


Welcome to Bamboo Bar!

There’s been a slowdown in the passage of time, and a warm atmosphere
distracting from the hustle and bustle of the big city.

We prepare meals conceptually and in a variety of ways - from the most
traditional recipes to the fantasy works by Chef Sergey Kozhakov.

Everyone explores here their favorite cuisine: Japanese, Chinese, European, French,
Italian, as well as fusion and house specialty one - all this is a multifaceted
and harmonious Bamboo.Bar. Largely, the style of the Chef has been determined
after studying at the French Institute of Paul Bocuse, a master whose restaurant owns
one of 3 Michelin stars.

In preparing meals, we have been using innovative technologies and modern methods that
have been always of interest to active people looking for new experiences.

Our restaurant has been always trying to use only high-quality natural products:
seafood being supplied to us from the Far East, salmon - from the Faroe Islands, and meat -
from the most popular Tokyo market.

Playing with combinations of flavors, coming up with new plate services,
and selecting the best ingredients, we are happy to delight you over and over again
at Bamboo.Bar!



weight
@™ BREAKFASTS

French chocolate croissant 140g
Dpanyy3ckutl WoKoAAOHbLI KpYaccan

French almond croissant 140g
Dpanyy3ckutl MUHOAALHBLIL KPYACCaH

Lush pancakes with creamysour cream sauce,

raspberries and blueberries 150g
ITvoiuunble nankenxu co cAUB0UHO-CMEMAHHbIM coycom, MAAUHOU U 20/[}/6“1(0[[
Vienna waffles with crispy almond petals

and condensed milk 145g
Benckue 6EICIQA U c 1enecmkamu xpycmaAugeeo MUHOAAS U CZ]/th;é'HHblAl MOJAO0OKOM

FIT cottage cheese pancakes with dates and maple syrup___ 180/25g
Coipruxu FIT ¢ punukamu c xaenobuim cuponom

Zucchini pancakes with stracciatella cheese 110/80g
,ﬂpﬂHHKH U3 YYKUHU C ColpOM Cipaydanienii

Sandwich with grilled chicken fillet, vegetables

and cheddar cheese 320g
CondBuy ¢ kypunsim gpuse epuib, 06ouamu u coipom vedoep

Signature cottage cheese pancakes made from homemade curd

with thick farmhouse sour cream and berry sauce 180/50/30g
@ll}%\d(’HHblC CHIPHUKU U3 00MAMHe20 ngOpO?ﬂ

C 2ycmoti ghepmepckoll cMemanoil U 1200HbIM COYCOM

Homemade yogurt with chia seeds,

fresh berries, patissiere cream and popcorn 180g
ﬂO/MﬂLMHHﬂ ﬂOE}/pH’l C CeMeHamMu yua,

cbexxumu ﬂZO@CLML[, Kpemom HCZH/ZHCbCp U NONKOPHOM

Tender slices of lightly salted salmon 50g
HexHole caaticot 10cocst (MAAoil coatt)

Airy casserole with fresh peaches 175/80/20g
BOS()}/Z/LIHLUI 3anekamxa co céexumu nepcuxamu

Croissant with lightly salted salmon,

crispy arugula, quail eggs and Caesar dressing 200g
Kpyaccan co caabocoaérvim aococem, xpycmsuyetl pykoAot,

nepeneAunsiMu Aiyamu u coycom Lesaps

Marbled beef steak with egg and herbsauce _ 110/50/40/25g

BHC}?LLHTZCKC u3 ,M}%LMO‘UIIOLY 20650UMbL € ﬂfll;()/\d u coycom us I’Hp[lg

cal/p/f/c
316/5/17/31

432/9/28/35

428/11/17/56

453/9/23/51
504/28/15/63

441/21/29/23

548/39/24/12

537/32/29/38

251/7/11/27

110/11/10/0

369/19/17/34

313/9/21/19

678/25/50/20

Serving breakfast daily from 8 AM to 1 PM on weekdays and from 11 AM to 4 PM on weekends

price

550p

550p

750P

750p

850P

950p

950p

950P

950P

950p

1150P

1350p

1350p



weight

EGG DISHES / BJTFOIIA M3 SINI]

Two fried eggs with ripe tomatoes,
romano leaves and crunchy croutons
Laa3ymva us 08yx Auy, co CHEABIMU MOMAMAMU, AUCHTLAMU POMAHO
U XPYCHIAWUMU epeHKamil

Steamed protein omelet with broccoli, edamame beans

and corn salad
BeaxobBviit omaem na napy c bpoxxoau, 6obamu 30amame u KOpHOM

100/50g

215/15g

Shakshuka with juicy tomatoes, bell peppers,
and Eastern spices
[laxutyka ¢ couHbIMU MOMAMAMLL, NepyeM U B0CIOYHbIMU CHeYUAMU
Delicate omelet with sweet tomatoes and crispy baguette_ 215/15g
HesxHulii omAerm co cAAOKUMU MOMAMAMU U XPYCHAUUM bazeniom

