WE® PEKOMEHAYET

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

TptodernbHbIN yropb TaMaro
Tamago with eel and truffle

1350~

A6ypu TOpO Nnocochb
Aburi toro salmon

990-

Kapnayuo n3s aptMoKa co LWMNMHATOM B coyce
roa3y tpoderns
Artichoke carpaccio with spinach in yuzu truffle sauce

2770-=

Tataku ennoyouH ¢ coycom lomogapu
Tataki yellowfin with Goma sauce

1430 -

AKamMu c tprodpernieM n UepHOMN UKPOM
Akami with truffle and black caviar

2990 -

Kpa6 cnancwu
Crab spicy
2530 -

PAaMeH ¢ rpe6eLlkKoM U MOPCKUM €XOM
Ramen with scallop and uni
2770 -

Hibiki 6yprep / Hibiki 6yprep asoniHomn
Hibiki burger / Hibiki burger double
2470-/ 3990-

Fpeb6ewok ¢ pya-rpa
Scallop with foie gras
2970 -
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AKBAPUYM | AQUARIUM

Mepeas ¢anaHra kpaba 100r
First phalanx of crab 1009

2470 -

Yctpuubl Mypouy 1wt
Oysters Murotsu 1 pcs

950 -

Yctpuubl XXKunapao 1wt
Oysters Gillardeau 1 pcs

1170 -

Mopckon ex 1 wt
Sea urchin 1 pcs

830 -
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JAPANESE
RESTAURANT



L2y

—

CYWMW | NIGIRI

Jlococb 2 wrt
Salmon 2 pcs

950 -

Topo NococChb 2 wr
Toro salmon 2 pcs
1030 -

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

Bario ¢ ¢ya-rpa 2 wre
Wagyu with foie
grass 2 pcs

2270~

Barto ¢ uepHon

NKPOMWN 2 wr

Wagyu with black caviar 2
pcs

3970~

Kpesetka
AMa 96U 2 wr
Shrimp Ama Ebi 2 pcs

990 -

AKOAMM 2 wr
Akami 2 pcs

1950 -

OCBbMMHOT 2 wrt
Octopus 2 pcs
870 -

JIGHTYCTMH 1 wt

O-TopOo 1wt
O-Toro 1 pcs
1670 -

Topo 1wt
Toro 1 pcs

1570 -

Yy-Topo 1wt
chu - Toro 1 pcs
1470 -

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

Cnancu Topo 4 wr
Spicy toro 4 pcs
1870 -

MopcKomn ex 2 wr
Uni 2 pcs
950 -

Kp06 2 wrt
Crab 2 pcs
1650 -

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

950 -

Accoptv CNANUCH 4 wr

Assorted spicy 4 pcs

XaMauu 2 wr
Hamachi 2 pcs
1870 -

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

XaMauum cnamncu 4 wre
Hamachi spicy 4 pcs
1070 -

Topo XAMAUM 2 wr
Toro hamachi 2 pcs
2070 -

Cuéac 2 wr
Sea bass 2 pcs
830 -

MacngaHada pbi6a 2wt
Butterfish 2 pcs
1070 -

MpebeLokK 2 wrt
Scallop 2 pcs

970 -

Yropb 2 wr
Eel 2 pcs
830 -

TprodpenbHbIN YIopb
Tamaro

Tamago with eel and

Langoustine 1 pcs 1570 - truffle
s 1350-
AKOAON 1wt
LLnMaaaXxu 1 we Acadai 1 pes
Shimaji 1 pcs 1270 -
1150 -
'’YHKAH | GUNKAN
Cnancwu Mopckon ex Cnawncu

JTIOCOCb 2 wrt
Spicy salmon 2 pcs
1030 -

Cnancu yropb 2 wt
Spicy eel 2 pcs
830 -

Cnawncu

Uy-TOpPO 2 wt

Spicy chu-toro 2 pcs
1570 -

Cnancum cubac 2 ure
Spicy sea bass 2 pcs

730 -

Cnancu NAHryCctmH 1wr
Spicy langoustine 1 pcs
2670 -

LLnMaagxu
Shimaji
2390 -

c tprodenem u nepene-
JINHBIM AULLOM 2 wr
Truffle Uni, guail egg 2 pcs

1470 -

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

730 -

Cnancm XxaMaum 2 wr
Spicy hamachi 2 pcs
1570 -

AKapanm 2 ur
Acadai 2 pcs
2670 -

Ccnancu Kpab 2 wr
Spicy crab 2 pes
1670 -

Cnancu aKAMMU 2 wr
Spicy akami 2 pcs
1470 -

rpebeLloK 2 wt
Spicy scallop 2 pcs
950 -

FTYHKOH C UépHOM
UKPOWU 2 wt
Gunkan with black
caviar 2 pcs

3150 -

F'YHKAQH € KpacHoM
MKPOWM 2wt

Gunkan with red caviar
2 pcs

1170 -

F'YHKOH € uKpom

TOBGUKO 2 urt

Gunkan with tobiko caviar
2 pcs

730 -
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CALWLMMU | SASHIMI

Tocock O-topo rpe6eLok
salmon O-Toro Scallop
1230 4230 - 1130 -
Topo nococb Topo
Toro salmon Toro OcbMUHOT
1430 - . Octopus

3630 - 1350~

UYy-Topo Yropb
Kpa6 chu -Toro Unagi
e 3530 - 1250 -
2390 - .

