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Sushi & Teppanyaki Bar

Dear Guest,
We thank you for your support that makes us able
to do what we love.
Yours Sincerely,
Zen Room Team.






Umami oysters

Yempuywst “Ymamu”
CHUMAoMcsi 0OHUM U3 CAMBIX JYYUWUX COPIMO8 8 MUPE,
HeBbIPA3UMO 8KYCHbIE, BOCXUMUIMENbHO HeXCHble - 3mo “Ymamu”

Exclusive Platter

Accopmu U3 HAWUX CaMblX NONY/AsAPHLIX Cywu, cauumu U Maxku

€69.00

Live scallop

Kusble epebewiku, 8 C0O6cMeeHHOU paKkoguHe

€15.00

Crispy soft shell crab nigiri

Huzupu ¢ xpycmswum KpaboM, ¢ npunpagoll wuvuMu,
YECHOYHBIM COYCOM HYUAU U MOOUKO

€14.60



@ GALLERY

[l

Layered beetroot

JloMmuKku ceeKbl, npoc/s10eHHble YUuMmpyco8bIM C/AUB0OUYHBIM CbIpOM, HUNCAMU
B60HMOH, 1UuCMuKamu M0/100020 casnama, npunpassieHHble KpadCHbIM 8UHOM

€9.20

Grilled scallops aioli

Ceescue 2pebewiku nodicapeHHble HA epuJie, N00armcs nod MatioHe30M
€ apomMamownm 3y, nyopoli 20powka eacabu u c1a0KUM COe8bIM COYCOM

€26.30

Wagyu (kobe style) beef tataki

TossiduHa eazho, caezka nOdeC(JpEHHaﬂ Ha cpusie ¢ 0/1UBKOBbIM MAC/I0M,
C 3aNeYEHHbIM YECHOKOM, penyamusim U 3€e/1€HbIM JIYKOM,
JIUMOHHbIM U COE8bIM COYCOM

€39.00

Sizzling US beef fillet

l08510uHa, MAPUHOBAHHAS 8 COYCe U3 COU, YeCHOKA U MUPUHA, N00aémcs Ha
nodozpembuix MOPCKUX KAMHSIX, HA MOHKOM COCHOBOM JUcCme
0/151 OpUSUHANbHO20 KONYEHO20 apomama

€39.80



Lobster tail and Alaskan crab gratin

3aneuéHHblli x8ocm omapa, 03y XoaaHdec coyc, Kopoesckull Kpab ¢ AAscku,
YuAU X0AaHdec coyc, UMOUPHDBILL coyc ¢ coell U cAa0KUM 8UHOM

€57.80

Zen Tempura

Kpesemku, mopckue epebewku, Msco Kpaba, WNUHAm, ceekaa u nepey
€ AUCMbAMU IHOUBUS, HAYUHEHHBIE KO3bUM CbIPOM C Yedpoll 103y,
nodaromcsi ¢ mpaduyuoHHbIM COYCOM

€19.80

Kizami grilled prawns

Tuzposble Kpegemku nod ceexicuM 8acabu Kusamu ¢ nempyuwkot,
npunpag/ieHHbvle AUMOHHBIM COKOM

€19.80

Torched salmon nigiri

Jlococb, MapuHOBaHHbIL 8 NOH3Y KU3aMe, 0na/AéHHbIU, hodaémcs
€O C8EHCUM 3e/EHbIM AYKOM (S5wm)

€14.90



Royal Daikon roll

Msico koposesckozo kpaba u agokado 06EpoHymole 8 ANOHCKULL peduc
U npunpas.ieHHbsle COycoM CYHOMOHO (6uim)

€15.40

Moromi Chilean Seabass

Yuautickutl MOpCcKol OKYHb C COYCOM MOPOMU MUCO,
3€/1EHbIM JYKOMU UMOUPEM

€28.90

Yaki brown noodles

KopuuHesas nanwa fKu cseeka 06xcapeHHas ¢ epebewkamu,
PA3HOO6PA3HBLIMU 080U AMU U TUMOHHBIM COE8bIM COYCOM

€17.80

Organic Chicken Breast

Ky6uku kKypuHoeo gpu.ie, 06xcapeHHble ¢ KUCA0-CAAOKUM COYCOM,
NpuUNpas/eHbl C8eHCUM XPYCMAUUM JYKOM

€12.30



Chili Hollandaise king prawns

Koposiesckue kpegemku nod coycom 4yuau XoaaHoec u coesbiM cAA0KUM
BUHOM, @ MAK Jice C UMOUPHBIM COYCOM U MAPUHOBAHHBIM 02YPUUKOM

€19.80

Toro Torched

TyHey (6prowko) caezka onanéHHbIl, N0d C8eHcUM 3e1EHBIM JYKOM,
UMOUPEM U coycom noH3y (5 wm)

€19.80

Black Cod Teriyaki

®use uépHoli mpecku nod coycom mepusiku, no0aémcst 06EpHymvim
8 6ambykosblll aucm

€26.90

Exotic fruit platter

Accopmu u3z MecmHbIX U IK30muyeckux GpyKkmos

€19.00



“One cannot think well, love well, sleep well, if one
has not dined well.”

Virginia Woolf



sasnimi

AHI

MAGURO
TORO
CHUTORO
SHAKE
SHAKE TORO
KE-KAJIKI
TAI

SUZUKI
TAKO

IKA

HOTATE GAI
EBI

UNAGI
IKURA (30gr)
EBIKO (30gr)
TOBIKO (30gr)

TOBIKO WASABI

AMAEBI
HAMACHI
LIVE SCALLOP

yellow fin tuna
blue fin tuna

blue fin tuna belly
blue fin fatty tuna
salmon

salmon belly
swordfish
seabream

seabass

octopus

calamari

scallops

prawn

smoked eel
salmon roe
prawn roe

flying fish roe
wasabi flying fish roe
sweet prawns
yellow tail

served in it's own shell
with ginger, wasabi,

green seaweed and
soya sauce

NIgIrt Sush

AHI
MAGURO
TORO
CHUTORO
SHAKE
SHAKE TORO
KE-KAJIKI
TAI

SUZUKI
TAKO

IKA

HOTATE GAI
EBI

EBI TEMPURA
UNAGI
TAMAGO
AVOCADO
AMAEBI
HAMACHI

TORCHED
SALMON NIGIRI

TORO TORCHED

CRISPY SOFT
SHELL CRAB
NIGIRI

yellow fin tuna
blue fin tuna

blue fin tuna belly
blue fin fatty tuna
salmon

salmon belly
swordfish
seabream

seabass

octopus

calamari

scallops

prawn

prawn tempura
smoked eel
Japanese omelette
avocado

sweet prawns
yellow tail

marinated salmon with
ponzu kizame, blow-
torched and garnished
with spring onion (5pcs)

tuna belly sushi, slightly
torched, topped with
spring onion, ginger,
ponzu sauce (5pcs)

with shichimi spice,
garlic chili sauce,
tobiko caviar (4pcs)

