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HOBBIE BJITOAA OT LWEDA mr.ZUMA /

NEW DISHES BY CHEF mr.ZUMA

XONOAHbIA CyM C Nanton YAOH W LbINJTEHKOM
Cold chicken udon soup

XonoaHas nanwa coba
Cold soba noodles

XOJ‘IO,D,Ha‘FI narnwla n3 3e/ieHOro 4ada
Cold green tea noodles

Hunuckuii cnbac ¢ MegoBO-COEBLIM COYCOM ™

Honey soy marinated Chilean seabass *

XpycTtawmin CpeamseMHOMOPCKMn cnbac
noag Coycom LLnco
Crispy Meditteranean seabass shiso salsa

[oHOYypW C KypULIEN TEPUSTKN
Chicken teriyaki donburi

[oHBypU C yrpem *

Unagi donburi *

Yypatum goHOypK *
Chirashi donburi *

[oHOypw co cnancu oBoLamm
Spicy vegetable donburi

XeH,D,pOJ'IJ'I C JtococeM 1 aBokKago
Salmon & avocado hand roll

XeHOpOon C KPeEBETKOM Temnypa
Prawn tempura hand roll

XeHOpon € TYHLOM
Spicy tuna hand roll

XeHOPOs/ C Yrpem n orypLom
Unagi & cucumber hand roll

KnybHun4yHasa naHHa koTTa
Straberry panna cotta

KnyOHUYHbIN YN3KENK
Straberry cheesecake

165

119

129

925

899

327

825

512

188

126

118

147

159

146

156



LEMYCTAUVMOHHbBIE CETHI

LLedp-noBap mr. Zuma J1nong PobepTc co3nan aBTopckme AerycraumoHHble ceTbl — Omakase, Kak 1x HadblBatoT B ANOHNN
mr. Zuma chef Lloyd Roberts create signature degustation sets - Omakase, as it calls in Japan

15T OMAKASE TERIYAKI & BALSAMIC

TnpaguTto u3 yctpul
Oyster tiradito

Cawwmmm 13 cnbaca nof wpvpada 1 KNneHoBo-TptodenbHbIM Coycamm

sashimi seabass with sriracha maple truffle

Canart 13 3eneHbIX MMCTLEB CO CNap>Xer U MMCO COYCOM
Green leaf salad with asparagus and miso dressing

Jlococh TepuskM C OrypeyHbiM canatoM CyHOMOHO
Salmon teriyaki with cucumber sunomono

TpadnUMOHHbLIA MACO CYI

Miso soup traditional

Ponn ¢ yTkom Temnypa ¢ orypLom, aBokago 1 MATON
Tempura duck with cucumber avacado and mint

Kpem-6ptone 13 3eneHoro vas
Green tea cream brulee

890

2% OMAKASE RED CHILI YUZU

TapTtap 13 nococd
Salmon tartar

TnpaguTto 13 cnbaca Nog CoycoMm agpxn amapuino
Seabass tiradito with aji amarillo

Calwmmm n3 Mopckmx rpebeLlkoB ¢ TPodenbHbIM K03y COYCOM
Sashimi new style scallop with yuzu truffle dressing

Cnancu 6ud dune ¢ 4Mmn-4eCHOYHbIM COYCOM

Spicy beef fillet with chili garlic sauce

TpadMUMOHHbBIA MACO CY

Miso soup traditional

Ponn co cnancu rpebeLlkom 1 pona ¢ KOMYeHbIM YIPEM U aBOKaao
Spicy scallops 4pcs smoke unagi & avocado

CaTaH,ElaFl/I C BaHUIbHbIM flanm COpﬁeTOM

Satandagi lime vanilla sorbet

W / or

Xapymaku ¢ Kapamernbto, 6aHaHOM 1 COpOETOM 13 Mapakymnm
Crispy harumaki with caramel, banana & passion fruit sorbet

1290

3" OMAKASE WASABI & DASHI

TapTap M3 XEeNTOXBOCTa C Aallun-CoeBbIM COYCOM

Yellowtail tartar with dashi-soy sauce

Tnpaguto u3 yctpul

Oyster tiradito

TrpaanTo U3 NOCOCA NOA COYCOM afki amapuino U KMHoa
Salmon tiradito with aji amarillo and quinoa

HepHasi Tpecka MaprHOBaHHAasA B IO3Y-MNCO COyCe
Yuzu miso marinated black cod

Kape cnamcu arHeHka B NpsHon rmasypu

Spicy glazed rack of lamb

Mwuco cyn ¢ doya-rpa v TprodenbHbIM MaCoM

Foie gras miso soup truffle oil

CyLn n3 TyHua, 10COCA 1 PONS C YrPEM 1N KPEBETKOWN TeMNypa
Tuna sushi, salmon sushi, roll unagi and tempura prawn

bBptone 13 mapakymm

Passion fruit souffle with ice cream

n / or

LLlokonagHe TopT mr.Zuma
mr.Zuma chocolate cake

1490

CMELMANBHBLIN
CET HATMMTKOB

18T PROPOSED DRINKS
& FLIGHT OF WINE
Cucumber fizz cocktail
Bacardi oakheart with olive
Gevurztraminer keuntz-bas
Amaro montenegro

310

CNEUNANBHBLIN
CET HAMTKOB

25T PROPOSED DRINKS
& FLIGHT OF WINE

Z fizz cocktalil

Recioto della valpolictlla
bussola

Sho chiku bai sake
Grand marnier

430

CNEUNANBHBLIN
CET HAMUTKOB

35T PROPOSED DRINKS
& FLIGHT OF WINE
Boulevard cocktail

Pinot grigio san
michele appiano 2013

Cabernet sauvignon
caliterra

Whiski hakushu 12 y.o.

