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JanbHeBOCTOUHAsA Npupoaa He cypoBad, Beab «CypOBOCTb» - 3TO CKYAHOCTb.
JanbHeBOCTOUHAsA NPUPOaa - HEYKPOTUMAA.
N306unnbHasa, bynHas, apkas.

HJanbHEBOCTOYHAs KYXHS - 3TO NPUPOOHaa KOHLUEHTPAaUMAa BO BCEM.

Mbl rOTOBMM TO, YTO HaM JaeT Npupoaa, CO30aeM MHTYUTUBHbIE COUYeTaHUS,
KOTOpPbIe MepepoXXaatTca B N3061Me BKYCOB 1 NepeaatoT AyX HACTOoALEero
JanbHero BocToka.

OduruMaHT C yOOBONbCTBMEM pacCKaXkeT BaM 0 Kaxxgom 6to04e MeHto
Hallero pectopaHa 1 OTBeTUT Ha BCe Balwiy Bonpochkl.
Ecnn y Bac ecTtb anneprmsa Ha Kakme-nmbo NHrpeaneHTbl, MOXanyncTa,
coobLnTe 06 3TOM Bawemy odburumaHTy.

Mpn 06CNy>XMBaHMM KOMMNaHUI OT 8 YesloBeK B CUET BKJIHOUAETCS
cepBUCHBbIN cHop B pa3mepe 10% oT obLuen CyMMbl.
HaHHbIN MaTepuan ABNAETCA peklaMHbIM. LieHbl yKa3aHbl B pyonax.
Mopada 61104 MOXKET OT/IMYaTbCA OT hoTorpacdun.



The Far Eastern nature is not harsh, because «Harshness» is scarcity.
The Far Eastern nature is indomitable.
Abundant, exuberant, bright.

Far Eastern cuisine is a natural concentration in everything.

We cook what nature gives us, create intuitive combinations that are reborn
in an abundance of tastes and convey the spirit of the real Far East.

The waiter will be happy to tell you about each dish
on the menu of our restaurant and answer all your questions.
If you are allergic to any ingredients, please, inform your waiter.

When servicing companies of 8 people and more,
a service fee of 10% of the total amount is included in the bill.
This material is promotional. Prices are in roubles.
Serving may differ from photos.



KOIITM/IbHA

SMOKEHOUSE

POCTBU®
ROAST BEEF

100r 950.-

MpaMopHas roesi»Xkbsl Bblpeska 3epHoBoro otkopma Tenderlion Angus GRAIN
npoxapkn medium well, MapruHOBaHHas B cneuusax U NpUroToB/iIeHHasa B Xocnepe

ITACTPAMUA
PASTRAMI

100r 950.-

MpaMopHas roBs»bs rpyauHka Black Angus. Tpu Hegenn MapuHyeTcs B TY3NyKe,
[anee KONTUTCca B UICTOME 1 NOoABepraeTcs AO/IroN HU3KOTEMNEPAaTYPHOM BapkKe.
OnnTenbHbIM MPOLECC U3rOTOBMEHUS MPUAAET HEMOBTOPUMBbIN MPAHbBIN BKYC

