BIARBE




NMAHYAH C3T
KNM4YY 1 4 BUOA CANATOB
OT LLIE®-MOBAPA

. 4107 @

250 gr

- l'-_-‘.. _I‘

®UJIE KYPULIbI B KNTAPE, KAPTO®EJ1b
®PIU, KOYJ1 CJ10Y, COK HA BbIBEOP

2999
150/ 100 gr @

'I l*ItI

@— XNT i} — NEW @ — BEFETAPUAHCKOE j — OCTPOE COOBLUNTE ODPULIMAHTY, ECJTIN Y BAC AJITEPTUA HA KAKUE-JTMBO NPOAYKThI




CYKYY HAMYJ1b
CAJIAT U3 MPOPOCLLIVIX BOBOB

Sprouted soy beans salad

TAHI'bIH HE
CAJIAT

13 MOPKOBV
MO-KOPEMCKM

Korean carrots salad -

1399 02

100 gr

Rt I
B P

CAJIAT

KAOWN XE

U3 YEPHbIX ' CAIAT 113 BAKIAMKAH

rPMbBOB

Egg plant salad

Korean mushrooms

salad

2599

ek T

CAJIAT U3 OI'YPLIOB 289 P
C MACOM 120 gr

Fresh cucumber salad with meat

MEEK MYYM
CAJIAT M3 MOPCKOW KAMYCTb!
Sea kale salad

1799 02

100 gr

KOCAPHU
& CAJIAT N3 NATIOPOTHNKA
KMy ) ) 159 P j B Fern salad
CAJIAT 13 KOPEVICKOV KAMYCTBI 120 gr i,
KIMCHI: Spicy korean cabbage R T ey

A
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KAKTYI'U 199 P
CAJIAT U3 IAVKOHA 120 gr
Daikon salad

W

O4ANHOMYYUM

KATbMAP OTBAPHOW, MEKMHCKAS KAMYCTA,
NANKOH, MAMNPUKA, MOPKOBB, IYK 3ETEHbBIN, JTYK
PEMYATBIN, MAC/IO KYH>KYTHOE, OCTPbI MEPELL,
YECHOK, I'PYLLA

4499

OJINOMUCHIM: Boiled squid, Chinese cabbage, (¢ gr
daikon, paprika, carrots, green onions,
onions, sesame oil, hot pepper, garlic, pear ﬁ j

HYKA

MOPCKWME BOAOPOC/IA
C OPEXOBBIM COYCOM
Sea kale with walnut sauce

OBOLLHOE ACCOPTU 339P

OryPUbI, TTOMWAOOPHI, BOJITAPCKI W 200 gr
MEPELL, 3EJIEHb
VEGETABLES: cucumber, tomatoes, @

paprika, greenery

CMNAPXA

CAJTIAT N3 CINAP>XIN, MOPKOBV

Asparagus, carrots

CANAT

N3 BAKJIAXXAHOB

B KUWCN1O-CZIAAKOM
COYCE

BAKJTAXKAHBI, JTYK
KPACHbIW, PYKKO/A,
KNH3A, TOMWAOPDBI

EGGPLANT SALAD

IN SWEET AND SOUR SAUCE:
Eggplant, red onion, arugula,
cilantro, tomatoes

N R
220 51
e =

3999 N2

250 gr
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CEY CEJIJ10,

CAJTATHBIE KPEBETKW, BONTAPCKIMIM MEPELL, MEKMHCKAS
KAMYCTA, MOPKOBb, OI'YPELL, ABJTOKO, MAVIOHE3

Salad with shrimps, pepper, korean cabbage, 349 P g
cucumber, apple and carrots 200 gr



CANAT U3 NEOAHBIX TPUBOB 289 P 02 3HOKWU XPYCTALLME 389P

CANAT V3 NEOAHBIX TPMEOB 150 gr [PUBbLI SHOKM B K/IAPE, CO CMANCHK 100/30 gr

C OBOLLAMI B KUC/TO-CNALOKOM COYCE YHATI COYCOM

ICE MUSHROOM SALAD ENOKI CRISPY: Enoki in batter, NEW
with spicy unagi sauce

TOKIMNOKKU B CJINBOYHOM COYCE
PVICOBBIE MAJTOYKIM, KOKOCOBOE MOJIOKO,

S XEU3KALMAPA Fts
% Squid salad i .

