CAJIATDI

14

480 P

KaHu Hama xapy Maku

420 P

Topu Hama xapy Maku

Kani no nama harumaki

BOAEBFEE(HIFHIT
TIEEF

Becenunit ponn u3 ceexero kpaba (nogaetca ¢ canatom)
lMpunpasneH ykcycoM

120 /301

Yyka capaga

Tori no nama harumaki

BOEFEE(YIFHEILT)

BeceHnuii ponn 13 kypuubl (MogaeTcsa c canatom)
lMpunpasneH coycom 4unm

130 r

580 P

KaiceH capaga

Seaweed salad - Chuka sesame

& D H A

Canat u3 kuTakickmx Bogopocneii “Yyka”
C KyHXYTHbIM JPeCCUMHIOM

90r

“Xapymaku capaga“ ¢ TyHLOM
M aBOKafo
Tuna and Avocado spring salad roll

fEETRHIEDEFESE

C coycom Bacabm

540 P

%

Seafood salad

BREYSS

Canat c 06XapeHHLIMU KPeBETKa MU, Ka1bMa paMU, MOPCKUM
rpeBeKomM M KYHXYTHBIM JPecCUHIOM

178 r




CAJIATDI

14

Y55

> =
520 P 680 P
YHaru capaga Canar ¢ TyHUOoM
Salad with Roasted eel Tuna salad
figH>54 fEDY S5
Canart c yrpem
200r 200
320P 420 P

Kaico capaga

YnkeH 1O dBaKo 40 Ccapaga

Seaweed salad - Kaiso

BEYSY

Canat w3 ABYX BWJJ0B MOPCKUX BOAOPOUIE i C 0BOLIAMM
M Ky HXYTHbIM 1pECCHUHIOM

1101/50r

Chicken and avocado salad J

BL7RDROYSH

Canat c KypuLeil,aBoKaf0 U KYHKYTHbIM JPECCUHIOM
170r

Canat “Llesapb’ ¢ KpepeTkamu

Ceasar salad with Shrimp

BEOY—HY—HS54

190r



CANATDI BS54

2 - - =
400 P 420 P
Canat “Lle3apb’ ¢ KypuLen Byta cqaby canana
Ceasar salad with chicken Pork shabu-shabu salad
BRO—HY—H54 LS54
HRRRL Yy
240 r Canat U3 cBMHUHBI caDy-caby
190 r
380 P 340 P
Jlykopa 10 Hamaxamy capaga Llesapb canar c BeTYMHOM NO-AMOHCKM
Ruccola and fresh ham salad Japanese style ceasar salad with ham
ILyaASEENLYSH R—aAVENI MDY —H—H54
FEERLYIVY
Pykxona u canat u3 cBexeil BeT4MHbI 240 1
150 r

Xakycan capago

Chinese cabbage &
canned tuna salad
PHOEERYTS
—FF

CanaT M3 KWTAMCKOH KamycTbl
M KOHCepBbl M3 TYHUa

300 P 200r




CAJIATDI

14

320 P

Topu Ho TOMaTo capago

180 P

Tomaro capaga

Chicken and tomato salad
BORAEN MDY SS

Canart ¢ KypWUHO# TpyAKOWA W CBEXWMU TOMAaTaAMK
300r

350 P

Tomato salad

e i

Canat U3 CBEXMUX NOMUAOPOB C IYKOM
165r

180 P

Tako kropu CTuk capaga

Octopus cucumber marinade Vegetable stick salad

WEEAMD T VYY) R~ AT995%

OCbMMHOT C MaPWHOBAHHLIM OTYPLIOM LRAg {5(_

200r MopkoBsb,0ypeL|cnapxa,censie pe
80r/50r

Cuo-kabel

Salted cabbage
By
ConeHas ka nycrta ¢ MOPCKMMKW BOAOPOCNAMHA

185 r

180 P



cynbl

14

RA—JLEE%E

#
= it

160 P

160 P

CyrMMoHO fAcan HO Mucowmpy
Vegetable clear soup Yasai no miso shiru
%L\ (Miso soup with vegetables)
R DLkt
200 1 Mwuco cyn c oBowamu
2001

CamMoH Muco cyn

280 P

480 P

KaHwu 30cyi

Salmon miso soup
Y—EUKIER—T
Muco cyn c nococeMm

210 r

Muco pameH

Miso Ramen

DRIg S5 — A2

Cyn.c namwoil paMeH, CBUHUHOM, AALLOM,

EDﬂngﬂﬂMH,-prﬁﬂMH W 3eNeHbIM NYKOM Ha
OCHOBE MUCO NAaCThl

650r

440 P

3751
320P

Crab & rice soup

R

Cyn c kpabom, pucom u aLoM
420r /30 r




cvribl

14

A—JLEE%E

= >
345 1 345 1
300 P 260 P
620 1 620 1
420 P — 390 P
LLloto pameH Cno pameH
Syoyu Ramen Shio ramen
Bimo—A /§5—A>

