LWE® PEKOMEHAOYET

Hern-Topo 3wt
Negi-Toro 3 pcs
1890 -

TptodpernbHbIN yropb TaMaro
Tamago with eel and truffle
1260-

Tatakm ennoyduH ¢ coycom lomogapu
Tataki yellowfin with Goma sauce
1260 -

Fpebellok cnaakaa KpeBetka
Scallop sweet shrimp
2720 -

AKkamu c tprodpernieM n UepHOMN UKPOM
Akami with truffle and black caviar
2870 -

Kpa6 cnawncwu
Crab spicy
2380 -

Fpebelwok ¢ pya-rpa U UepHOU NKpon
Scallop with foie gras and black caviar
1860 -

KpeBetkn Kagaudwu
Kadaifi Prawn
960 -

Bpuowb ¢ KpaboM n cnancu anonm
Brioche with crab and spicy aioli

980-

PaMeH ¢ rpe6eLlluKOM U MOPCKUM €XOM
Ramen with scallop and uni

1980 -

Hibiki 6yprep / Hibiki 6yprep asoriHom
Hibiki burger / Hibiki burger double
2280-/ 3980-

Topt MepnoJleoH
Cake MedolLeon
580-
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AKBAPUYM | AQUARIUM

Xuson kpab 100r
Live crab 100g

1580 -

MepBas ¢anaHra kpabéa 100r
First phalanx of crab 100g

2180 -

Jlo6ctep 100r
Lobster 100g

3720 -

BoHrone 100r
Vongole 100g

450 -

Fpebewok 1 wt
Scallop 1 pcs

1520 -

Yctpuubl 1wt
Oysters 1 pcs

740 -
Mopckon ex 1 wt

Sea urchin 1 pcs

640 -
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JAPANESE
RESTAURANT



JlococCb 2 wr
Salmon 2 pcs
680 -

TOopO NOCOCh 2wt
Toro salmon 2 pcs

880 -

Barto ¢ tptodpenemM 2w
Wagyu with truffle 2 pcs

2180-

Bario ¢ pya-rpa 2 wr

Wagyu with foie
grass 2 pcs
2180-

KpeBetka
AMa 961 2wt
Shrimp Ama Ebi 2 pcs

940 -

KpeBetku

&5

CYLWUU | NIGIRI

O-TOopOo 1wt
O-Toro 1 pcs

1490 -

Topo 1wt
Toro 1 pcs
1280 -

Yy-Topo 1wt
chu - Toro 1 pcs
1180 -

Hern-Topo 3wt
Negi-Toro 3 pcs
1890 -

Cnauncu Topo 4 wr
Spicy toro 4 pcs
1790 -

MopCcKoOn eX 2 wrt

XaMaum 2wt
Hamachi 2 pcs
1680 -

Yropb ¢ya-rpad 2w
Eel with foie gras 2 pcs
1030 -

XaMaum CNAancU 4 we
Hamachi spicy 4 pcs
980 -

TOopO XOMAUMU 2 wr
Toro hamachi 2 pcs
1820 -

Ccuébac 2 wr
Sea bass 2 pcs
680 -

MacngaHag pbi6a 2wt

KapabuHepoc 2 wr Uni 2 pcs Butterfish 2 pcs
Carabineros shrimp 2pcs 890 - 880 -
2720 -
AKOMMU 2 wrt Kpab 2wt MpebeLwokK 2wt
Akami 2 pcs Crab 2 pcs Scallop 2 pcs
1620 - 1580 - 920 -
OCBbMUHOT 2wt dDya-rpad ¢ MOHroO 2 wr Yropb 2wt
Octopus 2 pcs Foie gras with mango 2 pcs Eel 2 pcs
780 - 880 - 680 -
v TptodenbHbIN yropb
Accoptm cnqucu 4wt tamaro
Assorted spicy 4 pes Tamago with eel and truffle
1490 - 1260-
'’YHKAH | GUNKAN