| CIIMBKMW, CbIP C FONTYBOWM MIECEHBHO, 419P
= 299P yey, e . MAC/IO C/IMBOYHOE, ®UCTALLIKM 250 gr
& 150¢gr ¥ R TEOKBOKKI IN CREAMY SAUCE: Rice sticks,

coconut milk, cream, blue cheese,
butter, pistachios

413 TOK MOKKMU 389 P

PVCOBBIE MANIOUKIA, CbIP 570 g7

CHEESE TOK POKKI:
Rice sticks, cheese

CAJIAT MUKC C KYPULIEN
CAJTATHBIV MUKC, YEPPU, KYPVLIA, MOPKOBB, MATPUKA,
JTYK KPACHB I, COYC MECTO, METPYLLIKA, BA3WIMK

SALAD MIX WITH CHICKEN: Salad mix, SR OREGS 359 XD

9HOKW B BEKOHE

[PVBbI SHOKW, CBMHOW
BEKOH, YMKEH COYC

ENOKT IN BACON: Enoki mushrooms,
pork bacon, chicken sauce

Pike perch salad

Y

cherry tomatoes, chicken, carrots, 4299
paprika, red onion, pesto, basil m 200 gr
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KYK-CY

TOHKASA NAMNLLUA C TOBAAMHOW, CANATAMI
1 BY/TIbOHOM

GUKSU: Thin noodles with meat, salads and broth

XOHIXANTAHTI

CYN C YEPHBIMY S A%
MUOUAMU, KABAYKY, | : \ 1t » ' . : 1 L. .. .
LUAMAVHBOHbI, MEPEL] '. : , 4 | g NS o B . 5 MYJIbHEHMEH /NMNBUM HEHMEH

YN, TYK PENYATBIN, - % e~ i : S
JIYK 3EMEHBIN. YECHOK W : L ! ' £ e A . . TPEYHEBAS NIATLLUA, OTBAPHAS TOBAOMHA, TPYLLA,

HONGHABTANG: Soup with OMYPUBI, ANLIO, IAVIKOH, MAMPUIKA
: Soup wi g
black mussels, zucchini, MULNENMYON / PIBIM NENMYON: 549 P

champignons, chili pepper, ' : . _ i : e, 5 ' - Buckwheat noodles, boiled beef, 600 gr W
onion, green onion, garlic . g - . . . LA

500 gr 549 P

pear, cucumbers, eggs, radish /550 gr

%oFzlo) % 2

TOM-AM 589 P

KOTKETAHI Nt e Y IOKKESH W KCNO-OCTPbIN CYM HA OCHOBE MACTbl 500 gr
e e oo sy oo o, 999 | 5/ SRS OKKERN s 08 O ST e
MICIANOIEL, ERIAN I IRIS QRIS S TRE IR 7, MISHET LS AL, SIECRICIN 500 g7 R FOBSAMHA, LUAMMMHBOHbI, OMJIET, MIPO3PAYHAS] PbIBHBI COYC, KOKOCOBOE MOJIOKO, =

KOTKETANG: Crab in shell, octopus, Vongole shells, daikon, zucchini, carrots, doyns | B NTAMLUA, MPOPOCLUME BOBbI, MAMNOPOTHMK CIIMBKW, COK JTAUMA, KMH3A
champignons, onion, chili pepper, garlic Ty _ _ . . . @
YUKGAEJANG: Mixed soup with beef and vegetables TOM-YAM: Spicy soup with shrimps and vegetables
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PAMEH C roBaanHOM

XEMYITb : ' NANLA JOMALLHSIS, MEKMHCKAS KATYCTA
KUMYUTUTE . : ' : ' ' YK PEMYATbI, MOPKOBb, LUAMIMHBOHbI,
OCTPbIVI CYM C » MAMPUKA, BYJIbOH TOBSKIAM, TOBSAANHA
MOPEMPOAYKTAMU 1 OTBAPHAS, HOPU, JTYK PEMYATbIN

KAMYCTOW «KMMYI».

