JlerycranmoHHbIE CETHI

ot /IMmutpusa EpemeeBa:
Tasting sets
by Dmitry Eremeev:

PeROMeHJIOBaHHbIﬁ allIEpUTUB.
Recommended aperitif:

Bodegas Chandon Brut 150 ml 950 P
Bodegas Chandon Brut Rose 150 ml 950 P
Classic

3500 P

3elIEHbII cajlaT ¢ XpycTAIel yTKOi
Green salad with crispy duck
Inm-cam “Typanmor” (accopTé U3 YeTHIPEX BHUJIOB )
Assorted dim sum “Turandot”

l'oBAnuHaA Mo-KUTaliCKM B cOoyce M3 YePHOrO Iepia
Chinese style beef with black pepper sauce

BanuibHO-MaHTOBbI KpeM ¢ mepOeToM KHUBH-3elIeHOoe ADI0KO
Vanilla and mango cream with kiwi and green apple sorbet

PeROMeHI[OBaHHoe BHUHO.
Recommended wine:

Terrazas de los Andes Malbec 2016 150 ml 790 P

Modern

4300 P

Heo ponn ¢ yrpem u ¢ya rpa
Neo roll with eel and foie gras

Jlococh u cubac ¢ oBomamu 1ojx MMOUPHOI 3anpaBKOit
Salmon and sea bass with vegetables with ginger dressing

PaBuomu c coycom Tom Hxa u aprumokamu
Ravioli with Tom Kha sauce and artichokes

¥Ytra IIn Ila c neiHeit u Tplogerem
Pi Pa duck with melon and truffle

IR}

HHecepr "3enénbrii yai
Dessert "Green tea"

PeROMeHI[OBaHHOC BHUHO.
Recommended wine:

Terrazas de los Andes Torrontes 2017 150 ml 790 P

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
IIle¢p-moBap JImutpuit Epemeen / Executive chef Dmitriy Eremeev
Illedp-noap Ymaur Bait Your / Executive chef Chiang Wai Chong



Yerpuisl:
Oysters:

Yerpuna “Bensrit scemayr” Ne 1 090
Oyster "White pearl” Noe 1
Yerpuna “Cpenusemaomopekan” No 2 490

Oyster ” Mediterranean” No 2

Yerpuna “KoposeBekasa” Ne 3 390
Oyster " Royal” No 3

Illed-comenne pekoMeHOyeT:
Recommendation from our Sommelier:

Prosecco Valdo 150 ml 740
Moet & Chandon Imperial Brut 150 ml 2390
Veuve Clicquot Brut Rose 150 ml 2890
Bestheim Riesling Classic 2016 (France) 150 ml 750
Chablis Laroche 2017 7450
Pouilly-Fume L’Autre Rive Domaine Tabordet 2014 7990
Sauvignon "Ronco del Cero" Venica & Venica 2017 8290
Soave "La Rocca" Pieropan 2016 9370
Silvaner "Pur Mineral” Furst 2014 4950
Trijumf Selection Aleksandrovic 2016 7570

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
IIle¢p-moBap JImutpuit Epemeen / Executive chef Dmitriy Eremeev
Illedp-noap Ymaur Bait Your / Executive chef Chiang Wai Chong



Canarsl
Salads

Canart ¢ moMeno U KpeBeTKaMu

Salad with pomelo and shrimps

OBoIIHO¥ cajiaT ¢ mope U3 aBoKajio

Vegetable salad with mashed avocado

3en€HbIi calaT ¢ XpycTAMIE yTKOi

Green salad with crispy duck

Casiat ¢ kKaM9aTCKAM KpaOboM ¥ JIMMOHHBIMHE ccepaMu
Salad with warm crab meat and avocado

XOJIOI[HI)IG 3dRYCRH
Cold appetizers

790

790

990

2350

BheTHaMcEre XOJIOTHbBIE POLIBI ¢ KpeBeTKaMu, KypHIlei u pucoBoi jammoi 490

Vietnamese cold spring rolls stuffed with shrimps and noodles
Jlococh u cubac ¢ oBomaMu 1o UMOMPHOM 3arpaBKOM
Salmon and sea bass with vegetables with ginger dressing
Jlococh, Xxamauu ¢ Kaprav4o U3 IyKWHA U ATIOHCKNM COYCOM
Salmon, hamachi with zucchini carpaccio and japanese sauce
Taprap u3 0cocs ¢ YEPHOI MKPOi M XPYCTAINNM K03JI000POTHHKOM
Salmon tartare with black caviar and crispy salsify
JlaibHEBOCTOYHBIE TPEOEIIKHA ¢ TOMATAMHM M MMOMPHBIM COYCOM
Fer-east scallops with tomato and ginger sauce
Tap-Tap U3 roBAIMHBI HA TPUJie, C aBOKAJI0 ¥ TOPYMIHBIM MOPO:KEHBIM
Grilled beef tartar with avocado and mustard ice-cream
PocrOng ¢ nMOMpPHBIM cOycoM
Roast beef with ginger sauce
Cammmu u3 peid ¢ apOy3HO# penbKroit
Sashimi with watermelon radish

Jononmaurensao / Ingredients

Jlococh

Salmon

Tynen emnoydun
Yellowfin tuna
Tynen oimrodua
Bluefin tuna
OcbMuHOT
Octopus
KpeBeTka
Prawn

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.

