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CALWLMMU | SASHIMI

O-topo rpe6eliok
Salmon O-Toro Scallop
1080 - 3780 - 980 -
Topo nococb Topo OCbMUHOF
Toro salmon Toro
1986 - Octopus
3190 - 890 _
Cubac Uy-Topo Yropb
Sea bass chu -Toro Unagi
930 - 2880 - 1180 -
gpgé Akamu Xamaum
re;g Akami Hamachi
2200 - 2180- 1980-
KpretKa AN.IQ 96m LIuMaamKm Topo xamMauwu
Shrimp Ama Ebi . . ;
80 - Shimaayji Toro hamachi
9 2660 - 2380 -
KpeBetku n
p OHFYCTUH
KaM60POPOCCA 2 wt Kuhmennan Lan Y i
: Kinmendai goustine
Cambororosa shrimp 2pcs 2880 -
890 -
3190- 399
KpeBetku
KApabuHepocC 1wt
Carabineros shrimp 1pcs
2880 -
TATAKWN | TATAKI
Nocochb fropaauHa
C ryakamorne 13 aBoOKajo 1 COycom C ¢ya-rpa n TprodenbHbIM COycom
Wuynmn Beef tataki with foie-grass and truffle
Salmon, guacamole with Shichimi sauce
sauce 1280 -
860 -
XaMauu Ennoy¢uu

C KOMYEHO COJbI, KOMYEHbIM NMOH3Y
1 nope 13 6aknaxaHa ¢ COycom

c coyom lomogapu
Yellowfin with Goma sauce

MnCo 1260 -
Yellowtail, smoky salt, smoky
ponzu, Aubergine miso puree
1740 - Wnmaapxm
c uunu, ctebenem KUH3bl N COYCOM
MOH3y
Shimaaji with chili, cilantro stem and
ponzu sauce
2850 -
H
ANMOHCKOE KPYAO
JAPANESE CRUDO
Cubac Fpebewok Xamauum
Sea bass Scallop Hamachi
8o - 1230 - 1780 -
KaM6opopocca Nlococb
Cambororosa Salmon
20920- 880 -




