COBEPU CBOU
WOK

And HAYAJA BAO

CaMn BbiNnekaeM MapoBble Bynoukn U3 MWEHUYHOrO
TEeCcTa W MofaeM C PasfUNUHbIMA HaUMHKaMK

OCHOBA

~ Xpycrawme kpesetku Bang Bang 550 XpycTawmit upinnéHok ¢ coycomn 390 HAomawhss nanwa yaoH
MAHro-41nu
CnpwuHr-ponnel gom:mnsm nanuia pamex ~J Tom §IM c kokocoBbiM MOnlokoM 550
V - c oBOLLAMM 420 2 KpeBeTku Temnypa co cnagkum 420 BOLLM — - .
- C FOBSIAUHOM 550 BCE)CGGM P Puc % + Taickuit Kao Co#t 450
V' bpokkonu B TeMnype ¢ coycom o Pucoeas nanwa it g < » ToHkauy pameH c poMmaluHewH
cg'rqﬁ YP Y 430 Nococe untpycoebiit Tepusiki 450 ' nanwoM M CBUHUHOM 470
CcoycC
V' Canart ¢ XpycTawmmm Nocock cnaboii conu 440 . 2 Tom Kxa ¢ kypuueit 450
6aKNAXAHAMM U TOMATAMM 420 CO CNUBOYHBEIM KDEMOM Yerpuunuiii BBQ
42 Muco-umnu
Canar c xpycrawmm 470 Vs Xpyctawmum Tody 420 Cronxwii yHarm
KypHHbIM Heapom C TplodenbHLIM KPEMOM
M KyHXYTHO-PMCOBbIM COYCOM 420 + MepeuHbiit
~ loBapuHa c coycom kappm 4 KpacHbiit kappu
HOHBYPM YTKka koH$M € NeKUHCKOM 420 HAYUHKA
T NLIMOHH AMNOHCK 6 n " Kanycrom
Mngo:e; cosasnzu:blﬁj HgﬁﬂzKazmp a y MOpel'IPOIJ.)’KTbI 570
~ CeMHQs rpyaMHKa yap cy 390 Kpesetku 570
C KQNyCTOM KMMUM Kypuua kapaare 490
Bao-6yprep c kotneToi loBsAuHa 520
M3 MPOMOPHOM roBSANHBI 650 Tody 460
u kaptodenem ¢pu Nococs 690

e |

AETCKOE MEHIO

570

Z KpeseTku Temnypa Bao c kypuuei 300
47 Kypuua kapaare 490 PameH c kypuuen 300
Jlococb 1 aBokapo 650 Kypuua kapaare
300
Vo Tody 590 c kaptodenem bpu
MOTU & ¥ 250-1wr 230 -ot3urm

TpaAMuMOHHMﬂ AMNOHCKWUM AEeCepT, KOTOPbI Mbl FOTOBUM MO AYyTEHTNYHOMY peLenTy un3 crneumanbHOM pucoBon MyKW copTa MoTuko. KCTaTM, MYKY Mbl CaMun NpuMBO3VM U3 ﬂHOHMM, a Kaxpoe MOTu nenvM BpPpYyYHYH C nwboBbH
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. _ BAHAH- OPEXM- KOKOC- 3ENEHBIN
MAHrO-MAPAKYMSI CONEHASI KAPAMEJIb MAJIMHA C/TMBOYHbIV KPEM MWUHAANb AN

PA PA POWER

COFFEE

@

3epHo B Coumn

KO®E

Camn obxapvBaem

Scnpecco 150
AmepukaHo 220
KanyunHo s /m 270/290
JNarre 290
®nat yaur 290
Kakao 290
Marua natre 290
BanunbHbit pad 350
Jlarre conéHas kapamens 350
VPacturensHoe Monoko +90

6aHaHOBOE, KOKOCOBOE, COeBOoe, MUHAANbHOe

YAH

3enéHbii Cenua

YEpHBIA JsHb XyH Mao dew
nyap F'YH TWH 250
YHEpPHBIM Monu UxsHb Uxy

3enéHbli C BO3AYLLIHbIM PUCOM [emaiiua

3enéHblit CBA3AHHbIM B LBETOK Xya Kan Oy i

MonouHbIi ynyH Hait Can ynyw

HAIMUTKA

Asunatckme nMMoHagbl

B CCOPTUMEHTE 250
JIumonapa Rawish 320
Jiumonagppt Classy 250
Bona 190/290

HABOPbI MOTH
B NOAAPOYHOWM YNAKOBKE:

790/1550/2250

3wt 6 Wt 9wt



3ABTPAKMA

nH-nT ¢ 10:00 po 12:00 c6-Bc ¢ 10:00 po 14:00

HononHsem X KOMNJIMMEHTAPHBIM HOMUTKOM:
3CMpPecco, aMEePUKAHO, KAMy4YnMHO, YEPHbLIN UK 3eNIeHbIV Yan