250g

Scrambled eggs with crab and pike caviar 160g
Cxpamba ¢ kpabom u ukpot uyKu

PORRIDGE / KAIIIN

Rice porridge with banana, caramel and urbech 100/80g
Pucobas xawa c 6ananom, kapamesvio u ypoerem

Corn porridge with peach sauce 250/50/4g

Kyxypysuas kawa c coycom us nepcuxol

Porridge with fresh berries, banana, flax seeds and almond petals:

Kawa co cBexumu HZO()HMZI, 6L1HL1HOM, ceMeHamMul AbHA U AeNeCmKaAMU MUHOAAA:

- Oatmeal Obcsran 250/50g
- Semolina Mannas 250/50g
- Rice Pucobas 250/50g
- Oatmeal gluten free Odcsrasn Ges eaomera 250/50g
PANCAKES / BJINHbI

Homemade pancakes with sour cream 125/30g

Jlomaunue OAUHUUKY C hepMepCKOTl CMemanO

Poppyseed crepe with cottage cheese and blueberry sauce__230/80g
MakoBbiii HasucmHuk ¢ ghepmepckum mbopoeom u HepHUUHBIM COYCOM
Pancakes with lightly salted salmon,

creamy burrata, passion fruit seeds and ripe raspberries
BaunbL co crabocorétvim /10C0cem, cin uBoUHbIM

Cblpom 6}/]_7]_7[”71[1, _?L."]Z)IIQJML[ Ar1[lf7[lK\l/L]H U cneAou MaiuHou

270g

cal/p/f/c

191/14/11/8

310/21/23/7

327/19/23/10
460/18/36/14

359/20/22/18

588/7/25/83

212/5/3/39

425/16/21/46
436/15/19/52
525/19/22/64
431/17/19/52
560/13/29/62

406/11/22/39

614/23/30/45

Serving breakfast daily from 8 AM to 1 PM on weekdays and from 11 AM to 4 PM on weekends

price

650P

750P

850p
950p
1350P

550P
550P

850P
850P

850P
850P

450p
950P

2150p
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weight

* COLD APPETIZERS

Olives 100g
Osubxu
Red granular caviar with rye bread toasts 30/80g

MKP[I KpacHasa 3epHucmad ¢ mocmamMu U3 p>Kanoeo x1eba

Spicy eggplant with feta, cilantro, walnut and almond petals __ 170g
[Tuxanmmolii baxkiaxar ¢ colpom gpema, KUH301,
cpeUKUM OpexXoM U AenecmrKamil MUHOAASL

Pike caviar with rye bread toasts
Wipa ugyiu 3epHucmas ¢ mocmami. U3 panozo x1e6a

30/80g

Chickpea hummus with sweet tomatoes

and salad leaves
Xymyc co cAadkuMu moMamamu u CaiamHuiMu AUCTIbAMU

100/130/80g

Live Scallop Crudo

for 100g
Kpyoo u3 xuboeo mopckoeo epebeuika

Bruschetta with crab meat,

strawberry and japanese mayonnaise
Bbpyckemma ¢ kpabom, kayOHUKOT U ANOHCKUM MATIOHE30M

95g

Quick-seared salmon tataki with citrus slices and exotic sauce _ 170g
Tamaxu s0coct Obicmpoti 00)KapKU ¢ 00AbKAMU YUMPYCOBblX

U 5K30muuecKum coycom

Faroese salmon tartar with oily avocado and ponzu sauce 200g
Tapmap u3 apepciozo A0COCA €O cheabiM aBoKado U COYcoM NOH3Y

Beef carpaccio with black truffle and nut sauce 80g
Kapnauuo u3 eoBadumst ¢ uéptvim mpiogpesem u opexobuim coycom

Burrata cheese with juicy tomatoes and Pesto sauce 240/220/20g
Byppama co cneavimu momamamu u OYuiucmsiM coycoM necnio

Black sturgeon caviar with rye crisps 30/80g
MKPH Hépllﬂﬂ, OCC’}HpOg[lﬂ, 3ePHUCMAA C KPUCNAMU U3 PXKAHOO xaeba

Marbled beef tartar with black caviar and Spanish truffle 160g

Tapmap us mpamoprotl 20650uHbL ¢ 4éPHOU UKPOUL U mpIoghesem

cal/p/f/c

172/2/15/5

396/11/26/27

292/6/25/13

396/11/26/27

706/15/47/51

403/50/2/2

392/11/22/38

595/60/37/5

450/28/34/8

220/14/17/6

823/48/52/40

427/15/29/27

380/25/21/17

price

950p

950p

950p

1250p

1250P

1450p

1650P

2250p

2250p

2250p

2450

7150P

7550P
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weight
» . HOT APPETIZERS
Cabbage patty 45g

ITupoxox ¢ kanycmoi

Marbled meat patty 45g
[Tupoxok ¢ mpamopHotl 208:0uHoil

Edamame soybeans, steamed with sea salt 100g
Moso0vb1e coeBvle 60061 30amame ¢ MOPCKOUL COABIO

Quinoa cooked with assorted mushrooms in truffle sauce __ 230/20g
Kunoa ¢ accopmu u3 epubob 6 mprocpesvrom coyce