CAJTATHBIE KPEBETKMW, RAMEN WITH BEEF: Homemade noodles,
KAJTbMAPSI, i . o . y Chinese cabbage, onions, carrots, mushrooms,
' » f L - paprika, beef broth, boiled beef,

CANTATHBIE MUINN, : / . F
MPO3PAYHAS JAMLLA, B N = i v . - ' nori and onions 499 P W
TOOY Lo i e W i W J —— 1 ' : 550 gr

HAEMUL KIMCHIJJIGAE:
Spicy soup with seafood
and cabbage «Kimchi».
Salad shrimp, squid,
salad mussels,
transparent noodles,

tofu
CEDEEE /.
5499 g j ﬁf}fj\ggiﬂ(;a ifzig fioup with 679 P B@ g j

550 gr 600 gr

XEMYJIbTAH

CYN C PbIBOW 1 MOPEMPOAYKTAMU. KUTAVCKASA
KAMYCTA, KABAHOK, IMPBbI, MPO3PAYHAA JTATLLIA, TODY

MYJIbNAKTUTE

CYN C MAPMHOBAHHOW
roB4aMHOW, OCbMUHOTAMM
VI MPO3PAYHOW NAMLLOW.
KABAHOK, MOPKOBE,
NEKVMHCKAA KATTYCTA,

YK PEMYATBIN, TODY

BULLAKJJIGAE:

Soup with marinated beef,
octopus and transparent noodles,
champignons, zucchini, carrots
Beijing cabbage, onion, tofu

PAMEH CO CBUHNHOW 489 P
B OPEXOBOM COYCE 550 g7

@— 1T i} — NEW @ — BEFETAPUAHCKOE j — OCTPOE

3P | @

550 gr

=97
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KUMYU PAMEH

JOMALLIHSASA NAMLLA C KYCOYKAMU OTBAPHOW
FOBAAMHbI, PEMYATBIM TYKOM, OCTPOW KAMYCTOW
KUMYW> 1 AALIOM

KIMCHI RAMEN: Noodles with pieces 5929 p W j

of boiled beef, onions, spicy cabbage

«Kimchi» and egg 600 gr

NAMLLA JOMALLIHSIS!, MOPKOBB,
NYK PEMYATBIV, BAKAMD, AMLIO, @
MAMPUKA, HOPU, BY/IbOH TOBSKIA,

CBVIHVIHA, COYC OPEXOBbIV

RAMEN WITH PORK IN A SPICY SAUCE:

Homemade noodles, carrots, onions, wakame,
eggs, paprika, nori, beef broth, pork, peanut sauce
and onions




TEHOAHTUIE - i/ e 2 FOBSYKUIA BY/IbOH 99p

CYM C COEBOW MACTOW, KABAYKOM, KAPTO®E/TEM, . : T Y Beef broth
LLIAMIHBOHAMM, TO®Y. CO CBUHVHOWM WU » ‘ ] 4 = eej oro
MOPEMPOAYKTAMM HA BbIEOP

DWENJANG JJIGE: Soup with soy paste,
zucchini, potatoes, mushrooms, tofu 4239 g@
with pork or seafood optionaly 500 gr

MAHTYKYK
159D CYN C KOPEMCKUMM
TPALAGHHBI S50 ar MAHTAMM 1 OBOLLIAMY
BLETHAMCKMM CYT: TOBAZMHA, . : :
POCTKW COM, PUCOBAS NIANLLIA, — ffgfeggf%'epr [ZHCRTAG
KIH3A, MATA U TAMM

