WE® PEKOMEHAOYET

Hern-Topo 3wt
Negi-Toro 3 pcs
1990 -

TptodernbHbIN yropb TaMaro
Tamago with eel and truffle

1350-

A6y€u TOpPO NococChb
Aburi toro salmon

990-

Kapnauuo M3 apTULLOKA CO LUMMHATOM B coyce
oa3y tprodenb
Artichoke carpaccio with spinach in yuzu truffle sauce

2770~

Tatakm ennoyouH ¢ coycom Nlomogapu
Tataki yellowfin with Goma sauce

1430 -

AKamu c tprodperneM n UepHOMN UKPOM
Akami with truffle and black caviar

2990 -

Kpa6 cnancu
Crab spicy
2530 -

Fpe6elwok ¢ ¢pya-rpa v UepHOM UKPOM
Scallop with foie gras and black caviar
2970 -

PaMeH ¢ rpe6eLlukKoM U MOPCKUM €XOM
Ramen with scallop and uni
2130 -

Hibiki 6yprep / Hibiki 6yprep asoriHomn
Hibiki burger / Hibiki burger double
2370~/ 3990~

MepeHra ¢ Mmatuen m arogamm
Meringue with matches and berries

770~

LiBetbl LYKMHU C BATIO
Zucchini flowers with wagyu

1970~

1)
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AKBAPUYM | AQUARIUM

XXusomn kpab6 100r
Live crab 100g

1590 -

Mepeasa danaHra kpaba 100r
First phalanx of crab 100g
2470 -

Yctpuubl Mypouy 1wt
Oysters Murotsu 1 pcs
890 -

Yctpuubl Xunapao 1wt
Oysters Gillardeau 1 pcs

990 -

Mopckon ex 1wt
Sea urchin 1 pcs

770 -

1)

A DL

JAPANESE
RESTAURANT



L2y

—

CYWMW | NIGIRI

Jlococb 2wt
Salmon 2 pcs

830 -

Topo NococChb 2 wr
Toro salmon 2 pcs

990 -

Barto ¢ tptodpenemM 2 wr
Wagyu with truffle 2 pcs
2270-

Bario ¢ ¢ya-rpa 2 wr
Wagyu with foie

grass 2 pcs

2270-

Barto ¢ uepHon
NKPOMWN 2 wr
Wagyu with black caviar 2 pcs

3970~

KpeBetka
AMa O6M 2wt
Shrimp Ama Ebi 2 pcs

990 -

AKAMMU 2 wrt
Akami 2 pcs

1950 -

OCBbMUHOT 2 wrt
Octopus 2 pcs
870 -

JIOHTYCTMH 1 wr
Langoustine 1 pcs
2670 -

LLnMaaaXu 1 we

O-TopOo 1wt
O-Toro 1 pcs

1570 -

Topo 1wt
Toro 1 pcs

1370 -

Yy-Topo 1wt
chu - Toro 1 pcs
1290 -

Hern-Topo 3wt
Negi-Toro 3 pcs
1990 -

Cnancu Topo 4 wr
Spicy toro 4 pcs
1870 -

MopCKOM eX 2 wrt
Uni 2 pcs
950 -

Kp06 2 wrt
Crab 2 pcs
1650 -

dya-rpa ¢ MAHro 2 wr
Foie gras with mango 2 pcs

950 -

Accoptv CNAUCH 4 wr
Assorted spicy 4 pcs
1570 -

AKOAOWN 1wt

XaMauu 2 wr
Hamachi 2 pcs
1870 -

Yropb ¢ya-rpd 2w
Eel with foie gras 2 pcs
1250 -

XaMauum Cnancu 4 we
Hamachi spicy 4 pcs
1070 -

Topo XAMAUM 2 wr
Toro hamachi 2 pcs

2070 -
Cuéac 2 wr
Sea bass 2 pcs
830 -

MacnaHaga pbi6a 2w
Butterfish 2 pcs

990 -

MpebeLokK 2 wrt
Scallop 2 pcs

970 -

Yropb 2 wr
Eel 2 pcs

750 -

TprodenbHbIN YIopb
Tamaro

Tamago with eel and truffle

1350-

Shimaji 1 pes Acadai 1 pcs
1150 - 1270 -
'’YHKAH | GUNKAN
Cnancu Mopckoun ex Cnancu