Vegetable spring roll

with celery, ripe mango and fresh mint 130/20/50g
OBouioil cnpute poai ¢ ceavepeeMm, CHeAbIM MAH20 U MAMOIL

Mini meat pasties with lamb

and dried tomatoes, with a hint of thyme 150/60g
Munu-u €6prKLI C A2HEH KoM, BA/eHbIMU MOMAMAMU U HOMAMU THUMBbAHA

BAMBOOrger with French fries and ketchup__ 325/50/25g
BAMBOOrger c kapmodpesem ppu u xemuynom

Spring roll with prawns and vegetables 130/20/50g
Cnpune poaa ¢ muepoboil kpebemiotl u 0Bouamu

Tiger prawns in tempura with daikon radishand carrot chips,

creamy Wasabi sauce and almond petals 135/50/30g
KpeBemxu Bacabu c 0aiikoHoM, MOpKOBbIO U Aenecmkamu MUHOAAS

Tagliata - thin slices of marbled beef in Singaporean sauce

with citronella and lime leaf 140/30g
Tasvama - moHkue CAALCHL U3 /WP[IA’lOpHOL?, 20850unvL 6 coyce

no-cuHeanypcku, YUnipoHeAsd u Aucma Aauma

cal/p/f/c

120/3/8/9

169/7/12/8

159/13/8/11

461/12/27/43

348/5/14/51

702/21/52/35

1119/28/88/52

376/14/14/48

619/15/53/15

728/28/54/30

price

300p

450p

750p

1150p

1250pP

1650P

1750p

1850p

2150p

3250p
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weight

¢ VEGETABLE SALADS

Chinese salad with crispy aubergine 220/10g
Kumaiickutl caram c xpycmauumu 0akiaxasamu, KuH30il,
colpom cpema u medoBo-raiimoboil 3anpabroil

Smashed cucumbers with cashew nuts and Gogi berries
bumuie ocypubl 6 couemanuu c opexamu Keuivro U 2200aMU 200)KU

250g

Vegetable salad with dressing on your choice:

sour cream / fragrant oil / olive oil 200/30g
Caram oBownoii ¢ 3anpabroti Ha Bol00p:
cmemana / macao oyuiicmoe / macao oaubxoboe

Greek vegetable salad with soft sheep cheese 190g
I'peueckuii 060uyHOTL CaAaMm ¢ MACKUM CbIPOM U3 0Betbeeo MOA0KA

Raw Green Salad 190g
3esenniii caram u3 coipsix oBouyet

Sweet tomato salad with sesame flavour and oliveoil ____ 250g
Casam u3 caadxkux momamo8b ¢ Homxamu KYH)KYma u 04uBx08o20 macaa

& MEAT SALADS

Homemade Olivier salad

with crispy quail and Edamame soybeans 230/100g
Homawnui Oaubve ¢ xpycmaweii nepenéaxor u 6odamu 30amame

Caesar salad with chicken,

Romano leaves and splendid Bali taste 200/100g
]_lé’_%lpb c K}/plllg@lfl, AUCTBAMU POMAHO, APKUM basutickum HK}/COJ\/I

Salad with stewed Confit duck,

citrus segments and spicy Hoisin sauce 140/80/50g
Casam c momaénoil ymxou KoHpu u 004bKaMu yumpycoboix

6 npanom coyce X0UCUH

Meli melo salad with veal 230g
Casam meau Mea0 ¢ MeAAMUHOIL

cal/p/f/c

526/14/2/120

322/9/18/17

40/2/1/6

58,4/2,4/1,7/8,3

241/7/14/19

228/3/17/9

674/33/53/14

569/41/34/24

616/21/49/18

406/23/33/5

price

1150p

1250P

1250p

1250p

1450pP

1650P

1650P

1750P

1950P

3850p
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weight

# SEAFOOD SALADS

Arugula salad

with tiger prawns, ripe avocado and cherry tomatoes___ 160/70g
Caram pyKoaa ¢ muepooviMu erﬁemkaMu , CNe/AbIM aBoxado u momamamu ueppu

Caesar salad with tempura shrimps,

wheat croutons, fresh lettuce and light anchovy aroma 200/70g
Ll@.?ﬂpb C KPC’HCT}IK[LMH I?ZCA471ypﬂ, NUUEHUUHbBIMU pr}’ﬂ()ll[l,kll{, AUCMBAMU
CgC)KCZO carama U AEeKum ap(wmn()M ﬂllHOyCOg

Medium grilled tuna in sesame seeds served

with green lettuce and mustard sauce 100/60/50g
TyHey Ha epuie NPoXapKu Meouym 6 poccoinu KYHKYMHbIX ceMAH
C AUCTIBAMU CAAAMA U 20PUUUHBIM COYCOM

Exotic seafood salad, thai tomato with green tapioca chips 180g
Dksomuueckuii caiam, ¢ 0apamu Mops, maickum noMuoopom,
YUNCAMU U3 3eAeH0ll MANUOKY U HOMKAMU Aumona «F003y»

PLATTERS

Cheese plate for one person

(Dor blue, Camembert, goat's Chevrette, Parmesan) —_130g
Coiproe accopmu 1a 00HY nepcomy