Cnawncu Mopckon ex Cnawucu

JTIOCOCb 2 wrt
Spicy salmon 2 pcs
650 -

Cnancu yropb 2 wr
Spicy eel 2 pcs
690 -

Cnancu
Uy-TOpO 2 wrt
Spicy chu-toro 2 pcs
1300 -

c tprodpenem

1 nepenenHbIM ANLOM 2 wt
Truffle Uni, guail egg 2 pcs
980 -

Cnawcu tyHey
ennoy®uH 2 wr

Spicy yellowfin tuna 2 pcs
670 -

Cnancm XxaMaum 2 wre
Spicy hamachi 2 pcs
1380 -

rpe6eLwokK 2 we
Spicy scallop 2 pcs
770 -

F'YHKQH Cc UépHomn
UKPOMWU 2 wrt

Gunkan with black
caviar 2 pcs

2980 -

Cnainicu cnbac 2 we
Spicy sea bass 2 pcs
650 -




Jlocochb
Salmon

980 -

Topo nococb
Toro salmon
1280 -

Cubac

Sea bass

930 -

Kpa6
Crab
2280 -

KpeBetka AMa 96u

Shrimp Ama Ebi
980 -
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CALWLMMU | SASHIMI

O-t0po
O-Toro
3780 -

Topo
Toro

3190 -

Yy-Topo
chu -Toro
2880 -

AkaMu
Akami
2180-

Fpebewok
Scallop
980 -

OcbMuUHoOr
Octopus
890 -

Yropb
Unagi
1180 -

XaMauwum
Hamachi
1980-

Topo xaMauu
Toro hamachi

2380 -

KpeBetku
Kapa6uHepoc
Carabineros shrimp
3190-
TATAKU | TATAKI
Jlococb FosaauHa

C ryakamosne 13 aBokago n coycom

Wnunmn

Salmon, guacamole with Shichimi sauce

sauce 1280 -

780 -

XaMauun EnnoyéuH

C KOMYEHOWN COMblo, KOMYEHbIM MOH3Y
1 nope 13 6aknaxaHa ¢ Coycom

Munco

Yellowtail, smoky salt, smoky
ponzu, Aubergine miso puree

1260 -

c coyom lomopapwm
Yellowfin with Goma sauce

c dya-rpa n TplopenbHbIM COycoMm
Beef tataki with foie-grass and truffle

1740 -
H
AMOHCKOE KPYAO
JAPANESE CRUDO
Cubac Fpebewiok XaMmaum
Sea bass Scallop Hamachi
1180 - 1230 - 1780 -
Kapa6buHepoc Jlococb
Carabineros Salmon
2920- 880 -
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CEBUYE | CEVICHE

Cubac Cnawucu Npebewok Jlocochb
Sea bass Spicy Scallop Salmon
1180 - 1180 - 860 -

(®COCO

TEMAKU | TEMAKI

TPAAULNOHHDBIE HOPU / MAMEHOPU (OCTPbIE)
PREMIUM NORI / BEAN NORI (SPICY)

EnnoyouH Kpa6 koponesckumn Yropb
Yellowfin King Crab Eel
720 - 1380 - 730 -
AKOMMU TeMaKn ¢ MArkonaHuep- Nocochb
Akami HbIM Kpa6oM Salmon, cream cheese
1480 - Temaki with soft shell crab 680 -
1730 -
XaMauum
Topo KpeBetka teMnypa Hamachi
Toro Prawn Tempura 1380-
1470 - 840 -
Yropb ¢ ¢pya-rpa
Kpesetka AMa 96m Eel & foie gras temaki
Shrimp Ama Ebi 1380-
1280 -

Akamu c tprodpenem
M UEPHOW UKpPOM
Akami with truffle
and black caviar

2870 -

OcHoBa: orypeu, aBokago, TO61Ko
Basis: cucumber, Avocado, tobiko

HIBIKI POJ1JT | HIBIKI ROLL

Hibiki ponn Mukc Hibiki Ponn kpa6
Hibiki roll mix Hibiki Roll crab
Cubac, nococb, Kpab, nococb
Xxamauu, cnagkas 1280 -
KpeBeTka

