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MKPA OCETPA _
HA BbIBOP rOCTA NOJAETCA: ¢ 6annamm / .,i-.
C rpeHkamu u3 vyepHoro unu benoro xneba L’ !
Sturgeon caviar b4
Served of your choice: with blinis / # ! 4
with rye or wheat toasts PR e '

MKPA KPACHAA

HA BbIBOP I'0CTA NOJAETCA: ¢ bannamu /
C rpeHKamu 13 yepHoro unun benoro xneba

50r/509 5900 P

Red caviar

Served of your choice: with blinis /
with rye or wheat toasts

50r/50g 1390 P

'”'3 CALIJI/IMM
N3 UKPbI
' MOPCKOI'O EXKA

Sashimi of
sea urchin caviar

NATO _
N3 MOPCKMX EXKE

Sea urchin platter, 6 pcs

4690 P 2990 P

LeHa 3a 6 WrT.

#9
P

YCTPULDbI

Ouysters
price 40T HOIC /2L TS

ueHa3a 1 wt. /12 wr.

890/10600 £

MOPCHOM EXK 1w

Searehin, SsPc

: CyLIJl/I C MKPOW

MOPCKOI'0 EXKA

1 .

Sushi with sea
Jrchile €@ vidar, 1 pc

KPADB
Crab

100r/100g 1590 P




Starters

TAPTAP U3 KPABA U ABOKALO 2590 P TAPTAP U3 TYHLLA U ABOKALLO 1590 P

Crab and avocado tartare Tuna tartare with avocado

KPYAoO
U3 10OPALLO

Dorado crudo

3490 P | TAPTAP U3 1ococH 1490 P TAPTAP U3 FTOBSAAUHDI 1490 P

Salmon tartare Beef tartare




CEBUYE B ANOHCKOM CTUJIE 1990 P

OCle/IHOI', JTOCOCb, O0pafo, KpeBeTKK, KajibMap, rpe6eL|_|0K, orypeu »n nepew, 4mninn, 3anpaBndaetTcd ANOHCKMM COYyCOM

TATAKUA U3 J1I0OCOCH 1490 P KPYLO0 U3 )KENITOXBOCTA 2900P
Japanese style ceviche

Salmon tataki Yellowtail crudo Octopus, salmon, dorado, shrimp, squid, scallop, cucumber and chili, dressed with Japanese sauce

-

| P
[ =
KAPMAYYO M3 FOBSIAUHDI 1590 P
. c TptodenbHbIM aronn nnn banb3aMmnkom KAPMNAYY0 U3 BAKUHCKUX 1290 P
KAPMAYYO U3 JIOCOCS 1490 p 2R TEOOR KAPMAYYO U3 AOPALO 1490 P TOMATOB C KPACHbIM JTYKOM

Beef carpaccio
Salmon carpaccio with truffle aioli or balsamic and olive oil Dorado carpaccio Baku tomato carpaccio with red onion



BYPPATA CO CNEJIbIMU
TOMATAMU U BASUJTUKOM

Burrata with ripe tomatoes and basil

OJINTOPCKAS{ CEJibAb
C KAPTO®EJIEM

1590 P

Olyutor herring with potatoes

rPY34u CO CMETAHOM

1390 P

ACCOPTW U3 COJIEHUN

Milk mushrooms with sour cream

1290 P

Assorted pickles

MAPUHOBAHHBbIE
BEJIbIE TPUBbI

1190 P

Marinated porcini mushrooms

XO0NoAEL

790 P

Aspic

BPYCKETTA C KPABOM (2 LUT.) 1590 P
Bruschetta with crab (2 pcs)

BPYCKETTA C XAMOHOM (2 LLUT.) 1500 P
Bruschetta with jamon (2 pcs)

BPYCKETTA NOMUAOOPWUHMU (2 LLT.) 490 P

Bruschetta Pomidorini (2 pcs)

AHTUNACTH

2490 P

Antipasti

50r/50¢g 2990 P

NAWITET A3 NEYEHU UH

| -

NENKU

Turkey liver pate



ACCOPTU U3 CbiPOB

Assorted cheese

ACCOPTU U3 MACHbIX AEJINKATECOB

2190 P

Assorted meat delicacies

KAPMAY4Y0 N3 APTULLOKOB

Artichoke carpaccio

- e

KAPIMAY40 U3 CEJIbOEPEA C HEPHbIM TPIO®PEJIEM

1290 P

Celery carpaccio with black truffle



CAJIATbI

Salads

CAJIAT C MOPENPOAYKTAMMU 1290 P )
M O0BOLLAMMU FPEYECKWUU CATIAT 890 P
Seafood salad and vegetables Greek salad

j 4 f &_n .-ﬂ, T
~ ~

CANAT
C TYHLOM

Tuna salad

1990 P

CAJIAT C SULLOM NALUOT/ 1090/1790 P
C KPABOM 3EJIEHbIN CAJIAT 990 P

Vegetable salad with poached egg / with crab Green salad




AWCBEPI C YYKOW U COYCOM NOH3Y 990 P (-:.AJ'IAT C XPYCTALLUMMU

990 P LE3APDL C LbINJIEHKOM / 790/990 P

lceberg with chuka and ponzu sauce BAKJAXKAHAMU U MATKUAM CbIPOM KPEBETKAMU
Salad with crispy eggplants and soft cheese Caesar salad with chicken/shrimp
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CPEAU3EMHOMOPCKHWUIN CAJIAT C KPABOM, KPEBETKAMU U APTULLOKAMM 2590 P CTEMK-CAJIAT C POCTEM®DOM 1990 P