(Oop 6410, Kamambep, ko3uil 6 304e, KO3Ull C COABIO, NAPME3AH)

Berries (strawberry, raspberry, blueberry) 300g
SleodHoe accopmu (KayOHUKA, MAAUHA, 204YOUKA)

Assorted seasonal fruits 1000g
Accopmu ce30HHbLX hpyKkmob

Meat cuts (roast beef, jamon, beef tongue) 300/100/40g
Mzscnoe accopmu (pocmbudh, xamo, A3vik 206:xut)

Fish (salted salmon, unagi eel, halibut, salmon caviar)
PuibHoe accopmu (10cocs ¢/c, yeops yHazu, naimyc,ukpa iococebas,)

cal/p/f/c

308/19/23/3

665/28/49/27

474/27/35/14

327/21/22/11

412/15/20/44

116/4/1/21

570/8/2/128

1256/92/87/23

450/50/80g 1429/103/86/42

price

2350p

2350p

2750p

3850P

1950p

3650p

4750p

7250p

12750P



@ GUNKAN SUSHI

weight

Red caviar 23/50g
WUxpa kpacras
Faroese salmon 25/50g
Jlococw hapepckuii
Crab with quail egg 25/50g
Kpab ¢ nepeneaunsim Aiyom
Smoked eel 25/50g
Veopv konuénwiii
Sea urchin caviar 25/50g
Wkpa xubo2o mopckoeo exa
Yellowtail fish 25/50g
Jlaxedpa (xxeamoxBocm)
Tuna Otoro 25/50g
Tyney Omopo
“I® SUSHI
Traditional Japanese omelet 28/50g
TpaouyuonnsLil ANOHCKUTI OMAEM
Tuna Ello Fin 25/50g
Tyney, Eazro Qun
Faroese salmon 27/50g
Jlococw hapepckuil
Eel (smoked) 25/50g
Veopv (konuénwiii)
Sweet Ama Ebi shrimp from The Sea of Okhotsk 22/50g
Caaoxasn kpebemxa Ama D6u us Oxonickoeo Mops
Octopus (boiled) 25/50g
Ocvmunoe (6 ombaprom Bude)
Far East crab (boiled) 27/50g
Kpabd xamuamckui (6 omBaprom Bude)
Yellowtail fish 25/50g
Jlaxedpa (xeamoxBocm)
Tuna Otoro 25/50g

Tyney, Omopo

cal/p/f/c price
86/5/2/11  850P
92/4/3/11  850P
90/4/3/11  850P
103/3/3/14  950P
128/15/4/12  950P
98/4/4/11 1650P
85/4/2/11 2350P
113/3/4/15  450P
62/3/1/10  650P
79/4/2/10  650P
9/3/2/14  650P
61/3/0/11  650P
65/3/1/11  950P
69/4/0/11 1150P
84/4/2/11 1550P
72/4/1/11  2350P



¢ SASHIMI

weight

Traditional Japanese omelet 100/90/20g
TpaduyuonHbLil ANOHCKUTL OMAEH

Fresh sea scallop for 100g
Kuboii mopckoti epebeuiox

Sweet Ama Ebi shrimp from The Sea of Okhotsk 50/90g
Caaoxasn xkpebemxa Ama 20u us Oxomickoeo Mops

Faroese salmon 75/90g
Jlococw hapepckuii

Tuna Ello Fin 50/90g
Tyney Easro Qun

Eel (smoked) 75/90g
Veops (konuénviii)

Octopus (boiled) 50/90g
Ocvmunoe (6 omBaprom Bude)

Far East crab (boiled) 50/90g
Kpab kamuamckuii (6 omBaprom 6ude)

Yellowtail fish 50/90g
Jlaxedpa (xeamoxBocm)

Tuna Otoro 50/90g

Tyney, Omopo

cal/p/f/c

219/8/12/18

100/14/1/10

79/9/1/8

178/16/9/9

120/12/3/8

252/13/11/24

81/8/1/8

93/12/1/8

165/12/8/8

114/13/3/8

price

750P

950P

1450p

1850p

1850p

1950p

2550p

2750p

3750P

6550P
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ws ROLLS

Lobster roll
Jlobcmep poan

weight

— The roll base (Ocro6a) 250/50g
— Lobster (Jloocmep) for 100g of live weight
Vegetarian Yasay maki roll 125/30/50g

Beeemapuarickuui poas Acai Maxu

Crispy Uma roll with soft cream cheese and Thai mango __ 170/20g

X}?yCI’IZﬂZL;l!L] poiai VMa C HE2KHDBIM CblpOM U Mmauckum mMamao

Ichigo maki 210/50g
Muueo maxu

Hot tempura roll with seafood 180/50g
Ténavitt poaa c mopenpodykmamu 6 memnypHoiL myke

Classic California roll 220/50g
Kaaugpoprnus kaaccux

Futomaki California roll 220/50g
Dymomaku kasugpopHua

Volcano roll with sea-scallop,

cream cheese and Japanese mayonnaise 260/50g
Poaa Byaxan ¢ kycoukamu Mopckoeo epebeuika, cAUB0UHbBIM CblpOM