1380 -




TAPTAP | TARTAR

Jlococb ¢ UKpOM TO6UKO U FT'yaKaMore
Salmon, tobiko & guacamole
890 -

Ennoy¢uH octpbin
Yellowfin spicy
1280-

foBaguHa ¢ tprodeneM n 6pmoLlb ¢ rpuéamm
LWnmMTaKe

Beef with truffle, shitake brioche
1440 -

Fpebelok cnaakas KpeBetTka
Scallop sweet shrimp
2720 -
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BRUSCHETTA | BPYCKETTbI

Kpa6é Jlocochb TyHewu Yropb Fpebewok
Crab Salmon Tuna Eel Scallop
1180 - 980 - 980 - 1180 - 118o -
CAJIATbl | SALADS

Canat ¢ aBokago,noMmMaopamMu
M UMOGMPHBIM COYCOM

Avocado & Tomato with Ginger soy
920 -

Canart ¢ cammm us riococs u
3anpaBKOM U3 tprodpernsa U NoH3y
Salmon sashimi salad with Truffle Ponzu
dressing

790 -

Canat ¢ KpeBeTKaMmu,
Xpyctawmm 6AKITAXXAHOM U
TOMATAOMMU

Prawn salad with crispy Aubergine and
tomato

980-

Canat ¢ yTKOM U1 MUKCOM
cneuun

Duck salad with Mixed spices with tamarind
980 -

Butble orypubl
Crushed cucumber salad

590-

3eneHbIn canat ¢ A3y COYyCOM
M ANOHCKOU ropumuen
Green salad with yuzu mustard dressing

790 -

BpoKKonu ¢ KuHoa

n TomMmatamMum

Broccoli with quinoa and tomatoes
680 -

JInctba canata co WNUHATOM,
6POKKOMN U OBOKAAO
Salad with spinach, broccoli and avocado

940 -

Canat c Kpabom u
npeccoBAHbIMU TOMATAMU
Salad with crab and pressed tomatoes

1540 -

Kanco canart
Kaiso salad

970~




MarkonaHuepHbIn KPab B
TeMnype co cnapxemn

Soft shell crab tempura with
asparagus

3820 -

XoYy/XCoy

Xnbukn Opaing YukeH

Xunbukun Cnacm Opang Ynkex
HFC Hibiki Fried Chicken

HSFC Hibiki Spicy Fried Chicken
820 -

KpruG B KOpAMeribHO-
COeBOM coyce

Chicken in caramel soy sauce
820 -

KapaMenbHbI 6AKIOXOH C
MUCO

Miso caramelized aubergine

730 -

KpeBetku Bacabu
Wasabi prawn

960 -

KpeBetku Kagauodu
Kadaifi Prawn
960 -

KpeBetku 96u temnypa
Ebi tempura
980-

Kpa6 cnancu
Spicy crab
2380-

i

rOPAUNE BAKYCKWU
HOT APPETIZER

Fpebelwok ¢ pya-rpa u YUépHOM
UKpou

Scallop with foie gras and black caviar
1860-

OcCTpbIN rPATEH C
MopenpoayKItaMu u rpuéamm
OHOKMU

Spicy gratin seafoods with

enoki mushrooms

1440 -

Sanamame
C CONbIO UM OCTPbLIM COYCOM
Edamame maldon salt or spicy

590 -

SaamamMme ¢ tprodpenem
Edamame with truffle
890 -

Konbua kanbMmapa
Crispy squid
760 -

Fensa ¢ KPA6OM U KPEBETKOM 4 wrt
Gyoza Crab & Prawn 4 pcs

980 -

fensa ¢ BArto 4w
Gyoza wagyu 4 pcs
1460 -

NMONKOPH U3 OCbMUHOrA
Octopus popcorn
1240-

Bpuowb ¢ KPA6oOM U cNAncHU
anonu
Brioche with crab and spicy aioli

980-

BOHTOHbI C nNococeM u
KpeBeTKou B 6yrnboHe
Wontons with salmon
and shrimp in broth
580 -

Muco (tooy)
Miso (Tofu)
680 -

Muco c kpabom
Crab Miso

960 -

H

m
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Cyrnbl | SOUPS

1)