Cyn ¢ nanwoi ¢ coeBbIM DYNLOHOM, NYKOM Nopeid,rpubamu,
BapeHoW CBMHMHOMW, AMLOM M BoJOpOCNAMM BaKame

310 1
290 P

605 r

400 P

Jlanwa “pameH’, npUroToBneHHas Ha OCHOBEe CONEHoTo DynboHa

290 1
300 P

585

420 P

Huky ynoH Temnypa ynoH
Niku udon Tempura udon
R3EA RIS EA

MweHwyHaa nanwa B BynbOHe W3 TYHLA C TOBAXWIA BbIpe3KOi

Cyn ¢ NIeHWMHO# NanWoA ¢ KpeBeTKOoi W OBOLLAMM B KNape

HucuH coba

Herring soba

- Rk

Cyn c rpeyHeBOil Naniloii ¢ BapeHoH CceneéaKoi

320r 635r

3209 450 P



CYNbl A—J L3R

14

270r 290r
300 P 300 P
525 585r
—_— 420 P - 420 P
Temnypa coba KuuyH3-yaoH
Tempura soba Kitsune-udon
REEIXE EORIEA
Cyn c [peuHeBoii nanwoii, ¢ KpeBETKOI WM OBOLWAMU B KAgpe Cyn ¢ nie HWYHOIA Nanioi U XapeHsIM Tody

200r

380 P oy 380 P

Heru skmcoba AknynoH

Negi yaki soba Yakiudon

BRelE BESEA

KaperHas naniwa c 3eneHbIM IykoM 1 hapiem XapeHas nweHn4Haa nanwa co CBUHUHOM,
N e npunpasaMu 1 oBoLwaMu

& 340 1.

XonopgHbIM pameH
Cold Ramen

AeLHE

350

380 P




CALLMUMU ACCOPTH Rl & fit &Y

> 7

14

CHeXHbI ceT
Snow set

=

Cawwumu TyHewy(4), yropo(4), kanomap(4), kpab(2), nococu(4),
KpeseTku byTan"(2), ckymbpusa(4), Mopckoii rpebewwok(4), Mopckoii
oKyHb(4), kpacHaa nkpa

MEREE Stk
filis, fif4, 182, H—TF 4, B4, L4, REE
2 184, 195

Oo3opa cet
Oozora set

RE

Cawwumu Tynery(5), nococs (5), kansmMap(5), cnagkas kpe setka(b),
oKy Hb(5), rpebewok(5), cywm nocock(5), TyHeu(5),0kyHb (5),
kansMap(5), yrope(5), omnet(5), ukpa(5), ponn “Gunogenvdua’(6),
ponn “[lpakon”(6), 36u dpait ponn (6)

4.1 [ & 65, Y —E>5KRM5, RAiEES, fills,
ﬁg, (A—IL)Z45TILT47, H30—)L, BEXRA
R —, F1H—E, i 8 B, 08 EF 147,

£5.




CALLMUMU ACCOPTH R & fit %L

=

E 4 - 4

JlyHHBIN ceT
CawmmMm Mopuaeace (CawmMmum Nt BUAOB)

Moon set
Assorted sashimi of 5 types

A ReRYSHE (HHER)

Cawnmu M3 NATH BUAOB MOPENpPOAYKTOB
TyHel, (3), kansmap(2), nococs(2), okyHb(2), rpebeiwok(1)

250368 2 —E> 2, i 2 AL 1

Kco

Iso

i

Cawwmmu TyHey (3), nocock(3), kansmap(3), okyHb(3), oc bMuHOT{3)

fif, v—E, i, B, ¥ &3HY

500r

1500 P

s

OkeaH cet
Cawmmm Mopuasace (CalMMum Tpex BULOB)

Ocean set
Assorted sashimi of 3 types

=
i

CawuMu 13 Tpex BULOB MOPETPOAYKTOB
TyHey, (3), nocock (2), okyHb (2)

583 H—E> 2 fiff 2




CALLUMHU

14

Kuxaga marypo cawmmm

450 P

CaMOH cawumm

Yellowfin tuna

YAV igvdn|

Cawmmu u3 ¥EnTtoro TyHUa
115r

380 P

Tako cawumm

Salmon
H—=F
CawmmMu U3 nococs
115+

440 P

Mka cawmmm

Octopus
A3

Cawmnmm U3 ocbMUHOTA
115r

Squid
1h

CawmnMmn 3 kansmapa
115r

KanceH Kapnayyo

Kaisen Carpaccio

=@AhILI\vF3

Y—E 0 6

Tpex BMAOB MOpenpoAyKTbl C COYCOM Kaproy4yo
(nocock, OKyHb, TyHeLl)

120+

5509



CALLMMMU P I=gY)

14

4 >
390 P 540 P
Nn3mupan YHaru cawmmm
Tilapia Broiled eel sashimi
LVE A fig
Cawmmu 3 pe4yHbIM OKYHEM CalwvMmy U3 KOMUeHoro yrpa
115 1 115 1