5 slices of raw fish
5 nomMTuKoB Cbipoii pbibbl

7.70
11.30

6prowko myHya o6bikHogenHozo 13.00

myHey xceamonépulil

myHey 06bIKHOBEHHbIII

myHey 06bikHogeHHbIL, scupHbii 13.00

/10C0Cb 7.70
6pOWKO J10C0Cs 8.00
pblba-meu 8.00
MOpcKol euy 7.70
MOPCKOU OKYHb 7.70
OCbMUHO2 7.70
Kasbmap 8.30
MOPCKOU epebeulok 12.00
Kpegemka 8.00
y20pb KONYéHbll 11.50
UKpa sococesas 11.50
UKpa Kpegemku 7.50
ukpa siemyueti pui6bol 10.50
ukpa semyueti poi6wt ¢ sacabu  10.50
canadkas kpesemka 12.00
HCESAMOX80CMUK 15.00
scugble epebewku, nodaromes  15.00

8 c06CMBEeHHOU paKosuHe ¢
uM6bupém, eacabu, 3es1€Holl
8000pOC/IBIO U COEBLIM COYCOM

2 pieces of raw fish laid on steamed rice
flavoured with vinegar

2 TOHKUX JIOMTUKE CbIpO# pblbbl
Ha puce C yKCycom

myHey #cemonépbiil 5.80
myHey 06bIKHOBEHHbII 6.80
6prowko myHya o6bikHogenHozo 1 .90
myHey 06bikHogeHHbIL, scuptbill 7 .90
/10COCb 5.80
6prowko s10cocsi 6.00
pbloa-mey 5.80
MOPCKOU Js1euy 5.80
MOPCKOU OKYHb 5.80
OCbMUHO2 5.80
Ka/ibMapbl 5.80
MOPCKOU epebewok 8.00
Kpesemka 7.00
Kpesemka memnypa 7.00
y20pb KOn4éHbilll 8.00
SANOHCKULl oM1em 4.20
asokado 4.20
caadkas kpesemka 7.00
JHCeNMOoX80CMUK 8.00
N10COCb .MapllHOBaHH‘!'Jllj 6 14 .90
NOH3Y Ku3ame, ona/ieHHbslU,

nodaémcs co ceexicum

3e/16HbIM yKoM (5 wm)

myHey (bprowko) caezka 19.80
0Na/EéHHbIL, NOO ceexcuM

3€/1EHbIM AYKOM, UMOUPEM,

u coycom nousy (5 wm)

HU2UpU ¢ Xpycmsawum Kpabom, 14.60

€ Npunpagoll Wu4uMU, 4eCHOY-
HbIM COYCOM YUAU U MOBUKO
(4 wm)



roll of seaweed wrapped rice,
enclosed with fillings

POJI/ibl N3 pyuca C pa3/iIMYHbIMU HadYnHKamu,
06EpHYyTbIE B BOAOPOC/IN

TEKKA MAKI (6 pcs)

tuna myHey

SHAKE MAKI (6 pcs)

salmon socock

UNAGI MAKI (6 pcs)

smoked eel  yzopb konuénuwiil

EBI MAKI (6 pcs)

prawn  kpegemka

SPICY SHAKE MAKI (6 pcs)

salmon, Japanese mayonnaise, spring onion and chili powder
/10COCb, INOHCKUU MatioOHe3, 3e/EHbll AYK U nydpa Yuau
SPICY MAGURO MAKI (6 pcs)

tuna, Japanese mayonnaise, spring onion and chili powder
myHey, ANOHCKUU MatioHe3, 3e/1EHbI JIYK U nydpa Yuau
KAPPA MAKI (6 pcs)

cucumber with sesame seeds

ozypey ¢ KYHHCYymoM

OSHINKO MAKI (6 pcs)

pickled radish

MOYEHBIU peduc

NORI MAKI (6 pcs)

sweetened gourd

caadkasi mulkea

CALIFORNIA MAKI (8 pcs)

avocado, crabstick salad, cucumber and sesame seeds
asokado, casnam u3 Kpabogwix Na104eK, 02ypey U KYHICym
CALIFORNIA TANOKI (8 pcs)

avocado, crabstick salad, cucumber and tempura flakes

asokado, casnam u3 KpaboasiX Naa04eK, o2ypey,

memMnypHasi KpowKka

URAGON MAKI (8pcs)

mango, crabstick salad, cucumber and prawn roe

MAH20, Ca/1am U3 Kpaboabix Na104eK, 02ypey, UKpa Kpeaemku
TANOKI MAKI (8pcs)

crabstick salad with tempura flakes

casam u3 Kpabossix na/10uex ¢ memMnypHol Kpowkou
NORWEGIAN MAKI (8 pcs)

tuna, salmon, swordfish, spring onion and parsley

myHey, 10CoCb, pblOa-MeY, 3e1EHbII YK C nempyuwKoll

EBI TEMPURA MAKI (8pcs)

prawn tempura, tempura flakes and Japanese mayonnaise
Kpesemkda 8 KAsipe, meMnypHasi KpowKa U INOHCKUU MatioHe3
EBI SALAD MAKI (8pcs)

prawns, cucumber, prawn roe and Japanese mayonnaise
KpesemkKu, o2ypey, UKpd Kpeeemxku U SSNOHCKUU MatioHe3
CHICKEN TEMPURA MAKI (8 pcs)

chicken breast tempura, cucumber, Japanese mayonnaise

and tempura flakes

KypuHoe guse 8 Kasipe, o2ypey, ANOHCKUll matioHe3
U memnypHasi Kpowka

CRUNCHY MAKI (8pcs)
avocado, crabstick salad, cucumber and tempura flakes topped
with crabstick salad

asokado, casam u3 Kpaboswvlx NAA04€eK, o2ypey U memMnypHas
Kpowika nod Kpaboswvim canamom

7.60

7.60

10.00

8.40

8.00

8.00

5.00

6.20

6.20

9.90

9.90

9.90

9.90

9.90

11.50

10.80

10.80

10.50



makimono

BANSAI MAKI (8pcs)
tuna and prawn roe with lettuce and cucumber
casam u3 myHyd, UKpa Kkpeeemku, iucm casaamd u ozypey

GREEN DRAGON MAKI (8 pcs)
spicy salmon, avocado and tobiko wasabi
ocmpblil 10coCh ¢ UKpOU 1iemyuell pblbbl, 8acabu u agokado

SCANDINAVIAN MAKI (8 pcs)

smoked salmon, cream cheese, spring onion and tobiko wasabi
KON4éHblll 10COCh, CAUBOUHDLU CbIp, 3eAEHDIU YK, UKPA
semyyell pblbbl ¢ 8acabu

PHILADELPHIA MAKI (8pcs)
salmon, cream cheese, spring onion and prawn roe
J10COCb, CAUBOUHDIL CbIp, 3€/AEHbII AYK, UKPA Kpesemku