PHOBO SOUP: Traditional Vietnamese
soup: Beef, soy sprouts, rice noodles,

cilantro, mint and lime KAMIOATAH

TPAOVNUNOHHBLIV CYN M3 CBMHbBIX
MO3BOHKOB N KAPTO®EJIA

GAMJATANG: Pork bones soup with potato

Nyo3TUTE A% : d i Eé'm”uﬁ?g JIAMLLA
OCTPbIM CYN 13 KMMYU, COCUCKAMM, - i -- C MOPETPOLYKTAMM 11 OBOLLAMI

KOPEMCKMI MAHTAMU, PUCOBBIMM KNELIKAMI KUMUYUTUTE
CO CBVHOW LLIEVMKOW 11 COEBbLIM TBOPOIOM y ) : . TYAMPONG: Spicy soup with noodles %
PUDAEIIIGAE: OCTPbIN CYM U3 KUMHI CO CBMHOW ; f a piCYy soup -

: LLIEVIKOW V1 COEBbIM TBOPOIOM f aidteaag 749 P Qﬁ P

Spicy soup with kimchi, sausages, 549 P _ . @
: T KIMCHI JJIGAE: Spice soup with korean cabbage,
dumplings and rice pies with @ j pork neck and soy curds 700 gr

pork neck and tofu curd 550 gr
'
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- KUMIAB
V. 4 \ — KOPEWCK PO 323p

C rOBA4AMHOM, OMNETOM 300 gr

" 11 OBOLLLAMY
KIMPAB: Roll with beef,
eggs and vegetables

Meal disted

TAH CYIOK R TR _ ..
KYCOYKW CBUHWMHBI B KASAPE, N UiVl ’ YAOKAHMEH
B KNCNO-C/IAAKOM COYCE C AHAHACOM A kY NOMALLIHSS! NAMLLA C NACTOV

SHALPKAH>». CBUHNHA, LUAMTITHBOHBbI,

TANSUYUK: Pork tempura in sweet and sour.sauce h 1l KAPTO®E/b, MOPKOBb, KABAYKM.
N v JIYK, OI'YPEL],
5199 : .
_ / : ] L CHADZHANMEN: Homemade noodles,

400 g ] | sy cabbage, carrots, potatoes, pork,
] - cucumber, paste «Chadjan
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:Q;'?AEHM i = TYBY KUMYU 569 P

1 £ _ - = YKAPEHASA CB/HMHA 250/150 gr
NIATILLIA, SKAPEHAS p— s - AT F - . C KUMYM, MOAAETCS i
C roB44MHOW _ \ C COEBbIM TBOPOIOM TO®Y @
1 OBOLLAMM, : - - . ] TUBU KIMCHI: Fried pork with
LUAMITMHBOHBI, il = " N 2 kimchi served with soy tofu j
BEOJITAPCKII MEPELL \ :

MOPKOBBb, JTYK
PEMYATbIV, KYHXKYT

JAPCHAE:
Potato noodle fried with
meat and vegetables

Crl

439 P

350 gr

YEIOK NMOKKbIM

CBUMHAS LLEMKA, YKAPEHAA C OBOLLAMMU,
BOTAPCKIM MEPELL, JTYK PEMYATBIV, MOPKOBS,
KABAYKM, KUTANCKAS KATTYCTA, KYH>KYTHOE CEMS

JEYUKBOKKEUM: Fried pork neck with 579P
vegetables in spice sauce 350 gr @

NMBUMIIAB

ACCOPTWI U3 CAJIATOB C PVICOM, C KYCOYKAMVY " KYH MAHTY
rOBAAVHbI, AVNLIOM, MOAAETCA C FOBAXKbMM / TUH MAHTY
BYJIbLOHOM N1 OCTPOW TMACTOWM KOYYOAH y _ MAHTbI YKAPEHbIE

BIBIMPAB : Rice with korean salads, 549 P : | e NI HA MAPY

beef, eqg. Served with beef broth ? KUNMANDU/ TINMANDU:
and spicy sauce 400/250 gr j ' Steamed / fried dumplings
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TOK MOKKM Ly e - L S lllT 2NN