Pucosas kawa c MaHro 320
M KApAMeJIbHbIM APAXMCOM

Ckpambn ¢ XpyCTALLMMM KPEBETKAMM 420
M MYCCOM M3 CHeXHoro kpaba

CaHABMY KaLy-CAHAO C XPYCTALMM 390
LibINSIEHKOM M COYCOM KappH

BeHenukT c nococem 1 Muco 550
rosnaHae3oM

MOXXHO AOBABUTb:

- XpycTsilume KpeBeTKu 190
- ABOKAgo 120
- 6ynouka 6ao 50

JIAHYM

c 12:00 po 16:00 no GypHam

2 BJIIOAA 450 3 BJZIIOAA 520

CV¥N HA BbIBOP

Muco c rpubamm u Tody

»Tom Kxa ¢ kypuuei

rOPAYEE HA BblBEOP
Puc c xypuueit B rnasypu xolcuH

HoMmaluHss nanwa co CBUHOM rpyAMHKOM

BAO HA BbIBOP

Bao-6yprep co cBuHOM rpyauHKoi

Bbao c kypuuei kapaare B rnasypu
XOMCHH C 3eNeHblo



FOR START BAO MAKE YOUR SOUPS COFEEE @ PA PA POWER

R ted ff b b 1
Snd servethom wich varieus £illings OWN WOK o ee pesns By pHEserves
Espresso 150
Americano 220
Cappuccino s /m 270/290
Latte 290
Flat white 290
Cacao 290
BASE L Matcha Latte 290
~ Crispy Bang Bang prawns 550 Crispy chicken 390 Homemade udon noodles Vanilla Raff 350
with mango-chili sauce
Spring rolls with 420 9 COme;ml:JIde ramen noodles 42 Tom Yum with coconut milk 550 Salted caramel Latte 350
V- tabl T egetables B
[ ogetables 550 ~ .ompuraprawns 420 Rice @ g 7 ThaiKhao Soi 450  Plant-based milk +90
. % . banana, coconut, soy, almond
V Tempura broccoli 430 Salmon in citrus teriyaki 450 Rice noodles ! T°"'§?*SU mc'!“e“ ‘I’(V"h homemade 470
with satay sauce SAUCE noodies and por TEA
N Lightly salted salmon 440 ~ Tom Kha with chicken 450
Crispy eggplant 420 with cream cheese Oyster BBQ
and tomato salad s Miso chili
VJ  Crispy tofu with truffle cream 420 Sweet . Green sencha
Salad with crispy chicken thigh 470 weet unag! _
. Black Dianhong maofeng
and sesame-rice sauce ) 420 47 Pepper
2 Beef with curry sauce s Red curry Pu-erh Gong ting 250
DONBURI Duck confit 420 FILLING Jasmine green Mo 1i Zhen Zhu
A P with Chinese cabbage
3232t§b‘1’e213‘n’3p32??§u§ ??niﬁgsr < 9 Seafood 570 Green with puffed rice Genmaicha

# Charsiu pork belly 390 Prawns . 570 Green flowering tea Hua kai fu gui
with kimchi cabbage Karaage chicken 490
Beef 520 Milk oolong Nai Xiang
Bao-burger with marbled beef 650 Tofu 460

patty and french fries

Salmon 690
DRINKS

KIDS MENU Asian lemonades

in assortment 250

~ Prawns tempura 570 Bao with chicken 300 Rawish lemonades 320

+ Karaage chicken 490 Ramen with chicken 300 Classy lemonades 250
Salmon and avocado 650 Karaage chicken 300

s o 590 with french fries Water 190/290

MOCHI & ™' 250-1pc 230 - from 3 pcs

Traditional Japanese dessert that we make with special rice flour Motiko using an authentic recipe. By the way, we bring the flour from Japan ourselves and make each mochi by hand with love

- _ﬁ.ﬁ\_/ - MOCHI IN A GIFT BOX:
v R A
P ey | ; 790/1550/2250
P 3pcs 6 pcs 9pcs

MANGO- BANANA- NUTS- COCONUT-
PASSION FRUIT SALTED CARAMEL RASPBERRY CREAM CHEESE ALMOND




BREAKFAST

10:00 12:00 on weekdays  10:00 14:00 on weekends

Complimentary drink for your breakfast:
espresso, americano, cappuccino, black or green tea

Mango rice pudding 320
with caramelized peanut

Crispy prawns scramble 420
with snow crab mousse

Katsu Sando sandwich with crispy 390
chicken and curry sauce

Benedict with salmon 550
and miso hollandaise

YOU CAN ADD:

- crispy prawns 190
- avocado 120
- bao bun 50

LUNCH

12:00 - 16:00 on weekdays

2 DISHES 450 3 DISHES 520

SOUP to choose from
Spicy beef soup
~ Tom Kha with chicken

MAIN COURSE tc choose from

Rice with karaage chicken in hoisin glaze

Homemade noodles with pork belly

BAO to choose from

Bao-burger with pork belly

Bao with karaage chicken
in hoisin glaze and herbs