J1OCOCDb 2 wt
Spicy salmon 2 pcs

830 -

Cnamncu yropb 2 wre
Spicy eel 2 pcs
730 -

Cnawncwu
Uy-TOpO 2 wr
Spicy chu-toro 2 pcs
1370 -

Cnawncu cnbac 2 we
Spicy sea bass 2 pcs

730 -

Cnancu NAHTyCctT1H 1wr
Spicy langoustine 1 pcs
2670 -

LLnMaaaxu
Shimaji
2390 -

c tprodenem

1 nepenenvHbIM ANLOM 2 wt
Truffle Uni, guail egg 2 pcs
1270 -

Cnawncu tyHey
ennoyo®uH 2 ur
Spicy yellowfin tuna 2 pcs

730 -

Cnancu XxaMauwm 2 ur
Spicy hamachi 2 pcs
1450 -

AKaaan 2 wr
Acadai 2 pcs
2670 -

Ccnancu Kpab 2 wr
Spicy crab 2 pcs
1430 -

rpebeLloK 2 wre
Spicy scallop 2 pcs
850 -

FTYHKOQH C UépHOM
UKPOWU 2 wt

Gunkan with black
caviar 2 pcs

3150 -

FTYHKOH C KPOCHOM
UKPOWM 2wt

Gunkan with red caviar
2 pcs

1170 -

F'YHKOH € uKpon
TOBGMKO 2 wr

Gunkan with tobiko caviar
2 pcs

730 -
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CALWLMMU | SASHIMI

fococe O-topo rpe6eLuok
salmon O-Toro Scallop
150 - 3990 - 1050 -
Topo nocochb Topo
Toro salmon To|roo OcbMUHOT
1350 - Octopus
3. 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 I°p°x°M°H”

i Acadai oro hamachi
Langoustine 1pcs 2100 -
2670 - 3670 - 49
LU-MM?'GA)KM Cubac
Shlma“ Sea bass
3o 990 -

TATAKU | TATAKI
Nococb froeaavHa

C ryakamorsie 13 aBoKafo 1 COycom
Wnynmn

Salmon, guacamole with Shichimi
sauce

930 -

Xamauum

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

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

1430 -

EnnoyéuH
c coyom lomogapu
Yellowfin with Goma sauce

) 1430 -
Yellowtail, smoky salt, smoky
ponzu, Aubergine miso puree LWnuMaagxm
1950 - Shimaji
Akagaii 3730 -
Acadai
3870 -
H
ANMOHCKOE KPYAO
JAPANESE CRUDO
Cwu6ac MpeGewok Xamaum
Sea bass Scallop Hamachi
1250 - 1290 - 1870 -
Jlococb
Salmon

950 -
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CEBUYE | CEVICHE

Cubac Cnawucu Npebewok Jlocochb
Sea bass Spicy Scallop Salmon
1250 - 1470- 1170 -
TEMAKW | TEMAKI
EnnoyduH Kpa6 koporiesckum Nococb
Yellowfin King Crab Salmon, cream cheese
770 - 1450 - 830 -
AKOMM Kpesetka temnypa XaMauwu
Akami Prawn Tempura Hamachi
1550 - 890 - 1450-
KpeBetka AMa 96u Yropb ¢ dya-rpa

Topo Shrimp Ama Ebi Eel & foie gras temaki
Toro 1350 - 1450~
1670 -

Yropb
Akamu c Eel
Tprodenem 790 -

M UEepHOM UKpOM
Akami with truffle
and black caviar

2990 -

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

HIBIKI

Hibiki ponn Mukc
Hibiki roll mix
Cubac, nococb,
Xamauu, cnagkas
KpeBeTKa

1450 -

PO | HIBIKI ROLL

Hibiki Ponn kpa6
Hibiki Roll crab
Kpab, nococb

1350 -




TAPTAP | TARTAR

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

970 -

Ennoy¢uH octpbin
Yellowfin spicy

1370~

fropsanHa c tprodpenem n 6puollb ¢ rpnbamm
LWnMmMTaKe

Beef with truffle, shitake brioche

1550 -

=,

BRUSCHETTA | BPYCKETTbI

Kpa6 Nococb Yropb Fpebewok
Crab Salmon Eel Scallop
1250 - 1150 - 1250 - 1250 -
CAJIATbl | SALADS