Mediterranean salad with crab, shrimp and artichokes Steak salad with roast beef




TEMJIbIA CANAT 2590 P
M3 MOPENMPOAYKTOB CAJIAT C KAJIbMAPOM 1290 P CAJIAT C KPEBETKAMU U MAHT O 1490 P

Warm seafood salad Salad with squid Salad with shrimp and mango

CTPAYATEJUJIA C PYKOJION 1290 P CAJIAT C TPEBELLUKOM, 1790 P
CAJIAT C OCbMMHOIOM U KAPTO®EJIEM / MUKC-CAJIATOM U OBOLLLAMU 2590 P M TOMATAMMU KPEBETKAMU U KYH)XYTHbIM COYCOM

Octopus salad with potatoes / mix salad and vegetables Stracciatella with arugula and tomatoes Scallop and shrimp salad with sesame sauce



CAJIAT U3 BAKUHCKUX TOMATOB
C KPACHbIM JTYKOM

1090 P TEMNbIA CANAT C LYKUHU
U KPEBETKAMU

Warm salad with zucchini and shrimp

Baoku tomatoes and red onion salad

®EPMEPCKWUW CANAT

Farmer’s salad

KWUHOA C OBOLL,AMU / JIOCOCEM 890/1590 P

Quinoa with vegetables / salmon

n‘h

Ceexue orypubl, NOMMAOOPbLI, 0OTBapHad Kypula, Ceexue noMKMOopPbI, orypLpbl, CJ'IB,[I,KI/IVI n OCprIlZ rneped.,
<r'llZLI,O, 3e/1eHbIN JIYK, ManoHe3 YeCHOK, KNH3a N OTBapHad roBajnHa

Bakhor Yangilik

Fresh cucumbers, tomatoes, boiled chicken, egg, Fresh tomatoes, cucumbers, sweet and hot peppers, garlic,

spring onion, mayonnaise coriander leaves and boiled beef

L sl 0NVBBE C A3bIKOM / 790/990
CENbAb NOJA LUYEOH 790 2 KONMYEHbIM JIOCOCEM

Dressed herring Russian salad with beef tongue / smoked salmon
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FOPAYNE 3AKYCKWN®

Hot starters

COTE U3 BOHI'OJIE

Vongole saute

2490P

®AJIAHTU KPABA, 3ATTIEYEHHbBIE 4590 P 0J1AQBU U3 LLYKUHU
C TUMbAHOM /B YCTPUYHOM COYCE C JIOCOCEM

Crab phalanges baked with thyme / in oyster sauce Zucchini pancakes with salmon



MUIUU
B TOMATHOM
COYCE

Mussels
in tomato sauce

1900 P

MUAUU
B BEJIOM BUHE

Mussels in white wine

1900 P

*UeHa3a400r
Price for 400 g

YHAL3IO (yropb Ha puce) 1490 P

Unadon (eel on rice)

COTE U3 MOPENPOAYKTOB PUC C TOBAAWHOWU / MOPENPOAYKTAMU 890/1190 P

Seafood saute Rice with beef/seafood




OANIbHEBOCTOYHbIA FPEBELWLIOK 3990 P KPEBETKW TEMIMYPA 1390 P

Far Eastern scallop Tempura shrimp

NAA-TAW C KPEBETKAMU 1190 P KPEBETKHW C HECHOKOM 1290 P

' N KYPULLEW U NETPYLLKOW
Pad Thai with shrimp and chicken Shrimp with garlic and parsley

- | refg3A C MPAMOPHOU roBAAUHON / 1290 P 3 AMAME / 590/690 P
KAJIbMAPbI HA TPUNE C BANEHbIMU TOMATAMU 1390 P KPABOM U KPEBETKAMMU 30AMAME YUNJIU TAPJIUK

Grilled squids with sun-dried tomatoes Gyoza with marbled beef / crab and shrimp Edamame



MUCoO-Ccyn/
C MOPENPOAYKTAMU

Miso soup / with seafood

- ANOHCKMUNA CYN
TbIKBEHHbI CYN / C KPEBETKAMU  490/990 B C MOPENPOAYKTAMM

Pumpkin soup / with shrimp Japanese style soup with seafood

\ CPEAU3EMHOMOPCKUIA
CYMN € MOPEMPOLYKTAMM - .. —

TOMAaTHbIN / Ha ocHoBe benoro BMHa

Mediterranean sedfood soup
(based on white wine
or tomato sauce)

