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CALWLMMU | SASHIMI

lococe O-topo pe6eluok
Salmon O-Toro Scallop
H50 - 3990 - 1050 -
Topo nocochb To
po
Toro salmon Toro OcbMuHor
1350 - Octopus
e 3370 - 1350-
Uy-Topo Yropb
Kpa6 chu -Toro Unagi
Crab
3070 - 1250 -
2390 -
Akamu Xamaum
Kpesetka AMa D6u Akami ’
Shrimp Ama Ebi 9900~ Hamachi
1050 - 9 2090-
Wnmaaaxn Topo xaMauu
JIQHTYCTUH 1wt ) . ;
) Shimaaji Toro hamachi
Langoustine 1pcs 676 - 2,00 -
2670 - 367 49
Cuébac
Sea bass
990 -
TATAKWN | TATAKI
Nocockb frosaanHa
C ryakamore 13 aBoKajo v Coycom C ¢ya-rpa n TprodenbHbIM COycom
Wuynmn Beef tataki with foie-grass and truffle
Salmon, guacamole with Shichimi sauce
sauce 1430 -
930 -
Xamauu Ennoydu

C KOMYEHOW COJbio, KOMYEHbIM NOH3Yy
n nwope ns 6aknaxaHa ¢ coycom

Munco

Yellowtail, smoky salt, smoky
ponzu, Aubergine miso puree

c coyom lomogapu
Yellowfin with Goma sauce

1430 -

1950 -
LWuMaaaxu
cyunnn, cTebenem KUH3bl 1 coycom
NoH3y
Shimaaji with chili, cilantro stem and
ponzu sauce
- O -
H 373
AMNOHCKOE KPYAO
JAPANESE CRUDO
Cubac Mpebewwok XaMauu
Sea bass Scallop Hamachi
1250 - 1290 - 1870 -
Jlocochb
Salmon

950 -




