And HAYAJA

~ Xpycrawme kpesetkn Bang Bang 550

CnpuHr-ponnel

V' - C OBOLLAMM 420
- C roBSIAUHOM 550
V' bpokkonu B Temnype 430

C COYCOM caTa#

V' Canar ¢ XpycTaiwmmu
420
6aKNAXAHAMM U TOMATAMM

Canart c xpycTawmm KyprHbIM
6eApOM M KYHXYTHO-PMCOBBIM 470
coycom

AOHBYPU

TpajULUMOHHOE HAMOHCKOe 6nuao M3 puca 1 OBOWEN
C PasNUHLIMK HaYMHKaMu

s Kpesetku Temnypa 570
+2 Kypuua kapaare 490
Jlococs 1 aBokapo 650

V42 Xpyctawmii Topy 590

N4

BAO

Camn Bbinekaem naposble 6yHOQKM n3 nuweHnYHor o

TeCTa M nojgaeMm C pasfiMyHbIMN HavyMHKaMn

XpycTlwmit LpinaEHOK C COyCOM
MaHro-u1nu

KpeseTku TeMnypa co cnapkum
Bacabu

Jlocock umTpycoebiii Tepmsakm

JNococbk cnaboit conun
CO CNIMBOYHBIM KPEMOM

Xpyctawmit Tody ¢ TpiodenibHbIM
KpemMoMm

loBsamHa c coycom kappu

YTka koHdM ¢ nekUHCKOM
KanycTom

CsuHas rpyanHka vap cy
C KanycTom KMM4H

Bao-6yprep c koTnetoin
U3 MPOMOPHOM roBAAUHbI
U kaptodenem $pu

420

420
420

390

650

WOK

JI

S
J)

47 Tom M c MopenpoayKTamu
2 Tamckmm Kao Con

ToHkauy PameH c pomaluHet
nanwom

OCHOBA ~ Tom Kxa
Homalnss nanwa yaoH
Osowmu
Puc
Toknokku

Pucoeas nanwa

CoycC
Yctpuunbii BBQ
Muco-unnm

Cnapkuit yHaru

MepeyHsbii

KpacHeii kappu

HA4YNHKA Bao c kypuuen
Mopenpogaykrbi 570 PameH c kypuuen
Kpesetku 570 Kypuua kapaare
Kypuua kapaare 490 c kapTodenem ppu
FoBsgmHa 520

Tody 460 HAINMUAUTKUA
Jlococs 690

Bopa

Asuartckme NMNMMOHQAbI
B ACCOpPTMMEHTE

Jlumonag Classy

YBaxaeMmble roctu!

550
450

470
450

AETCKOE MEHIO

300
300

300

190/290

210
250

Ecnn y Bac ecTb anneprua Ha kakon-nmbo
MPOAYKT, npocbba coobwnTb 06 3TOM

JTJAHYA

C 12:00 po 16:00 no ByaHSAM

Cv¥n HA BbIBOP

Muco c rpubamu u Tody

~ Tom Kxa c kypuue#n

rOPAAEE HA BbIBOP

450

Puc c kypuuei B rnasypm xoMcuH

HomMawHsas nanwa
CO CBMHOM rPYANHKOM

MOTU

Manro-mapakyits

Kokoc-muHpans

ManuHa

3enéHbii yar
Opexun-cnuBoYHbIM Kpem
BaHaH-conénas kapamenb

250 -1 wr

230 - npu nokyrike ot 3 wr

Hab6opbl Moty
B MOAAPOYHOM yNaKOBKe:

790 /1550 / 2250

3ur

6 wr

A
(&

%%

9 wr




FOR START BWeAstgn wheat flour buns and serve them MAKE YOUR

with various fillings OWN WOK

LUNCH

from 12:00 to 16:00 on weekdays

SOUP to choose from
450

Miso with mushrooms
and tofu

2 Tom Kha with chicken

MAIN COURSE to choose from

_ Crispy Bang Bang prawns 550 Rice with chicken in hoisin glaze
Spring rolls with Crispy chicken 4 Tom Yum with seafood 550 Homemade noodles
. " 390 with pork belly
V - vegetables 420 with mango-chili sauce  Thai Khao Soi 450
- beef 550
. ~ Tempura prawns 420 Tonkotsu Ramen
v Izmpszrrgf:gﬁizh 430 with sweet wasabi with homemade noodles 470
V' Crispy eggplant Salmon in citrus teriyaki 450 BASE  Tom Kha 450
and tomato salad 420 lich Homemade udon noodles
ightly salted salmon 440 bl
Salad with cri . . with cream cheese Vegetables
alad with crispy chicken thigh 444 )
and sesame-rice sauce ) ) Rice
Vs Crispy tofu with truffle cream 420 Tteokbokki
DONBURI  Beef with curry sauce 420 Rice noodles
Traditional Japanese dish with rice,
VEREERNGE e VE GUE g Duck confit with Chinese cabbage 420 SAUCE MOCHI
~ Prawns tempura 570 ) Oyster BBQ
- # Char siu pork belly 390 ) Miso chil
4 Karaage chicken 490 with kimchi cabbage Miso chili Mango-passion fruit -
Sweet unagi t-almond
Salmon and avocado 650 Bao-burger with marbled beef 650 P 9 E::))s:rr; mon
. : epper
vss Crispy tofu 590 patty and french fries 44 Red curry KIDS MENU Nuts-cream cheese
Banana-salted caramel
. . Green tea
FILLING Bao with chicken 300 250 - 1pc
Seafood 570 Ramen with chicken 300 230 - from 3 pcs
Tempura prawns 570 Karaage chicken
i i Mochi i ift box:
Karaage chicken 490 with french fries 300 ochi in a gift box
790 /1550 / 2250
Beel: 520 3 pcs 6 pcs 9 pcs
Tofu 460 DRINKS
Salmon 690
Water 190/290
Asian lemonades in assortment 210
Classy lemonade 250

Dear guests!
If you are allergic to any product,
please, tell us in advance