U ANOHCKUM MALIOHE30M

Classical Canada roll with eel 230/50g
Kaaccuuecxkuti poan Kanaoa c yepém

Philadelphia roll 250/50g
Quaadesvpus

White daikon 150/50g
beavini datikon

Spicy tuna roll with pike caviar 210/50g
Tyna Cnaiicu poas ¢ ukpot uyxu

Tender roll with tuna and Kamchatka crab 150/30/50g
Hesxnwiti poaa ¢ MYyHUOM U KaAMUAMCKUM Kp[lﬁO/W

Green cucumber «Yuzu» 125/50g
Senenvitl oeypety «FO03y»

Moscow-City. 170/50g

MockBa-Cumu

cal/p/f/c

834/14/50/86
107/19/1/1
149/8/5/22
491/9/28/51
570/15/21/57
787/41/28/91

414/17/14/53

578/20/27/64

628/23/32/63

729/21/36/79
511/29/21/55
486,/22/25/40

341/27/5/49
356/12/12/52
397/31/17/36

425/23/15/34

price

1850p
4250p

1950p

1950p

2150p

2350p

2350p

2350p

2450p

2450p

2450p

2950p

2950p

3250p

5750p

6250P



weight cal/p/f/c price
s« SEAFOOD FROM AQUARIUM

Sea urchin 1pc 101/15/5/3  850P
Mopcxkou éx
Mussels for 100g 77/11/7/3  850P
Muouu
Vongole for 100g 86/14/1/4  850P
Bomeoae
Sea scallop for 100g 97/22/1/0  950P
Kuboti mopckoii epebeuiok
Oyster 1pc 129/7/6/11  1650P
Vempuya Twm
Half a dozen of oysters 6pc  768/43/34/67 8950P
[Toadrosxunsr yempuy, 6uim
Far East crab for 100g 78/18/1/0  2850P
HarvneBocmounvlii kpad
Breton lobster for 100g 107/19/1/1  4250P

Bpemonckuii 106cmep

CHEF'S CHOISE...

— Baked with cream chili sauce & flying fish caviar
[euénwviii 100 cAUBoUHBIM COYCOM U UKPOTL AemyHeil pbLObl

— Girilled with herbs

C apomammuvimu mpabamu, 00)KapeHHbill HA IKO-2pu.Le
— Steamed and served with Asian sauces
ﬂC’/lLlK[lH’ZHO Cgﬂpﬂlllblﬂ HA napy C A3UdmcKumu CO}/C[L\/IH
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weight

cal/p/f/c

S SEAFOOD (GRILLED / STEAMED)

Baby squids for 100g

Munu-xaromap

Tiger Prawns for 100g
Kpebemxa muepobas

Kamchatka crab phalange for 100g
Daraneu kamuamckoeo kpada

Sea scallop for 100g
I'pebeuiox mopckoil

Octopus arm for 100g
I_L[yna/zmm OCbMUHO2A

& SOUPS
Light fish soup with vongole-clams and salmon wontones 280g
JIéexuil puidHbLil 0Y160H ¢ BoHeose 1 BOHMOHAMU U3 A0COCH
Chicken noodle soup 350g

Cyn-ranwa kypunas

Miso soup with tofu cheese,

shiitake mushrooms and wakame seaweed 250g
Muco cyn ¢ kycoukamu mogpy, epubamu wuumaxe u 6odopocasmu baxame

Pumpkin soup with seeds and airy coconut foam 210/15g
ToikBerivlil cyn ¢ cemeukamu 1 kokocoBoti 6030yuiHoil nemkoi

Borscht with veal cheeks and green onions 400/50/50g
BO'ULH/ C MeAAYDUMU WeUKAMU U 36/AEeHbIM /l,}/KO/M

Tom Yam soup with seafood 450g
Tom-am c ,MO‘UEHPOC)}/KITZ[LMU

Miso soup with lobster 300g
Muco cyn c /I,OfO-CH/leO/M

Tom Yam soup with lobster 350g
Tom-sam c n0b6cmepom

241/8/23/2
274/16/23/2
97/22/1/0
151/12/9/4

154/14/11/1

155/12/6/14

531/23/38/25

78/6/3/10

256/4/18/13

407/15/25/28

216/14/12/14

109/13/3/10

274/12/27/25

price

1550p

2450p

2950p

3850P

4750p

950p

950p

950P

950p

1250p

2250p

7250P

7250p



. PIZZA

Pizza con formaggio di capra, prosciutto e tartufo
Pizza with royal champignons, ham and notes of black truffle

Pizza Con Gorgonzola e Pere

weight

380g

540g

Pizza with cream sauce and mozzarella, ripe yellow pears, walnuts,
maple syrup and Montagnola flavored cheese. Served with arugula and black pepper

Pizza Quattro formaggi

400g

With four grades of cheese: Grana Padano, Oltermani,
Mozzarella, Gorgonzola Dolce

Pizza Pepperoni

450g

Napoli sauce based on fresh tomatoes, spicy pepperoni salami, two types
of cheese - mozzarella and parmesan, green peppers

