AN HAYANIA BAO NATILLIA U PUC NAHYM MOTU ®:

Camy BbimekaeM napoBble BYNOUKM M3 MWEHWUHOrO CaMy FOTOBVM AOMaWHIKW Nanwy yAoH C 12:00 po 16:00 no GyaHam 270 - 1w 250 - or 4 ur
TecTa U MoaadM C PasfNuUHbIMA HaUMHKaMU

CY HA BbIGOP 450 S iyt
Muco c rpubammn n Tody
~ Tom Kxa c kypuuen OPEXMU-
C/IMBOYHbIN
KPEM
rOPAEE HA BbIBEOP 120 kan
Puc c kypuuei B rnasypum XoMcuH
2 Xpyctawme kpesetkn Bang Bang 550
D,OMGLIJHHSI nanwa MAJIHA
CnpuHr-ponnel CO CBMHOM FPYAMHKOM 70 kkan
V - C OBOLLAMM 420
- C roBsSAMHOM 550
C xpycTawmm ubinnEHKOM C kypuHbiM Bespom
Canart ¢ xpycTrawmmm 420 Y ’ KOKOC-
M COYCOM MAHTFO-4MNH
6aKNAXKAHAOMM U TOMATAMM 420 y APEBECHbIMU rPMbamm 470 MWUHAOAJb
U TprodenbHBIM yHAru
~ C kpeBeTKaMM TeMnypa 420 120 kkan
M cnagkum sacabu C KypmHbiM Beapom 460
C nococem cnaboit conu 440 U coycoMm kappu MAHro-
M CIMBOYHBIM KPEMOM MAPAKYUSA
C kypuHbiM Beppom 470 130 kKan
v C xpycrawmm Tody 420 M aNesNbCUHOBBIM TEPUAKM
U TprodenbHbLIM KpEMOM
. ~ C roesguHoM 1 nepeyHbim yHarn 520 BAHAH-
~ C roBSaMHOM M COyCOM KappHM 420 COJIEHASA
o . C S & KAPAMEIJb
C yTkoi koHdM M neKUHCKOM TOMJIEHOM yTKOM 480 120 kKan
KanycToM 420 M aNesbCMHOBBIM XOMCHH
Bao-6yprep c kotnertoi ~+ C kpeBeTkamun u coycomTom sm 520 BULLHA-
TpagnUMOHHOE SAMOoHCKoe 6nA0 U3 puca U oBoweWn U3 MDAMODHOM FrOBSIAMHbI 650 MOJIOYHbIU
C PasyiInyHbIMM HaUNHKaMu p p A I.UOKon
Co cBuHuHOM U MbUPHBIM bbg 470 140 xKan
» C kpeBeTkamu Temnypa 570 Kaptodenb ppu 290
. C nococeM M LUTPYCOBbIM NOH3 680
42 C kypmuen kapaare 520 Py Y MOTHU B NOAAPOYHOM
C nococem u asokapo 650 CVYIbl YNAKOBKE:
V42 C XpycCTSLWMM TO 590 Bao c kypuuen 300
24 by ypu 850/1660/2450
PameH ¢ kypuueit 300 Sur  Guw  Our
Kypuua kapaare
c kaptodenem ppu 300
Bopa 190/290
Asuarckue nMMoHaap!
B ACCOPTUMEHTE 210
Jlumonag Classy 250

~ Tom SIM ¢ MOpenpogyKTamm 550

ToHkauy PameH ¢ pomauiHei

Nanwon 520 YBaxaeMmble roctu!
Ecnn y Bac ecTb anneprua Ha kakon-nmbo
MPOAYKT, npocbba coobwnTb 06 3TOM

2 Tom Kxa c kypuuen 490



START BAO NOODLES OR RICE LUNCHES MOCHI ®:#:

We steam wheat flour buns We make our own homemade noodles 12:00 - 16:00 on weekdays 270 1 250 f 4
and serve them with various fillings - 1pc - from 2 pcs

Traditional Japanese rice flour dessert
SOUP to choose from with a variety of fillings
450

Miso with mushrooms

and tofu NUTS-CREAM
~ Tom Kha with chicken g:!(E:SE
MAIN COURSE to choose from
. Rice with chicken
 Crispy Bang Bang prawns 550 in hoisin glaze RASPBERRY
Spring rolls with 70 keal
v - vegetables 420 Homemade noodles
- beef 550 with pork belly
. Crispy chicken Chicken thigh, tree mushrooms COCONUT-
E;ZF:c))lr:gfgopLZ?c: d 420 with mango-chili sauce 420 with truffle unagi 470 ALMOND
120 kcal
~ Tempura prawns Chicken thigh with curry sauce 460
with sweet wasabi 420 9 i
i i MANGO-
Lightly salted salmon C!'ncken thigh . 470 PASSION FRUIT
with cream cheese 440 with orange teriyak 130 keal
v Crispy tofu 420 ~ Beef with peppery unagi 520
and truffle cream
Stewed duck SALTED CARAMEL
- Beef and curry sauce 420 with orange hoisin 480 KIDS MENU o
Duck confit with chinese cabbage 420 _ Prawns with fom yum sauce 520 -
DONBURI Bao-burger with marbled
beef cutlet 650 Pork with ginger BBQ 470 ' CHERRY-MILK
Traditional Japanese dish with rice, CHOCOLATE
vegetables and various fillings . ca , >
’ ’ French fries 290 Salmon with citrus ponzu 680 1o keal
 Prawns tempura 570
. MOCHI
#2 Karaage chicken 520 SOUPS IN A GIFT BOX:
Salmon and avocado 650 D4
V4 Crispy tofu Bao with chicken 300 850/1660/2450

3 pcs 6 pcs 9 pcs

Ramen with chicken 300

Chicken karaage
with french fries 300

DRINKS

Water 190/290
Asian lemonades

in assortment 210
Classy lemonades 250

2 Tom Yum with coconut milk 550

Tonkotsu Ramen with homemade
noodles

520

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

J Tom Kha with chicken 490