1990 P

TOM M C KOKOCOBbIM MOJIOKOM 1190 P ®0BO

Tom Yum soup with coconut milk Pho Bo



>

MACHA{A COJIAHKA 790 P
CYN U3 BEJIbIXTPUBOB 790 P C KONYEHOCTAMMU
Porcini mushroom soup Meat solyanka with smoked meats
JIATMAH 790 P
Laghman

HYYUYBAPA-LUYPINA 590 P BOPLY 690 P CYN KYPWUHbIN C NTAMNLLOWN 590 P LM LLABEJIEBbIE

Soup with mutton pelmeni Borsch Chicken soup with noodles Sorrel soup




NACTA / PU30

Pasta / Risotto

CNATETTU C MOPENPOAYKTAMU 1990 P

Seafood spaghetti

CMAFETTH o ‘ 5 T
C JIOBCTEPOM o SRAER T )
Spaghetti
with lobster N N
£ ,.Mn'_
8500 £ AOMALLUHUE TAJIbOJIUHU 1290 =
B MAPME3AHE NEHHE C JIOCOCEM 13902

Homemade tagliolini cooked in Parmesan wheel Penne with salmon




-' f 3 o - \ \

MNAMMAPLENNE 1590 =

CMATETTU KAPBOHAPA 990P CNAFETTU NOMUOOPUHU 790 P C BEJIbIMU TPUBAMMU OPEKBETTE C MACHbIM PATY 1190 P
Spaghetti Carbonara Spaghetti Pomidorini Pappardelle with porcini mushrooms Orecchiette with meat stew

' _ e _..P.

JINMHTBUHU C KPABOM 1790 P PU30TTO C MOPENMPOAYKTAMU 15902 PU30TTO C BEJIbIMU TPUBAMU 1590 P

Linguini with crab Risotto with seafood Ceps risotto




[OPAYUE BINIOOA

Main course

OCbMUHOI

C OBOLLAMU

Octopus
with vegetables

3500P

Beefsteak with Idaho potatoes

JIOBCTEP NO-KATAJIOHCKU
HA FPUJIE / HA NAPY

Catalonian style lobster grilled / steamed

B

BUDLUTEKC C KAPTO®OEJIEM AUJAXO0 1590 P CUBAC AKBA MAL,LA

Sea bass Acqua Pazza

14990 2 YUNTUUCKUU CUBAC
B MEPFAMEHTE

Chilean sea bass in parchment paper







LUbINNEHOK TANAKA

1290 P YTUHAS HOXKKA

1890 P

Char-grilled chicken

Duck leg

roBaauHA MNO-CTPOrAHOBCKM 1490 P HEXXHBIE KYCOYKWU NEYEHU

c KapTodenbHbIM Niope

C TIECHbIMU TPUBAMU

Beef Stroganoff with mashed potatoes

Tender liver with forest mushrooms

XUHKAJIU C BAPAHWUHOM (1 wT.) 290 P
Khinkali with lamb (1 pc)

KOTNETblI KYPUHBIE / 850/890/1290 P
NOMALLUHMUE / PbIBHbIE

nogatTcs Ha Bbibop rocTa ¢ kapTodenem
no-fepeBeHCKN UK KapTodenbHbIM Niope

Chicken/veal/fish cutlets with mashed potatoes
or roasted potato wedges (for your choice)

NEJIbMEHU CUBUPCKUE 890 P

Siberian pelmeni

" S <N

njos 990 P MAHTDI 890 P

Pilaf Manty (oriental dumplings)



Grilled dishes

ie' : >
=

kY

LLIOPTJIOMH
cyxoro

KAPE BbISPEBAHUSA

ACHEHKA Shortloin dry aged
Rack of lamb
1490 P
2990P

o _ \ : * Llena 3a 100 r/
b | y b pricesfor 1009




PUBAN C OBOLLAMMU
Ribeye with vegetables

PUBAW / CTPUNNOWH * Liena a 300

Ribeye / Striploin (price for 300 g)

KAPE ArHEHKA
HATUTE

Rack of lamb

roBA4AUHA KOBE on pita

Kobe beef

5900 P

*LleHa3a 1001/ price for 100 g

3390P




TAJIbATA U3 TYHLA
C PUCOM HEPO BEHEPE
U CMAPXXEU

Tuna tagliata with rice
Nero, Venere'dnd.aspeEwdg us

2590 P % e,

i e b :
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. . ¥ o N '
w o, £

APTEHTUHCKME KPEBETKW C XAPUCCOW

Argentine shrimp with harissa

OCbMUHOI C ®ABOM 2990 P AOOPALO/CUBAC HA NAPY /HATPUIE 1990 2 nococCb rPujib / HANAPY 2190 P

Octopus with fava Dorado/Sea bass steamed / grilled Grilled /steamed salmon




LLIALLJTbIK

Shish-kebab

N3 KYPUHOW FTPYOKU 990. p
Chicken breast

U3 KYPUHOFOBEOPA . 990 P

Chicken leg quarter B
W3CBMHMHBI . 11008,
Pork - et
U3BAPAHUHLI - . . 1490P
Mutton L ag Y~

13 KOPEMKW ATHEHKA -~ 1690P |
Lamb loin g - . y
u3nococa . 1990P
Salmon i A el A% L
MSTERATUHBL - 1990 P
Veal ot g 5 o

r

JIOJTA-KEBAB M@_HVEMLI,I:I 990 P
Chicken lula kebab i .

