LUNCH MENU

12:00 — 16:00 no b6yaHAM

2 6bnwaa + HanuTok = 550

3 6nwaa + HammMTok = 650

CTAPT

J BuTble orypupl
dyHUO3a C OBOWAMM U COYCOM Kappwu

CanaT C UMTPYCOBbLIM LbINIEHKOM

cyn

Muco ¢ rpubamm n Tody
PameH MuHn

J Tom Kxa c kypuuen

BAO

Kypvua kapaare B rnasypu XOWCWUH W 3eMeHbH

A3vaTckme rpubbl 1 TpHhENnbHbIN YyHarn

bao-byprep co CBUHOM TpPYyAUHKOMN

FTOPHAYEE

Puc ¢ kypuuen kapaare B rnasypu XOWUCUH
~ OBolWHOE Kappu Ha puce

JOMaWwHASA nanwa co CBUHOW FPYANHKOM

HAMUTOK

Uan uépHbin | 3enéHbin

KanyunHo | AmepukaHo | Scrpecco

flo6aBuTb MOnoko + 50 | pacTuTensHoe + 100

JlnmoHag,

bokan BuHa + 250



LUNCH MENU

12:00 - 16:00 on weekdays

2 dishes + drink = 550

3 dishes + drink 650

START

~ Spicy Asian cucumber salad
Funcosa with vegetables and curry sauce

Citrus chicken salad

sSOouP

Miso with tofu mushrooms

Mini ramen
J Tom Kha with chicken

BAO

Bao with karaage chicken in hoisin glaze and herbs
Bao with asian mushrooms and truffle unagi

Bao-burger with pork belly

MAIN COURSE

Rice with karaage chicken in hoisin glaze
J Vegetable curry on rice

Homemade noodles with pork belly

BEVERAGE

Black | green tea

Cappuccino | americano | espresso
Add milk + 50 | plant-based + 100

Lemonade

Glass of wine + 250



