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modern oriental
cuisine




Dear Guest,

We thank you for your support
that makes us able to do what we love.

To enhance the choices you have in our oriental selection
we invite you to taste and enjoy our divine and

flavourful Indian cuisine dishes.

Enjoy and Bon Appetit!
CHi
is the invisible life force or vital energy that flows

L through all living things. It is thought to be inherited
> 4 and also derived from food and air.

3TO HEBUAMMAA CUJIa XKN3HEHHOW SHeprnu,
npoTtekatuien yepes Bcé xunsoe. Cuntaercsa,
YTO OHa NepepaéTCcA Mo HaCeACTBY, a TaK XKe
NPUHUMaeTCA N3 BO3AyXa U UK.

s Hot/Spicy
# OcTpoe 641040

/Ito6e3HO NPOCUM COOBLUTL Ham O Ballumx ansepruax.

Bce LeHbl ykasaHbl B EBPO 1 BK/IIO4AKOT BCE Haz0ry You are kindly requested to inform us for any allergies / Prices include all taxes



DIM SUM

Spinach 7.80
Broccoli, carrots, black fungus, sweet corn and Chinese mushrooms,
in spinach flavoured skin. Lemongrass sauce & ginger coriander sauce on the side

Steamed | Ha napy (4 pieces/wr)

LUnuHaT, BPOKKO/M, MOPKOBb, YEPHbIe ApeBecHble rpubbl, KYKypy3a U KuTaiicKkue
rpubbl, B TOHKOM KOXMLE U3 TecTa o LWnuHaToM. COyC U3 IMMOHHOrO COPro u
MMBUPHO-KOPUAHAPOBbIM COYC MOAAKTCA OTAE/IbHO

Asparagus and Shiitake Mushrooms 7.90
With carrots, water chestnuts, in flour based skin.
Lemongrass sauce & ginger coriander sauce on the side

Cnap:ka, rpubsl LnnMTake, MOPKOBb U BOAAHOW KalUTaH, B KOXKULLE U3 MYYHOrO TecTa.
Coyc U3 IMMOHHOIO COPro U UMBMPHO-KOPUAHAPOBbIN COYC MOAAIOTCA OTAE/bHO

Ma Lai Chicken Dumplings 7.80
With broccoli, chives, parsley, spring onion, in flour custard and chive skin.
Chilli sauce on the side

Kypuua, 6BpoKKOAM, yK-pe3aHeLl, NeTPyLUKa, 3€/1EHbIN /K, B KOKULE U3 MYKH.
Coyc unam nogaeTca OTAE/IbHO

Prawns, Fresh Scallop and Pork 9.80
With Chinese mushrooms, water chestnuts, in dill flavoured skin.

Chilli sauce on the side

KpeBeTKku, rpebeLlku U CBUHMHA, @ TaK Ke KUTalCcKue rpubbl M BOAAHOW KalLlTaH,

B KOXKMLLE U3 TecTa NpunpaB/ieHHOro ykponom. Coyc Yn/mM nogaeTca OT4e/IbHO

Prawn and Coriander Dim Sum 8.60
With prawns, pork, carrots, black fungus, coriander, in chive flavoured skin.
Topped with tobiko wasabi. Chilli sauce on the side

C Kpesemkamu, c8UHUHOU, MOPKOBbIO, YEPHLIMU 2PUBAMU, KOPUAHOPOM,
8 KOMWUUE C YeCHOKOM. YKpduwieH mobuko sacabu. Coyc Yuau nodaemcs omoe/ibHo

Tom Yam #2 9.80
Prawns, scallops, snow peas, celery, 3 bell peppers, caviar and Tom Yam paste,

in sweet tea olive skin. Lemongrass sauce on the side

KpeBeTku, rpebeLlok, 3e/18Hbli ropoLuek “maHxTy”, cenbaepen, Tpy Buaa

C/lafKoro nepua, kpa 1 nacta Tom Am, B KOXKULLE U3 MYKU, NPUNPAB/IEHHOM

C/IaAKUM Yaem 1 01mBKamu. COyC U3 /IMMOHHOIO COPro NMoAAETCA OTAE/IbHO

Mint Alaskan King Crab 17.50
With prawns, green beans, carrots and fresh mint, in spinach flavoured skin.

Chilli sauce on the side

MATHBIN KOpO/1E€BCKMIA Kpab U KpeBeTKH, 3e1éHas Gpaco/1b, MOPKOBb

M CBEXKAA MATA, B KOXKMLLE M3 wnuHaTta. Coyc Ynam nogaeTcs OT4Ae/1bHO

Mint Crab 7.80

Crab stick, prawns, green beans, carrots and fresh mint, in spinach
flavoured skin. Chilli sauce on the side

KpaboBbie nanoyku, KpeBeTKU, 3e/1éHasA Gaco/ib, MOPKOBb U CBEXKAA MATA,
B KOXuLe COo wnuHaToM. COyC Ynim NogaeTcsi OTAe/IbHO

Cha Siew Bun 8.40
Roasted pork neck marinated in BBQ and sesame sauce, coriander,
in flour based skin. Chilli sauce on the side