Recioto della valpolictlla
bussola

560



NErYCTALUMOHHbBIV CET

OT LLUE®A NMNOWOA POBEPTCA
CHEF TABLE OMAKASE BY LLOYD ROBERTS

o npeaBapuTesIbHOMY 3aKasy Ha KOMMIaHWo OT 4 YeroBeK

Pre-order for 4 persons

TapTap 13 kamyaTckoro kpaba 1 nococs
Tartar duo kamchatka crab & salmon

Caluvmm 13 XXenToxeocTa ¢ POKOTO, HO3Y N KINEHOBO-

TproenbHbIM COYCOM
Yellowtail sashimi with rocoto & yuzu maple truffle

XpycTawmn cesmnde n3 Todoy
Crispy ceviche tofu

XPYCTALWMI YUUACKMIA cubac C YepHbIM nepuem, 6aknakaHom

1 COYCOM TepUAKU
Black pepper crusted chilean seabass with eggplant & teriyaki sauce

Pubain B nepyaHCKOM CTUE C COYCOM aHTU-Ky40
Peruvian style ribeye with anti-cucho sauce

Cyn ¢ Kam4aTCKnM Kpabowm
Kamchatka crab soup

CyLmn n3 »entoxBocTa, nococq n cubaca
Sushi yellowtail, salmon, seabass

Cydone ¢ MOPOXEHbIM 13 Mapakyiim
Souffle with passion fruit ice cream

Wi / or

Kny6Hu4Has naHHa KoTTa
Straberry panna cotta

2225

CMELANBHBLIN
CET HAINNTKOB

45T PROPOSED DRINKS
& FLIGHT OF WINE
Acqgua panna water, 1b.

Pinot grigio san michele
appiano 2013

Whiski yamazaki 12 y.o.
Lighea donnafugata
Cabernet sauvignon caliterra

Grappa mezzanelladi
amarone (masi)

Amaro ramazotti

1080



SAKYCKW / STARTERS

DaamMama C MOPCKOWM COSbHO
Edamame sea salt

Doamamas cnamcu xxapeHble
Spicy fried edamame

TapTtap 13 TyHUa
Tuna tartar

TapTap 13 nococs
Salmon tartar

TapTtap 13 kam4yarckoro kpaba *
Kamchatka crab tartar *

TapTap 13 MpaMopHOW roBsianHbI
Hand chopped beef tartar

TaTaku TyHel C COyCOM MOH3Y

N 3eNEHbIM JTYKOM
Tuna tataki with ponzu & green onion

138

138

244

158

656

246

254

[NMuua ¢ caymy TyHLIOM

1N NOH3Y-TPIOdENbHBIM COYCOM
Tuna sashimi pizza with truffle ponzu

XPYCTALLMIM pUC CO Cnancm NOCOCeM
Crispy rice with spicy salmon

XPYCTALLUMM pUC CO CrianCu TYHLIOM
Crispy rice with spicy tuna

TyHel ¢ xonogHoM nanwom coba

1N COYyCOM KNMHIU
Fresh tuna with soba noodle & kimchee dressing

XpycTswme 6ebu Kanbmapsl
Crispy baby squid

ANOHCKMe nenbmeru rease
C kKobe 1 doya-rpa (5 wr)
Kobe beef & foie gras gyoza (5 pcs)

CALWLNMW B HOBOM CTWJIE / SASHIMI NEW STYLE

Jlocock ¢ ceBu4e MUCO COyCOM
Salmon with ceviche miso dressing

2KenToxBOCT C KpacHbIM 411N nepuem

1 HO3Yy-COEBbLIM COYCOM
Yellowtail with red chili & yuzu soy dressing

Mopckue rpebeLLxkm ¢ TpiodoenbHbIM COYCOM
Scallop with truffle dressing

LLloTnaHACcKMIM NOCOCh C Kn3amu Bacabu

1 1O3Yy-COEBLIM CoyCOM*
Salmon (Scotish) with kizami wasabi
and yuzu soy dressing”