Pizza Margherita

500g

Napoli sauce based on fresh tomatoes, oregano, mozzarella
and grana padano, olive oil and fresh green basil

cal/p/f/c

617/25/26/72

1411/59/71/130

1524/82/84/106

1402/63/75/129

1162/62/53/106

price

2750p

2750pP

2750pP

2950p

2950p



a PASTA & RISOTTO

Spelled with truffle and parmesan

weight

120g

[1oaba c mprogesem u napmesarnom

Tagliatelle with truffle
Tasrvamenne c mpropesem

Vegetable spaghetti with Parmesan cheese

150g

220g

Cnaeemmu 060'LL§HblC C Napme3aHom

Spaghetti with vongole shells and botarga caviar

300g

Cnaeemmu c paxywkamu 6oreose u uxpou bommapea

Risotto with wild mushrooms,
enoki mushrooms and truffle oil

270g

Pusommo c secHvimu epubamu, ¢ 2pudamu IHoku
U MproghesvHbIM MACAOM

Risotto with seafood, cuttlefish ink and gold petals

Pusommo c WlOpCHpO()yK?H[U\ALl, UEPHUAAMU KAPAKATNULbL
u senecmkamu 30.40ma

DIM SUM
Duck

Vmxa

Shrimp

Kpebemxa
Beef

T'oBs0una

Scallop

I'pebeuiox

Crab

Kpab

270g

40/8g

30/8g

30/8g

30/8g

30/8g

cal/p/f/c

381/16/17/68

607/10/40/41

455/15/19/54

419/19/17/35

762/19/60/44

920/27/70/46

178/6/14/12

79/4/3/10

88/4/5/7

75/3/2/11

92/5/2/12

price

850P

1450p

1650P

1750p

2450p

3450p

450p

450p

450p

650p

650P



«» WOK NOODLES

Buckwheat soba noodles with seafood, vegetables,
sesame oil, cilantro and spicy chili bean sauce

weight

250g

I'peunebas ranwa coba c mopenpodykmamu, 06ouamu, KyHKYmHbLM
MACAOM, KUH30U U ocmpbim coycom Huau Oun

Glass noodles with seafood, vegetables,

sesame oil, cilantro and hot chili bean sauce
CmexaAHHAA Aanuia ¢ MOpenpooyKmamu, 060uamu, KyHKYMHbIM

MACAOM, KUH30U U OCIMpbIM COYCOM Yuaru 6uH

Buckwheat soba noodles with beef, vegetables,
sesame oil, cilantro and spicy chili bean sauce

250g

300g

I'peunebas aranwa coba ¢ 206:40uHo, 060UAMU, KYHIHKYMHBIM MACAOM,
KUM30U U ocmpbim coycom Huau oun

Glass noodles with beef, vegetables,
sesame oil, cilantro and hot chili bean sauce

300g

CmexaaHHasn ranua ¢ ZOHHaLlllOZ;l, oﬁou;aMu, KYHXXYIMHbIM MACAOM,
KUH30U U OCImMpouIM COYCOM Yuaru 6uH

cal/p/f/c

302/19/4/47

242/13/3/37

371/21/12/46

345/14/10/42

price

2150p

2150p

2450p

2450p



weight

>@ HOT FISH DISHES

Dumplings with salmon, dorado,

and premium Chilean sea bass withsourcream _ 130/30g
Ieavmenu u3 10cocs, 00pado u NPeMUAIbHO0 HUAUTCKO20 cubaca

CO CMeMmaHou

Dorado fillet with guacamole 125/30/30
@u.e dopado ¢ eyakamose

Salmon fillet with cauliflower puree and nutmeg _ 140/40/30g
Duine 10coCA ¢ niope U3 YBemHoil Kanycnivl u MycKamom

Argentine red shrimp with crispy sweet potatoes____ 200/75/30r
Apeenmunckue KpacHvle KpeBemku
C Xpycmawum kapmodgpesem damam

Dorado fillet thali 150/100/405g
Txaau u3 ¢puse dopado

Crab phalanges baked in spicy spicy sauce

with flying fish caviar 115/25g
Dasanea kpaba 3aneueHHas 100 NUKAHITHBIM COYCOM CNAiicu

C UKpou semyuein poLobl

Sea scallop with Wasabi mushed potatoes

and cream sauce 120/150/70g
Mopcxkoii epebeniox ¢ kapmocgpeavrbim niope-6acadu u caubounsIM cOyYycom

Sole fish with morel and sake hints 200g
MO‘UCKOIZ A3bIK CO CMOPUKAMU U HOMKAMU CAKe

Miso glazed black cod with green asparagus 160/40g
Yépnas mpecka c 3e1éHo1l cnapxeti 6 Muco coyce

Stewed octopus in Thai sauce with chipped potato_______ 230/15g
Tomaénvlii ocoMuroe 6 maiickom coyce ¢ Oumvim Kkapmocgpesem