450 P

Cumecaba cawmmm
Vinegared mackerel sashimi

L& fik
BE(ROTWET,
Cawmmu u3 ckymbpun
120 r

XoTaTe cawmmu
Scallop

/v

Cawmmu 13 mopckoro rpebeluka
110 r

520 P




HMI-MPM CymM (CYWW HA BENNOM PUCE)

IZEYFT

160 P

Marypo HUrupwm

Bluefin Tuna nigiri

E&4=
C ronyObiM TYHLOM

37r

YHaru Hurnpm

160 P

Broiled eel nigiri

fig
Cyrpem
8r

HucuH HUrmpu

> 7

1309
CaaMoH HUrupu

Na3mMupai Hurmpu

Salmon nigiri
H—E

C nococem

3r

£ 1209
LLInme caba HUrmpwm

Vinegared mackerel nigiri

LfiF

Co ckymbpueii

ir

Mka Hurmpu

Tilapia nigiri
LG i

C peyHLIM OKyHe M
335r

Tako Hurupwm

Octopus nigiri
A3
C 0CbMUHOTOM

i5r

1309

Herring nigiri
(=)

C cenénkoi

361

Squid nigiri

Ah

C kanbMapom

36T



HUTUPWU CYLUWM cyun nasenom puce) [:g")%f_l

- E 4 E4

—

=

150 P 160 P
Xorare HUrMpu 361 HUrMpK Ama 361 HUrMpK
Scallop nigiri Shrimp nigiri (Boiled) Sweet shrimp nigiri
WAL 3Z BEGRAIL) HAU
C MOpCKUM rpebewkom C kpeBeTKoi Co cnagkoii KpeBeTKoi
35T 52r 54T

f 360 P

BotaH 36w HUrmMpu

Tapaba KaHW HUrupu

Botan shrimp nigiri
RaviBE
C kpeBeTkoil "botan”

45 r

L™

1109
Tamaro Hurmupu

Omelet nigiri
T
C omneToMm

i3

King crab nigiri
bl X8
C koponesckum kpabom

8r

1209
UHapu HUrmpm

Inari
LVY
Cywum 13 xape HHoTo Tody

491



ABYPU HUTUPWU CYLWUW onanernbe cyum

14

x\) FH

160 P
[pebewok (abypw)

150 P
Kanemap (abypm)

Lightly broiled Scallop
w47 %Y
C onanéHHbIM MOPCKUM rpebelukom

8r

Jlococh ¢ conbio

Lightly broiled Salmon
with salt

H—EUIE RY

C onanéHHbIM 10COCEM W COMbIO
37

Lightly broiled Squid
B &Y

C onanéHHLIM KanbMapom
5Ir

140 P

Jlocochb ¢ coycom
YaH-4YaH

Salmon with Miso-butter
H—E I/ NE— R
C onanéHHbIM 10COCeM M COYCOM

MucobaTa

40r

1709
KpeeeTka (abypm)

Lightly broiled Shrimp
(Boiled)

BERAIL) XY

C onanéHHbLIM KpeBeTKaMu
46T

CkymMbpus ¢ conblo
(abypw)

Lightly broiled Vinegared
mackerel

Lo fiF &Y

C onanéHHoi ckymbpueit

3lr

3202 170# 180 P

Kpab (abypw) CkyMbpwus TyHeL, (abypw) Yropb (abypw)
Lightly broiled crab C COYyCOM HaH-HaH Lightly Broiled Tuna Lightly broiled Eel
A5 NEE K Mackerel with fis %Y SHE HAY
51r Miso-butter C onanéHHbIM TYHUOM C onanéHHbIM yrpem
L&OfiE BRI/ \2— & 40¢ 38
)

C ononéxHoil ckyMbpeii u
coycom mucobaTta

39r



Cy I.u M “ ry H KA H " (CYWIX OBBEPHYTBIE B CYXYH MOPCKYHO KAMYCTY “HOPW")

=

{mil
|
5%

3

© 1209
Cnaicu caMoH

Spicy salmon gunkan
Ay sr—t—Ets
C OCTPbIM NOCOCEM

8r

1809
Nkypa ryHkaH

=

180 P
TyHa aBokapno

Red caviar
gunkan

193
C nkpoit
36T

XoTaras

Tuna & avacado
fE7RHE
C TyHuyoM 1 aBakago

5r

Cnaric yHaru
ryHKaH

CanMoH TapTap

Salmon tartar
H—E2)LEIL

C nococem u coycom Taprap
35r

110¥P
Karico ryHkaH

Scallop

[F1=T

[yHkaH ¢ mopckum rpebelukom
3551

Spicy eel gunkan
AAL—fig
C ocTpbiM yrpem

36T

1409
Tobuko

Flying fish roe gunkan
MRO>F

[yHkaH ¢ ukpoii netyyeii puibbl
3r

Seaweed gunkan

hEEDHA

[YHKaH C uyKa canaTtom

32r

Tapaba kaHu

King crab meat

t=b [XE8

r)lHKEIH C MACOM KOponeBCKOMo
kpaba

359



XOCOMAKMWH

o 260 P

o 290 P

120#P
Tekka Maku Kanna maku YHaru makn
tuna roll cucumber roll eel maki
HEaEE holdsE k=
Ponn c TyHUoM Ponn c orypuom Ponn c yrpém
109 r 109r 114 r
180 P

o 140 P o 150 P o
UnHko maku ABOKago Maku CaMoH Makw
Shinkomaki Avocado roll Salmon roll
LACESE FTRAREE H—E &S
Ponn c MapuHoBaHHBIM AaiiKOHOM Ponn c aBokago Ponn ¢ nococem
104 r 109 r 109 r