M HEXHbIN apoMaT




®OPEJIb CJIABOM COJIN
SALTED TROUT
100r 1200.-

KOPIOIIIKA
IF'OPAYEI'O KOITYEHUA

HOT SMOKED SMELT
100r 550.-




MACJISTHASL PBIBA | J
XOJIOTHOT'O KOITYEHH
COLD-SMOKED BUTTERFISH
100r 800.-

[pn XONOAHOM KOMUYEHNM FOPAYNIA ObIM HE COMPUKACAETCs C MPOAYKTOM

I'PEBEIIOK
IF'OPAYEI'O KOITYEHUA

HOT SMOKED SCALLOP
100r 1350.-

IIYIAJIBIIA KAJIBMAPAG ™ e
TOPSTYETO KOITYEHWST =
HOT SMOKED SQUID TENTACLES

100r 650.-




BbYTEPDI

SANDWICHES

“‘:&[hh .!'
BYTEP C KAMUATCRNM
KPABOM Ul ABOKAJIO

KAMCHATKA CRAB
AND AVOCADO SANDWICH

170r 990.-

TROUT SANDWICH
170r 750.-




BYTEP
C IIEYEHBIMH OBOIIIAMUA

BAKED VEGETABLES SANDWICH
180r 690.-

BYTEP ) %
C KPACHOU UKPOH

RED CAVIAR SANDW.ICH
135r 950.-




JKMBBIE MOPEITPOJYKTbI

LIVE SEAFOOD

KPAB
LeHa yKa3aHa 3a TKr
BeC yTOLJHﬂl;ITe y ohuumaHTa

CRAB
the price is per 1 kg
check weight with the waiter

1000r 4900.-




I'PEBEIIIOK
SCALLOP
Twt 450.-

VCTPHUIIA
POMAPHHKA
QOYSiEER

Twt 390.-




3AKYCKHA

APPETIZERS

O] KPACHOE .\
WITH RED WHNE '
190/20r 1600.-

MopTapenna, cbipoBafieHHas BETUMHA, CbIPOBAIEHHAdA YTKA,
Konbachl CbIPOro KonuyeHusa, 3aneyeHHbIn pocToud, Kpekep
C MUHOANEeM, OJIMBKU KaslaMaTa, CoyC NnecTto u3 6asnanka




TAPEJIKA CBIPOB *
1O/ BUHO

CHEESE PLATTER
230/50/25r 1600.-

3aneyeHHbI KaMaMbep Co CMopUYKaMy, rpromnep, Maacaam, gopobiio,
Tapannm c 6enbiMn rpudamm n3 nekapHu SOPKA, Kpekep ¢ MUHOANEM,
MHXXWPHbIV COYC, Mefl, opex MNekaH, BUHorpang,

o BOIARY
WITH VODKA
230/60r 790.-

KoploLlika ropsayero KonyeHus, LLMMK C FPeLKUM OpeXoM,
CONeHOe cano, ToMaThbl, GOUKOBOW OrypeLl, 3eileHoe Maco,
CBeXXas 3ef1eHb, MapUHOBAHHbIV JTYK, CONTOAOBbLIN TAPTUH




110/ BEJIOE
WITH WHITE WINE
220/50r 1600.-

LLlynanbla KanbMapa ropsayero KonyeHus, MacnsHas pbiba XOJ0OHOIoO KOMYeHus,
rpebellok ropayero konyeHus, dopenb cadbom conm, apTULLOKKN, LIBETOYHbIE
Kamepchbl, CBEXasd 3es1eHb, 3e/leHOe Mac/io, YeCHO4YHasa YnabaTTa

KPAB
B YCTPUUYHOM COYCE

CRAB
WITH OYSTER SAUCE

140r 1350.-




TAJIA Y3 OCETPA
STURGION TALA
130r 1300.-

C JIYKOBBIM KPEMO

PIKE CAVIAR WITH COCONUT
YOGURT AND ONION CREAM

75/50r 590.-




MBEXPIHOM EYBHY
C XEPECOM U MAPITHOBAHE _.ﬁ*
CMOPOIMHOM e,

CHICKEN LIVER PATE WITH SOUR
BERRIES AND SHERRY

120/80r 480.-

-‘h"ft'