TVPAONTO / TIRADITO

OCbMUHOT C 103y COYCOM 1 POKOTO
Octopus with yuzu dressing & rocoto

Mopckol rpebeLLok
C UMTPYCOBO-MEA0BbIM

1 Lpmpada coycamu
Scallop with citrus honey & spiracha

YcTpuiubl ¢ UMBUPHO-1030 COYCOM

M XananeHbo
Oyster with ginger yuzu & jalapeno

Cubac ¢ amxm MMpacosb
Seabass with aji mirasol

2KenToxBOCT C 3eNeHbIM Ynn U peancom
Yellowtail with green chili & radish

Jlococb € apKn amapunio 1 KuHoa
Salmon with aji amarillo & quinoa

257

329

278

275

169

299

379

389

424

189

LLloTnaHACKWI NOCOCH C COYCOM MOH3Y
Salmon (Scotish) with ponzu

KentoxsocT

C Lll/IprCOBO—TpfOCbeJ'IbeIM COyCOM
Yellowtail with citrus-truffle dressing

Tiop60 ¢ ymeboLn Tocasy coycom™
Turbot with umeboshi tosazu dressing*

CaLwummm n3 cnbaca nop Lupunpada

N KNEeHOBO-TPtodeNbHbIM Coycamu *
Sashimi seabass with sriracha maple truffle *

CEBWN4E / CEVICHE

CeBw4e 13 MOPENPOOYKTOB B CTWIE Mr. Zuma
Seafood ceviche style mr. Zuma

CeBuye 13 TOMATOB
Tomato ceviche

CeBu4e 13 CBEXIMX OBOLLIEN
Fresh market vegetable ceviche

CeBu4e 13 Todpy B cTvne mr. Zuma
Ceviche tofu mr. Zuma style

CeBu4ye 13 cBexero rpebeLlka
Fresh diver scallop ceviche

CeBuye 13 cmbaca ¢ afku amapuiio
Seabass ceviche with aji amarillo

CalumMmMm Nococh C CEBUYE MCO
Salmon sashimi with ceviche miso

CeBu4e 13 TOoMaToB C KpeBETKaAMUN
Tomato & prawn ceviche

399

164

219

310

264

198

275

319

489

429

336

144

168

198

234

344

197

228



CAJIATbI / SALAD

Canart 13 orypua CyHOMOHO 65
Cucumber sunomono

Booopocnu kanco ¢ KyHXyTHOW 3anpaskon 128
Kaiso salad with sesame dressing

Canar ¢ xpycTsaulen yTko B ctune mr. Zuma 269
mr. Zuma duck salad

Canat 13 ToMaToB 1 3arnevyeHHbIX 246

Hakna)xaHoB C VIMGMpHO-CoeBbIM COyCOoM
Tomato & roasted eggplant salad
with ginger & soy sauce

Canat 13 3eNeHbIX NMMCTLEB 188

CO Ccnap»xen n MMCO COYCOM
Green leaf salad with asparagus and miso dressing

Canart ¢ 3eneHbIMU INCTbAMM, 259

TaTaky TOCOCEM U COYCOM xananeHbino™
Salad with green leaves, tataki salmon and sauce
jalapenyo*

Ce30HHbIN canaTt 212

C rop4nM4Ho-mMeafoBbiM COYCOM
Green market salad with mustard & honey dressing

Ceexxui 6ebu lnuHaT 192
C XPYCTALLMM NTYKOM-MOPEEM

1 t03Y-TPIOAENBHBIM COYCOM
Fresh baby spinach salad with crispy leeks,
yuzu & truffle dressing

Canart ¢ K1nHoa 1 TUrpoBbIMA 198

KpeBeTKaMn rpuiib
Quinoa salad with grilled prawns

Canar ¢ MpamMopHOW roBAAMHOM 322

1N COYyCOM KMMHN-TTOH3Y
Tataki marbled beef salad
with kimchee ponzu sauce

TennbIh canat ¢ NO6CTEPOM, 1199
TUIPOBbLIMU KPEBETKaMM

1 cnamcu NMMOHHBIM COYCOM *
Warm lobster & prawn salad
with spicy lemon dressing*

Canar ¢ TYHUOM 1 COYCOM KUMYN-NMOH3Y 276
Tataki tuna salad with kimchee ponzu sauce

Canart ¢ TyHUOM 276

1 COEBO-NMOVPHBIM COYCOM
Tuna salad with soy ginger dressing

Cnawicu cawmmMm canat 298
Spicy sashimi salad

CVlbl / SOUP

TpadnUMOHHbBIN MCO CyN
Miso soup traditional

Mwnco cyn ¢ dhya-rpa
1 TPodEeNbHbIM Maciom
Foie gras miso soup truffle oil

Cyn C UbINIEHKOM W NanLuon yaoH
Chicken udon

Cyl'l C TUIrPOBbLIMN KPpEBETKAMWN U rp|/16aM|/|

Prawn & mushrooms soup

KOKOCOBbI Cyn C Kypuuen
Coconut soup with chicken

Cyn ¢ Kam4yaTCKmMM Kpabom

1 TPOdENbHBLIM Macom*
Kamchatka crab soup with truffle oil*

KOKOCOBBIN CyMn C MOpenpoayKTramm
Coconut seafood soup

Cnancu cyn ¢ MOpenpoayKTamm
Spicy seafood

Cyn yaoH ¢ Temnypa KpeBeTkami

1 OBOLLaMI
Tempura udon

Cnancu cyn yaoH ¢ MOpPenpoayKTamm
Spicy seafood udon

YCTP/LUbBI / OYSTERS

Knnappno Ne2*
Gilardo Ne 2*

®uH e knep Ne2*
Fine de clair Ne2*

®uH oe knep Ne3*
Fine de clair Ne3*

HeTblpe ce3oHa
Four season

HEPHAA MKPA / CAVIAR

YepHas vkpa “Desietra” 10 rp *
Caviar “Desietra” 10 gr *

86

175

165

199

210

439

342

262

259

348

144

134

98

134

529



POJT1bl / SUSHI ROLLS

Ponn mr. Zuma 359
mr. Zuma house roll

Ponn ¢ TyHUOM 1 aBoKado ¢ KM3amu 167
Bacabu

Tuna & avocado with kizami wasabi

Ponn co cnancu TyHLOM 178
Spicy tuna

Ponn ¢ »xenToxBoCTOM 326

nop t03y-TPdENbHBIM COYCOM
Yellowtail with yuzu truffle sauce

Ponn ¢ nococem 1 aBokago 168
Salmon & avocado

Ponn ¢ KpeBeTKom TeMnypa 1 aBokaio 164
Prawn tempura & avocado

Ponn kannopHUMCKN 399

C KaMyaTCKnm kpabom™
Calafornia kamchatka crab*

Ponn ¢ yTkom Temnypa c orypLom, 169
aBoKago 1 MATom
Tempura duck with cucumber avacado & mint