IONA-KEBAB . 1190 P
VIS-BAPAHI/IHbI T '
Mutton fula kebab

ACCOPTU U3 LWALLSTbIKOB 8500 £

KypuHas rpyaka, bapaHuHa,
KopelKka sirHeHKa, TensaTuHa, nona-kebab
bapaHuHa, nona-kebab kypuua, CBMHMHA

Assorted kebabs



BNOOA HA KOMNAHUIO A | S s , - . ) CYKUAKM

R ¢ . - ko ¥ 119900
. 3 ' o - P ]

ishes to share NN RPN - AN : T, ~ Sukiyaki

.5 T
- LN

d

MNJATO
U3 MOPEMPOAYKTOB

Seafood platter

19990 !
2 LI R ) <

KPAB HA MAPY / HATPUNE / 3BANEYEHHbIAN C TUMbAHOM 100r/100g 1990 P

Steamed/grilled /baked with thyme crab




. POCTEM® BJOAA B IPOBAHON NEYM / DISHES COOKED IN A WOOD FIRED OVEN

& _CMEPEYHbIM COYCOM
“ U 3ATIEYEHHDbIM
EEBU-KAPTODENEM

Roast beef with pepper sauce
ahd baked baby potatoes
»
e 1190 P o400 r/from-400 g
& LL&é‘SaiE]B r/price for 100 g @

N

BAPAHb#A

JIORATKA

C 3AINEYEHHbBIMU "
OBOLLAMMU

Lomb shoulder
with baked
vegetables

KYPULA
B TAHADIPE
(1,5 KT)

Chicken cooked
in tandoori (1,5 kg)

2990 P




FTAPHUPDI

Garnish

KAPTO®EJ1b ®PU

French fries

KAPTO®EJIb AULLAXO

ldaho potatoes

MIOPE KAPTO®EJIbHOE

Mashed potatoes

Basmati rice / with vegetables

LUYKUHU TPUJIb

Grilled zucchini

KAPTO®EJIb ®PU
C NAPME3AHOM
U YEPHbIM TPIO®EJIEM

French fries with Parmesan
and black truffle

PUC HEPO BEHEPE

Nero Venere rice

OBOLLN,
JXAPEHHbBIE C KYH)KYTOM

Fried vegetables with sesame

OBOLLM TPUNIb/ HATIAPY 790 P

Grilled / steamed vegetables

KAPTO®Eb,
YKAPEHHbIV C TPUBAMM

Fried potatoes with mushrooms

390 P

390 P

PUC BACMATU / C OBOLLLAMK 390 P

490 P

790 P

690 P

790 P

790 P

XAYANYPU U NUPOTU / KHACHAPURI AND PIES

KYTAbBbI
Qutabs
C KAPTOOEJIEM.. 690 P C CbIPOM............. 690 P
With potatoes With cheese

C 3EJIEHBIO........ 690 P  CBAPAHMHOW..790 P

With greens With mutton

;A Y
XAYANYPU 790 P
NMNo-A4>KAPCKWU

Adjarian style khachapuri

CAMCA C KYPULIEN

Samsa with chicken

490 P

CAMCA C KOPEMKOW
ArHEHKA

Samsa with lamb loin

790 P

NENELWKA C CbIPOM 690 P

Flatbread with cheese

XJIEBHAA KOP3VHA /
BE3ITIIOTEHOBAA

XJIEBHAA KOP3NHA
Bread basket /
gluten free bread basket

350P

JIEMELWKA
Flatbread

390 P
YEBYPEK C CbIPOM

Cheburek with cheese

9590 P
YEBYPEK C BAPAHMHOW

Cheburek with mutton

990 P
XAYHATMYPU MNO-MEIPEJIBCKU

Mingrelian style khachapuri

850 P

LLUIABEPMA C KYPULIEM
N KAPTOOEJIEM OPU

Shawarma with chicken
and French fries

1290 P




MALLA

Pizza

«MAPIAPUTA»

Pizza Margherita

«4 CbIPA»

Four cheeses pizza

C BETYMHOW
With ham

«CAJTAMU TENEPOHN»

