Ve

CAlLUMMU

Akamm

Yy-topo

O-topo

AnoHcKMM oKyHb
Cnaakas kpeBeTka
JNlocochk
>Kentoxeocrt
Mpebelok

Kpab

Hurmpum

Akamu

Yy-Topo

O-1opo

SAnoHckMM oKyHb
Cnaakas kpeBetka
)Kentoxsocrt
Jlococb

lpebeLiok

Kpab

OnaneHHbIN nococb

OnarneHHbIH Barto

N'YHKAH

Herun-topo
KpacHas ukpa
Mkpa mopckoro exa

YepHas ukpa

MAKMU

Akamu
Heru-topo
Jlococb
Orypeu,
ABokaao

AnoHckas TbikBa

3AKYCKMU

LLInuHar B KyH>XyTHOM coyce
Bakna>kaHbl B coyce Muco
Taraku nococb ¢ YepHOM UKPOK
Tataku ryHew 6nt0duH

Accopti KMMum

Orypubl 1043y

Bobbi Daamame ¢ conbio

Bobbl Daamame c Tprodernem
Bobbl D aamame octpbie
Ocrpbie 6poKkKonuHM

TaBaHMycH Knaccuueckmim

TaBaHMyCH C MKPOI MOPCKOTO exka

KpeBsertka temnypa

OeoLyHas temnypa

CAAATBI

Canaruyka
3eneHbIM canar

Cawmmu canar

Cynbi

Muco cyn
Muco cyn c kpabom
Muco cyn c nococem

AobrHMycH ¢ MopenpoAyKTamu

AAMWA

YAOH c roBssAMHOM
YaA0H c MopenpoAyKTamm

PameH c kypuuen

OCHOBHBbIE BAIOAA

€A 3a kpeBetka-kKypmua 950
SANoHCKMM CIHABMUY C Tococem 1500
KuHku HMLyke 5500
Yunuitckuit cubac B coyce MMCO 4500
loaoH Barto 7500
Kamameluu Bario 7300
Puc c yrpem 1900

POBATA

Pui6bu Leukm B coyce Tepusaku
Nococb KOaH-sKK

SInoHckas pbiba KUHKM
Kywmsaku kypuua

Kywmskm nococb

Kywmsku cubac

Kywmsiku nococb-cubac

BAIOAA AAA ABOUX
Caby-caby Bario 27000
Ckusaku Bario 27000

AOMNOAHUTEABHO

Tprodenb 11

YépHas mkpa 1r
KopeHb Bacabu 1r

OrBapHo#M puc

Moxanyvicta, cooblumute oduumaHTy, ecru
y Bac anneprusi Ha Kakue-rmbo MpoAYKTbl.

Bce LieHbl yKas3aHbl B py6ﬂﬂX Cc y4yerom
HAC.




Ve

SASHIMI

Akami

Chu-toro

O-toro

Suzuki

Shrimp Ama Ebi
Salmon
Hamachi

Hotate

Crab

NIGIRI

Akami
Chu-toro
O-toro
Suzuki
Shrimp Ama Ebi
Hamachi
Salmon
Hotate

Crab

Aburi Salmon
Aburi wagyu

GUNKAN
Negi-toro

lkura

Uni

Caviar

MAKI

Akami
Negi-toro
Salmon
Kappa
Avocado

Japanese pumpkin

APPETIZERS

Spinach Goma-ae

Eggplant Dengaku

Salmon Tataki with Black Cavia

Bluefin Tuna Tataki
Assortment of kimchi
Yuzu Cucumbers
Edamame

Truffle Edamame
Spicy Edamame
Spicy Broccolini
Classic Chawanmushi
Uni Chawanmushi
Shrimp Tempura
Vegetable Tempura

SALADS

Chuka Salad
Green Salad
Sashimi Salad

SouPs

Miso Soup

Crab Miso Soup
Salmon Miso Soup
With seafood

NOODLES

Beef Udon
Seafood Udon

Chicken Ramen

MAIN DISHES
Shrimp Gyoza

Salmon Sando

Kinki Nitsuke

Chilean Sea Bass Miso
Wagyu Gyudon

Wagyu Kamameshi

Rice with eel

ROBATA

Teriyaki Fish Cheeks 4200
Salmon Yuan-yaki 1100
Kinki 15000
Chicken Kushiyaki 750
Salmon Kushiyaki 750
Sea Bass Kushiyaki 1600
Salmon and Sea Bass Kushiyaki 1600

DISHES FOR TwO

Wagyu Shabu-Shabu 27000
Wagyu Sukiyaki 27000

ADDITIONS

Fresh Truffle 1g

Black caviar 1g

Fresh Wasabi Root 1g
Gohan

Please inform the waiter if you are allergic

fo any products.

All prices are in rubles, including VAT