Ponn cdovnagenbdusa ¢ KonyeHbiM nococem 198
N MapWHOBAHHbLIM OrypLIOM

Smoke salmon & philadelphia with marinated cu-
cumber

Ponn dovnagenbdusa co ceexmm nococem 198
1N OrypLIOM
Salmon & philadelphia with fresh cucumber

Ponn ¢ »XenToxBOCTOM U MapUHOBaHHbIM 247
Knsamuy Bacabu
Yellowtail & kizami wasabi

CALLUMMW / SASHIMI

Tyneu 119
Tuna

2KenToxBocCT 158
Yellowtail

Jlococs (LLotnanaws) 158
Salmon (Scottish)

Turposasa KpeseTKa 114
Prawn

Kamyatcknin kpab* 429
Kamchatka crab*

Mopckon rpebeluok 126
Scallop

Cubac (®GpaHuns) 174
Seabass (France)

YHaru 158
Unagi

OcbMuHor 138
Octopus

Tiop60 218
Turbot

Cawwumm cet 328

(nocochk WoTnaHacKui, cnbac mn TyHeL)
Sashimi set (salmon, scotish, seabass, tuna)

Calummm ceT (Nococh LLIOTAaHACKUNA, 528

cnbac, TyHeLl, »XENTOXBOCT, rpebeLLKm)
Sashimi set (salmon, scottish, seabass, hamachi,
tuna, scallops)

Ponn ¢ KonyeHbIM Yrpem 1 aBokano 184
Smoked unagi & avocado

Ponn ¢ MarkonaHuepHbIM Kpabom 428
Soft shell crab

Ponn ¢ aBokano 1 orypLom 96
Avocado & cucumber

Ponn ¢ osoLwlamm Temnypa 214
Vegetable tempura

Ponn co cnaicu rpebellkoM 1 TOO1Ko 225
Spicy scallops & tobiko

Ponn ¢ wotnaHacKyM 1ococem 168
Salmon (Scotish)

Ponn ¢ yrpem v KpeBeTKowm Temnypa 335
Unagi & tempura prawn

Ponn 6e3 puca ¢ TyHLIOM, NTOCOCEM B 138
orypue

Roll without rice with tuna, salmon in cucumber

Ponn 6e3 purca ¢ TyHLOM, TOCOCEM, 345

XKeJTO- XBOCTOM U KaM4aTCKUM Kpa6orv| B
JankoHe

Roll without rice with tuna, salmon yellowtail & kam-
chatka crab in daikon

Ponn ¢ markonaHuepHbiM Kpabom 499
N3 XXenToro mopa™
Yelow see soft shell crab *

CYLW (2 LUT) / SUSHI (2 PCS)

TyHey 115
Tuna

JKentoxBocT 110
Yellowtail

JNlococsk ¢ dpya-rpa 112
Salmon with foie gras

Nococsk (LUotnangms) 98
Salmon (Scottish)

Turposas KpeBeTKa 88
Prawn

Kamyatckuni kpab* 246
Kamchatka crab*

Mopckon rpebeluok 110
Scallop

Cnbac (OPpaHums) 138
Seabass (France)

YHaru 108
Unagi

OcbmuyHOr 119
Octopus

Tobuko 78
Tobiko

[YHKaH cnancu TyHel, 108
Spicy tuna gunkan

[YHKaH cnancu rpebeLlok 108
Spicy scallops gunkan

[YHKaH crnamcm nococh 98
Spicy salmon gunkan

[YHKaH OCbMUHOT 114
Octopus gunkan

Ikpa nococ4 98
Salmon caviar

Tiop60 198
Turbot



POBATA TPT1b / FROM THE ROBATA

leII'IJ'IeHOK TEPUAKN C OI'YpPEHYHbIM
canaroM CyHOMOHO

Baby chicken with teriyaki sauce

& cucumber sunomono

OCTpbIt TEHAEPNOWH CTENK

C YECHOYHbIM YMIU U TEPUAKM COYCOM *
Spicy tenderloin with chili garlic & teriyaki sauce
(USDA choice)*

Kape arHeHka ¢ NpaHom rmasypbto
(HoBaga 3enanans)
Spicy glazed rack of lamb (New Zealand)

244

599

455

AnoHckaga roesanHa kobe nngakn (50rp)* 1225

Japanese beef ishiyaki 50 gr *

KyLLVaKM ¢ roBaamMHoOn pnban

N COeBbIMK pocTKamm (2LT)*
Kushiyaki ribeye with bean sprouts (2pc)
USDA choice*

KypUHbIE AKUTOPU C OrypPEYHbIM
canatoM CyHOMOHO (2LUT)
Chicken yakitory & cucumber sunomono (2pc)

KapeHas Ha rpune cnap»xa co cragkow
COeW U KYHXXYTOM
Grilled asparagus with sweet soy & sesame

MpvObl LUMMTaKe rpunb
C 4YeCHO4YHbIM COYyCOM
Shiitake mushroom with roasted garlic butter

>KapeHHas 0oBepconb

B 4YecHo4HOoM macne 100 rp*
Robata grilled dover sole with roasted
garlic butter 100 gr*

CpeanseMHoMopckuii cnbac ¢
ToMaramMmm 4eppun N o3y TpI-OCbeJ'IbeIM
coycom 100 rp

Mediterranean seabass with cherry tomato &
yuzu truffle sauce 100 gr

370

132

144

129

418

188

CpeanzeMHoOMOpCcKUii cnubac Ha rpune 588
C canaTtoM 13 4Yeppu TOMatoB*®

Mediterranean grilled seabass

with cherry tomato salad*

Tn-60H CTENK C YUNN-HECHOYHbIM 348
Tepusakn coycom 100 rp

T-bone steak with chili-garlic

& teriyaki sauce 100 gr (USDA Choice)