Akamu Xamaum
KpeBetka AMa O6u Akami ‘
Shrimp Ama Ebi 220 Hamachi
1050 - 43 2230-
JTOHTYCTUH 1wt Akagan I°p° xamMauu

; Acadai oro hamachi
Langoustine 1pcs 2400 -
2770 - 3670 - 49
LU”MG-(-M)KM Cubac
Shlmqjl Sea bass
3670 - 1070 -
TATAKWN | TATAKI
Nococb FropaauHa

C ryakamMorie n3 aBoKago 1
coycoM LLnummn

Salmon, guacamole with
Shichimi sauce

1130 -

XaMauwum

C KOMUYEHOW COMblto, KOMUEHbIM
MOH3Y M Ntope N3 6AKNAXAHA C
COYyCOM MUCO

Yellowtail, smoky salt, smoky
ponzu, Aubergine miso puree

1950 -

c ¢ya-rpa un tptodpenbHbIM COYyCOM
Beef tataki with foie-grass and
truffle sauce

1870 -

EnnoyéuH
c coyoM lflomoaapwu
Yellowfin with Goma sauce

1430 -

LLnMaaaxu
Shimaiji
3730 -

1)

AMNOHCKOE KPYAO
JAPANESE CRUDO

Cuébac lpebelok Xamauu
Sea bass Scallop Hamachi
1330 - 1470 - 1870 -
Jlocochb
Salmon

1070 -
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CEBUYE | CEVICHE

Cubac Cnaucu MNpebelwok Jlococb
Sea bass Spicy Scallop Salmon
1350 - 1570- 7o -
TEMAKW | TEMAKI
EnnoyouH Kpa6 koponesckuu Nocockb
Yellowfin King Crab Salmon, cream cheese
770 - 1530 - 930 -
AKOMM Kpesetka temnypa XaMauwum
Akami Prawn Tempura Hamachi
1550 - 930 - 1450-
KpeBetka AMa O6u Yropb ¢ pya-rpa
Topo Shrimp Ama Ebi Eel & foie gras temaki
Toro 1350 - 1450-
1670 -
Yropb
AkaMu ¢ Eel
Tpropenem 790 -
M UEepHOM UKpOM
Akami with
truffle

and black caviar
2990-

OCHOBO: orypeL, dBOKAAO, TOOUKO
Basis: cucumber, Avocado, tobiko

HIBIKI

Hibiki ponn Mukc
Hibiki roll mix
Cwubac, nococob,
XaMauu, cnagkaa
KpeBeTtKka

1450 -

PO | HIBIKIROLL

Hibiki Ponn kpa6
Hibiki Roll crab
Kpa6, nococb

1450 -




TAPTAP | TARTAR

Jlococb ¢ UKpPOM TOBUKO U ryakamorne
Salmon, tobiko & guacamole

1170 -

Ennoy¢uH octpbin
Yellowfin spicy

1430-

foBaguHa c tprodeneM n 6pmollb ¢ rpubamm
LInUTaKe

Beef with truffle, shitake brioche
1970 -

=,

BRUSCHETTA | BPYCKETTbI

Kpa6 Nococb Yropb Fpebewok
Crab Salmon Eel Scallop
1370 - 1250 - 1250 - 1250 -
CANNATbl | SALADS
Canat c asokago u 3eneHbIn canat ¢ 043y Coycom
noMmMaopamm M ANOHCKOMN ropumnuemn
Avocado & Tomato Green salad with yuzu mustard
1030 - dressing

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

1070 -

Canat c KpeBetkaMu,
XPYCTALLUM GAKITAXKAHOM U
ToMatamu

Prawn salad with crispy Aubergine
and tomato

1130~

Canat ¢ ytIKOn 1 MUKCOM
cneuuvn

Duck salad with Mixed spices with
tamarind

1030 -

Butble orypubl
Crushed cucumber salad

790-

Canat ¢ ¢anaHromn
KOPOJIEBCKOro Kpaba
Salad with king crab phalanx

2930-

930 -

BpokKornu ¢ KuHoa

M ToMatTaMm

Broccoli with quinoa and tomatoes
850 -

Jlnctba canata co WNUHATOM,
6POKKON U OBOKAAO

Salad with spinach, broccoli and
avocado

1030 -

Kawnco canart
Kaiso salad
1030~

A3UATCKUKM CANAT C roBsXbewn
BbIPE3KOM

Asian salad with beef tenderloin
1670-
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Xnbunkmn Opang YnkeH
HFC Hibiki Fried Chicken
870 -

KapamenbHbI ocTpbIn
UbINEHOK

Caramel Spicy Chicken
990 -

KpeBetku Bacabu
Wasabi prawn
1050 -

KpeBetkn 36u temnypa
Ebi tempura
1050-

KpeBetku katanodmn
Kataifi shrimp
I100-

Kpa6 cnawucu
Spicy crab

2530~

CnpuHr ponn ¢ Kpabom
Spring roll with crab
1870-

Fpe6ewokK ¢ pya-rpa
Scallop with foie gras
2970 -

i

rOPAUYNE BAKYCKWU
HOT APPETIZER

T)