IIle¢p-moBap JImutpuit Epemeen / Executive chef Dmitriy Eremeev
Illedp-noap Ymaur Bait Your / Executive chef Chiang Wai Chong
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Cymu / Cammamn
Sushi / Sashimi

Cymmu J1ococh 630
Salmon
Cymm TyHelr 990
Tuna
Cymu yropb 690
Eel
Camumu Jrococh 790
Salmon
Cammmu TyHeIL 1890
Tuna
Camumu yropb 970
Eel
Pounbl
Rolls
Xpycrammii 0OBOIIHOA POJLI 590
Crispy vegetable roll
Poit ¢ 000sK:EHHBIM XaMa4q M COYCOM YHJIN 790
Roll with burnt hamachi and chili sauce
Pomn “Xpyersmas Kammdopansa™ 1690
Roll “Crispy California®
XpycTauuii poiu ¢ YTpém 1100
Crispy roll with eel
Pany:KHbIi posut 1880
Rainbow roll
Pomn “Punanensdpusn” 1200
Philadelphia roll with salmon and cream cheese
Poin ¢ kpabom u ¢pya rpa R170
Roll with crab and foie gras
Poiut ¢ 106crepoM, aBokaio v 4EpHOI MKPOM RR70
Lobster with avocado sushi roll
Ocrtpblii poiuT U3 TyHIIA _170
Spicy tuna roll
IInposkkn
Home-made baked pies
¢ kamycroi (1 mr.) 140
stuffed with cabbage (1 pc.)
c rpubamu (1 mrT.) R0
stuffed with mushrooms (1 pec.)
c kypuueii (1 mr.) 140
stuffed with chicken (1 pc.)
C OJIEHWHO, YCTPUYHBIM COYCOM 1 9YépHBIM mnepueM (1 mr.) 250
venison puffs with oyster sauce and black pepper (1 pc.)
¢ msicom (1 mr.) 200

stuffed with meat (1 pc.)

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
IIle¢p-moBap JImutpuit Epemeen / Executive chef Dmitriy Eremeev
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I'opsaane 3akyckn
Hot Appetizers

IToke ¢ oBolamMu TeMITypo
Poke with vegetables tempura

IToke MonepH ¢ Xxamauu aBOKajio
Poke Modern with hamachi avocado

KpeBerku c ropuniieii Bacabu
Wasabi prawns

baknaskan ¢ ¢ya rpa u 4epHbIM TprodeemM
Eggplant with foie gras and black truffle
ITesmbMeHn ¢ MOPCKHM IpedemKEoM

Dumplings stuffed with scallop and salmon
CIpHHT POJUIBI ¢ MaHTO, rpefemKkaM 1 KpeBeTKaMu
Spring rolls with mango, scallop and shrimps
Poiutsl ¢ xpyceramei yTroii

Crispy duck rolls

¥Ytra IIu Ila c npigei u Tplogenem

Pi Pa duck with melon and truffle

Jlum-cam
Dim Sum

Ium-cam “Typanmor” (accopTu U3 4eTHIPEX BHIIOB )
Assorted dim sum “Turandot”

IuM-caMm Xpycrsaimue ¢ KpeBeTKOM’

Crispy dim sum with shrimp

Jlum cam ¢ 100cTEpOM

Dim sum with lobster

Accopru mum-cam “100 useroB”
Assorted dim sum “100 colours”

Jlmm-caM ¢ KpaboM M MaHIO COyCcOM
Dim sum with crab and mango sauce

Cyminl
Soups

Cym u3 GelbIx rpubOB U MINTaKe

Mushroom soup with cep and mix nuts
“Tom-fiIM” ¢ KpeBeTKaMu

Tom Yum with shrimps

bopin co cnemnoii BunTHe# u Kpyaccanamum ¢ pya-rpa
Borsch with ripe cherry croissant and foie gras
Cyn Muco ¢ Tody, rpubamMu ¥ BOIOPOCIIAMEI

Miso soup

Cyn u3 aKkyIbMX NIaBHUKOB

Shark fin soup

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
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I'opsaune Omona
Main courses
Pp10a 1 MOpenpoTyKThI
Fish and seafood