Chilean sea bass

with cabbage, steamed / grilled 140/30g
Yuautickuii cubac ¢ kKanycmot nax-4ou Ha napy / Ha epuie

cal/p/f/c

319/17/13/32

211/21/17/5

553/33/38/32

763/40/59/16

1130/53/55/99

296/18/22/5

864/27/67/39

818/11/79/16

673/29/37/53

592/15/42/38

603/44/38,/20

price

1450pP

1950pP

2250p

2250p

2950p

2950p

3250p

3750p

3950p

4250p

5950P



weight ————cal/p/f/c price
& HOT MEAT DISHES
Wild game dumplings with sour cream 160/30g  345/22/14/47  850P
TMeavmenu u3 ouvuu co cmemaroil
Marbled beef stroganoff with mashed potatoes 300g  629/19/50/24 1950P

Bepcmpoearnob us mpamoproil 20850uHbL C KAPMOpesbHbIM 1iope

Buckwheat porridge with stewed

veal «cheeks» & wild mushrooms 300/50g  923/31/66/58 2150P
Fpeuneﬁfm Kauia ¢ meAAUbUMU H/;C."HK[LWU U deaviMu 8]_77/[6[1/\/”/1

Reindeer sirloin with cherry and buckwheat popcorn_ 210g ~ 529/31/34/24 2950P
Quse CC@%}JHOZO o4eHs ¢ BuuiHell u Z‘UCHHCgbIM NONKOPHOM

Fried potatoes with slices of juicy veal,

onions and champignons 250/70g  913/25/72/45 2950P
XKapenwiil kapmodgpeas ¢ AOMMUKAMU COUHOUL MeAANUHDL,
/lyKOJM U MamMnuHbOHAMU

WOK-cooked beef with cilantro, shallots
and toasted pitta 100/60/80g  880/34/60/50  2950P

I'o6a0una na 6oke, MapuHoBaHHas KUH301L, C AYKOM UWLAAOM U AENEULKOTL

Grilled filet mignon with smoked leek

and red wine sauce 180/80/50g  751/51/58/13  4950P
Duse-MUHBOH CMelK C KONUEHbIM /lyKO/M HOPC’LZ

u COyCO/Vl us KP[ICHOZO gllli[l

@

FOR 100G OF RAW PRODUCT

T-bone steak

with vegetable skewer and Kim Chi sauce 100g 459/15/40/4  1950P
Tubon cmetix ¢ 060U HOU WNAXKKOU U COYCOM KUMUU

@

Tomahawk steak with «black salt» 100g  708/13/67/14 2250P
TomaeaBx cmetix ¢ «uemBepeoboil coavio» (pexomerdoBaro 045 0BYx nepcoH)

@

Rack of lamb with mint Chimichurri 100g 385/30/33/2 2650P

Kape ACHEHKA C MANMHbIM YHUMUUYDPU

\9) - Grain-fed Prime Meat




w7

w7

weight

22 POULTRY

Chicken thali 120/100/405g
Txaau us KypuHoi epyoxu
Peruvian-style roast chicken with sweet pepper salsa 220/50/35g
[epyanckuii YybinAEHOK ¢ CaAbCOT U3 CAA0K020 nepya
Chinese duck 300/100/75/40g
VTIIK[I Nno-nexKuHcKu

1! SIDE DISHES
White rice 150g
Beaviti puc
Mashed potatoes 150g
Kapmodpeviioe niope
Baby potatoes 150g
Munu-kapmodgpeas
French fries 150g
Kapmodperv ppu
Sweet potato fries 150g
bamam ¢pu
Japanese Sake Fried Rice with vegetables 250g
Puc )Kﬂp@libll?, c Ogolﬂ[l/wll HA ANOHCKOM cake
Spinach with butter and garlic 100g

HInunam co cauBourviM MACAOM U HECHOKOM

Grilled vegetables (carrots, eggplant, zucchini,

tomatoes, cauliflower, baby potatoes, sweet pepper)______ 250g
Obouju-epuss (MopkoBs, baxaa)aH, yYKUHU, MOMANbL,

yBemmuas xkanycma, MUHU-Kapmogpeas, cAA0KULL nepey;)

Singapore style bok choy with sesame seeds 100g
Kanycma nax-1oii no-cuneanypcku ¢ KyHxymom

Asparagus, steamed / grilled 100g

Cnapxka na napy / epusv

cal/p/f/c

1136/58/53,/101

532/58/30/6

1440/62/85/99

135/3/1/30
279/4/17/27
267/6/14/28
349/5/20/37
222/4/10/29
305/5/18/30

215/2/22/2

187/4/8/15

197/5/18/4

25/2/0/4

price

1850P

1950p

3450p

350P

350P

350P

450p

650p

950p

950p

950p

1250p

1750P



=2 DESSERTS

Walffle tubes with caramelized milk and walnut

weight

Bacpeavrvie mpybouxu ¢ Bapénonl ceyuyéHkoil u epeykum opexom

Sweet assortment of 5 handmade candies (Coconut,

Pistachio, Truffle, «Baileys», Cinnamon-Caramel)
Caadxoe accopmu 5 koHghem pyunoi pabomet (koxocobas,

pucmawikobas, mprogeavras, «Baileys», xopuya-kapamenn)

