CALWLMMU | SASHIMI
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fococe O-topo rpe6eLuok
salmon O-Toro Scallop
150 - 3990 - 1050 -
I:rgc:ajl-lrr?:nOCb Topo OcbMUHOT
1250 - Toro Octopus
35 3370 - 1350-
Yy-Topo Yropb
Kpa6 chu -Toro Unagi
e 3070 - 1250 -
2390 -
Axamu XaMauu

Kpesetka AMa D6u Akami ’
Shrimp Ama Ebi 2900~ Hamachi
1050 - 9 2090-
JNAHIYCTUH 1wt Akapan IOpo xamauu

i Acadai oro hamachi
Langoustine 1pcs 2100 -
2770 - 3670 - 49
LU-MM?'GA)KM Cubac
Shlma“ Sea bass
3o 990 -

TATAKU | TATAKI
Nococb froeaavHa

C ryakamosne 13 aBokago n coycom

Wnynmn

Salmon, guacamole with Shichimi sauce

sauce 1430 -

930 -

Xamauu EnnoyéuH

C KOMYeHOW COMblo, KOMYEHbIM MOH3Y
1 niope 13 6aknaxaHa C COycom

Munuco

c coyom lomogapu
Yellowfin with Goma sauce

¢ ¢pya-rpa v TprodenbHbIM COycom
Beef tataki with foie-grass and truffle

. 1430 -
Yellowtail, smoky salt, smoky
ponzu, Aubergine miso puree LWnuMaagxm
1950 - Shimaji
3730 -
H
ANMOHCKOE KPYAO
JAPANESE CRUDO
Cwu6ac MpeGewok Xamaum
Sea bass Scallop Hamachi
1250 - 1470 - 1870 -
Jlocochb
Salmon

950 -