OcbpMuHOT B coyce U3 4epHOTo nepiia 1870
Octopus in black pepper sauce

Kanbpmap c GakinaskaHoM 1 KMHOA 990
Squid with eggplant and quinoa
JlansHeBocTOYHBIH Kpab ¢ TprodeleM 1 0BOIaMi BOK 4990
Crab with truffle and wok vegetables
Crepasanp MOTKOMYEHHASA HA PHCE C COYCOM OHCK 1900
Smoked sterlet with vegetables and rice, bisque sauce and chili with lime
Poi6a momyraii ¢ pucom, GesbivMu rpubamMu U TprodesieM 1790
Parrot fish with rice, porcini mushrooms and truffle
Jlococh B KHTalicCKOM HMOMPHO-METOBOM COyCe 1750
Marinated salmon in Chinese honey sauce with ginger
Cubac co mmmuatom u coycom Tom Kxa 2950
Sea bass with spinach and sauce Tom Kha
Yépnasn Tpecka B coyce I11a Ya 4980
Black cod in Sha Cha sauce
Ymimiicknii cubac B MEIOBOM coyce 3500
Grilled Chilean sea bass and Chinese honey sauce

Msco

Meat
l'oBaAguHa mO-KUTaliCKM B coyce M3 YEPHOIO Iepua 1850
Chinese style beef with black pepper sauce
TenAuby MEYKH ¢ KAKTYCOM M IIIOPE U3 celbepes T150
Veal cheeks with cactus and celery puree
Budmrexke ¢ ¢ya rpa, TprodeiemM u cap:kei Temiypa R350
Beefsteak with foie gras, truffle and tempura asparagus
Kapkoe u3 aruenka 990
Roasted lamb with potato, eggplant and tomatoes
Pubaii ¢ mepe4HbIM coycom 3990
Rib eye with pepper sauce
OseHrHa 110-MOHTOJILCKH R550
Stir - fry venison mongolian style
Kopeiika Arsenka ¢ me4eHbIMM OBOLIAMU 2200
Rack of lamb with baked vegetables
flnmoncroe mpamopHoe maco KoGe 9900

Japanese marbled meat Kobe

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
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I'opsaune Omona
Main courses
JlomamuAsa nTuia
Poultry

Rypuiia ¢ kembio B uMOMPHOM coyce 990
Chicken with cashew nuts in ginger sauce

¥Ytra Ilu [1a 1950
Pi Pa duck

XpycrAamasa Kypuiia ¢ IByMA coycaMu 1280

Crispy chicken with two sauces

IBILIEHOK C JeCHBIMM rpu0aMy M BO3IYIIHBIM Kaprodeiem ¢ Tpiodgeramu 2090
Grilled chicken with morel mushrooms, chanterelle and mashed potatoes
withtruffles

Xpycrimasa MapiHOBaHHaA yTKa C JOMAlTHAM YTUHBIM COYCOM M 1850
O/mHYMEaMK (Ha 2 TEPCOHBI )

Crispy marinated duck served with homemade duck sauce and

steamed

pancakes (for 2 persons)

sHapenas Ilekumckas yrka ¢ foMalmHAMEU GIMHIMKAMHK (IeJIas ITHIA ) 6200
Roasted Peking duck served with vegetables and homemade

pancakes (poultry)

sKRapenas Ilekunckan yTka ¢ Y4epHO# MKPOil M JOMaIIHIMM 8300

O/mMHYMKaMHu (IieJas ITHIA )

Jlamma, puc, oBommu
Noodles, rice, vegetables

sHapenas pucoBas Jarima mo-cuHranmypcku 790
Singapore style fried rice vermicelli

YoH ¢ myubeil MEpoii, Tprodenaem u doraproi 790
Udon with pike eggs, truffle and botarga

Puc mo-Tajiicku ¢ KpeBeTKamMu 950
Thai-style rice with shrimp

sKapewnsrii puc ¢ MmopernpogykTtaMu B aHaHace ¢ coycoM Tom fim 1100
Fried rice with seafood in pineapple with Tom Yum sauce

KuTaiickmii puc 280
Chinese steamed rice

Osomu “Typannor” 1170
Vegetables “Turandot”

ITo Bamemy skenaHuio MBI MO3keM IPUTOTOBUTH Pa3HOOOpa3HbIe TapHUPHI
At Your request we can prepare a variety of garnishes

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
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JlecepTnl
Desserts

Menn6a B KapaMeJIbHOM TIape ¢ KIIyOHWIHBIM copOeToM 950
Caramel ball with Melba and strawberry sorbet

AccopTu MUHN-JIECEPTOB 890
Assorted mini desserts

MenoBu4oOK-MOpOEHOE CO CBEKUMU ATONAMU 740
Honey cake with homemade ice cream and berries