POJ1Jibl

14

530¥#

Ponn “Bkyc AMepuku”

KanudopHus ponn

480 P

Ponn “ocrpas kpesetka”

Taste of America
T A)h ZABA )L

accopTu U3 ponnos “kanudopHus”un
‘unagenspua”

225¢

560 P

Temnypa ponn “Kanudophus’

California tempura roll
KADAILTHIL=FTO—)L
Ponn "kanudopHus”, 0bxapeHHblii BO
dhpwutiope

230r

Makuasywu (Pytomaku)

California roll
H)7+ )L =FOo—)L
kpab, MaiioHes, aBokao, Tobuko

205r

460 P

Spicy tempura roll
AN —BERIFEDA—)L

KpeBeTKa B Te MIype, JIUCT canaTa,
OCTpLIil COYC

203r

YHaru Temnypa ponn [pakoH ponn
Eel tempura roll Dragon roll
#o0—)L DX fE FS3va—iL
yropb B TEMMype € OrypLOM 1 yropb, orypey
MR 250t

1901

4909P

580 ¢

Yupawnazywm

Thick-rolled sushi

BETL

Toncrule npokaTtke cyluu

270r

Chirashi-zushi
BELLLES

BuinoxeHHble MOpPenpomyKTbl

235r



POJ1J1bl

14

480 P
26u dpait ponn

Ponn “Aozopa”

480 P

Ponn “©®unagenvdus”

Ebi fried roll
IE7S5/40—)L

KpeseTkn B naHMpoBKe C COycoM Tap
Tap

500r

Ponn “Koponb nes”

Aozora roll

50—/l

KpeseTka B TeMnype, KpesBeTka oTBapHas,
ABOKA 10, COYC 19 yIpa

230r

590 P

KypuHbIi TepUsKku

Philadelphia roll
24T INI4F7E—)
NOCOCh, CbIp, aBOKAJ0

251r

480 P

CaMoH-05KO ponn

Lion king roll
SAF X
N0COCh, OTYpeL, MaloHe3

2501

Chicken Teriyaki roll
FXUBYBEO—)L

XapeHHas kypuua , aBokajo , MaidoHe3
, ChIp

200r

Samon-Oyako Roll
Y—EVHRFO-IL
Jlococsk, cwip, orypeu, KpacHas ukpa

250r

Ponn Papyra

Rainbow roll
LA R—O—)L
TyHewy ,nocock, OKyHb,aBOKa0 ,KpEBETKA

2401

5909



MPECCOBAHHDbIE CYLUU

YHarv ocnazsycu

Osidusi with the eel
RO MLES
[NpeccoBaHHbIE CY WM C yrpeM

230r

460 P

ABypu cumecaba ocupazycu

Osidusi with lightly broiled mackerel
RYLOHIEDHLF ]
[peccoBaHHble cywm co ckymbpueii B rpune

230r

CanmoH oCcUa3ycu

Osidusi with the salmon
H—EDMLET K45
HDECCDBE HHbIE CYLIW C NOCoCEM

225r

Cumecaba ocupzycu ‘battepa”

Osidusi with the Vinegared mackerel
LOBEDHLES

[peccoBaHHbie cywm co ckymbpueit

2351

36u ocmpazycu

Ebi osidusi
BEOHLES

ﬂ{JECCDBﬂHHbIE CYLWWN C KPUBETKaMMK

220r



CYWU ACCOPTH

- >

1790 #

“KoTto” cet

Special menu “KOTO”
=E-

TyHel| (1), okyHs (1), nococs (1), yrops (1), kpeseTka “bytad” (1),
Mopckoi rpebewok (1), kpab (1),kansmap (1), ryHkaH ¢ kpac-
HO UKpO#A (1), ryHKaH ¢ MKpOit NeTydeid puibbl “Tobuko™ (1)
521 r

980 P

CeTt “‘Mockea”

Moscow set

TGP k-

Nocock (2), cylwm-rpuns Nocock YaH-vaH muco (1), yHewy (1),
yrop (2), ponn “kanugoprmsa” (3)

304 r

390 P

CeT c nococeM

Salmon set
Y—F vk
cyLuM ¢ nococeM (2), ponn ¢ nococem (6)

169 r

19209

Cet "Aozopa”