Salami-pepperoni pizza

C BEJIbIMU TPUBAMU

With porcini mushrooms

CO CTPAYATEJJIOM
N YEPHbBIM TPIOOEJIEM

With stracciatella and truffle

C MOPENPOOYKTAMUA 1490 P
With seafood

OOKAYYA C POBMAPUHOM 390 P

Focaccia with rosemary

OOKAYYA C MAPME3AHOM 490 P
N TIECTO

Focaccia with Parmesan and pesto
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ANOHCKAA KYXHA

Japanese cuisine

" omelette, red caviar
&

CALLUMHU
Sashimi

OMJIET / Omelette 300P  KPAB/Crab 1690 P
TOBMKO / KAJIbMAP  490/690#  TYHEL 1590
Tobico/Squid Tuna

XOKKUIAM 1890 P
KPEBETKA 790R  |okkigai
Shrimp 4 Srby, 2] - E e _ ‘

MKPA MOPCKOIO EXXA 3590P [ oy _ b §. s RS : . Vo
nOCOCb/SO|mOh 79OP Sea urchin caviar r. ’ J -~ 1 - I : M HHOHCKMM CET ﬂEnMKATECOB HA ABOMX

L8 L & . « _ Vikpa Mopckoro exa, ycTpuLbl, CalliuMm Topo-TyHell, canMm ama 36u (kpeseTka cnapkas),

ORYHb / Perch 690 PRI oI b, e ' ' B ' calnMm N10cock, camnmm nakenpa. Cepupyetcd posiioM HErM-TOPo, MUCO-CYMOM
YIOPb / Eel 1090 P HOBE/HHM HOBE 5900P A J : .- Japanese delicacy set for two

Kobe / Yaki kobe - . | ' . Sea urchin caviar, oysters, toro tuna sashimi, ama ebi sashimi (sweet shrimp), salmon sashimi, yellow tail sashimi. Served with negi toro roll, miso soup

Red caviar

JIAKELIPA / Yellowtail fish 1690 P

®UPMEHHOE
CALLM

- N340

YEPHAA MKPA 3990 P
MPEBELLUOK / Scallop 15902  Black caviar

0)

' éhef’s dorado sashimij

r
CALLULUMU-CET
Sashimi Set
Ne 1 Ne 2
J10COCb, TYHEL, J10COCb, TYHEL,
KAJIbMAP OKYHb, KPEBETKA, KPAB
Sashimi set 1 Sashimi set 2
Salmon, tuna, Salmon, tuna, perch,
squid shrimp, crab
3800 P 5900 P
Ne 3

J10COCb, TYHEL|, OKYHb, OCbMWHOT, N'PEBELLIOK,
KPAB, OMJIET, KPACHAA NKPA

\ Sashimi set 3
- Salmon, tuna, perch, octopus, scallop, crab,




BCE BJIIOAA KAUC3H-[,0H CEPBUPYIOTCA C MUCO-CYNOM

All kaisen-don dishes are served with miso soup

KAWUC3H-[,0H C PbIEOM

Kaisen-don with fish

KAWC3H-O0H C PbIBOM
B OCTPOM COYCE

Kaisen-don with fish in spicy sauce

KAWC3H-A0H C MOPENPOAYKTAMM 3500 P

Kaisen-don with seafood

CYLWWN-CETbI

Sushi sets

N2 1 1890 P
Yropb, KpeBeTka, kpab,
OCbMWHOF, OMJIET, POJIJI C 1OCOCEM

Eel, shrimp, crab, octopus, omelette, roll with salmon

N2 2 3490 P

Jlococek, TyHeL, yropb, OMAeT,
KanbMap, KpeBeTka, Posifi C yrpem

Salmon, tuna, eel, omelette, squid,
shrimp, roll-with eel

Ne3 SYAIR

Jlocock, TyHed, Yropb,
KPEBETKA, KPAB, KPACHAS UKPA,
OMJIET, KAJIbMAP, OKYHb, POJI/I
«KAMMOOPHUA» KNNACCUYECKAS

Salmon, tuna, eel, shrimp, crab, red caviar,
omelette, squid, perch, classic California roll

PYYHbIE POJIJ1bl

Hand rolls

CAJIbMOH CKUH 450 P

Salmon skin

OCTPbI NOCOChb 690 P

Spicy salmon

OCTPbI/A NPEBELLOK 990 P
Spicy scallop

OCTPbIN 1590 P

TYHEL
Spicy tuna

«KANMNDPOPHUA» KPAB 1290 P

California crab




Sushi

OMIJIET / Omelette .