»KapeHaA cBMHWHA, MapV“HOBaHHaA B coyce 6apbeKto C KYHXKYTOM U KOPUaHAPOM,
B KOXMLLe Ha My4HOI ocHoBe. [0gaéTca ¢ coycom 4nam

Cha Siew Mai 8.70
Chicken, prawns, snow peas, spring onions, Chinese mushrooms,

in wonton skin. Topped with red bell peppers. Chilli sauce on the side

Kypuua, KpeBeTKU, 3e/18Hblii FOpOLLEK “MaHKTy”, 3e18Hblii YK U KUTACKUe

rpubbl, B KOKULLE M3 TECTA BOHTOH. YKPALLEHbI ME/IKO NMOPY6/1eHHbIM CI3AKUM
KpacHbIM nepuem. COyc Ynam NogaeTca oT4e/1bHO

Enoki and Prawn 9.80
With green beans, carrots in sweet tea olive skin. Topped with tobiko.

Chilli sauce on the side

KpeBeTkH, rpubbl JHOKU, 3e/1E8Has Gaco/b U MOPKOBb B KOXKULE U3 MYKH,

NPpUNpPaB/€HHON C/IAAKUM YaeM U O/IMBKaMU. YKpaLleHbl TOOMKO.
Coyc unnm nogaeTca oTAeNbHO

You are kindly requested to inform us for any allergies / Prices include all taxes

DIM SUM Steamed | Ha napy (4 pieces/wr)

Dim Sum Selection 1 (12 pcs / 12 wr.) 22.80
Asparagus and Shiitake Mushrooms / Cnap»a v Fpu6sb! LLnnTake (3 pcs/wt.)

Prawns, Fresh Scallops and Pork / KpeseTku, Mopckue pebeluku n CBUHKMHA (3 pCs/LuT.)
Mint Crab / MaTHbit Kpab (3 pes/wr).

Chicken Siew Mai / KypuHble Meabmenu “Cio Maii”(3 pcs/wT.)

Dim Sum Selection 2 (12 pes /12 wr.) 27.80
Spinach / Wnunat (3 pes/wT.)

Coriander Dim Sum / Aum Cam ¢ KopuaHgpom (3 pcs/iuT.)

Enoki and Prawn / KpeBeTku v Fpubbl SHOKM (3 pcs/wuT.)

Mint Alaskan King Crab / MaTHbi Koponesckuii Kpab ¢ Ansicku (3 pes/wiT.)

Dim Sum Selections come with Lemongrass sauce, chilli sauce & ginger
coriander sauce on the side / nogatoTcs ¢ coycamu u3 IMMOHHOMO COPro, Ynu
U UMBMPHO-KOPUAHAPOBbLIM

Fried | Co ckoBopogbl (4 pieces/wr)

DIM SUM

Shang Hai 7.80
Pork, szechuan vegetables, turnip, radish and spring onions, in flour based skin.

Pan fried. Lemongrass sauce on the side

CBMHWMHA, OBOLLLM MO-CblMYaHCKK, perna, peAnc 1 3e/1E8HbIN /YK, B TOHKOW KOXuLe

M3 My4YHOro Tecta. MMOUpHbIN Hasb3aMUyecKuii coyc nogaeTca oT4e/IbHO

Sticky Chicken and Prawns 8.50
With cauliflower, carrots and parsley, in potato wheat starch skin, which are
flavoured with carrot juice, chives and sesame seeds. Pan fried.

Lemongrass sauce on the side

Kypuua 1 KpeBeTKH, a TaK e LBeTHadA KanycTa, MOPKOBb U NeTPYLLKa,

B KOXMLE M3 KapTode A U NEeHNYHOro Kpaxmasia, npurnpas/1eHHOM

MOPKOBHbIM COKOM, /IYKOM-pe3aHL,eM U KyHKyTomM. COyC U3 IMMOHHOIO

COpro nogaetca oTAe/IbHO

Foie Gras & Beef Tenderloin (s pieces/wr) 12.80
With celery, carrots, water chestnuts, coriander and chives, in flour potato
and gluten skins. Pan fried. Goji berry sauce on the side

Pya rpa 1 roBAguHa, a Tak e ce/bgepei, MOPKOBb, BOAAHOM KallTaH,

KOPMAaHAPU /IyK-pe3aHeL, B KOXMLLE U3 My4YHOrO TecTa C KapTodesem.
CoyC U3 Arog roxu nogaeTca oT4e/bHO

Sticky
Chicken and
Prawns

You are kindly requested to inform us for any allergies / Prices include all taxes



SOUPS

Sweet Baby Corn Soup 8.90

With home made chicken stock and egg whites
KyKypy3Hblii cyn Ha KyprHOM By/1IbOHe € AnYHbIMK Be/kamu

Hot and Sour # 3.80

Prawn, chicken broth, tofu, black fungus, shiitake mushrooms, egg whites

KypuHbliii 6y/1bOH € KpeBeTKamu, TOdy, Y4EPHBLIMU ApeBeCcHbIMU rpubamu, rpubamu
LnnTtake n AMYHBIM 6e/1KOM.