Canat ¢ aBokaago u 3eneHbIn canat ¢ 043y COycoMm
noMmMaopamm M ANMOHCKOM ropumuemn
Avocado & Tomato Green salad with yuzu mustard dressing
970 - 850 -

Canart ¢ cammm us y1Iococs m
3anpaABKOM U3 Tprodens U NoOH3Y
Salmon sashimi salad with Truffle Ponzu
dressing

1070 -

Canat c KpeBeTtkaMu,
XPYCTALWNM 6AKITAXAHOM U
ToMatamMum

Prawn salad with crispy Aubergine and
tomato

1050-

Canat ¢ yIKOn 1 MUKCOM
cneuun

Duck salad with Mixed spices with tamarind
1030 -

Butble orypubl
Crushed cucumber salad
670-

Canat c panaHron
KOPOEeBCKOro Kpabéa
Salad with king crab phalanx

2930-

BpoOKKOnu ¢ KuHoa

M ToMatamm

Broccoli with quinoa and tomatoes
850 -

JIuctbsa canata co WNMUHATOM,
6POKKOMUN U aBOKAAO
Salad with spinach, broccoli and avocado

990 -

Kawnco canart
Kaiso salad

990-

A3UATCKUNA CANaAT C roBsXben
BbIPE3KOM
Asian salad with beef tenderloin

1470-
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rOPAUNE BAKYCKWU
HOT APPETIZER

XoY Fpebewok ¢ pya-rpa n YEpHoOM

Xnbukn Opang YukeH uKpowu

HEC Hibiki Fried Chicken Scallop with foie gras and black caviar
2970~

870 -

OcCTpbIN rPATEH C

KapamMenbHbI ocTpbin
MOPEnpPoAYKTAMU U TPU6aAaMu

UbliNeHOK

. . OHOKMU
Caramel Spicy Chicken ) . .
990 - Spicy gratin seafoods with
o enoki mushrooms

N 1550 -

KapaMenbHbI 6AKNOXAH C 55
MUco
Miso caramelized aubergine Spamame
770 - C COMbIO U OCTPbIM COYCOM

Edamame maldon salt or spicy

KpeBetkn Bacabum 590 -

Wasabi prawn
SaamamMme ¢ tprodpenem

990 -
Edamame with truffle
890 -
KpeBetkn 96u temnypa
Ebi tempura
990- Konbua kanbmapa
o Crispy squid
830 -

KpeBetkn katanou
Kataifi shrimp
1100~ fensa ¢ KPA6OM U KPEBETKOM 4 wr

Gyoza Crab & Prawn 4 pcs

. 990 -
Kpa6 cnancu
Spicy crab
feasa ¢ BATHO 4 wr
2530—

Gyoza wagyu 4 pcs
1570 -

CnpUWHr pons ¢ Kpabom
Spring roll with crab

MOoNKOPH N3 0OCbMUHOTA
1370-

Octopus popcorn

2530-

T)
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Cynbl | SOUPS

Octpbin cyn

C MopenpoayKiaMu
Spicy seafood soup
1370 -

Muco ¢ nococemM
Salmon Miso

950 -

Mwuco ¢ ¢anaHron
KOpPOSieBCKOro Kpabéa
Miso with king crab
phalanx

2680 -

1)

BOHTOHbI C TococeM u
KpeBeTKoMn B 6ynboHe
Wontons with salmon
and shrimp in broth
830 -

Muco (tody)
Miso (Tofu)
690 -




NMAMLWA | NOODLES

PaMeH Barto PaMeH ¢ rpe6eLluKoM U MOPCKUM
Wagyu ramen eXXOM
3970~ Ramen with scallop and uni
2130~