P ICOBbIE MAJTIOHKM C OBOLLAMM: LUAMTHBOHBI, AL Y XN W 4 YOKMAJb 819 P a
KABAYOK, BOTTAPCKIM MEPELL, MOPKOBB, JTYK HE ¥ i) % = CBYIHHAS PY/TEKA
PEMYATHIV, OTYPLbI - #* - C MCTLAMU CAMATA 300/70/30 gr
TTEOKBOKKI: 429 P YA : -l 11 COEBOW MACTOM
Rice sticks with vegetables 400 gr @@j 05 A §./ Y ' _ Py CAMIAH C(;\si(’

' BOLLED PORK FOOT

B . j
: 4 o A
COKOI' NOKKbIM

KYCO4YKN TOBALMHbBI B OCTPOM COYCE
C OBOLLAMM, BOJITAPCKUI TTEPELL, JTYK
PEMYATBIN, MOPKOBb, KN TANCKAA
KATMYCTA, KABAYKW, KYH>XXYTHOE CEMA

SOKOGI BOKKEUM: Fried beef with vegetables

in spicy sauce
499 W
g53gr j

TYBY NOKKbIM

YKAPEHbLIN TO®Y

C OBOLLAMW, MEKNHCKAA
KATTYCTA, TMATPUKA, KABAYK,
PEMYATbLIN TYK, MOPKOBB,
LUAMITMHBOHBI,

KYH>XXYTHOE CEMA

TUBUBOKKEUM: Fried tofu with

vegetables, cabbage, peppers, ' ' \ ' KUMYU NMOKKbLIMIMABE 499 P

. ;
zucchini, onions, carrots | SKAPEHAS CBUHMHA 500/250 gr
169 P e ! ' C KMM4YU, PUCOM, ANLIOM

@ @ " - ; _ i il N TOBAXXbUM BYJIbOHOM

300 gr KIMCHI BOKKEUMPAB: Rice with
kimchi, pork and egg served with j
beef broth

T ¥ (o]
LR
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AHOOHI YUMOAK

KYCOYKIM KYPb| B KNSPE 350/70 gr KYPVUA HA KOCTW, MOPKOBb, KAPTO®E/Ib, MATPVIKA,
YANNEM CHICKEN: Pieces of MPO3PAYHAA JTATILLA, JTYK PEMYATbLIN, OI'YPLbI, JTYK

. . 3E/IEHBIN, KPAXMAJT, YECHOK
chicken in tempura @ @ . :
P j ANDONG CHIMDAK: Chicken on the bone, carrots,

- - potatoes, paprika, transparent noodles,
starch, garlic 420 gr

v, \.\‘::1.,_.__"._"‘.

TG SRS - Ml  11OKE 5OY/1 C KYPYILIEN

COYCE MOOAETCS HA PUCOROI KYPA, ABOKALO, PUC, OI'YPLbILIMOMWAOOPLI, BOBbI
SOAMAME, KYKYPY3A, CAJTIAT, AAVKOH, KATTYCTA

NOAYLLUKE C BOOAOPOC/IAMM g

. . KPACHOKOYAHHAA, JTAM, TTOAAETCH 539 P

SPICY CHICKEN: Battered chicken fillet j C OPEXOBbIM COYCOM

in spicy sauce served on a bed POKE BOWL WITH CHICKEN: Chicken, avocado, rice, o

of rice with seaweed cucumbers tomatoes, edamame beans, corn, lettuce, @
daikon, red cabbage, lime, served with walnut sauce
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JNATLUA C KYPULLEN B TOM AM

KYCOUYKIM KYPULGI C NAMLLIOW, )
YKAPEHBIE C OBOLLIAMU: BO/ITAPCKIAIA
MEPELL, PEMYATbBIN YK, MOPKOBSb,

MEKVHCKAS KAMYCTA,

KYHYKYTHBIE CEMEYK 549 P @

TAKKOGI UDON 460 gr

KAHIMYHIA

COYCE C MAMPVKOW 1 APAXCOM

sauce with paprika and peanuts

TAKKOI'M TUTUM
KYCOUYKM KYPbI B K/ISIPE

TAKKOGITIGIM: Tempura chicken

KYCOYKIW KYPbI B KJTAPE B KNCJ/1O-CJTALLKOM

KANPUNGI: Battered chicken pieces in sweet and sour

TAKKOI' NMOKKbIM 519#¢
KYCOYKW KYPULLbI, 350 gr
YKAPEHHBIE C OBOLLIAMY,
BOSITAPCKVI TEPELL, PEMYATBIV
YK, MOPKOBb, MEKNHCKAS
KATMYCTA, KYH>KYTHbBIE CEMEYKY