160g

70g

Coconut passion fruit dessert
ﬂCCCpH’l KOKOC—A/![I]?[IK}/[[FI

65/10g

Light Custard Napoleon Airy Cake

Hanoseon Airy c 3a6apnsim Kpemom

Viennese apple strudel
with cinnamon, raisin and pine nuts

Bencxuti aba0unbiil wimpyodeas ¢ kopuyetl,
U3IOMOM U KeOpOBbIMU OpeuLKamu

Profiteroles with vanilla cream,
caramel sauce and almond petals

150/15g

125/50/40g

170g

Ipodpumporu c anurvHvim Kpemom,
KApAaMeAbHbIM COYCOM U AenecmKamu MUHOAAs

Homemade Honey Cake with farm sour cream,
concentrated milk and walnutes

HomawHutl medoBux c kpemMom U3 pepmepckoil cMemarb,
CeYUyeHH020 MOAOKA U ePeUKUMU Opexamu

Belgian Dark Chocolate Fondant

120/45g

110/20g

Tatowjuti hoHOar u3 MmémHo20 beAbeUilck020 UoK04a0a

Cheesecake with buckthorn sauce,

150/60g

buckthorn berries and refreshing sorbet
Yusxetix ¢ 001enuxoBvim coycom, g200amu obrenuxu

u ocbexaioujum copbemom

cal/p/f/c

618/14/30/78

367/5/27/25

168/2/12/13

437/8/26/43

786,/8,/42/88

737/14/47/65

654/9/36/75

551/6/34/51

469/10/30/41

price

650P

750p

650P

750P

850P

850P

850P

850p

850P



weight

Pigeon's milk - tender soufflé

wrapped in frosting of Belgian dark chocolate 110g
[Tmuuve M0A0KO U3 HexHO20 cychae 8 erasypu

U3 0eAbeUiicko2o 0pbKoeo wokoAaoa

Cottage cheese fritters with dates, FIT 180/25g
Coipruxu FIT ¢ c/oul/uKaMu

Tiramisu Popsicle

with mascarpone cream and «Baileys» liqueur 150g
Icexumo Tupamucy ¢ kpemom Mackapnone u auképom «Baileys»

Cottage cheese fritters

with sour cream and raspberry sauce 180/50/30g
DupmeHHble ColpHUKU U3 domauiteeo mbopoaa

C 2YCmoul cMemanotl U A200HbIM COYCOM

Homemade Youghurt with chia seeds,

fresh berries and Creme Patissiere 180g
Homawnutl ioeypm ¢ cemenamu uua, céexumu s2o0amu u kpemom Ilamucoep

Japanese mochi with airy cream and berries 175g
Snonckue momu ¢ 6030YUiHbIM KPeMOM U £200aMU

Sakura 75g
Caxypa

Udzu lemons 140g

JIumonwr «FO03y»

Chocolate Louboutin (milk chocolate needles,

candied roasted nuts, tropical fruit sour and almond streusel)__150g
oxoaadwbiil Jlabymen (1eavl U3 MOAOUHO20 UOKOAAOA, PUABAK,

COYC U3 MPONUUECKUX ppyxmob u MUHOANbHbLIL Uimpeisets)

Raspberry tart 145g
MarunoBoiii mapm

Chocolate roll with crispy walnut biscuits and tonka beans ___ 200g
llokoadHbitl poas ¢ Dobamu MOHKA U XPYCMAWUM Opexobbim cabe

Fruit and berry salad with vanilla ice cream 200/50g
DpyKkmobo-a200HbiTl caranm ¢ NAOMOUPOM BAHUALHBIM

cal/p/f/c

463/5/27/49

504/28/15/63

496/7/30/46

537/32/29/38

251/7/11/27

356/4/19/42

294/22/3/21

520/6/41/34

881/12/58/78

439/7/31/34

862/19/75/51

215/2/7/35

price

850P

850P

950p

950P

950p

950p

1250P

1250p

1250P

1350p

1450pP

2150



¢ GIFT SETS

weight

Candy gift set of handmade candies Bamboo.Bar 70g
[Todapounviii Habop koHgpem pyunou paboms: Bamboo.Bar
ICE CREAM
Butter ice-cream 50g
[Trombup
Walnut with maple syrup 50g
I'peyxuil opex ¢ k1eHOBbIM CUPONOM
Caramel 50g
Kapamenw
Chocolate 50g
Iloxo1a0
Strawberry 50g
Kayonuxa
Green tea 50g
3eaéHoblil uai
Pistachio 50g
Qucmawika
N
SORBETS
Yuzu 50g
003y
Strawberry 50g
Kayonuunoiii
Coconut 50g
Koxocobuiii
Blackcurrant sorbet 50g
Yépnas cmopoduna
Mango-passion fruit 50g

Maneo-mapaxyis

cal/p/f/c

367/5/27/25

290/4/19/26
321/4/20/32
320/4/19/33
331/5/22/30
296/3/17/33
290/4/18/27

310/5/21/26

306/4/16/38

280/2/9/15

365/5/24/34

312/4/16/37

318/4/16/40

price

950p

450p
450p
450p
450p
450p
550p
550p

350p

350p

550p

550p

550p