Octpbint cyn

C MOPEnpoAYKTAMMU
Spicy seafood soup
980 -

Muco ¢ nococemM
Salmon Miso

790 -

Hibiki cnancu 6ynabec
Hibiki spicy Bouillabaisse
1160 -




NMAMLWA | NOODLES

PaMeH Barto Barto yaoH
Wagyu ramen Wagyu udon
3980- 4420-
YAOH € ocTtpbiMU PaMeH ¢ rpe6eLKoM U MOPCKUM
MopenpoayKTaMu €)XOM
Spicy seafoods udon Ramen with scallop and uni
2290 - 1980-
H

rOPAYEE | HOT MAIN

YepHas tpecka * Barto (Ko6e), 100 g
Black Cod Wagyu Kobe

2180 - 10 00O -

INMocochb * dnne MUHLOH, 100 g
Salmon Filet mignon

1720 - 1880 -

Cu6ac Ha rpune / Ha napy * Noptepxayc, 100 g
100 g Porterhouse

Grilled Seabass / Steamed 1590 -

1980 -

OcbMuHor * TU60H, 100 g

Grilled octopus Tibone

2180 - 1290 -

*

Topo ctenk, 100 g
Toro steak
2190~

OcCTpbIN UbINMEHOK
Spicy chicken
1280 -

CYKUSIKM C BATIO

Xpyctawasg ytka ¢ 6yrnoukomn Sukiyaki with wagyu

Bao _ 4280-
Crispy duck with Bao bun
3180-
Hibiki 6yprep / Hibiki 6yprep
ABOUHOMU
Hibiki burger / Hibiki burger double
__ 2280-/ 3980-
H *Bec 611040 yTouHante y odpuUmMaHTa
KAMAMELLMN | KAMAMESHI
KaMamewu ¢ 60KNAXXaHOM KaMaMmewu ¢ rpuéamu u
M rpu6aMuU LLUUTAKE prodenem
Kamameshi Shitake & Aubergine Kamameshi with mushrooms and
980 - truffle
1180 -
KamaMewmn ¢ AHrycom
Kamameshi with Angus KaMmamewm ¢ c nococem
2130 - Kamameshi with salmon

1680 -




rAPHUP

Bpokkonu
C YeCHOKOM/OCTPbIM COyCOM

Broccoli with garlic/spicy sauce
450 -

Puc
Plain Rice

350 -

1)

SIDE DISHES

Cnapxa
C HeCHOKOM/OCprIM coycom

Asparagus with garlic/spicy
sauce
720 -

KamaMewu puc
Kamameshi rice

490 -

@

OECEPT

DoHAAH N3 TEMHOTO

LwoKonaaa ¢ BAHUIMbHbIM
MOPOXEHbIM

Dark chocolate fondant with vanilla ice
cream

480-

Apaxucosoe napode
Peanut parfait

450-

Topt MepoJleoH
Cake MedolLeon
580-

BAWHHBIN TOPT C MATUEN

DESSERT

Matua $oHOAH C BAHUSTbHbIM
MOPOXEHbIM
Macha Fondant with vanilla ice cream

450-

MWHN-AOHATCHI
Mini-donuts

380-

Unskenk
Cheesecake

450-

MaHHa Kotta
Panna Cotta

Matcha Pancake 580-
480-
E
MOTU XUBUKU | HIBIKI MOCHI
Matua ManuHa MaHro
Matcha Raspberries Mango
380 - 520 - 420 -
Kny6Huka Kny6Huka u
Strawberry MQOHTIo
440 - Strawberry and

mango

450 -




MOPOXEHOE XUBUKW
HIBIKI ICE CREAM

BaHunb
Vanilla

Matua
Matcha

LLokonap
Chocolate

ManuHa
Raspberry

Copbet nanm u 6a3uUnukKk
Lime & basil sorbet

Cop6et MaHro
Mango sorbet

Cop6et kny6HUKa
Strawberry sorbet

Copbet KoKocC
Coconut sorbet

Copbet toasy
Yuzu sorbet

230 -