150 P

TOBUKO / Tobico

250 P

/

J1I0COCb/YIroPb

Salmon /Eel

390 P

OKYHb/KAJIbMAP
Perch /Squid

390/490 P

KPEBETKA / Shrimp

490 P

KPACHAA UKPA

Red caviar

490 P

CNAOKAA KPEBETKA

Sweet shrimp

990 P

OCbMMHOF/Octopus

690 P

TYHEL /
KPAB
Tuna /Crab

690/790 P

JIAKELPA /

MPEBELLIOK
Yellowtail fish / Scallop

790/690 P

XOKKUTAN / Hokkigai

990 P

OYA-TPA / Foie gras

1390 P

TOPO / Toro

1990 P

YEPHAA UKPA

Black caviar

1990 P

KOBE / AK KOBE
Kobe / Yaki kobe

1990 P

[OPAYUE

\Wieldan

—OKYHb / KAJIbMAP 390/490 P
Perch /Squid

YI'OPb/J10COCb / Eel / Salmon 390 P

JTAKEQPA/TPEBELLIOK  790/690 P
Yellowtail fish /Scallop

KPEBETKA/OCbMWHOI  490/690 P
Shrimp/Octopus

TyHELl,/Tuno 690 P

KPAB / Crab 790 P

OCTPbIE

Spicy

OKYHb / perch 390 P
YIOPb/J10COCb / Eel/ Salmon 390 P

KAJIBMAP / Squid 490 P

KPEBETKA /OCbMUHOI  490/690 P
Shrimp / Octopus

NAKELOPA / TPEBELLOK  790/690 P
Yellowtail fish /Scallop

TyHELl,/Tuno 690 P

KPAB / Crab 790 P




POJ1J1 C TPO®PEJIbHBIM ABOKAO U >XKAPEHBIM PUCOM ®UPMEHHbIV OBOLLHOM POJIN 1690/1490/1990/2590 P

KapeHbln puc, apokano, TptodenbHbIN Coyc
-_— - k0k}}--- c nococeM/yrpem/TyHuoM/kpabom

Roll with truffle avocado and fried rice
Fried rice, avocado, truffle sauce Chef’s vegetable roll with salmon/eel/tuna/crab

@ b ¢
CNAWUCU-POJIJ1 C TYHLLOM U XXAPEHBIM PUCOM POJIJ1 HETK-TOPO

OcCTpbIN TyHeL, XapeHbl puc, nepeL, Ynam Topo, 3eneHbI NyK, KYHXYT, cnacn-manoHes, Tobmko

Spicy roll with fried rice and tuna Negi-toro roll
Spicy tuna, fried rice, chili pepper Toro, green onions, sesame, spicy mayonnaise, tobiko




POJ1J1C TOBUKO U BACABU y
JXAPEHbIU POJ1J1 C KPABOM
C NOCOCEM / OKYHEM / Kpab, aBokafo, HOpu, KA9p, COYC yHaru

0CTPb[M TYHU.OM/U N Fried roll with crab

OCTPOM .HAKE.U‘POM Crab, avocado, nori, batter, unagi sauce
Jlococb/okyHb/nakeppa/ ol : ‘ 2990 P

OCTPbIN TyHEL, puUC, HopH, Nl A | .

cnavicu coyc, Tobuko, Bacabwu 5

Roll with tobico and wasabi with salmon /
perch / yellowtail fish / spicy tuna

Salmon /perch/yellowtail fish/spicy tuna,
rice, nori, spicy sauce, tobiko, wasabi

1090/990/1490/1590 P

POJIN1 C OCTPbIM KPABOM 1990 £ AN PR
UMYCCOM U3 ABOKALLO " _ g - TOMBO-J10COCb

Kpab, cnancun-mainoHes, Mycc 13 aBokago, Toburko , 3 ABokapo, Toburko, orypeL, 10COCb

Roll with spicy crab and avocado mousse Tombo salmon
Crab, spicy mayonnaise, avocado mousse, tobiko Avocado, tobiko, cucumber, salmon

POJIJ1 C NAKEZLPOM
U TPIO®PEJIEM

Roll with yellowtail fish
and truffle

2590 P

«KAJIM®OPHUA» C YTPEM/ 1190/1490/1690 P
POJIJ1 «TOKNO» 1390 P JIOCOCEM / KPABOM TOMBO-YIOPb

Jlococe, cbip «®unapensdua», agokago, orypey, ABokapo, Tobuko, MaiioHes, yropb/nococs/kpab ABOKafo, KyHXYT, orypel, yropb

Tokyo roll California roll with eel/salmon /crab Tombo eel
Salmon, Philadelphia cheese, avocado, cucumber Avocado, tobiko, mayonnaise, eel/salmon/crab Avocado, sesame, cucumber, eel




POJIN1 OTYPEL, / & AP «KAJIMOOPHUNCKAS

ABOKAJO/nococCb / AJIACKA»

TYHEL Yropb, 10coCh, orypeLd,

" »
cblp «Dunagenbduda», kpab
Cucumber . roll/avocado roll / H ASTED Pl
salmon roll /tuma roll ' California Alaska
Eel, salmon, cucumber,

___3_5.9./39971690/1190 P - = —_— Philadelphia cheese, crab
| 2590 P

Y ie'

i Sy, B :
- *u "tﬂ .I _ ' :J'_

s

FOPSIYMIA POSINT 2090/2390 P

C rPEBELLUKOM /KPABOM s -

Yropb, orypel, cnancu-rpebewok/kpab JE

—_— POJIN1 «HAMOJIN»