BanuiibHO-MaHTOBbI KpeM ¢ IepOeToM KUBH-3elIeHOe ADI0KO 790
Vanilla and mango cream with kiwi and green apple sorbet

®paHIy3cKknii OMCKBUT € XPYCTAJIEM U3 €3KEBUKHI 740
Brioche with blackberry crystal

Pomn n3 IMMOROJIATHOI'0 CUTapETHOI'0 TECTA 790

C MIOKOJIATHBIM U (PUCTANKOBLIM KPEMOM
Roll made of thin pastry with chocolate and pistachios cream

DuakoBasa MaHakKkoTa 650
Violet Panna cotta

MTamku Typaugor 1390
Checkers Turandot

MoposkeHoe 1 mepoeTsl Ha a3oTe
Ice ecream and sorbet on the nitrogen

Mopo:kenoe ananac-Mammoy (6 mrT. ) 1690
Pineapple-Malibu Ice cream (6 pc.)

Illepber ananac-msaTa (6 mrT. ) 1380
Pineapple-mint sorbet (6 pe.)

IllepGer anenbcuH-poM (6 miT. ) 1380
Orange-rum sorbet (6 pc.)

I1lepGer manro-manuOy (6 mrr. ) 1380
Mango-Malibu sorbet (6 pc.)

IlepGer mapakyiia (6 mir. ) 1380

Passion fruit sorbet (6 pc.)

ChIpbI

Cheese

Accoptu cbIpoB ¢ ppyETamMu 1770
Assorted cheese with fruits

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
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MoposkeHoe

Ice cream
®ducramroBoe 190
Pistachio
Banmin-Bumnaa 190
Vanilla-cherry
KapamennHoe 190
Caramel
BammisHoe 190
Vanilla
Kopuna 190
Cinnamon
Iloroman-Tprodeinn 190
Chocolate- truffle
Dynnyx 190
Hazelnuts
Tupamucy 190
Tiramisu
XaJsBa 190
Halva

I1lepOeTn

Sorbets

JIecHbIe ATOIBI 190
Wild berry
KiyOuuka 190
Strawberry
KRusn 190
Kiwi
JImmoH 190
Lemon
E:xkeBura 190
Blackberry
Maimna 190
Raspberry
IITaMnanckoe po3e ¢ KIyOHUKOIA 380
Rose Champagne with strawberries
YépHaa cMoponuHa 190

Black currant
CBeskne AToIbl
Fresh berries

Manuna 1800
Raspberry

TonyGura 1475
Blueberry

E:xeBura 1475
Blackberry

KiryOuuka 990
Strawberry

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
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IIoctHoe MenIo / Fasting menu

CajaTsl u XoJ10IHbIE 3aKYCKHN
Salads and cold appetizers

OBomHOI#1 caaT ¢ mope U3 aBOKaJio 690
Vegetable salad with mashed avocado

Canat u3 AT BAJIOB IOMUJIOP 650
Salad with five types of tomatoes

Poax c aBorano 250
Roll with avocado

Pom ¢ orypriom 250
Roll with cucumber

BreTHaMcENe poIUIbI ¢ OBONIaMU BOK 650
Vietnamese rolls with wok vegetables

CaJar ¢ TEIUIBIM IMKAHTHBIM CHIPOM TOdY 890
Salad with warm tofu cheese

XpycTAmuiA OBOITHOMA POJLIT 490

Crispy vegetable roll

Cymbl / Soups

Cyn rpuGHOIA ¢ coeBoii cMeTaHOM 590
Mushroom soup with soya sour cream

Cyn Muco ¢ Tody, rpubaMu 1 BOTOPOCIAMM 350
Miso soup

l'opsaune 6aroma / Main courses

baknaskaH-TepuAaKH ¢ TPELIKUMHA OpexXaMM M YePHBIM TpiodesieM 750
Eggplant- teriyaki with walnuts and black truffle
Taiickuit puc 390
Thai-style rice
IToke ¢ Temmypa 650
Poke with tempura
OBomu Mo-KUTaiCKu 890
Chinese vegetables
JlmM-caM OBOIIIHbBIE 580
Vegetable dim sum
Raprodens sxapensbrii 290
Fried potatoes
JlomoHATETHLHO:
Ingredients:
MaMIIMHLOHBI WA BEIEHKA 190
champignon or oyster mushrooms
rpuObI GeJibie 390
porcini
CMOPYEH 750
morels

Ileceptol / Desserts

JlecepT U3 peBHA ¢ ATOIAMH U XPYCTAIIEH KYHKYTHON YATICO# 780
Rhubarb dessert with berries and crispy sesame chips

Ilenst mpepcraBieHsl B pyosax. Omnata NpouzBOXUTCA B PYOISsIX WIM KPeXUTHHIMU KapTaMIL.
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