Aozora set

"BEEYE

Ponn “Kanudoprua” (3), ponn ¢ orypuom (3), cywn ¢ nococem
(1), cywuwm-rpunb ¢ nococem (1), ryHkaH ¢ Mkpoi (1), cywm ¢
kpabom (1), cywm ¢ TyHyom (1), cywm c yrpem (1), cywm
kpeseTKoi (1), cywum ¢ omnetom (1), cyim c okyHem

539r




CYLWU ACCOPTU FolEe

- 4 - 4

v

>

Habop cywwu B rpune

1630 P Grilled sushi set

#YlcFYBE YL

Accoptu Cywu rpuns
e A CYLW aCCOPTH Ha rpune c TYHUOM, nococeMm 4aH

Assorted Sushi Grill -4aH MUCO, rpebe LWIKOM, KaNbMapoM U yrpeM
FYICFYAYE 179+

CYILW TPUAL C TYHLOM, C COYCOM “Tapa’, € KabMapoM C COYCOM
“Tap3’, ¢ rpebewkom ¢ coycoM “Tapa’, c yrpemM U coycom
“yHarugapa', 10CoCeM CO COYCOM “HaH YaH', C I0COCeM C CONbIO,
¢ ckyMbpueii ¢ conbio, co ckyMbpuei ¢ coycom “HaH-uaH’ ¢
KpaboM, ¢ kpeBeTKOM

389r
Cet c yrpém
Unagi set
gt uk
Cywm c yrpem(2), ponn c yrpem(6)
11x
Mai
Mai

#

pOAA € TYHLOM M CoycoM “tokka™ 1n,
poAn ¢ KpeseTkoil U aBokago 1m, ponn
c orypiioM 1m, ponn ¢ aBokago 1nm,
I0COCH 51T, OKyHb 31T, rpebelwok 3w

[O—)L)Mfavro—)L, BETZERD
FR—J, 7HRARE, ho(EEEE&1
A, [BY )Y —=>, A, MiI—&3Hv

1180 r
2800 P



3AKYCKHU

2,

:-9'.‘15-.__ = o 9 .- il 3
1209 1209 380°P

[NoTeTo capago Hacy Ho HubuTacu Hukypzara
Potato salad Deep fried eggplant marinat- Nikujaga
RThHYSA ed in special sauce ALoA
KaprodensHblit canat mFDEZL Tywenoe maco u kaprodens
1601 KapeHble DaknaxaHbl, MapWUHOBaHHbIe 160 r

B CcneynanbHOM coyce

140 r

2009 390¥° 190 P
HaHbaHa3yke KaiceH tokke Kum-um
Nanban-zuke Kaisen Yukke Kimchi
AT BT FLF
MapuHoBaHHas pbiba MopenpofyKThl € OCTPLIM COYCOM Ma puHOBaHHaA KMTaCKas Karycra c
“IOKKN COYCOM KUMYU

160 r
105 r

100 r



3AKYCKH

1202
Temnypa yecHoOK
Tempura garlic
RFRR D
551

260 P
Xapymaku 4mzy
Harumaki cheese roll
BEEF—RADEEERT1VY
BeceHHWil CbIPHBLIA PO C COYCOM YUNK

120/35r

LlykeMoHo MopuaBace

Tsukemono moriawase
BYOBRYEDHE

ACCopTH U3 CONEHMUIA MO-AMOHCKK
MexuHckas kamycra, orypupl, MOPKOBb U
baknaxaHsl

120r

180 P

TakonoH

An octopus vinegared
93! f:/

OCbMWHOT C OTYPLIOM, PEMYATLIM JIYKOM W
COYCOM MOH3Y

105 r

Acynapa 63KoH
Aspara bacon

T RINGAR—O 7\ 53—
KapeHas cnapxa c bekoHom
80r




3AKYCKHU

14

3209
Aragacu Tody [lacuMakm Tamaro YMaku
Agedashi tofu Dashimaki tamago Umaki
BFHELEE HitEEEF SIEE
06xapeHHBIA TOdY SINoHCKWit oMmneT Omnet c yrpém
200 260 r 3101

" 380p

—— 340 P

OHHKYFICEIH KOPOKK3 3,u,aMaMe I(pa6 KPeM KpPOKeTbl
Onikuyasan korokke Green soybeans Crab Cream Croquettes
BARSAOIAYYT = H=0 =L
SinoHCcKWe KpoKeThbl CO CBMHUHOI, 3eneHble coesbie HoObI 145 r
roBAAWHOI M KapTOLLKON 120 1
220r

ABypu vauy

Aburi chashu

F L) Fr—/a
A

Cnerka 3aneyeHas TylleHas CBUHUHA.
[Nogaetca c oTBapHLIM AALLOM

1751
280 P



bJIOACPUCOM

Kauy kape Kauy Toa3u A0OH Osko foHbYpK
Curry and Rice with pork cutlet Katsu toji don Oyako-don
hIhL— 34K Y H HHFH

CBMHAA KOTNETa B COYCe Kappu Ha puce
120/400/20 r

OTbuBHasA cBUHUHA , 00XapeHHas B
AMOHCKMX CyXapax ¢ NyKoM U noberamu
bambyka, 3anpasneHHbIe AALOM Ha pUce

420/30r.