TAKKOGI BOKKEUM: Fried chiken breast
with vegetables




- - W 3ANEYEHBIE MUONM
P bl BA y . Wy SAMEYEHBIE MUOMU NOA OCTPBIM COYCOM

BAKED MUSSELS: Baked mussels

SeMOPEINPOAYKTbI
"' L Seafoons . .

—

KPEBETKMU
B COYCE MAHIO-Yn1un 469 P g

KPEBETKA TUIPOBAA B KJTAPE, COYC 250 gr
MAHIO-HYNTN, CTPYYKOBbBIW IMEPELL

SHRIMP IN MANGO-CHILI SAUCE: Tiger shrimp

O'D'MHOHOKKHM O . ) . - a0 ' in batter, Mango-Chili sauce, capsicum
KAJIbMAPbI, MEKMHCKAA KAMYCTA, MOPKOBb, KABAHOK, TAMPUKA, JTYK 350 gr o AL : - S A
PEMYATBIN, COEBbIV COYC, HECHOK, KOYYOAH, YCTPUYHbBIN COYC

ODINOPOKKYM: Squid, Chinese cabbage, carrots, zucchini, paprika, onion, NEW = o, L NAQ TAU C KPEBETKAMA

soy sauce, garlic, gochujang, oyster sauce 5 T PUCOBAA JIATILLA, POCTKIN BOBOB,
KPEBETKW, APAXINC, COYC INMAL TAU,
KVH3A, MAMPUKA, MOPKOBb V1 JTAVM

PAD THAI WITH SHRIMPS: Rice noodles, bean
' sprouts, shrimps, peanuts, pad thai sauce,
MO4bIM TUTUM i cilantro, paprika, carrots and lime
KPEBETKW TUIPOBbIE, KAJIbMAPSI, . A S shelo) 5599 g
KAPTO®E/1b, MOPKOBb, MATMPUKA, : 450 gr
JIYK B TEMITYPE -

MODIMDIGGIM: Tiger prawns, squid,
patatoes, carrots, bell pepper, in Tempura

-

T, R, : 4 X =) = . . = \ | &~ - f“l

J1OCOCb TOM AM C PUCOM

i

s P N W N P S Y, Rt | ¢ - JIOCOCb, PVC, OBOLLIM, CIIMBOYHbIV
- T : : COYC TOM AM, KMH3A

JIOCOCHh TEPUAKN 819P s . TR S S TOM YUM SALMON WITH RICE: Salmon, rice,
CTEVIK M3 JIOCOCA B COYCE ~ 150/180 & . . A ' ' ’ i vegetables, creamy tomato sauce, cilantro
TEPVSKM C PUCOM /20gr | g : - ; v

SALMON STEAK: Sal teak N ] . ¥, g
almon stea _ . s & - s : 500 gr D®

in teriyaki sauce with rice X O l

= il
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KUMMNAGB C YIPEM
OMJIET, OI'YPEL, YITOPb, JINCTbA CAJIATA,
PNC, MOPKOBSb, LLAI?IKOH MAP, HOPI

KIMPAB WITH EEL: Omelet, cucumber, eel,
fresh salad leaf, rice, carrot, pickled
daikon, nori

449 P

300 gr

o

HAKTU MNOKKbIM

XKAPEHBIE OCbMINHOTI M C OBOLLAMI
B OCTPOM COYCE, bBOJITAPCKINM TTEPELL,
NYK PEMYATBIN, MOPKOBb, KUTANCKAA
KAMYCTA, KYH>XXYTHOE CEMA