YAOH € ocTtpbiMU Barto yaoH
MopenpoayKtaMum Wagyu udon
Spicy seafoods udon 3970~
2390 -

H

§¢¢

rOPAUYEE | HOT MAIN

UepHasda tTpecka « Barto Puéamn (Ko6e AS5), 100 g
Black Cod Wagyu Rib eye Kobe A5

2350 - 8700 -

Jlococob

* Barto ¢une MnHboH (Kobe AS5), 100 g

;alm(;)n Wagyu filet mignon Kobe A5

43 13 000 -
Cub6ac Ha rpune / Ha napy * ®une MUHbOH, 100 g
100 g Filet mignon
Grilled Seabass / Steamed 1970 -
2130 -

Hibiki 6yprep / Hibiki 6yprep

OngMHor L[BOMHOM
Grilled octopus Hibiki burger / Hibiki burger double
3170 - 2370~/ 3990-

OcCTtpblN UbINMEHOK
Spicy chicken
1370 -

Xpyctawasa ytka ¢ 6yrioukon

Bao
Crispy duck with Bao bun
3270~
H
*Bec 611040 yTouHanMTe y oduuUmaHTa
—
KAMAMELLUN | KAMAMESHI

KaMaMelwin ¢ 6aKNIAXAHOM KaMamewm ¢ rpubamu u
N rpnbéamMm LLUUTOKE Tprodenem
Kamameshi Shitake & Aubergine Kamameshi with mushrooms and
990 - truffle

1270 -
KamMaMewim ¢ AHrycom
Kamameshi with Angus KaMamewm ¢ c nococem
2250 - Kamameshi with salmon

1790 -




rAPHUP

Bpokkonu
C YeCHOKOM/OCTPbIM COyCOM
Broccoli with garlic/spicy sauce

450 -

Puc
Plain Rice

350 -

IT)

SIDE DISHES

Cnapxa

C quHOKOM/OCprIM coycom
Asparagus with garlic/spicy
sauce

970 -

KamaMewu puc
Kamameshi rice

490 -

@

OECEPT

DOHAOH U3 TEMHOrO

woKonaaa ¢ BAOHUINMbHbIM
MOPOXEHbIM

Dark chocolate fondant with vanilla ice
cream

670-

Topt MenoJleoH
Cake MedolLeon
670-

MepeHra ¢ matuen m arogamm
Meringue with matcha and berries

770~

A6n0YHbIN NUpPOr
Apple pie
680-

DESSERT

Matua ¢oHAOH C BAHUITbHbIM
MOPOXEHbIM
Macha Fondant with vanilla ice cream

670-

MuUHn-goHatChI
Mini-donuts

430~

Unskenk
Cheesecake

630-

1)

KOHO®ETbI | CANDIES

LLlokonaa-kapaMernb
Chocolate-caramel

dUCTALLKA-KOKOC
Pistachio-coconut

MuHpaanb-KoKoc
Almond-coconut

170- 170- 170-
H
MOTU XNBUKWN | HIBIKI MOCHI
Motu MaHro
Accoptm 2 wt Mango
Mochi Assorted 570 -
2 pcs
570 - BuiHSA
Cherry
Kny6Huka 590 -
Strawberry

570 -




MOTU C 3CMYMOM | MOCHI WITH ESPUMA

Matua
Matcha

490 -

IT)

MOPOXEHOE XUBUKWU
HIBIKI ICE CREAM

BaHunb
Vanilla

Matua
Matcha

LLlokonap
Chocolate

ManuHa
Raspberry

Copbet nanm u 6a3nUnukKk
Lime & basil sorbet

Cop6et MaHro
Mango sorbet

Cop6et kny6HUKa
Strawberry sorbet

Copbet KoKoc
Coconut sorbet

Copbet oasy
Yuzu sorbet

290 -

IT)

Aroabl | BERRIES

100 Ip/100 gr

Kny6Huka
Strawberry
500 -

ManuHa
Raspberries
1200 -