Hot roll with scallop /crab
Eel, cucumber, spicy scallop /crab

Roll Napoli

POJIN «OUNALENbOPUA» CJINBOYHbIX POSIN POJ1J1 C MATKUM
Kpab, kpeBeTka, nyK, oryped, Cbip CYIPEM KPABOM
Philadelphia roll Yropb, aBokago, cblp «Punagenspusa» Markui kpab, nkpa

Crab, shrimp, onion, cucumber, cheese Creamy roll with eel Macaro, orypeLl, oMer,
Eel, avocado, Philadelphia cheese ManoHe3, aBoKaao,

1690 P COyC MOH3y

Roll with soft shell crab
Soft shell crab, masago

roe, cucumber, omelette,
mayonnaise, avocado, ponzu
sauce




C/IMBOYHbIU POJIN
C TPO®PEJIbHbIM COYCOM

Jlococs, TyHeu,
colp «@nnagenbdusa», TprodenbHbIN Coyc
Cream roll with truffle sauce

Salmon, tuna, Philadelphia cheese,
truffle sauce

2590P _emm

«NMH3A»

[lanpuka, LyKMHU, NyK-nopewn
B kndpe, flocock, coyc Ginza

Ginza
Paprika, zucchini, battered leek, o s

salmon, ginza sauce «D‘)KYCTO»

1290 P Kpab, kpeBeTKka, 10COCb, aBOKaA0, KpacHas nkpa

Giusto
Crab, shrimp, salmon, avocado, red caviar

.

TR, o

POJ1J1 C OCTPbIM JIOCOCEM

Jlocock, NyK, KYHXYT, COyc cnancu

Spicy salmon roll
Salmon, onion, sesame, spicy sauce

1090 P

POJ1J1C OCTPbIM TYHLI,OM

N UKPO MOPCKOI0 EXXA

Roll with spicy tuna * -
and sea urchin caviar

POJIJ1 C KPEBETKOM B TEMNYPE 1590 2 PO «A)KEJIbCOMUHO»

TurpoBas KpeBeTKka B Kfisipe, 10COCb, COYC yHaru Yropb, KNap, MaroHe3 cnamncu, coyc yHaru

Shrimp tempura roll Jelsomino roll
Battered tiger shrimp, salmon, unagi sauce Eel, batter, spicy mayonnaise, unagi sauce




BAJIU

KOKOCOBOE MOpPOXEHOe,
cdepa 13 benbruimckoro
Lokofnaja, Kokoc

BALI

Coconut ice cream,
sphere of Belgian
chocolate, coconut

990 P

OECEPTHDI

L -
-

ST

YU3KEUK 890 P

Cheesecake

OPEXOBbIN TOPT 890 P

Hazelnut cake



CBEXXME Aroabl U ®PYKThbI
Fresh fruits and berries
(ueHa ykaszaHa 3a 100 1) / [price per 100 g)
rOJTYBMKA 1290 P
Blueberry
KJTYBHUKA 1290 P
Strawberry
KPACHAA CMOPOMHA 1290 P
Red currant
MAHIO (200 r) 1300 P
Mango
MAJIMHA 1490 P
Raspberry
EXXEBUKA 1490 P
Blackberry
AHAHAC (700 r) 1500 P
Pineapple
- OPYKTOBAA TAPEJTKA 7900 P

5E3FJ'||'0TEHOBb|M . 690 P Fruit platter

ABJI0YHO-KAPAMEJIbHbIN TOPT HAMOJIEOH 790 P AFOMIHASA TAPETTKA 7900 P
Assorted berry

Gluten-free caramel apple cake Napoleon cake
CocTaB yToyHANUTe y opuumaHTa

E- T Ask your waiter

—

JIECHbBIE ArOAbl

’f; ok SRR C BAHWJIbHbIM

o : : ' coycoM

ety Mixed berries
with vanilla sauce

«F'PA®CKUE PA3BAJIUHDbI» 790 P 1500 P

Count Ruins cake

790 P MAHIOBbIW NYAUHT C YNA 790 P

Mango pudding with chia seeds

«MABNOBA» C BULLHEN

Pavlova with cherries



TENJ1IbIW YEPELUHEBbINA NMUPOTr 890 P .
C q)l/ICTaLLIKaMI/I N BNMWHEBBIM MOPOXEHbLIM ﬂBanHbIM TAPT TATEH 890 P

Warm sweet cherry pie with pistachio nuts and cherry ice cream Apple tarte Tatin

MUHOAJIbHbIA TOPT 790 P MELOBUK 790 P

Almond cake Honey cake



MWUJIbOEN C IECHbIMU ATO4AMU

Mille-feuille with wild berries

rOPSYUU rPYLUEBbLIU NUPOT 890 P

Hot pear pie

CneuuanbHoO ANA Bac
KoMaHpaa

npodeccUuoHanbHbIX
KOHAUTEPOB pecTopaHa
Ginza roTtoBa
BbIMNOJIHUTDb
3KCKJ1IO3MBHbIN TOPT,
YYMTbIBAKOLUNA
BCe BalUu noxenaHusa!