NAKJI BOKKEUM: Fried octopus in spicy sauce

8392

350 gr XEMYJ1b NMMBUM NAB

ACCOPTW 13 CAJIATOB C PUCOM, ANLIOM
1 MOPENMPOLYKTAMW, C MNCO CYIOM

HAEMUL BIBIMBAP:
Assorted salad with rice,
egg and seafood, served

5999

e ]

with miso soup 420 gr

KUMMAB CJIMBOYHbIN
OMJIET, OI'YPELL, C/IMBOYHbIN CbIP, INCTbSA CAJIATA,
KPABOBBIE MAJTOYKM, PVIC, MOPKOBb, HOPW 199 P

KIMPAB CREAMY: Omelet, cucumber, plum cheese,
lettuce, crab sticks, rice, carrot, nori 300 gr

NMOKE BOY/
CJ1I0OCOCEM

NNOCOCh, ABOKALO, PNC,
Oorypubl, MOMMAOPHI,

5OBbl 9 0AMAME FTOPOLLIEK,
KYKYPY3A, CAJIAT, JANKOH,
KAIYCTA KPACHOKOHAHHASA,
JNAUM, MTOLOAETCA

C OPEXOBbIM COYCOM

POKE BOWL WITH SALMON:
Salmon, avocado, rice, cucumbers,
tomatoes, edamame beans, peas,

corn, lettuce, daikon, red cabbage,
lime served with walnut sauce

S 6492 | o

33 F 350 gr

@— 1T i} — NEW @ — BEFETAPUAHCKOE j — OCTPOE

COOBLUNTE ODPULIMAHTY, ECJTIN Y BAC AJITEPTUA HA KAKUE-JTMBO NPOAYKThI

KOAbIHO I'YU
YKAPEHAS CKYMBPUS

GODEUNGEOGUI: Fried mackerel

[

TAMINOH YAOH

KAPEHBIE KPEBETKW,
MOV, KB MW,
TUTPOBAA KPEBETKA,
KATbMAP, JTYK PEMYATBIN,
JIYK 3E/TEHBIN,

NAMPUIKA, KUTANCKAS
KAIYCTA, MOPKOBb,
LUAMTTVIHBOHbBI, KABAYKI,
JOMALLIHAA JTATLLA

NOODLES WITH SEAFO0D:

Fried shrimp, clams, mussels,
tiger prawns, squid, onions,
green onion, bell pepper,
Chinese cabbage, carrots,
mushrooms, zucchini,
homemade noodles

1199 &

520 gr




(NEW)

CUCUMBER ROLL AVOCADO ROLL

20] % obus}lE 3
ROLL WITH MARINADET RADISH
SEL

SALMON ROLL ROLL WITH EEL

9o 3 B 3

KAJIMOOPHUA
TOBUKO

KPAB MUKC, OTYPEL,
ABOKAZO, CMAWCH
COYC, MACAIO

CALIFORNIA TOBIKO:
Tobiko, crab, cucumber,
avocado, spicy sauce

Wz 2o} =
v 3

639°

300 gr

NP
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PUNALESIbOUA

CYIPEM
YI'OPb, CbIP, ABOKALO,
YHAT COYC, KYHXKYT

PHILADELPHIA WITH EEL:
Eel, cream cheese,
avocado

Ao} 2y 3 o}
1499 XD P

310 gr

CMAINCU POJINT
C YIPEM

YFOPb, CMAICK COYC,
KYH>XKYT

SPICY ROLL WITH EEL:

Eel, spicy sauce, sesame

2sjo) 2 Ao £

619 P B@@j

250 gr

OUNALESIbOUA
JTOCOCb, CblIP, OTYPEL|,

PHILADELPHIA: Salmon,
cream cheese, cucumber

2} 5 o}

1199 XD P

320 gr

CNAUCHU POJIN
CJIOCOCEM

JTOCOCb, CMAVCIK COYC,
KYH>XYT

SPICY SALMON ROLL: Salmon,
spicy sauce, sesame

zhe) 2 Qo) 2

599 P B@@j

250 gr




TENbIN NOCOCb
JIOCOCb, CbIP, OT'YPEL,
MACATIO, YHAT I COYC,
KYHXYT

WARM SALMON: Salmon,

cheese, cucumber, masago,
unagi sauce, sesame

£ < o)