FUTO MAKI (8pcs)
thick roll with Japanese omelette, sweetened gourd, crabstick
salad, pickled radish, avocado, prawns and cucumber

moJsicmbuilii posiac HA4UHKOU U3 SNOHCKO20 omsiema, caadkotl
MmbulKeEbl, casiama us Kpa606le naso4ek, MapuHoedaHozo peauca,
aeomdo, Kpesemku u ocypya

SPICY TRIO ROLL (8pcs)
tuna, salmon, seabass and black tobiko, topped with fresh wasabi
MmyHel, 10C0Cb, MOPCKOU OKYHb U YEPHAS UKPA MOOUKO CO c8excUM 8acabu

ROYAL KING CRAB ROLL (8pcs)
king crab meat, mayonnaise, avocado, cucumber, topped with
smoked eel and spring onion

M5ICO KOpO.J1e8CK020 Kpaba, MatioHes, agsokado, ozypevy,
KONn4éHblll y20pb U 3e/AEHbIU YK

SPICY CRUNCHY TUNA ROLL (8pcs)

tuna, scallions, Japanese mayonnaise, avocado, tanoki and black sesame

myHey, AYK-wa/aom, INOHCKUU MatioHe3, agokado, memMnypHas KpowKa
U YEpHBIU KYHHCYM

special rolls

CHEF’S SPECIAL ROLL (8pcs)
smoked eel, avocado, crabstick salad and cucumber
KonuéHwlil y2opb, a80Kado, caiam u3 kpabosblxX Na/104eK U ozypey

ZEN ROLL (8pcs)
salmon, avocado, crabstick salad and cucumber
/10COCb, aeoxado, casaam us Kpa606le naso4vek u ozypeuy

RAINBOW ROLL (8pcs)
tuna, prawn, salmon, white fish, avocado, crabstick salad and cucumber

myHel, Kpegemka, /10coCb, 6es1as1 pblba, asokado, casam
U3 Kpaboewix naso04ex u ozypey

PRAWN LOVER (8pcs)
prawns, tempura prawns, avocado, and Japanese mayonnaise
KpesemkUu 8 K/sipe, Kpesemklu, asokado U ANOHCKUU MatioHe3

SPIDER MAKI (8 pcs)
soft shell crab, smoked eel, avocado, cucumber and spicy prawn topping
Kpab, kon4éHvlil y2opb, agokado, ogypey u ocmpbule kpegemku

KAME KAZE ROLL (8pcs)
ebi tempura, smoked eel, avocado, tobiko, spicy tuna and spring onion

Kpesemka memnypa, Kon4éHulli yeopb, agokado, mooukKo,
ocmpblil myHey u 3eA€HbIl YK

11.70

11.70

11.70

11.70

11.90

12.90

14.90

13.90

12.90

12.90

12.90

12.90

13.90

15.90



2 pieces of battleship shaped seaweed
wraps with fillings

2 posinia ¢ pas/IMyHbIMU HaYMHKaMu,
06EpHYTbIE B BOAOPOC/IN

IKURA salmonroe  ukpa.ococesas 09.50
EBIKO prawn roe UKpa kpesemku 06.90
TOBIKO flying fish roe ukpa nemyueti pbi6bl 09.50
TOBIKO WASABI (flying fish roe ukpa nemyueii pbi6bl 09.50
with wasabi ¢ eacabu

[ 2 cone shaped rolls of seaweed wrapped rice, enclosed with fillings
te l I , a ,< , 2 KOHyco0bpa3Hbix poJifia B BOAOPOC/IN, C HAYUHKOM
MAGURO TEMAKI 10.00

tuna with avocado
myHey ¢ agokado

SHAKE TEMAKI 10.00

salmon with avocado
/10COCb C (JGOKG()O

EBI SALAD TEMAKI 10.00
prawns, cucumber and Japanese mayonnaise
Kpesemku, ozypey U SNOHCKULl MatioHe3

SALMON SKIN TEMAKI 10.00

crispy salmon skin, cucumber and Japanese mayonnaise
3aneyéHHas WKypKa A0cocsl, o2ypey u SNOHCKUll MatioHe3

BLACK TIGER TEMAKI 10.00
prawn tempura, cucumber and Japanese mayonnaise
KpesemkKu 8 Kjsipe, o2ypey U ANOHCKull MatioHe3

CALIFORNIA TEMAKI 10.00
avocado, crabstick salad and cucumber

aeoxaao, casiam u3s Kpa606le nasoyvexk, oeypeq

NORWEGIAN TEMAKI 10.00

tuna, salmon, swordfish and spring onion
MmyHey, 10c0oCb, pbl6a-MeY, 3eAEHbLU AYK

sushi, served in the bowl
CylM Ha Tapesike C pucom

SHAKE-DON 11.90
sliced salmon over rice
JIOMMUKU /10COCS HA puce

TEKKA-DON 11.90
sliced tuna over rice
JIOMMUKU MYyHYA Ha puce

UNAGI-DON 17.40
sliced smoked eel over rice
JIOMMUKU KONYEHO020 y2ps HA puce

CHIRASHI SUSHI 17.20
tuna, salmon, prawn, white fish, Japanese omelette, salmon

roe, calamari, pickled radish and sweetened gourd over rice

myHey, /10C0Cb, Kpegemka, 6eaas pbl6a, ANOHCKUU omsem,

/10c0cesasi UKpa, Kaabmap, MapuHo8aHHbIU peduc
u caadkasi mvlkea Ha puce



sasnimi sets

SET ONE 12 pcs
tuna

salmon

prawn

seabass

salmon roe

SET TWO 23 pcs
tuna

salmon

seabass

swordfish

scallops

octopus

calamari

myHey
J10€0Ch
Kpesemka
MOPCKOU OKYHb
ukpa s0cocesast

myHey
/10COCb

MOPCKOU OKYHb
pulba-meu
MOPCKOU 2pebeulok
0CbMUHO2
Kasabmap

SUSNI sets

SET ONE 8pcs
salmon

tuna

seabass

prawn

SET TWO 16 pcs
salmon

tuna

seabass

swordfish

octopus

smoked eel

prawn

Makimono sets

SET ONE 22 pcs
ebi tempura maki
crunchy maki
green dragon maki
bansai maki

tuna maki

SET TWO 32 pcs
california maki
uragon maki
tanoki maki

prawn salad maki
norwegian maki
smoked eel maki
spicy tuna maki
spicy salmon maki
oshinko maki