Hbto-Mopk cTpunnoiH creik 998
C TPOAENbHLIM TEPUAKIN COYCOM™
New York striploin steak with truffle teriyaki sauce

AnoHckasa roeagnHa Kobe Ha rpune 1225
C COYCOM 13 YepHOro nepua

N TprodhenbHbIM Tepuskn coycom™ (50rp)
Japanese grilled kobe beef with black pepper &

truffle teriyaki sauce 50 gr*

Punbal ctelk B nepyaHCKOM cTune 1198
C Temnypa doya-rpa*

Peruvian style ribeye with tempura foie gras

(USDA Choice) *

3anedyeHHbln kKaHaackmin nobcTep 1210
C YECHOYHO-CNMBOYHbLIM U cnancu

Tepuaku coycamm *

Grilled canadian lobster with garlic butter & chili

teriyaki sauce *

YTuHaa rpyanHka 224
c 6anb3amMuK TEPUSKM COYCOM
Grilled duck breast with balsamic teriyaki sauce

Jlocochk Tepuakm C OrypeyHbiM 226
canaroM CyHOMOHO
Salmon teriyaki with cucumber sunomono

HepHasa Tpecka ¢ MUCO COYyCOM U to3y* 499
Yuzu miso marinated black cod*

Ce30HHble 0BOLLM 149
CO Cnawvcu YeCHO4YHbIM COYCOM
Seasonal vegetables with spicy garlic sauce

Cnapkunin kapTodoenb 139
Sweet potato



OCHOBHBbIE BITKOOA / MAIN DISHES

LIbINNeHOK MaprHOBaHHbIM
B MMNCO COyCe C pO3MaprHOM
Rosemary miso marinated baby chicken

Ob6>kapeHHbI Kanbmap C 0BOLLLaMU
1 YeCHO4YHO-COEBbLIM COYCOM™

Saute squid with seasonal vegetables

& garlic soy sauce”

CpeanszeMHOMOpCKM cnbac Ha napy
C UMOWPHO-COEBbIM COYCOM™
Mediterranean steamed seabass with ginger
& soy sauce”

HYnnncknin cnbac Ha napy
C COyCOM ceBunYye-mMmco™
Steamed chilean seabass with ceviche miso*

Hynunckm crubac Ha napy

C CyXM MNCO W 3ereHbIM 411 COYyCOM
Steam chilean seabass with dry miso

green chili dressing

TEMIYPA / TEMPURA

YepHada Tpecka katandgou

C Bacabu MaHro coycom
Black cod kataifi with vasabi mango souse

[MOMNKOPH 3 TUrPOBbIX KPEBETOK

CO cnamcm MamnoHe3oMm
Popcorn prawn with spice mayonnaise

TUrpoBble KpeBeETKN
Tempura prawns

OsoLum Temnypa
Vegetable tempura

baknaxkaH ¢ rop4"v4HbIM MMNCO
Eggplant with mustard miso

Koponesckuii kpab co cnagkmm

COYCOM MOoH3Y*
King crab with sweet ponzu sauce*

Temnypa nobcTep ¢ YECHOYHbIM

Bacabu manoHe30oM*
Tempura lobster with garlic wasabi mayonnaise

XpyCTALLMI MArKONaHUEPHbIN kpab

N3 XKeNToro Mops ¢ Bacabu MaroHe30M™

Fried soft shell crab from yellow
sea with wasabi mayonnaise

237

386

598

757

340

299

215

148

153

699

898

868

XpyCTALLMI YUNNNCKNIA crnbac C YepHbiM - 846
nepuem, 6aknakaHoM 1 COyCOM TEPUSKM

Black pepper crusted chilean seabass with eggplant

& teriyaki sauce

OnaneHHbIN ANKMin NOCOCH C COEeN, 295
MMOVPEM U XPYCTALLM LLUMMHATOM
Seared wild salmon with soy, ginger & crispy spinach

KpeBeTkn 1 rpebeLLky ¢ CE30HHBIMM 368
oBoLWaMu, 4Ynm-4eCHO4YHbIM COyCOM

1 rPUBHBIM accopTU

Shrimp & scallop with seasonal vegtables, chili garlic
sauce and assorted mushrooms

YTnHasg HOXXKa U rpyavHKa 268
C Cbl4yaHCKNM TEPUAKN COYCOM

Duck leg & grilled duck breast with szechuan

teriyaki sauce

TEMMAH-AKN PNC N TTATILLIA /
TEPPANYAKI RICE & NOODLES

Puc »kapeHblin ¢ KypuLen 126
Fired rice with chicken

Puc »apeHbl C TUrpoBbIMU KpeBeTkamun 186
Fried rice with prawn

Puvc xapeHbiv ¢ arLoM, OBOLLLaMK 1 110

FpI/IGaMI/I LLnnTake
Fried rice with egg, vegetables
and shiitake mushroom

Puc napoBon 55
Steamed rice
Puyc »kxapeHbIi C MOPENpPOayKTaMm 228

Fried rice with seafood

Puc »apeHblin ¢ yTKoM 178
Fried rice with duck

Puvic »apeHbIi C MpaMopHOM 273
roBaaMHoON prbai

Fried rice with ribeye steak

Jlaniia yaoH ¢ MpamMopHom 299
roBAANHOM prbar

Udon noodles with marbled ribeye steak

JTanwa coba c oBoLamu 128
Soba noodles with vegetables

Jlaniwa pucosagd ¢ MopenpoayKTamu 246
Rice noodles with seafood

JNaniua audHas ¢ Kypuruen 148
Egg noodles with chicken



[naTo 13 3K30TUHECKMX PPYKTOB C
copbetamu*
Seasonal exotic fruit plate with sorbets*