Kypuua c nykom 1 noberamu bamOyka,
3anpasneHHas SLOM Ha puce

570/30 r.

480 P
KamMo Herm-noH AKUTOPU OOH Tenazyto
Duck steak bowl Yakitori don Tenju
BRRAT—FH mEE XE
JXapeHaq yTuHas rpyfKa c IyKOM Ha puce JKapeHsle kpeBeTKU B Knsape
140r/180r 340/30 r (mogaeTca Ha puce)

YHaazyto

Unaju

GE

KonueHsliil yropb Ha puce
370 /30

750 P

310730 r



bJIOOA CPUCOM

2,

BEY

> >
B Ty
T g
- 240 P 1509 2709
Jlykkopa MazeroxaH XakyxaH Acal TaxaH
Curry and Rice with pork cutlet Rice Vegetable Tyahan
ILYASOEETER =) BEFr—/\v
ﬁﬁ:‘f:o UR benvlit oTBapHOW prc Puc obxapeHHbIi € 0BOLWAMK
benbiii oTBApHOW PUC CMELIWBAKOT C PYKKO- 160/30 r 230r

noii. bonblwoe cogepxanue xenesa
185/30r

Topu Kamamewwn

YHarn Kamamewum

Kpab Kamamelun

Tori Kamameshi

&Y iR

330r

Broiled eel Kamameshi

SE FER

320r

Crab Kamameshi

T FiR

340r

36u TaxaH

Shrimp Tyahan
BEFY—/\D

Puc xapeHulil ¢ KpeBeTKaMu

250 r

320 P



bJIOACPUCOM

=

7209

ACCOPTI/I KaMaMellK
Assorted
I HER

350

160 P

OHurnpm

Onigiri

BIZEY 15 8 y—F
Pucosble konobku co cnusoi
WAWU CTPYXKOM TYHUA UK

nococeMm
120/30 r

YM3 ya-fa3yKka

Ume cha-zuke

BRI

Puc co cnmsoBbiM BynbOHOM U3 3eNEHOTO
yas «ceHua» W Bogopocnei ¢ Bacabu

20/150/30r

280 ¥#

Caka Ya-43yKks

Sake cha-zuke

fEFRE T

Puc c nococem, BynboHOM U3 3enéHoro
uag «ceHua» u Bogopocneil ¢ Bacabu

50/150/30r

1309
Ak Mycybum

Grilled rice ball
BELAE

100/30 r




PblbHbIE BJIIOOA

14

AR
2

740 P

Kapeu kapaare Caba-crosku

3609
Caba Tauyraare

Deep-fried curry Saba-shioyaki

hLAEET g S
Kambana xapeHas Ckymbpus B conu Ha rpune
250/ 350 r 200 r

Deep-fried mackerel Tatsuta

fEDEREIT

JKapenas ckymbpus Bo dpuTiope
180 r

-
e~
A

k. "

660 P -

CanMoH Tamaro MailoHesy

5600 520
Akayo cakamycu Tapa creiik
Red bait liquor steamed Cod steak
TRADBEERL BOMART—F
KpacHag OKYHb IUKEp Ha Creitk u3 Tpecku
napy 180 r
220t

Salmon with egg roasted in
mayonnaise

Y—Er EFIIR—AMW|ES
JKapeHHbld NoCOCh Ha rpUAe ¢ ARLOM
B MaiioHese

160 r

Kapei Huuka

Karei nitsuke

ALARMST

Bapénan kambana B coeBoM coyce

" 380r

720 P



PblIbHbIE BJIIOAA g B

=

2909 300 P

Ckymbpusa, TywieHas B coeBoiM XKapeHas XapeHas kopioLika Bo
nacre KoproLiKa dbpuTiope

Mackerel Miso Grilled Shishamo Fish f\ried delta smelt
I AEES S 0E D RA(THYF) DERRL
2007 100t 100r

690 P 680 P 3409
Cy3yku cnoakm LLlaK3 TO KWHOKO HO XOUpY AKH Nka puHry
Roasted Japanese seabass ;;Z?é{gﬁi‘;ﬁ;g‘ yaki Fried squid
AR FDIEGEE - AhI T 754

5 TNococsk ¢ rpubamu B donsre
XKapenbiit cubac 190 ¢ JKapeHsie KonbLa KanbMap
210 r 70/50 r
XKapeHHbli1 Tepnyr
Roasted atka mackerel
ryrO—®FL
208 r

620 P




MACHDIE BJIIOOA

2,

PN EE

£ =4
2709 490 P 470 P
Kycu kauy ByTa céraaku KauyHu
Deep-fried kebab inJapanese Pork fried in ginger sauce Butakatsu tamago-toji
style FO—20EEMRE hoE
£hHY XapeHas cBuHag kopeiika bes kocTu ¢ WH1Lens TyweHsIi ¢ 0BOWAMK B
Bhuy—=R MMBNPHBIM COYCOM ANYHOM BynboHe