3AIIEYEHHbBIU N A
KAMAMBER C BAIMHEN | 8
10/} YEPHUYHBIM COYCOM. ot

BAKED CAMEMBERT WITH CHERRIES
WITH BLUEBERRY SAUCE

150/30r 1200.-




JIAHT'YCTHHBI 3ATIEUEHHBH
B XOCIIEPE C APOMATHBIM
MACJIOM T'YARAMOJIE

LANGOUSTINES BAKED IN JOSPER
WITH AROMATIC OIL, GUACAMOLE

210r 1500.-




N3 BbIYbUX XBO

LAYER CAKE WITH STEWED
BEEF FROM OXTAILS

170r 750.-

n MOPO}REHI)IM I/IS 7 BA3I/IJII/IRA

MARBLE BEEF TARTARE WITH RED
CAVIAR AND BASIL ICE CREAM

95/60r 890.-




CAJIATDHI

SALADS

T

CAJIAT C KPABOMiny
SOPKA
SOPKA CRAB SALAD

160r 750.-

OJIUBBE
CTOBAHRBHUM {3

RUSSIAN SALAD
WITH BEEF TONGUE

210r 650.-




CAJIAT*Q III)IHJIEHKOM
3ATIEYEHHbLIM B XOCHER
11 MAPHHOBAHHBIV,

C COYCOM TAHIYPH

SALAD WITH CHICKEN BAKE‘D‘*
IN JOSPER AND MARINATED
WITH TANDOORI SAUCE

170r 450.-

MMMO3A C CEMI'O1
1 AAIIOM HAIIOT

MIMOSA SALAD WITH SALMON
200r 650.-




CAJIAT C TPEBEIHKOM, &%
KAJIbMAPOM U KPEBETKOU
C COYCOM YUNMUAYYPPH "=

SALAD WITH SCALLOP, SQUID
AND SHRIMP WITH CHIMICHURRI
SAUCE

190r 1100.-

CAJIAT C TPYBAUOM
U TYHIIOBBIM ANOJ/IN

TRUMPETER SALAD
WITH TUNA AIOLI

160r 750.-




3EJIEHBIN CAJIAT 5
C ABOKAJIO, CTPAYATEJIJION
N MOPOKEHBIM M3 BASUJINKA

GREEN SALAD WITH AVOCADO,
STRACHATELLA AND BASIL ICE CREAM

170r 990.-




HAPESAHHBIMH OBOIIIAMUA

ASIAN SALAD WITH SHRIMP AND
FEINEGSLICED VEGETABLES

180r 750.-

CAJIAT C TOBSSKbEN
BBIPE3KOM

SALAD WITH BEEF TENDERLION
150r 800.-




BOPIIl C BPUCKETOM
BORSCH WITH BRISKET
380/45/50r 720.-

BEJIBIU CYIL
C JIECHBIMHU T'PUBAMHU

WHITE SOUP WITH WILD
MUSHROOMS

250/50r 720.-




YXA ITPO3PAUYHASA
CLEAR FISH SOUP
350r 550.-

C BblYbMMHA XBOCTAMMA
STEW WITH OXTAILS
650.-




TOM M C TPYBAUQ
U JJAHT'YCTHHAMMU,

TOM YAM WITH TRUMPETER
AND LANGOUSTINES

250/80r 950.-

[NlopaeTcs € ANOHCKMM PUCOM

C¥YII C SAIIEYEHHBIM

RYPHHBIM BE/IPOM
N ITACTOHU OP30

SOUP WITH BAKED CHICKEN
THIGH AND ORZO PASTE

280/40r 420.-




OCHOBHOM KYPC

MAIN COURSE

CTEMK M3 ITAJITYCA
HA IIOAYIIKE N3 IIATIOPOTHUKA
" BEJIOI'O TPUBA

HALIBUT STEAK ON A PILLOW
OF FERN AND PORCINI MUSHROOM

190r 950.-




KROTJ/IETBI U3 KPABA
C KPEMOM U3 IIBETHOUA
KRAIIYCTBI

CRAB CAKES
IN CAULIFLOWER CREAM

110/120/30r 1500.-

KAJIBMAP ®APIIINPOBAHHBIN 3
KPABOM C MOPCKHUM BUHOT'PA/IOM &
N KAPTO®EJIBHBIM ITIOPE :