/210€0Cb
myHey
MOPCKOU OKYHb
Kpesemka

/10C0Cb
myHey

MOPCKOU OKYHb
pulba-meu
0CbMUHO2

y20pb KOnuéHwlll
Kpegemka

36u memnypa Maku
Xpycmsiuyjue Maxku

MaKU 3e/1EHbIU OpakoH
Maku ¢ caaamom u3 myHya

Maku ¢ myHyom

Kaau@opHusi Maku
YPaz2oH Maku
MAaHoKU Maxu

MAKU C CA/10mMoM U3 Kpegeemok

HOpBej cCKUe Maku
MAKU C y2pEM

MAKU C OCMPbIM MYHYOM
MAKU C OCMPbIM /10C0CeM

OWUHKO MAKU

3 pcs
4 pcs
2 pcs
2 pcs
15gr

4 pcs
4 pcs
3 pcs
3 pcs
2 pcs
2 pcs
40gr

2 pcs
2 pcs
2 pcs
2 pcs

3 pcs
3 pcs
2 pcs
2 pcs
2 pcs
2 pcs
2 pcs

4 pcs
4 pcs
4 pcs
4 pcs
6 pcs

4 pcs
4 pcs
4 pcs
4 pcs
4 pcs
3 pcs
3 pcs
3 pcs
3 pcs

19.80

29.80

22.80

45.90

26.30

35.80



special platters

SPECIAL PLATTER ONE 22 pcs

salmon sashimi cawumMu U3 A0cocst 4 pcs
tuna sashimi cawumu us myHya 4 pcs
salmon sushi cywu c 10cocem 2 pcs
tuna sushi Cywu ¢ myHyom 2 pcs
seabass sushi CYWU € MOPCKUM OKYHEM 2 pcs
bansai maki MAKU ¢ canamoM u3 myHya 4 pcs
crunchy maki xpycmsaujue Maku 4 pcs

SPECIAL PLATTER TWO 28 pcs

salmon sushi Cywu ¢ 10cocem 2 pcs
prawn sushi Cywu ¢ Kpesemkoll 2 pcs
octopus sushi Cywu ¢ 0CbMUHO20M 2 pcs
tuna sushi Cywu ¢ myHyom 2 pcs
seabass sushi Cywu ¢ MOPCKUM OKYHeM 2 pcs
tuna sashimi cawumMu U3 myHya 3 pcs
salmon sashimi cawuMu u3 s10cocs 3 pcs
seabass sashimi cawuMu U3 MOpCcKo20 OKyHsl 3 pcs
salmon roe ukKpa s10cocesas 15gr
ura maki ypa Maku 4 pcs
california maki KaAu@opHust Maku 4 pcs

EXCLUSIVE PLATTER 37 pcs
a selection of our finest sushi, sashimi and maki
accopmu U3 HAWUX CAMbIX NONYASIPHBIX CYWU, CAWUMU U MAKU

appetizers

EDAMAME /
steamed green soya beans sprinkled with sea salt
napeHas Mo.a100as 3e4€Has Pacoab, N0JCoeHHAs MOPCKOUL CO/bH)

HORENSO WAKAME #
spinach and seaweed with soya dashi sauce and katsuobushi
WNUHam u 8000poCaU C COE8bIM COYCOM dauwu U Kayyooyuiu

LAYERED BEETROOT /

with citrus cream cheese, wonton chips, baby salad leaves,

port wine reduction (4pcs)

JIOMMUKU CB8EK/1bl, NPOC/I0EHHblEe YUMpyCco8biM CAAUBOUYHBIM CblpOM,
yuncamu 80HMOH, f1ucmukamu M0./100020 casiama, npunpaessieHHble
KpACHbIM 8UHOM (4 wm)

MISO FOIE GRAS
foie gras marinated with white miso paste, served on Belgian endives

dya epa 8 mapuHade u3 6e1020 MUCo, N0OAEMCS HA AUCMBSX
besbeuticko2o 3HOUBUSA

FOIE GRAS NITZUKE
foie gras with nitzuke sauce on Belgian endives
dya epa c coycom HUM3yku, nodaémes Ha aucmosix besaveulickozo sHdugus

MAGURO TATAKI

slightly grilled tuna with fresh ginger, spring onion and ponzu sauce
myHely, c1e2Kka 062capeHHblll Ha 2puse ¢ COYcoM NOH3Y,

UMOUPEM U 3e/1EHbIM JIYKOM

SWORDFISH TATAKI

slightly grilled swordfish with soya and lime dressing
pblba-meus, ce2Kka 00HCApeHHAsl Ha 2puJie,

€ COycoM U3 cou u Aatima

38.40

49.30

69.00

4.90

6.20

9.20

11.60

11.60

11.80

11.80



appetizers

NEW SASHIMI STYLE SEABASS

thinly sliced seabass with soya and lemon sauce, topped

with ginger and spring onion

MOHKUE JIOMMUKU MOPCKO20 OKYHs 8 COe80-JIUMOHHOM coyce
C UMOUPEM U 3e/1EHBIM JIYKOM

TORO WITH RED CHILIES

slightly grilled tuna belly with soya and lemon sauce, garnished
with coriander and thinly sliced red chili

OprowKo MyHya, c/e2ka 06capeHHoe Ha 2puJie, 8 C0e80-AUMOHHOM
coyce ¢ KOpuaHopoM, MOHKO HaPe3aHHbIM KPACHbIM 0CMPbIM
nepyem U 4eCHOKOM

ORGANIC CHICKEN BREAST

pan fried chicken breast cubes seasoned with hot and sour sauce,
topped with fresh crispy onions

KYy6UKU KYypUuHo20 ¢puse, obicapeHHble ¢ KUCAO0-CAAOKUM COYCOM,
npunpaesieHul C8EHCUM XpyCmAW UM JIYKOM

ROYAL DAIKON ROLL

royal king crab and avocado rolled up in Japanese radish and
drizzled with sunomono sauce (6pcs)

MSICO KOPO/1eBCK020 Kpabd u agokado, 06EpHymule 8 INOHCKUU
peduc, ¢ coycom cyHOMOHO (6 wm)

GRILLED SCALLOPS AIOLI

grilled scallops, topped with yuzu mayonnaise, powder wasabi
peas, sweet soya sauce (5pcs)

ceedcue epebew KU NodxcapeHHbsle Ha 2puse, Nodarmcs nood
MAtiOHEe30M C ApoOMAImoM 13y, nydpotl copouika sacabu

U C1a0KUM COe8blM coycoMm (5 wm)

WAGYU (KOBE STYLE) BEEF TATAKI
wagyu beef slightly grilled with virgin olive oil and garnished with
roasted garlic, onion and spring onion with lemon and soya sauce

208s10UHA 8a210 C/Aez2Ka nOdeCCIpEHHaﬂ Ha cpusie C 0/1UBKOBbIM
MACAOM, C 3aNe4EHHbIM YECHOKOM, penyamusim u 3€/1EHbIM JIYKOM,
JIUMOHHbIM U COE8bIM COYCOM

oysters

UMAMI OYSTER SHOOTER 6 pcs
fresh oysters with salt, lemon and ponzu sauce
(serverd on ice) 23.00

ycmpuybl € C01610, AUMOHOM U COYCOM NOH3Y
(nodaromcs Ha ab3AY)

salads

FRESH SEAWEED SALAD
assorted fresh tosaka seaweed and romaine lettuce with lemon
and soya dressing

accopmu us ceeixcux eodopomeﬂ mocaka u /ziucmsuses casama,
3anpdasJ/ieH coeeo-JIUMOHHbIM COYCOM

WAKAME SALAD #~
wakame seaweed, cucumber, cherry tomato and sesame seeds
with soya and garlic dressing