[naTo 13 3K30TUYECKMX PPYKTOB*
Seasonal exotic fruit plate*

LLlokonaaHbii TopT mr. ZUMA
mr. Zuma chocolate cake

Cydhne ¢ MOPOXXEHbIM N3 Mapakym
Souffle with passion fruit ice cream

Ynakenk
Cheesecake

Bptone na mapakymu
Passion fruit brulee

HNECEPTbI / DESSERTS

770

640

145

158

154

120

Tennble Wapwky cataHgarn ¢ ManmHoBbeIM 125

4unun-copbetom
Warm chocolate satandagi with raspberrry
chili sorbet

KO®E / COFFEE

PuctpetTo
Ristretto

Ocnpecco
Espresso

Makuato
Macciato

AMepuKaHo
Americano

Kany4nHo
Cappuccino

Kany4mHo ¢ 3010TOM
Cappuccino with gold

JlatTe
Latte

JlaTTe ¢ 30n0TOM
Latte with gold

JlatTe Matya
Latte Matcha

JlegaHow J'latte
lced latte

JlegaHom kany4mHo
Iced cappuccino

®panne
Frappe

Adbdporato
Affogato

60

60

65

60

65

95

65

95

75

65

65

70

75

XpyCTALLME XapyMaKkn C KapaMenslo, 158

6aHaHOM, ManMHOBLIM COPBETOM U YN
Crispy harumaki with caramel, banana
& raspberrry sorbet & chili

3aMOpPOXKEHHbIV orypT 125
Frozen yogurt

KapamennampoBaHHbii 6aHaH co 90
CITIMBOYHBIM MOPOXEHHbLIM

Caramelized banana & milk ice cream

DrpmMeHHble copbeTbl mr. Zuma 50
Selection of mr. Zuma homemade sorbet

®uUpMeHHOe MopoXkeHoe mr. Zuma 50
Selection of mr. Zuma homemade ice cream
Kpem-6ptone 13 3en1eHoro 4as 125

c copbeTom nanm BaHWb
Green tea crema brulee with lime vanila sorbet

YAV CO CBEXKNMU
ArogAMN N ©PYKTAMU /
TEA WITH FRESH BERRIES&FRUITS

MapoKKaHCKWI 3eneHbIn Yam 95
HaCTOAHHbIN Ha aH1Ce, KopuLe

c pobaBneHneM MATbl 1 naMa
Moroccan green tea infused with anise,
cinamone, additing of mint and lime

KMtOKBEHHbLIN C MATOM 95
Cranberry with mint

VIMBUPHBI C NIUMOHOM U MATOM 95
Ginger with lemon and mint

Obnenuxa ¢ YabpeLom 95
Seabuckthorn with thyme

ArogHbIN MUKC 3eNeHbIn Yan 110

HACTOSAHHbIN HA CE30HHbIX Arofax.
Berry mix green tea infused with seasonal berries

JTlio6ovi Yavi Mbl MOXeM MPUroTOBUTL 7151 BAC XO/I0AHbBIM
We can prepare any tea for you cold



MPEMUANBHBIV YAV TWG / PREMIUM TEA TWG

Vienoy Tu Bafc. XKenTbli Yai, camblii peaKuil B MUpe,

C TOHKM LBETO4YHbIM MOCNEBKYCNEM
Yellow tea buds, the rarest tea buds in the world with delicate floral after taste

[a XyH Mao. [JparoueHHblin 4a co BKycoM doyHayKa 1 KallTaHa
Da hong pao prestige, has great health benefit and as a unique hazelnut and chestnut flavor

3onoTton Yan. CepebpsHble UMbl C 30N10TbIM HaMbIIEHNEM
Gold yin zhen. Silver needle with gold plating

YAV TWG / TEA TWG

1837 Benblit 4ai ¢ oTTeHKamu (OPYKTOB U LIBETOB
1837 White tea with hints of fruit and flowers

Pomaluka. Coop couBeTuin poMaLLlKK BbICLLErO ka4ecTBa
Chamomile. Collection of daisy flower clusters of the highest quality

Mono4Hbin YnyH. C nerkum MonoYHbIM apoMaTom
Milk Oolong. With light milk flavor

Cakypa. 3eneHbliin 4a ¢ nobaBneHnemM po3bl U BULLHEBLIX OYTOHOB
Sakura. Green tea with rose and cherry

BagzaHHbIN 3eneHbln Yam ¢ LUBETKOM »XXacMmHa
Knitted Green tea with jasmine flower

lMannayngep Cynpum. Kutanckmin 3eneHbiin 4aim
Gunpowder Supriya. Chinese Green tea

[eHMarH4a. 3eneHbi 4am ¢ 06)kapeHHbIM PUCOM
Genmayncha. Green tea with roasted rice

YHaim mr. Zuma leria bnoccom. Knaccmnyieckmin 3eneHbln Ya ¢ HoTkamm
OCBEXAOLLIX KOXKHbIX (OPYKTOB
Tea mr. Zuma Geisha Blossom. Classic Green tea with refreshing notes of tropical fruits

3onoton [NMy'9p. 310 GnaropodHbIv Nyap, C HACBILLEHHBLIM, HO MSAFK/M BKYCOM
N HEXHBIM apPOMaTOM.
Golden PuU'Erh. This noble Puer, with saturated but mild flavor and delicate aroma

Hoko MuHT Tpadon. KpacHbiii 4ar ¢ NerkuMu HoTKamm BaHWNu,
LLUOKONnaga v MATh!
Choco Mint Trafl. Red tea with light notes of vanilla, chocolate and mint

Bopota [JpakoHa. Cmecb 6enoro, 3e1eH0ro n CUHEro 4as ¢ HotaMu MMOVps v
OTTEHKOM CNaaKom MATbI A UMTPYCOBbIX.