CBMHbLIE WAWALIYKK B NAHUPOBKE
obxapeHHble BO GppUTiOpe C COYycOM
TOHKaLy

180/ 30 r

160 r

400 P

TopumomMo cT3KM

L

" 400 P

230 r

BakaTopu kapa ars

Chicken leg steak

$BiH R7—F
F=FI—2R

KypuHBIiA OKOPOUYOK C AMIOHCKMM NYKOBLIM COYCOM

220r

Wakatori kara age
EREEGT

Ll,l:ll'lJ'IHTﬂ, KapeHHbIe B MdHWPOBOY HBIX CYXapAX

170r

TabamoTo Ho dypanio YukeH

Chicken wings fried in soy sauce
ERTDIFAEFHY
L&SHPE

JKapeHble KypuHbIE KPLUIBIWKW B COE BOM COYCe
220r

300 P



MACHDbIE BJIFOOA

v

PR 4 EE

E 4 E4

6009

700 P 650¥P
Mo xup3 Kauy Mo TaTaku lto Caikopo creitk
beef fillet cutlet Beef tataki Gyu- Saikoro Steak
fELhHY e - fEelL (30X T7—F

FIHTSAY—R
[OBAX LS Bbipe3Ka B MNaHWPOBKE C

ToHkoHape3aHHble cpefiHei NoaxXapKu
OTOMBHBIE M3 FOBSAWHBI B COYCE MOH3Y

(cMech CORBBOTO COYCa W LUTPYCOBBbIA 120/75/40 1

CoycoM gemMummac
180 1 COK) WK Xe B OCTPOM MaloHe3e.
140/30 .
450 P e — 4709 S —
PybneHblii 6udwrekc ByTa xups kauy
Hamburg steak Pork fillet cutlet
ININ—Y BeLhy
Lk J—R Bhvy—2R
KoTneTbl oBanbHOWM ¢)0th| W3 MOBAXLEID K CBuWHanA Bbipe3Ka B NAHWPOBKE C COYCOM
cBUHOTO dapla v obXapeHHble Ha CKOBOpOAE. TOHKA LY
HOAHETCH C TOMaTHbIM COYCOM. 160/30 r

190 r

to cTenk

Beef sirloin steak
HY=-O(VAT—F

Creiik U3 dune roBafMHLI
B BOCTOYHOM coyce

180r

680 P




MACHDIE BJIIOOA

14

PN EE

>

400 P 420 P
Haros 136a kapa ars KypuHbie Nanban
Nagoya teba kara age Chicken Nanban
AHERFPIES FXUBEE
Kpbl.l’ll:ll.l]l(l"l, KapeHHbIe B NaHWPOBOYHBIX CyXapaX Ka peHada Kypuua C Coycom Ta prap
No-HaroicKn 220t
1201
480 P 420 P
Kamo Hernsku Topu HUKY TepUIKU
Kamo negiyaki Tori Niku Teriyaki
Be{hiE EREOBEE
ObxapeHHas yTUHHAS TPYAKA C IYKOM
2501 250 1
ToHkauy
Tonkatsu
By
FOo—X
CeuHuHa oTbuBHag , obxapeHHas Bo dpuTiope
165/75 1

490 P



il

OCHOBHDIE BJIKOOA AR SR

3

600 P

Hacy pneHraky XoTaTs 6aTa paMoH cocy

Nasu Dengaku Hotate bata remon sosu

T EE WL/ 35—

baknaxa Hbl Ty LWEHbIE C MWUCO nacToi u l/%:/\)_XﬁH'

Tody [pebewok, 0bxapeHHblil HA CIMBOYHOM

190 r Macne c ADBB BNEeHWE NTMMOHHOTDO CoyCa
140 r

360 P - 490°P

Mka To knHoko baTa CybyTta (Cnaako-Kucnas

Squid and mushroom butter CBMHUHA.)

=N e =D VA e 1/30) Sweet and sour pork

Tywenasa kapakatuua v rpubel Ha [i3:3

D OO NN CHES Kwraiickoe 67110/10, NPUIrOTOBNEHHOE U3

230r oBoLiei ¢ gobasneHweM obxapeHoit cBu-
HUHBI 1 MIPUMPaBAEHHOE CAALKNUM YKCYCOM.
230r

Mupu 36u mae

Piri ebi mayo

EVEE<3

Y3AR—RY—R

OcTpas KpeBeTka B MalOHe 3HOM coyce
170r

580 P




OCHOBHDbIE bJIIOOA VAR SR

- > 7

390 P
ToHne aku OKOHOMUAKM
Tonpeiyaki Okonomiyaki
EARVES BIFHHRE
B/ se/ R
105r CBWHWHa / KpeBeTKa / KanbMap
240

42092
26u dpai 36u TeMnypa
Ebi Fry Shrimp Tempura
IETSM BEXASD
JKapeHble KpeBeTKN B SINMOHCKUX Temnypa U3 KpeBeToK
cyxapax c coycom Taprap 2351