8000poc/auU 8akame, 02ypybl, NOMUJOPbI Yeppu U KYHHCYm,
3anpas./ieH Y4eCHOYHbIM COeB8blM COYCOM

11.80

11.80

12.30

15.40

26.30

39.00

12 pcs

44.00

14.90

7.90



salads

FRESH CRAB SALAD
royal king crab meat, enoki mushrooms, peppers, fresh salad
leaves with onion and soya dressing

KopoJiegcKull kpa6, epubbl IHOKU, CAA0KUll nepey, YK, AUCMbs
casama, 3anpas/ieH c0ego-1UMOHHbIM COYCOM

SASHIMI SALAD
tuna, salmon, prawns, seabass, avocado, peppers, fresh salad
leaves with ginger and soya dressing

myHey, 10C0Cb, Kpe8emKuU, MOPCKOU OKYHb, A80Kado, hepey,
JUCMbS caaama, 3anpasaieH UMOUPHbLIM COEBbIM COYCOM

SEAFOOD SALAD
prawn, calamari, octopus, avocado, cucumber, cherry tomato,
fresh salad leaves with lemon and soya dressing

KpesemKu, Ka/JibMapbl, 0CbMUHOZ, AB0KAA0, 02ypel, NOMUJOPbI
Yyeppu U AUCMbS €A1AMA, 3anpas/eH c0e80-JAUMOHHbBIM COYCOM

ZEN SALAD
grilled salmon, avocado, peppers, fresh salad leaves with
ginger and soya dressing

/10COCb, NOOXCAPEHHbIU HA 2puJie, a80KAA0, nepey, AUCmbs caiamd,
3anpas/ieH UMBUPHO-COEBbIM COYCOM

KANI SALAD
crabsticks, cucumber, mango, fresh crisp lettuce, sprinkled with
tobiko caviar and Japanese mayo dressing

Kpabosbvle na/i04Ku, MaH20, 02ypey, mobUKo U ceexcue AUCMbs ca1amd,
3anpassieH 0C06eHHbIM INOHCKUM MAllOHE30M 0m Hawezo weda

GREEN SALAD #~
fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,
cucumber, broccoli with onion and soya dressing

Xpycmsiwue Aucmusi casnama, asokado, cnapaica, nepey, YyKuHu,
6pOoKKo/U, 02ypey, 3anpas.ieH SyKO8bIM COYCOM

side orders

GOHAN 7
steamed rice
puc Ha napy

FRIED RICE /
rice with mixed vegetables, egg and garlic
puc, O6JfCGp€HHbll'1 coesowamMu, ﬂﬁuOM U YeCHOKOM

SEAFOOD FRIED RICE

rice with mixed seafood, egg and garlic

puc, 063capeHHbIl ¢ Mopenpodykmamu
(kpesemkamu u kaabmapamu), AUYOM U 4eCHOKOM

YASAI YAKI /
mixed vegetables teppanyaki
accopmu us oeoweﬁ mennaHssKu

AGE DASHI TOFU /

deep fried tofu with light sweet soya sauce, spring

onions and ginger puree

modhy o6xcapeHHblll 80 Ppumrope, ¢ coe8blM COycoM daulu,
nodaémcs npunpaseHHbIM MO100bIM 3€1EHBIM JAYKOM

U UMOUPHbIM NHOpe

18.80

12.90

10.90

11.80

7.90

6.90

3.45

4.65

6.80

6.60

7.80



may contain bones
MOryT 6bITb KOCTU

MISO COD 27.60
black cod fillet simmered in miso, ginger and sweet wine

duse yépHoll mpecku, omeapeHHOe 8 MUCO C UMOUPEM
U c1a0KUM BUHOM

BLACK COD NITZUKE 27.20
black cod fillet simmered with ginger, soya and sweet wine sauce

duse uépHoll mpecku, omeapeHHoe ¢ UMOUPEM, coell U CAaA0KUM BUHOM
SAKANA NITZUKE 22.50
seabass or seabream fillet simmered with ginger, soya and sweet wine sauce

dusie MOpckoeo s1euja uau okyHs (Ha 8b160p), omeapeHHoe
c umbupém, coell U C1A0KUM BUHOM

noodles

choose your favorite noodles Soba  yeliow thin noodles  Torkas wénras nanwa
nanwa Ha Bbl6op Udon  waite thick noodles  Ttoncras 6enas nanwa
TEMPURA 11.50

noodles with tempura prawn soup, tempura flakes and vegetables
JIanwa u cyn ¢ Kpeeemkamu 8 K/sipe, memMnypHoll KpowKol u o8owamu

WAKAME 9.50
noodles with wakame seaweed soup, spring onion and tempura flakes
J1anwa ¢ cynom U3 8000pocieti, ¢ meMnypHOU KpOWKoli U 3e/18HbIM JIYKOM

YAKI SOBA/UDON

choose your noodles and have them sauteed with: nanwa ob6xxapeHHasi, Ha BbI6oOp:

seafood and vegetables ¢ .mopenpodykmamu u osowjamu 12.30
chicken and vegetables ¢ kypuyeii u osowamu 11.90
pork and vegetables or only vegetables co 56#510”5% uosouau 9.80
KARASHI SOBA/UDON 13.90

sauteed spicy noodles with seafood and vegetables, or beef and vegetables
c/1e2Ka 00)CapeHHAst 0cmpast Aanuid ¢ MopenpodyKmamu u 080Wamu,
UAU € 208510UHOU U 080WAMU

YAKI BROWN NOODLES 17.80
sauteed with scallops, mixed vegetables, lemon and soya fusion sauce
KOopu4Hesas sanua AKu cnezka 06JfCap€HHCIﬂ c 2pe6euu<aMu,
p03H006p(13HblMu osowamu U NTUMOHHbBIM COEBbIM COYCOM

SOUPS

MISO SOUP 7 6.20
tofu, seaweed, spring onion, enoki mushrooms and soya bean paste

mogy, 80odopocau, 3eéHblll AYK, 2pUbbl 3HOKU U coesas nacma

YASAI SOUP 7 6.20
mixed vegetables, spring onion and soya bean paste

p03H006p(13Hbl€ osowu, 3e/1EéHbIU JIYK U coesasl nacma

TAMAGO SOUP 4/ 6.20
mixed vegetables, egg, spring onion and soya bean paste
pa3Hoo6pa3Hble osouwu, ﬂljl{O, 3e/1éHbLI JIYK U coegasi nacma

TONJIRU SOUP 6.20
pork loin, mixed vegetables, spring onion and soya bean paste
CBUHUHAQ, p(13H006pa3Hble osowu, 3e/18Hbl JIYK U coesas nacma

SUIMONO SOUP 7.80
spinach, enoki mushrooms, spring onion, with a choice of prawn or seabass
wnuHam, 2pubbl 3HOKU, 3e1EHbll AYK, C KpegemkaMu Uau OKYHeM, Hd 8b160p



robata

SIZZLING BEEF FILLET 39.80
black cod marinated in soya, mirin and garlic, served on heated
sea stones and thin sheets of pine for an original smoked flavor