OY>KU

C KPEBETKAMU
KPEBETKW, CblIP, JIOCOCb,
MACAIO, OIYPELL, COYC
CRAVC N YHATA, KYHYKYT

FUJI WITH SHRIMP: Shrimps, cheese, | :
salmon, masago, cucumber, spicy &
unagi sauce, sesame

W5 37

129 P g@

300 gr

TEMJ1bIN YTOPb
YFOPb,CMANCK COYC, ChIP,
3E/IEHBIN YK, OMJIET,
YHAT W COYC, KYHXXYT
WARM EEL: Eel, spicy sauce,
cheese, green onion, scrambled
eggs, unagi sauce, sesame

%5 Ao

roPAYNN KPAB
KPAB MUKC, OT'YPEL,
JNIOCOCh, ABOKALO, KM
COYC, MACATO, CbIP,

YHATW COYC, KYHXYT

HOT CRAB: Crab, salmon,
cream cheese, cucumber

% 23

733# 99

300 gr
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Nnerogs

KOPEWVICKME
NNPOXKW HA TTAPY &

STEAMED PIES:
Korean steamed pies

1499 269P

Iwm 2wm
110 gr 220 gr

TEK
OB>KAPEHbIE MAPOBbIE
BY/IOYKN

TEK: Fried steamed buns

CbIPHbIE MAJTOYKHA
TEMIMYPA, CbIP,
MAHNPOBOYHbIE CYXAPU

CHEESE STICKS

319#

230 gr

v

KAPTO®E/Ib ®PU 169 P
120 gr

" FRENCH FRIES

A 2

o)




PUC

OTBAPHOMU
RICE

99p 02

._-JI

®PYKTOBbI PO
MAHIO, BAHAH, KB,
C/IMBOYHbIV CbIP

FRUIT ROLL

HOPU 79P ‘ g‘?
>

CYLWEHBIE MOPCKME BOAOPOC/IN 5gr
SEAWEED

i

PUC C OBOLLAMU 269 P
RICE WITH VEGETABLES 250 g7

2 COYCbI / Sauces
PR
~  Ko9YOsH B9P [ 304
KETYYN 69P | 304
CAHOAH 69 P 30gr
YAHITUPUM B9P | 204r
TALEIU 69P 20 gr
A} JINCTbS CANIATA 1599 | @ KMC}jO_CnAﬂ'KMM 0¥ |0
_;:'r LETTUCE 40 gr CNANCH 9P |04
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YU3KENK
B ACCOPTUMEHTE 2999

120
- CHEESCAKE in the range A

-
W

TPAU®D/1 C BULLIHEN
N CJIMBKW, CbIP MACKAPITOHE,
B [TECOYHA4 TMPUNCBITIKA,

\ BMLLIHA 329 P

TRIFLE WITH CHERRIES 220 gr
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MOPO>XEHOE
B ACCOPTUMEHTE
ICE CREAM

COPBET

B ACCOPTUMEHTE B
SORBET 50gr

=
L o

E‘- OPYKTOBASA TAPEJIKA
% .. CE3OHHbIE OPYKTbI

269 P
3 balls
150 gr

s LUOKONAOHOE
m CYOJIE

CHOCOLATE SOUFFLE




[laHHOE MEHI0 ABNSETCS PEK/IAMHBIM MaTEPUasIOM, 3a NOAPO6HON MHbOPMaLMe 06paLLaiTEC K MEHEKEDY.
Moxkanyncra, coobLumTe opuLmMaHTy, ecam y Bac anneprus Ha kKakue-nm60 npoayKTbl. Bce LeHbl B MEHIO YKa3aHbl
B POCCUMNCKUX PyBIsix. Mbl MpUHUMAEM K onsiaTe 6aHKOBCKME KapTbl U HaJIMYHbIE.