Specially for you
professional team
of Ginza bakers is ready
to make an exclusive
cake according to your

preferences!

1kr 5000P

KOH®ETA C YEPHOCJINBOM

B MOJSIOYHOM / B ropbkoM wokonage (1 wT.)

Prune milk / dark chocolate candy (1 pc)

KOH®ETA BEJIbMMACKMIA (WPl SKNEPDI (2 wr.) 690 P
ENbrMMMNCKad Baq)ﬂﬂ, MWHOAJb,
TPI'0¢Enb neKaH, CI)I/]CTaLLlKa, LoKosag

B MOJIOYHOM / B ropbkoM wokonage (1 wr.)
Eclairs (2 pcs)
Belgian waffle, almond, pecan, pistachio, chocolate

Milk / dark chocolate Belgian truffle candy (1 pc)

TUPAMUCY 890 P roPAYUM LLOKOJIAAHLIN TOPT 790 P

Tiramisu Warm chocolate cake



«OPELWUKW»
C BAPEHOMW Cr'YLLLEHKON

Walnut shaped cookies with caramel

CMETAHHUK

Sour cream cake

TPYB0YKU C BAPEHOMW CIYLLEHKOW

Wafer rolls with caramel

MOPO>XEHOE U COPBETbI

lce cream and sorbets

MOPOM{EHOE B accopTuMeHTe: 280 P

KOKocoBoe / BULLHEeBoe / LWoKonaaHoe / ductallkoBoe /
BaHWJIbHOe / KNybHUYHOE / KapamesbHoe / nioMbup

Assorted ice cream:
Coconut / cherry / chocolate /
pistachio / vanilla / strawberry / caramel / creamy

COPBETbI B accopTuMeHTe: 280 P

A6710K0 / NUMOH / MaHro / ManuHa

Assorted sorbets:
Apple/lemon/mango/raspberry

BE3JIAKTO3HOE
MOPOXXEHOE

Lactose-free ice cream

390 P

TABJIMLA KAJTOPUAHOCTU

Onnara npousBoauTCcA B py6nﬂx UNIN OCHOBHbIMU KpeaAUTHbBIMU KapTaMu.
C nonHbIM ACCOPTUMEHTHbIM Nepe4yHeM Bbl MOXKeTe
O3HAaKOMUTbCA Ha AOCKe rlOTpGﬁVITeJIil.

[aHHOoe uspaHue ABNAETCA peKSlaMHbIM MaTepuanoMm.
MpelicKypaHT c BbiIxoAoM 61104 M 3HEepreTUYeCKOM LLEHHOCTbIO
HaxXoA4UTCA Ha AocKe uHdopMauuu ana notpeburenen.
MpepocTaBnseTcA rocTaAM No nepsoMy TpeboBaHMIO.

Mpocbba npepynpexaatb opuuMaHTa 06 UMeloweinca anaeprum
Ha onpefesieHHble NPOAYKTbI NUTaHUA. B npouecce npurotosneHus
6ni04 M KyNMHapHbIX U3genuin nuueBbie fo6aBKu, 6Monoruyeckm
aKTUBHble A06aBKM U KOMNOHEHTbI, NONlyYeHHble C NPUMEHEHUEM FeHHO-
VMH}XeHepHO-MoAUGULIMPOBAHHBIX OPraHM3MOB, He UCNOMb3YIOTCA.
B cBA3U c nocTynneHWeM Ha NpeAnpuATUE CbipbA Pa3/IMMHON COPTHOCTU
OT pa3s/IMYHbIX NOCTABLLMKOB BO3MOXHbl OTKJIOHEHUA B NULLEBOW
U 3HepreTUYecKoM LEeHHocTU 6ni0a. B cBA3M ¢ nocTynneHueM
Ha NpeAnNpUATUE CbiPbA Pa3JIMMHOU COPTHOCTU OT Pa3/IUYHbIX
NoCTaBLMKOB BO3MOXHO cOoAepiKaHue B NPOAYKLUUN ClenoB
rNI0TEHOCOAEePrKaLLMX 31aKOB U 1aKTO3bl, NOCTYNUBLUUX
B NPOAYKTbl UCKYCCTBEHHBbIM NyTEM.

Cash payments in rubles and main credit cards are accepted.
Full list of the dishes is available on the customer information board.
This menu is an advertising material. The price list with weight
and energy value is on the customer information board.

Your waiter will bring it on your request.

Please tell your waiter if you have food allergy to any certain ingredients.
The cooking process is accomplished without any food additives, biologically
active additives or components, obtained using genetically modified organisms.
Due to raw materials of various grade delivered by different suppliers,
the product may contain traces of gluten-containing cereals
and lactose received into products in artificial way.
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