208510UHA, MAPUHOBAHHAS 8 COYCe U3 COU, YeCHOKA U MUPUHA,
nodaémcs Ha nodozpembviX MOPCKUX KAMHSIX, Hd MOHKOM
COCHOBOM /1UCMe 0/151 OPURUHA/IbHO20 KONYEHO20 apomama

BLACK COD MISOYAKE 27.80
black cod marinated in white miso paste, wrapped in bamboo leaf

duse yépHOU Mmpecku, MaApuHOBAHHOE 8 6es10M MUCO,
nodaémcsi 06épHymuviM 8 6aM6YKO08bIU AUCM

BLACK COD TERIYAKI 26.90
black cod with teriyaki sauce, wrapped in bamboo leaf

¢duse uépHoli mpecku nod coycom mepusiku, nodaémcs
00EpHYMbIM 8 6aMOYK08bIU JUCM

SPRING CHICKEN MOROMI MISO 15.80
spring chicken glazed in moromi miso with baby green beans and
plum sauce

YbINAEHOK, MAPUHOBAHHDBIU 8 MOPOMU MUCO U 3AHCAPEHHBIU HA
epuse, Moa0das 3eA€HAS Pacoab U CAUB08LILL COYC

BEEF & FOIE GRAS YASAI MAKI 14.90
foie gras and vegetables wrapped in fine slices
of fresh Argentinian beef

dya-epa u ogowu, 066pHymvle MoHEeHbKUMU IOMMUKAMU
ap2eHMUHCKOU 208510UHbL

BBQ PORK 7.30
mini pork skewers marinated in sweet chili salsa
CB8UHbIE WAW/IbIYKU, MAPUHOBAHHblE 8 CN1a0KOM coyce yusaiu

YUZU KING PRAWN 19.80
king prawn flavored with yuzu kusho, set on bamboo leaf

KOp0./1e8CKasl Kpesemka ¢ COyCoM U3 C8exce20 8acabu,

103y U npunpas, Ha aucme 6amoyka

SALMON TERIYAKI 15.90
salmon fillet with teriyaki sauce
¢use nococs ¢ coycom mepusiku

ROBATA

POFBATA - smo mpaduyuoHHblii cmuib npuzomosJie-
Husi Xokkaudo e cesepHoll fnoHuu, npu Komopom
JdHesHoOll y/108, @ Mak dHce pasauyHsle 8udsl ogoujet],
nmuybl U MSICa 3axapu8armcs HA HebObUUX
Kocmpax ¢ ucno/iv3o8avuem dy608020 ye/sl.



tempura dishes
6n04a B Ksipe

ZEN TEMPURA 19.80
prawns, scallops, soft shell crab, spinach, Belgian endives, beetroot,
pepper filled with goat cheese and yuzu peel, traditional sauce

Kpesemku, MopcKue epebewKu, Msaco Kpaba, wnuHam, ceek/d,
Aucmosl beavbaulickoeo 3H0U8US, U hepel, HAYUHEHHbIU KO3bUM
CblpoM ¢ Yyedpol 13y, hodarmcsi ¢ MpaduyuUoOHHbIM COYCOM

EBI TEMPURA 15.90
prawns and vegetables tempura
Kpegemku U 080WU 8 KAsIpe

MORIAWASE TEMPURA 14.50
seafood and vegetables tempura

pasHoobpasHbvle MOpenpodyKkmbl U 080UWU 8 KAIpe

IKA TEMPURA 13.80
calamari and vegetables tempura

Ka/sibmapbsl U o80WU 8 K/spe

YASAI TEMPURA #~ 7.90

mixed vegetables tempura
accopmu us oeoweﬁ 8 KJ/isipe

all of the above dishes are served with teriyaki sauce
BCe BbilleyKa3aHHble 6/1104a MoAarTCsl C COYCOM TEPUSIKU

CRISPY SOFT SHELL CRAB 23.50
crispy soft shell crab served with Chef’s special salsa

Kpa6 c xpycmsiujell KoOpouKkoll, N00aémcsi ¢ COycom om Hawezo0
wegh-nosapa

2 grilled skewers
2 WallsblyKka, noaxXapeHHbIX Ha rpuie

TORI NIKU 4.80
chicken breast with teriyaki sauce

KypuHoe ¢usie ¢ coycom mepusiku

TEBASAKI 4.20
chicken wings with teriyaki sauce

KYPUHble KPbl/IbIWKU C COYCOM mepusiKu

KAMUNEGI 6.80
duck breast and spring onions with teriyaki sauce

¢dusie ymku, 3eAEHbIL YK C COYCOM MepusiKu

BUTA NIKU 5.80
pork loin with teriyaki sauce

c8UHOe ¢puie C COycoM mepusiKu

GYUNIKU 8.90

fresh Argentinian beef tenderloin with teriyaki sauce
ceejxcas apeeHmMuUHCKas 20840uUHa ¢ CoycoM mepusku

NAMA SHIITAKE #~ 3.60
shiitake mushrooms with teriyaki sauce
2pubbl WUUMAKU ¢ COyCOM Mepusiku

YAKIMONO PLATTER 19.80

a combination platter made up of eight skewers
accopmu u3 60CbMU WAW/MbIYKOB



specials

CHEF PRAWNS

crispy deep fried prawns, served with creamy dressing

and garnished with red and green chilies

Kpesemku, 06xcapeHHble 80 ppumrrope, no0armcs co CAUBOUHBIM
COyCOM, KPACHbIMU U 3€/1EHbIMU NePYUKAMU YUAU

GRILLED SALMON WITH IKURA

grilled salmon with clarified butter and ponzu sauce, garnished
with baby spinach crisps and salmon roe

J10COCb 06XHCAPEHHbLU Ha 2pusie C MONAEHBLIM MACAOM U COYCOM
NOH3Y, yKpauleH 06#apeHHbIMU XPYCMAWUMU AUCMUKAMU
WNUHama u KpacHou ukpou

TUNA STEAK AND CRISP ONION RINGS

tuna steak roasted and served with lemon, soya and vinegar sauce,
topped with crisp onion rings and spring onions

3aneyéHHblll myHey ¢ IUMOHHO-CO€8bIM COYCOM C YKCYCOM,
nodaémcs ¢ xpycmsauwumu JIYKOBbIMU Kosibuyamu

U M0/100bIM 3€/1EHbIM JYKOM

TORO STEAK WITH TERIYAKI BALSAMIC SAUCE
lightly seared toro (tuna belly) steak with subtly roasted garlic
c/1e2Ka 06xcapeHHblll cmelik U3 6prowKa myHyda ¢ 6a163aMu4ecKuM
coycom mepusiku U 3ane4éHHbIM YeCHOKOM

BLACK BEAN CHILEAN SEABASS

rich Chilean seabass steamed for greater sweetness in Chinese black
bean sauce, topped with thinly sliced spring onions and ginger
COYHbI YUAUTICKUTL MOPCKOU OKYHb, NPU20MOB8/EHHbIU HA hapy