OcCTpbIN FrPATEH C
MopenpoayKItaMu u rpuéamm
OHOKMU

Spicy gratin seafoods with
enoki mushrooms

1550 -

Snamame
C COINbIO UMM OCTPbLIM COYyCOM
Edamame maldon salt or spicy

630 -

SaamamMme ¢ tprodpenem
Edamame with truffle
890 -

Konbua kanbMmapa
Crispy squid
830 -

fensa ¢ KPA6OM U KPEBETKOWM 4 wr

Gyoza Crab & Prawn 4 pcs
1130 -

feasa c BATHO 4 wr
Gyoza wagyu 4 pcs
1670 -

NMONKOPH U3 OCbMUHOrA
Octopus popcorn
2530~

Octpbin cyn

C MoOpenpoayKTaMu
Spicy seafood soup
1670 -

Muco ¢ nococemM
Salmon Miso

950 -

Mwuco ¢ dananHron
KOpPOJSieBCKOro Kpaba
Miso with king crab
phalanx

2680 -

m
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Cynbl | SOUPS

1)

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

Muco (toody)
Miso (Tofu)

730 -
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NMAMLWA | NOODLES

PaMeH Barto PaMeH ¢ rpe6eLlKoM U MOPCKUM
Wagyu ramen eXXOM
3970- Ramen with scallop and uni
2770~

YAOH € ocTtpbiMU Barto yaoH
MOpenpoAYyKTAOMU 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 AS
2470 - 8700 -
Jlococe * Barto ¢une MnHboH (Kobe AS5), 100 g
Salmon . .

Wagyu filet mignon Kobe AS
2430 13 00O -
Cu6ac Ha rpune / Ha napy * ®une MUHLOH, 100 g
100 g Filet mignon
Grilled Seabass / Steamed 2250 -
2130 -

Hibiki 6yprep / Hibiki 6yprep
OcbmMuHor [IBOMHOM
Grilled octopus Hibiki burger / Hibiki burger double
3170 - 2470-/ 3990~

OcCTpblN UbINEHOK
Spicy chicken

1370 -

Xpyctawas yTka ¢ 6yrioukon

Bao
Crispy duck with Bao bun
3270-
H
*Bec 6nt0Aa yTouHamte y odpuumaHta
KAMAMELLUM | KAMAMESHI

KaMamelwm ¢ 6aKI0XAHOM KaMamewm ¢ rpubamu u
U TPM6AMM LLUUTOKE Tprodpenem
Kamameshi Shitake & Kamameshi with mushrooms and
Aubergine truffle

1270 -
KamaMewim ¢ AHrycom
Kamameshi with Angus KamaMmelwm ¢ ¢ nococem
2570 - Kamameshi with salmon

1790 -




rAPHUP

Bpokkonu

C UECHOKOM/OCTPbIM COYCOM
Broccoli with garlic/spicy
sauce

450 -

Puc
Plain Rice

390 -

| SIDE DISHES

Cnapxa
C l-leCHOKOM/OCTpI:sIM coycomM

Asparagus with garlic/spicy
sauce

970 -

Kamamewn puc
Kamameshi rice

490 -
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OECEPT

DOHAAH N3 TEMHOTO
woKonaaa ¢ BAOHUINMbHbIM
MOPOXEHbIM

Dark chocolate fondant with
vanilla ice cream

730-

Topt MenoJleoH
Cake MedoLeon

| DESSERT

Matua ¢oHAOH C BAHUIbHbLIM
MOPOXEHbIM

Macha Fondant with vanilla ice
cream

670-

MUWHN-goHatChI
Mini-donuts

670- 470~
S16nouHbIN Nupor Unskemk
Apple pie Cheesecake
780- 630-
Matua tapt
Matcha tart
770"
H
MOTU XUBUKUN | HIBIKI MOCHI
Motn MaHro
Accoptm 3 wt Mango
Mochi Assorted 3 670 -
pcs
970 - BuwHsa
Cherry
Kny6Huka 590 -
Strawberry
630 - Xypma
Persimmon
670 -
H

MOTU C SCMYMOM | MOCHI WITH ESPUMA

Matua
Matcha

490 -




TAUSKUN | TAIYAKI

Kny6Huka-ManuHa
Strawberries and raspberries

650 -

1)

MOPOXEHOE XUBUKWU
HIBIKI ICE CREAM

BaHunb
Vanilla

Matua
Matcha

LLlokonap
Chocolate

ManuHa
Raspberry

Copbet nanm u 6a3uUnNuK
Lime & basil sorbet

Cop6et MaHro
Mango sorbet

Cop6et kny6HUKa
Strawberry sorbet

Copbet KoKoC
Coconut sorbet

Copbet toasy
Yuzu sorbet

330 -

1)

aroabl | BERRIES

100 rp/100 gr

Kny6Huka ManuHa
Strawberry Raspberries
830 - 1200 -