SQUID STUFFED WITH CRAB AND SEA GRAPES =
SERVED WITH MASHED POTATOES

130/60/30r 1300.-




3ATIEYEHHELI
B XOCIIEPE OCLMHIHOT
C MHHH-KAPTO®EJIEM

OCTOPUS BAKED IN A JOSPER
WITH MINI POTATOES

200r 1800.-

SAIIEYEHHD

TROUT STEAK BAKED IN JOSPER
WITH MASHED POTATOES
AND BISQUE SAUCE

140/60r 1200.-




|

®UJIE MACJITHOM PHIBBI
C EJIOBBIMH TOMATAMMA

BUTTERFISH FILLET
WITH SPRUCE TOMATOES

100/50r 950.-

TOBSIUKUU SI3BIK %
C KAPTO®EJLHBIM ITIOPE
U JIYKOBBIM KPEMOM

BEEF TONGUE WITH MASHED
POTATOES AND ONION CREAM

80/100/50r 850.-

F




PALYHHAS POPEJIb
RAINBOW TROUT

100r 800.-

BUPIHITERC U3 OJIEHS
C KAPTO®EJIbHBIM ITIOPE
N CEMEHAMMU I'OPUYMAIIBI

DEER STEAK WITH WILD
MASHED POTATOES

120/130r 950.-




CBHHASI KOPEMKA
C IEPEYHBLIM COYCOM

PORK LOIN ON THE BONE
WITH PEPPER SAUCE

220/80r 1100.-

MIGNON WITH STEWED POTATOES
AND DEMI-GLACE SAUCE

190r 1800.-




TEJIAYbU EYRH C BYJIT'YPOM
A REJAPOBBIM OPEXOM

VEAL CHEEKS WITH BULGUR
AND PINE NUTS

100/120r 1300.-

BE®CTPOI'AHOB
C KAPTO®EJILHBIM ITIOPE
N BOYROBBIMHA OI'YPITAMHA

BEEF STROGANOFF WITH MASHED
POTATOES AND PICKLED CUCUMBERS

260r 790.-




PYBJEHHBINH BUGIITEKC
C YEPHUYHBIM COYCOM

CHOPPED STEAK
WITH BLUEBERRY SAUCE

230/20r 1600.-

RYPHUHASA I'PY X
C ITIACTOMU OP30
N CMOPURAMM

CHICKEN BREAST WITH
ORZO PASTE AND MORELS

210r 750.-




I‘OBH,Z[I/IHOI/I 11(0)i
13 IIAPME3AHA

DUMPLINGS WITH MARBLED BEEF
WITH PARMESAN MOUSSE

230r 650.-

MHUHUA XUHK
C KPABOM

MINI KHINKALI WITH CRAB
250/60r 1500.-




IBITIJIEH¢
B BEJIOM BUHE "~ .
I10J] XPYCTSIIIIEN KOPOUKOW

CHICKEN BAKED IN WHITE WINE
UNDER A CRISPY CRUST

200/80r 850.-




BOYJI C ®OPEJIBIO 1 PUCOM
TROUT AND RICE BOWL
320r 1440.-

BYPTEP C MPAMOPHOPP _
TOBSITTHOM

1 KAPTO®EJLHLIMUA
TOJILKAMU

BURGER WITH MARBLED BEEF
AND POTATO WEDGES

260/70/25rF 1100.-




IMACTA KABAPEYYE
C BPUCKETOM <%
Y BSJIEHBIMMA TOMATAME

CASARECCE PASTA WITH BRISKET
AND DRIED TOMATOES

300r 1200.-




ORZO PASTA WITH MORELS
AND TRUEFEEGIE

220r 990.-

TIIACTA PUTAT
C ®OPEJILIO
1 TOMATAMHY YEPPH

RIGATONI PASTA WITH TROUT
AND CHERRY TOMATOES

300r 950.-




OBOIIN IQ

|Q VEGETABLES

ABOKAJIO 3AIIEUEHHBIN
B XOCIIEPE C COYCOM
YUMUUYYPPH

AVOCADO BAKED IN JOSPER
WITH CHIMICHURI SAUCE

70r 850.-

e

'i“_

CTEHMK U3 I_IB CTHOU
C TPIO®EJIHLHLIN

IO/ MYCCOM H3 I

CAULIFLOWER STEAK WITH TRUFFLCE
OIL UNDER PARMESAN MOUSSE

150r 550.-




HOITO/JIHMTE/IBbHO

SIDES

KAPTO®EJILHOE ITIOPE
MASHED POTATOES

150r 220.-

KAPEHBIN MUHHA-

KAPTO®EJIb C T'PUBAMNA
FRIED MINI POTATOES
WITH MUSHROOMS <

150r 250.-

OBOIIY I'PHJIB
GRILLED VEGEESSFT S

190r 390.-

PUC
RICE

150r 150.-

COYC IIEPEUHLIN
PEPPER SAUCE

sor 250 )