€ KUMQatCcKuM YEPHbIM 60608bIM COYCOM, N0JAEMCS C MeAKO
HApe3aHHbIM 3e/AEHbIM AYKOM U UMOUPEM

MOROMI CHILEAN SEABASS

chilean seabass with moromi miso sauce, garnished with thinly
sliced spring onions and ginger

Yuautickuii MOpCKolUl OKYHb C COYCOM MOPOMU MUCO,

3€/1EHbIM JAYKOM U UMOUDPEM

PEPPER CRUSTED BLACK COD

fillet of black cod crusted with aromatic black pepper and
drizzled with teriyaki balsamic sauce, served with thinly
cut scallions and fresh salad

3ane4yéHHoe ¢use uépHoll mpecku, 8 xpycmsweli apomMamHol
KOpoYKe U3 YépHO20 nepyd, nNpunpas/ieHo 6a/1b3aMUuU4ecKUM COycoOM
mepusiku, no0aémcsi ¢ Me/KO Hape3aHHbIM JYKOM

CHILI HOLLANDAISE KING PRAWNS

king prawns topped with chili Hollandaise sauce and soya mirin,
ginger dipping sauce, pickled cucumber

KopoJiegcKue kpegemku hod coycom uuiu XosaaHoec U coesbiM
CAa0KUM BUHOM, A MAK JHce C UMOUPHBIM COYCOM

U MAPUHOBAHHBLIM 02YPUYUKOM

LOBSTER TAIL AND ALASKAN CRAB GRATIN

oven baked lobster tail, yuzu Hollandaise sauce and Alaskan

king crab, chili Hollandaise sauce, soya-mirin-ginger dipping sauce
3aneuéHHbIl X80cm omapa, 13y XosaHdec coyc, KopoiescKull kpab
¢ Ansicku, yusau XosaaHdec coyc, uMOUpPHbILL coyc ¢ coell

U c1a0KUM BUHOM

14.90

24.20

24.40

29.60

28.90

28.90

27.30

19.80

57.80



seafood teppanyaki

LOBSTER TAIL 43.00
lobster tail with unagi sauce, mushrooms, spring onion,
bell peppers and broccoli

X80CmM omMapa ¢ 2pubamu, 3e/AEHbIM JAYKOM, CAAOKUM Nepyem
u 6poKKO/U, N0J COYCcoM yHazu

SCALLOPS WITH ASPARAGUS 22.70
scallops with asparagus, served with soya, lemon and butter sauce
ceejxcue Mopckue 2pe6eLuKu U cnapoatca e coyce u3 giuMOHa, cou u macaa

KIZAMI GRILLED PRAWNS 19.80
tiger prawns coated with fresh kizami wasabi and parsley,
dashed with lemon juice

muzposvle Kpegemku nod ceexicuM 8acabu Ku3amu ¢ nempyukKot,
npunpagieHHble AUMOHHBIM COKOM

KING PRAWNS 18.90
king prawns with garlic, soya and lemon butter sauce
KOoposieeCKue Kpegemku ¢ YeCHOKOM, 8 coyce U3 1UMOHA, cou u macaa

SALMON STEAK 15.70
salmon fillet with lemon butter sauce
cmelik u3 use 10cocsi 8 NUMOHHO-MACASTHOM COYCe

TUNA TERIYAKI 15.90
tuna cubes with teriyaki sauce
Ky6uKU myHya 6 coyce mepusiku

MIXED SEAFOOD TEPPAN 15.90
prawns, calamari, tuna, swordfish and mixed vegetables with
vegetable sauce

Kpesemku, Kasibmapbul, myHey, pbl6a-.M€ll uosowu
8 0B80U/HOM coyce

SEABASS FILLET 15.90
seabass fillet with soya bean sauce
@use MOpCcKo20 OKYHs co cae2ka ocmpoli coegoll nacmotl

SWORDFISH STEAK 15.90
swordfish cubes with mushrooms and teriyaki sauce

Ky6uKu ceedicell cpedu3eMHOMOPCKOU pblbbl-MeU ¢ 2pubamu,

8 coyce mepusiku

SWEET CHILI PRAWNS 14.60
prawns, broccoli, bell peppers, snowpeas, spring onion, garlic
with sweet chili sauce

KpesemkKu, 6pOKKO/1U, 3e/AEHbITU 20poweK “MaHxicmy’, caadkuil
nepeu, YecHOK U 3e/1€éHblll YK 8 CAA0KOM 0CMpPOM coyce

CALAMARI TEPPAN 12.90
calamari and bell peppers with lemon butter sauce
Ka/bMapbl U caadkull nepey 8 AUMOHHO-MACASIHOM coyce

SCALLOPS WITH SALSA AND ASPARAGUS 17.50
scallops and asparagus with Chef’s special salsa

MOpCKUE epebellKU U chapaca 8 coyce om Haulez2o weg-nosapa

(coyc caezka ocmpulii)

TEPPANYAKI

Cmuss npu2omos/1eHust NUWU Ha WUpPOKoli scee3Hol ckosopode
mannaHe psidom ¢ obedarwumu ar0dbmu. HazeaHue npouszowi10
om ¢/108 MannaH - do0C/108HO 8 nepegode ¢ ANOHCKO20 - «AuUCm
JHcene3an, U KU - 00C/108HO «2PUAb» UAU «HCAPEHbITL».



peef teppanyaki

WAGYU (KOBE STYLE) BEEF TEPPAN

wagyu beef steak cooked medium rare on teppanyaki with enoki,
button and oyster mushrooms, asparagus and soya garlic sauce

208s4cuUll cmeltik 8azr, cpedHell NPoHCaApKU, € 2pubamu IHOKU,

WAaMNUHbOHAMU, 2pubamu olicmepc u cnapcetl,
8 YUeCHOYHO-COEBOM coyce

US BEEF WITH ENOKI MUSHROOMS

certified US beef and enoki mushrooms with soya garlic sauce
cepmu@uyupo8aHHasi AMepUKAHCKAsS 208510UHA C 2pUbAMU IHOKU,

8 UeCHOYHO-coesoM coyce

BLACK IRISH ANGUS WITH ASPARAGUS

certified Irish Black Angus with asparagus and soya garlic sauce

cepmu@duyupo8aHHas upAaHdckasi 208s10UHA
8 UeCHOYHO-CO0e80M coyce

TENDERLOIN TEPPAN
fresh Argentinian beef tenderloin and mushrooms with
soya garlic sauce

Adp2eHMUHCKAs 20844#(bsl 8blpe3Kd C 2pu6amu
8 YeCHOYHO-CcoeeoM coyce

BEEF YAKINIKU

fresh Argentinian beef tenderloin and spring onion with
yakiniku sauce

dp2eHMUHCKAs 2084#(Cbsl 8blpe3Kd U 3e/18Hblll JAYK

C COYCOM SAKUHUKY

BEEF SHIOGAYAKI

fresh Argentinian beef tenderloin with shiogayaki sauce
Ap2eHMUHCKAs 2085XHCbs 8blpe3KA C COYCOM WuUozasiku
RIB EYE WITH MUSHROOMS

fresh Argentinian rib eye with mushrooms, asparagus
and soya garlic sauce

apeeHmMuHcKas 208s10UHA (aHMpekom), 2pubbsl U cnapxca
8 YUeCHOYHO-COEBOM coyce

poultry teppanyaki

CHICKEN TERIYAKI
chicken breast with mushrooms and teriyaki sauce
KypuHoe dpusie u 2pubbl 8 coyce mepusiku