Dragon Gate Tea. Bend of white tea,green tea and blue tea with tonalities of ginger and a hint of
sweet mint and citrus.

Houb B Knoto. Cepe@pI/ICTble NMCcTbA 6enoro 4Yas cMellaHHble C 3eMeHbIM
4aeM, MATOM U NenecTkamMm Bacubka
Kyoto's night. Silvery tips of white tea blended with green tea, mints and cornflower

Koponesckunin Jdap>XunuHr. VIHOUACKUIA YepHbIn Yaw
Royal Darjeeling. Indian black tea

CkapneT. HYepHbI 4ar He cogep»kalinin TemHa
Scarlet. Black tea does with no thein

Tponuyeckme PpyKTbl. HepHbIn Ya ¢ A0NbKaMm MaHro
N TPOMUYECKMMU PPYKTamm
Tropical fruit. Black tea with slices of mango and tropical fruits

Spﬂ I'pe|7| C uBeTkamMu BaculiibKa. YTOHYEHHOE coYeTaHne HYEPHOro 4ad
c 6epraMoToM U LBeTaMy OPaHLy3KOro BacuibKa

Earl Grey with cornflower. Sophisticated blend of the Black tea with bergamot and flowers
of French cornflower

500

1000

1800

75

75

75

75

75

75

75

75

75

75

75

75

75

75

75



MWHEPATIBHAA BOOA / WATER

ROCCHETTA c rasowm (0,75L) 140
ROCCHETTA 6e3 raza (0,75L) 140
Aqgua Panna (0,75L) 160
S.Pellegrino (0,75L) 160

FASVPOBAHbBIE HATTUTKW / SODA

Coca-Cola, Fanta, Sprite
Burn
Tonic

52
75
52

CBEXXEBBIKATBIE COKWM / SQUEEZED JUICE (250 ML)

AnenbCrHOBbLIN
Orange

[perndpyKTOBbIN
Grapefruit

JIMMOHHbBbIN
Lemon

MOPKOBHbIM
Carrots

HOn0YHbIN
Apple

70

70

70

70

70

CenboepeeBbii
Celery

AHaHacoBblIM
Pineapple

13 caxapHOro TpOCTHWKA

C NnaniMom
Sugar cane with lime

Bopa kokocoBas
Coconut water

COK RICH /JUICE RICH (250 ML)

B accoptumeHTe

CMY3W1 /
SMOOTHIES (400 ML)

Kvn, 6aHaH, LwnmHar 95
Kiwi, banana, spinach

ABOKafo, aHaHac, 6aHaH 95
Avocado, pineapple, banana

AHaHac, namm, maTta 95
Pineapple, lime, mint

MaHro, Mapakyins 95
Mango, passion fruit

Kny6Huka, 6asnnmnk 95
Strawberry, basil

45

OOMALLHW MMOHAL /
HOME MADE LEMONADE (400 ML)

CO CBEXXEBbBI>KATbIM COKOM C COO0BOM

N3 CAXAPHOIO TPOCTHNKA soda:

with freshly squeezed juice TapxyH

from sugar cane: Estragon
TapxyH 9 Ym6upHbIN
Estragon Ginger
VIMGUPHbII 95 AnenbcuHoBbIN
Ginger Orange
ANenbCUHOBBIN 95 MuMoHHbBIN
Orange Lemon
JIMMOHHBIN 95 KnyGHNIHbIIA
Lemon Strawberry
KnyGHUYHbIN 95

Strawberry

70

160

90

210

65

65

65

65

95



VERMOUTHS / BEPMYTbI (50 ML)

Martini (Bianco,Extra Dry,Rosso,Rosato)

60

BITTERS / FOPLKVE HACTOWKM (50 ML)

Amaro Montenegro 80
Amaro Ramazotti 80
Becherovka 80
Aperol 80

COGNAC / KOHBSIK (50 ML)

Hennessy VS
Hennessy VSOP
Hennessy XO

JAPANESE WHISKY /
ANOHCKNIN BNCKW

Nikka Blended / blend of
single malts
Black Nikka / blended

Nikka All Malt / blend
of single malts

Super Nikka 15 y.0. / blended 325

Nikka Pure Malt Black / blend 290
of single malts

250

290
250

Miyagikyo Non Age / single malt 350
Hakushu 12 y.0. / single malt 320
Yamazaki / single malt 530
Yamazaki 12 y.o. / single malt 630

AMERICAN WHISKEY /
AMEPUKAHCKINV BVICKI

Jack Daniels 100
Jack Daniels Gentleman 190
Jack

Jack Daniels Single Barrel 250
Maker’s Mark 150
Jim Beam 100

Campari &
Jagermeister 80
Alter Gerzog 80
Fernet-Branca 80

190
390
990

Branca-Menta
Amaro Nonino
Absenta Xenta

BRANDY / PISCO CALVADOS /
GRAPPA (50 ML)

Pisco Capel Reservado

Grand Solage de Boulard Pais d’Auge
Grappa Mezzanella di Amarone

Grappa Tignanello

WHISKY / BUCKM (50 ML)

SCOTCH WHISKY / LLOTNTAHACKIWW BUCKW

SINGLE MALT/
OOHOCOSIOAOBbIN

Macallan Fine Oak 12 y.0. 350
Macallan Fine Oak 18 y.0. 700
Macallan Fine Oak 21 y.0. 800
Glenmorangie The Original 300
Glenmorangie The Nectar 480
D'Or 10vy.0.