COYC TOMATHBI1
TOMATO SAUCE

50r 250.-

COYC TEMHIJIAC
DEMIGLAS SAUCE

s0r 250.- \




XJIEBHAS KOP3NHA
C MACJIOM

BREAD BASKET
130/40r 250.-

Xneb v unabatta U3 nekapHm SOPKA




XOCIIEP

JOSPER

IIPUMOPCKHAHA
I'PEBEIIOK

FAR EASTERN SCALLOP
100r 1100.-

*LLleHa 3a XXMBOW BeC NpoayKTa

TAJTBHEBOCTOUYHBIN
KAJIBMAP

FAR EASTERN SQUID
100r 550.-

*LLleHa 3a XXMBOW BeC NpoayKTa




e

BAJIAHTA KAMUATCKOTO KPABA
HA KOCTH € OPEXOBBIM

MACJIOM BEP-HAYSETT

KAMCHATKA CRAB PHALANX
ON THE BONE WITH NUT BUTTER
BER-NAUZETT

100r 1600.-

*LileHa 3a »XMBOW BeC NPoayKTa

KPEBETKA
PRAWN
100r 790.-

*LLleHa 3a XXMBOW BeC NpoayKTa




(%)
(%)

(%)

CTEUR PUBAN

RIBEYE STEAK

CTEUR HBIO-UOPK
LIeHa 3a XXMBOW BeC NpoayKTa

NY STEAK
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HUIIIA C CBIPOM

CHEESE PIZZA

300r ‘{50
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C KAMUATCKHM KPABOM

CRAB PIZZA

990.-




TECEPTBI

DESSERTS

TBOPOMHOE ROJIBIIO
C MARKOM

COTTAGE CHEESE RING
WITH POPPY SEEDS

160r 550.-




TPIOPEJIb SOPKA
SOPKA TRUFFLE
125r 470.-




KENIbIO KEUK
C YEPHUKOH ¥ IOKOJIAJIOM

CASHEW CAKE WITH BLUEBERRIES
AND CHOCOLATE

105r 450.-

®OHJIAH C COJIEHOH o
KAPAMEJIBIO ! JIECHBIM ... 35 % &9
OPEXOM L o

FONDANT WITH SALTED
CARAMEL AND HAZELNUTS

90/50r 620.-




V3 PSIOKEHKA

BASQUE CHEESECAKE
WITH STRAWBERRIES
AND RYAZHENKA ICE CREAM

135/50r 650.-

POMOBAS BA
C 3ABAPHBIM KPEMOM
N TAJIbHEBOCTOYHBIMHA

SITOTAMHU

RUM BABA WITH CUSTARD
AND FAR EASTERN BERRIES

130r 450.-




®VHUKOBBIN IIYTUHT
C MOPOREHBIM
N MUCO KAPAMEJIBIO

DATE PUDDING
WITH ICE CREAM AND CARAMEL

110/50r 450.-




CMETAHHURK )
C KPBI:ROBHHUKOM 1 MAJIMHOU

SOUR CREAM CAKE WITH GOOSEBERRIES
AND RASPBERRIES

150r 600.-




MAHHBIH IIYVIUHT C PENX0A
SEMOLINA PUDDING WITH FEIJOA
130/50r 450.-

KOPEMHBLIN KPEM-BPIOJIE
COFFEE CREME BRULEE
150r 490.-




KEJPOBBI TAPT
C BAHUJIBHBIM MOPOKEHBIM

CEDAR TART WITH VANILLA ICE CREAM
80/50r 450.-
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BUIITHEBBIX INTPYIEJIb
C BAHUJIBHBIM MOPOREHBIM

CHERRY'STRUDEL
WITH VANILLA ICE CREAM

150/40/50r 650.-

oy et




MOPOREHOE
BAHNJ/IBHOE

VANILLA ICE CREAM
80r 150.-

MOPOKEHOE
OPEXOBOE

NUT ICE CREAM
8or 150.-

MOPOREHOE
N3 PSIsKEHRH

RYAZHENKA ICE CRE
150.‘

MOPOREHOE ==
HA TOIIJIEHOM MO

ICE CREAM WITH MELTED* UL K ¥
8or 150.- /f

A
COPEBET #j f

MAHTO IUTPYC
MANGO CITRUS SORBET
50r 150.-

COPBET .
MAHJAPHUHOBBIU

TANGERINE SORBET
50r 150.-
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