CHICKEN TEPPAN
chicken breast with mushrooms and lemon butter sauce
KypuHoe ¢puse u 2pubbvl 8 NUMOHHO-MACASTHOM coyce

DUCK SHIOGAYAKI WITH ASPARAGUS
duck breast and asparagus with shiogayaki sauce
gﬁwzeymku U cnapaca e coyce wuozasiku

DUCK YAKINIKU WITH PINEAPPLE AND VEGETABLES

duck breast, pineapple and peppers with yakiniku sauce
¢puse ymku, nepey u AHaHAcCbl 8 coyce SKUHUKY

72.00

36.40

28.90

23.90

23.60

23.60

19.80

10.90

10.90

15.90

15.90

meat and poultry dishes are served cut in cubes
MsSICO B 3Tux 6/1104ax MnoAaércss Hape3aHHbIM Kybukamm



C@ZEN

COLLECTION

The ancient gardens, the temples and the mountains hugging
the ocean are alive with color and life.
Here is a tribute to some of Japan’s famous flowers:

/JlpesHue cadvl, Xxpambvl U 20pbl, 0GHUMAIOUUE OKEAH,
8UOPUPYIOM YBEMOM U HCU3HLHO.

Bom - danb HEeKOMmMopbIM U3 CaMblX U3BECIMHbIX Yeemaos Anonuu:

HASU (LOTUS)

chicken and jumbo prawns

Kypuya u KpynHvle Kpegemku

MOKUREN (MAGNOLIA)

fresh Argentinian beef and fresh scallops
apeceHMmMUHCKAsA 20843 Cbs 8blpe3Kd U MOPCKUe 2pe6eumu
MOMIJI (MAPLE)

fresh Argentinian beef and chicken

apeeHMmMuUHCKaAs 20843 bs 8blpe3Ka U Kypuya
JINCHOGE (DAPHNE)

fresh Argentinian beef and prawns

aAp2eHMUHCKAA 20853 bs 8blpe3Kd U KpeeemkKku
BOKE (JAPANESE QUINCE)

pork fillet and calamari

CBUHOE (ﬁllﬂe U Ka/s1iemapbul

YUKI YANAGI (SNOW WILLOW)

lobster tail and fresh Argentinian beef

X80CM OMApa U Ap2eHMUHCKAs1 208514Cbs1 8blpe3Ka
TSUBAKI (CAMELIA)

tuna and fresh Argentinian beef
myHey U ap2eHMmMuUHCKas 2085(Cbsl 8blpe3Ka

SAKURA (CHERRY BLOSSOMS)
fresh calamari and fresh scallops
cgeijcue Kasibmapsvl U MOpCKuUe 2pe6euu<u

TSUTSUJI (AZALIA)
salmon and prawns
/10COCb U KpeeemKku

26.80

32.90

26.90

29.80

25.80

35.90

29.90

28.40

26.60

served with teppanyaki vegetables and steamed or fried rice

BblleyKa3aHHble 6711048 MOAarTCsl C 0BOLYaMM TENNaHbIKM, PUCOM Ha
napy wam o6xapeHHbIM PUCOM



desserts

|CE CREAM (per scoop)

vanilla 8AHU/bHOE

chocolate WoKo.1adHoe

strawberry KAY6HU4YHOE

sesame teriyaki KYHJCym mepusiku

green tea forest fruits 3e/1éHbll Yall ¢ 1ecHbIMU 200aMU

SORBET (per scoop)

lemon JIUMOHHbBILL
mango MAaH20
pomelo nomesio
pineapple aHaHac
passion fruit MApaKyls

TEMPURA ICE CREAM

tempura ice cream topped with chocolate coconut milk sauce
B0HUJIBHOE MOPOJMCEHOE, O6JfCGp€HHO€ 8 KJ/ispe

C WOKO/1A0HO-KOKOCOBbIM coycomM

FRUIT SALAD WITH RICE FLOUR DUMPLINGS
mixed fruits and rice flour dumplings with a light sweet syrup
@Ppykmosoe accopmu U pucosbie hesibMeHU C AE2KUM CAAOKUM CUPONOM

APPLE COMPOTE

served with vanilla ice cream and sprinkled with cinnamon
A6/10K0, 3ane4yéHHoe ¢ MEAoM, N00aémcsl ¢ 8AHUJAbHBLIM
MOPONCEHbIM U Kopuyeti

BANANA TEMPURA WITH ICE CREAM
banana tempura topped with chocolate coconut milk sauce, served
with vanilla ice cream

6aHaHbl, O6.7fC(1p€HHbl€ 8 Kuispe, C WO0KO0/1a0HO-KOKOCOBbIM coycomMm
U 6HU/IBHBIM MODPONHCEHbIM

SAGO WITH LYCHEES

traditional Japanese dessert made with sago and coconut milk
mpaduyuoHHbLL ANOHCKUU decepm, NpU20MOoB/AeHHbIU

C €deo U KOKoco8blM MO/10KOM

PINEAPPLE CREPE

pineapple wrapped in crepe, topped with chocolate coconut
sauce, served with vanilla ice cream

aHaHac 8 6AUHYUKe N00 WOKO/AA0HO-KOKOCO8LIM coycom,
nodaémcsi ¢ BAHU/bHbIM MOPOIHCEHBIM

CHOCOLATE FONDANT
dence dark chocolate fondant with an oozing centre of chocolate
coffee liqueur, served with vanilla ice cream

ménJioe HacblWeHHoe NUPOXCHOE U3 MEMHO20 WO0K01a0a
€ HcUudKOU HAYUHKOU U3 WOK01adHO-KogeliHo20 1UKépa,
nodaémcs ¢ BAHULHLIM MOPOHCEHBIM

EXOTIC FRUIT PLATTER
a selection of local and exotic fruit
accopmu u3 MeCmHbIX U IK30Muyeckux gopykmos

2.20

2.20

6.80

6.40

5.90

6.80

5.90

6.80

6.80

19.00

all ice creams we serve are made in our pastry shop, with the freshest ingredients

BCE MOPOXEHOE Mbl FOTOBUM CaMu N3 CaMbIX CBEXMX
N Ka4eCTBEHHbIX UHIpeANEHTOB



Zen is more of an attitude than a belief

Zen is the peace that comes from being one with an entity
other than yourself

Zen means being aware of your oneness with the world
and everything in it

Zen means living in the present and experiencing
reality fully

Zen means being free of the distractions and illusory conflicts
of the material world

Zen means being in the flow of the universe

Zen means experiencing fully the present, and delighting
in the basic miracle of life itself

@ZEN:
o
3

Sushi&Teppanyaki Bar