Glenmorangie 18 y.o. 700
Highland Park 12 y.o. 240
Highland Park 15 y.o. 390
Caol lla 15 y.0. 380
Ardbeg 10 y.o. 380

80
80
80

120
210
280
350

BLENDED / KYMAXHbI

Chivas Regal 12 y.o.
Chivas Regal 18 y.o.
Royal Salute 21 y.o.
Royal Salute 25 y.o.
Dewar’s White Label
Dewar’s 12 y.o.
Dewar’s 18 y.o.
Dewar’s Signature
Isle of Skye 8 y.o.

IRISH WHISKEY /
NPNAHACKUIN BUCKW

Jameson
Jameson 12 y.o.

220
380
700
800

90
160
210
500

90

120
180



TEQUILA / TEKNTTA RUM / POM

Tequila El Jimador Blanco 100% agave 110 Bacardi Superior
Tequila El Jimador Reposado 100% agave 130 Bacardi Gold
Patron Silver 150 Bacardi Black
Patron Reposado 200 Bacardi Oakheart
Patron Anejo 250 Bacardi 8 anos

Santiago de Cuba 20 y.o.
Angostura 1824

GIN / O>KINH
Bombay Sapphire 70
Hendrick's 160
VODKA / BOOKA SAKE / CAKE (150 ML)

Finlandia Vodka (Cranberry,Grapefruit, Lime) 70 Sho Chiku Bai Sake Classic
Finlandia Platinum 110 Sho Chiku Bai Nigori Silki Mild
Grey Goose 150 Sake Unfiltered
Beluga 160 Sake Choya Junmai
Staritsky Levitsky Reserve 70
Staritsky Levitsky Private Cellar 210

FRUIT WINE / ©PYKTOBOE BINHO (100 ML)

Choya Original 220
Choya Original Red 220
Takara Plum Wine 220
LIQUEUR / TIMKEP BEER / TTMBO (330 ML)
Cointreau 90 Birra moretti
Sambuca 20 Corrona extra
Maliby 20 Stella Artois
Kahlua 90 Bud
Amarula 0,7 90 Hoegaarden
American Honey 90 Stella Artois n/a
Carolans 90
Drambuie 90

*

coXaneem, Ho 13-3a BbICOKOW ce6eCTOMMOCTY MPOAYKTa Mbl MOXXEM MPEASIOKUTL TOMBKO OrPaHNYEHHYI0 CKUAKY
* we apologize but according to a high food cost we offer only a limited discount

Ha accopTumeHT 6apa ana obnaparenein KapTsl ocoboro roctd geicTtayeT ckuaka 10%
For Preferred guest card owners we offer 10% discount

[aHHbI NPOCNEKT ABNAETCA peknamHbiM MaTepuanom. MeHto BelgaeTcst no TpeboBaHmnio. Bce LeHbl ykadaHbl B MPUBHSAX.
K onnarte NprHMMatoTCs rPUBHBI 1 OCHOBHbIE BAaHKOBCKME KapTbl

This is handout. Menu will be given you upon request. Prices are in UAH. You may pay with cash and credit cards.

85
90
90
110
110
620
320

260
260

260

65
60
50
50
60
50



KATIbAH / HOOKAH

KINACCWYECKUWIA / CLASSIC

Ha BOOEe
on Water

Ha MOJ10Ke
on Milk

Ha COKe
on Juice

Ha BUHE
on Wine

Ha KOHbAKEe
on Cognac

Ha abceHTe
on Absinth

Yawa rpenndopyT
Grapefruit Cup

YHawa a6noko
Apple Cup

YHalua kakTyc
Cactus Cup

YHalla KOKOC, MaHro, rpaHar
Coconut, mango, pomegranate Cup

Hawa aHaHac
Pineapple Cup

Shapes-kanbsH
Shapes-hookah

GOZA KOJIBA / GOZA FLASK

(+ 100 rpH K nrobovi no3uumm)

DPYKTOBbLIN / Fruity:

Tabak — Ha BblIOOp / tobacco of choice

konba (96noko, anenbCyH, NMMOH, Boga / Cok, nén) /
flask (apple, orange, lemon, water / juice, ice)

MATHBIV UATPYC / Citrus Mint:

Tabak — Ha BbI6Op / tobacco of choice

konba (MaTa, MMMOH, nawnm, Boaa / cok, nen) /
flask (mint, lemon, lime, water / juice, ice)

Kany4nHo / Cappuccino:

Tabak — Ha BbIOOP / tobacco of choice

konba (kodoe, MONOKO, Nén) / flask (coffee, milk, ice)

ArogHbitt / Berry:
Tabak — Ha BbIB6Op / tobacco of choice

konba (accopTu arof, Boaa / MONoKo / COK, nén) /
flask (assorted berries, water / milk / juice, ice)

AMEPUKAHCKUI TABAK /
AMERICAN TOBACCO

280

300

300

320

320

350

410

380

800

650

460

850

380

380

380

380

100