295 15

Xannocan

chop-suey

INEE

175r

/ 570 P




OCHOBHDIE BJIKOOA

- E 4

byta KuMyuu

380 P
byTaHacy-Muco

Buta kimuchu

X LT

210 r

540 #
Temnypa MopuaBacs

Tempura moriawase
KinfEREE

Accoptm u3 Temnypa lNopaetcs c
coycoMm “TaHpacu”

110 r

SAku-répza

Yaki-gyoza

SR F

XA or BH or iBE

)I{apem:le nenbMeH M3 CBMHWUHBLI UK
MACA KYpULLbl

100 /10~

380¥°

Butanasu-miso

&7 Akng

XdpeHad CBMHWHa C baknaxaHoMm u
MUCo

350r

;
EGuTnpm

Prawn in chili sauce
B/EFY

KpeseTka Yunu
210t




AECEPT

14

FHF—
2

= E 4
LN
g 160 P - 200 P

BaHunbHoe MOpOXeHoe

MOpO)KeHOG U3 3eneHoro 4ad

Vanila Ice cream
INZFGTFTARG =L

50r

310 P

Matuya wuportama

Shiratama zenzai with green tea ice cream

rxEBEE

PucoBble Wwapukn ¢ Nacroil U3 KpacHom aconn n
MOpPOXeHbIM “3efieHblil Ya il

140r
-

200 P
Abypu nypuH

Green tea ice cream

BEBRT7 AR )—L

50r

280°P

CMpaTaMa A3H3au

Shiratama Zenzai

BEHEAZL

Pucosbie wapwku ¢ nactoil u3 kpacHoil daconn
51

S

¥ _[380#

Hbto-Nopk umskeik

Aburi Purin

®Y FY

Cnerka nme4yeHblit NyguHT
1601

New York Cheese cake

—a—a—o2F—K7—*

130r



bU3SHEC-JIAHM

=

12:00-16:00

—_—

A a4V

480 P

Benas pbiba o6xapeHHas B NaHUpOBKe

e 3

480 P

Ckymbpus, TylweHas B coeBoil nacre

Fried whitefish

BERADISA
Canat BS54
lapHup IR

kI or IRIEEER

Muco cyn unm bynsoH u puc
20/50/190/130/300 .

480 P

ToHKaLy (WHULENb U3 CBUHWUHDI)

Mackerel stewed in miso paste

fifvkmg &
Canat Y55
lapHup INEE
Muco cyn nnn bynsoH U puc 123t or RSB R
20/50/190/130/160 .

480 P

ByTa cérasku (obxapeHHas CBUHWHA C UMOUpeM)

Pork cutlet Pork cutlet
By BREZREE
Canat H54 Canat Y5
lapHup Y 2 l[apHup INgE
Mwco cyn unn bynboH 1 puc BRIt or BPEBR Mwuco cyn nam bynboH 1 puc RIS or EBER
20/50/190/150/170 . 20/50/190/130/160 .

Topu Kapare (kypuHoe ¢pwne,06xapeHHoe B NaHUPOBKe)

Skun-Tenza
Japanese fried chicken Pan fried dumpling (pork or chicken)
EModHIf BRERF K or &
Canat Y54 NensMeHu ¢ Kypuuei Win CBUHUHOA 454
TapHup INEE Canat u3 Kanycrsl, [apHUp N 73

Muco cyn unm bynsoH u puc
20/50/190/130/210 r.

I or IREBER

Muco cyn wiv bynsoH u puc

BRIE it or ¥ &SRR

20/50/190/130/180 r.



bU3SHEC-JIAHY

12:00-16:00

2 F vk

- E4

@ 620 P

380 P

Puc c kauy kape Osiko-poH
Curry and Rice with pork cutlet Oyako-don
hIAL—24 R BHTH
CB. KOT/IETa B COYCE KAppW € PUCOM TY)=o4548 Kypuoe dune TyweHoe ¢ AALOM Ha puce INgE
OBowWHON canaT OBouyHO# canat
Muco cyn unu bynboH u puc BRI or R4 Muco cyn win bynboH u puc B2t or R4

40/190/460 .

420 P

20/50/80/190/300 .

KypnHasa oKopouKa C AMOHCKMM IYKOBbIM COYCOM Kauy-aoH
Chicken meat steak Katsu-don
HEREERART—F BAaY
lapHup INgF apeHHas CB. B MAHUPOBKE C NyKOM $S55
Muco cyn unn bynson 1 puc Kt or BMIEA R W AHLOM Ha puce
20/50/80/190/230 . fapHup INgE
Mwuco cyn uam bynsoH n puc BRIt or IRMEBER

20/50/80/190/300 .

Cywwn MopuaBace paH4yu C3TTO

Sushi moriawase Llunch set
FRRESEIUF YL
Accoptu u3 cyum

3aKkyckm
520

5809



O-TCKOE MEHIO HFERTF

=
TonbKo Aona petei
oo 7 net”

E 4 E4

Okocama paHuu
Children’s menu

BFHTTF
[eTckoe MeH0 Lo a—R
AnenbCUHOBLIA COK
410r.

480 P