Chicken and Shredded Wonton Noodles Clear Soup 13.80

Chicken, wonton noodles, carrots, chinese cabbage, spring onions,
in chicken stock with spices

By/IbOH C KypuLeit, 1anLoi BOHTOH, MOPKOBBIO, IMCTbAMU OOK YO, 3€/1EHBIM
/IYKOM ¥ crieymamm

APPETIZERS

Duck Salad 25.80
Crispy duck slices with fresh salad leaves, carrot, leek, cucumber, pine nuts,
dried shallots, and pomelo. Served with homemade duck salad dressing

XpycTALLME IOMTUKU YTUHOTO MACA CO CBEXKEW 3e/1eHbl0, MOPKOBbIO,
/IyKOM-NIOpeeM, OrypLOM, Ke4pOBbIMU OpeLLKaMK, CYLIEHbIM JIYKOM-LUAN0T
1 nomeso. C COycom gOMallHero NpuroToB/IeHNA

Sesame Prawn Toast .80
With a thick layer of minced king prawns, white and black sesame seeds,

sweet and sour sauce

TocT ¢ papLuem 13 KOPO/IEBCKUX KPEBETOK, Oe/1bIMM 1 YEPHBIMM 3EPHBILLKAMMU
KYHXYTa U KMCN0-C/IaAKUM COYCOM

Chi Special Spring Rolls .80
Lotus root, snow peas, black fungus, turnip, carrots, fried onions, cabbage.
Served with lemongrass sauce & sweet and sour sauce

OBoLLHble po//ibl: KOpeHb /10TOCa, 3€/18HbIV rOpoLLeK ‘“MaHKTy”’, YEpHble gpeBecHble
rpubbl, pena, MOPKOBb, }KapeHblit YK M KanycTa. [oAatoTcA ¢ COyCOM M3 /IMMOHHOM
TPaBbl U KYHXKyTa

Sweet and Sour Pork Ribs 17.50
Marinated for 48 hours, coloured with red yeast rice and Chinese herbs.
Served with sweet and sour vegetables

Kucno-cragkue cBuHble pébpa, MapuHOBaHHbIE HA MPOTAXKEHUU 48 4acoB,
NoAKpaLleHHble KPAacHbIM APOKKEBbIM PUCOM U KUTAMCKUMK NpunpaBamu. lMogatotca
C OBOLL,AMU B KUC/I0-C/1AALKOM COyce

Crispy Shredded Beef Fillet in a Basket 17.50
Wok fried with carrots, celery, spring onions, garlic and sweet and sour chili sauce

XpyCTHLLkMQ /IOMTUKKN TOBAAUHDI, o6>|<apeHHb|e Ha CKOBOpPOAe€e BOK C MOPKOBbHO,
ce/sbaepeem, 3e/1EHbIM /IYKOM 1 HECHOKOM B KUC/10-C/TaAKOM CoycCe 4Yn/1n

Chew Yim Calamari #2 18.50
Calamari coated in homemade spiced crispy flour, with sweet and sour
pickled vegetables, spring onions, garlic, shallots, chillies

Kazsbmapbl ¢ XpycTALLelt KOPOUKOM 13 MYKM, MPUNPAB/AEHHON Crieuuamy,
MapUHOBaHHbIe KMC/10-C/1adKue OBOLLIY, 3€/18HbIN /YK, YECHOK, AIYK-LIa/A0T U YW/N.
B/t0g0 NoaaéTca oCTPbIM WM YMEPEHHO OCTPbIM, N0 Ballemy KenaHuo

“Chew Yim is a combination of 7 spices including chilli pepper, orange peel,
ginger and Japanese pepper”.

Duck Salad

You are kindly requested to inform us for any allergies / Prices include all taxes

SPECIAL APPETIZERS

Crispy Soft-shell Crab 27.80

Young green mango, fish/lemon dressing. Marinated sweet & sour julien
vegetables

XpycTAwmii Kpab M MoN0A0W 3e/1EHbIi MaHTO, PbIGHbIN IMMOHHBIN COYC,
MapVHOBaHHbIE KMC/0-CAAKMUE OBOLLM XKY/IbeH

Chew Yim Frog Legs #2 2150

Crispy golden fried with seven spices, sweet and sour vegetables, spring onions,
green and red chilies, garlic and dry shallots

/IAryLaybm HOXKM, XpYCTALLME M 30/10TUCTbIE, OBXKapeHHble B CeMU MpurpaBax

C KUC/10-C/IaAKMMU OBOLLLAMM C 3€/1EHBIM IYKOM, 3€/1EHBIM U KPACHbBIM CYLLUEHBIM YW/IU,
4YeCHOKOM U CyLIJéHbIM /IYKOM-LLIanoT

Wasabi Prawns 26.50
Infused with avocado and wasabi, mango salsa

KpeBeTku C MaiioHe30M, HACbILLEHHBIM aPOMaTaMM1 aBOKaA,0

1 Bacabu, ¢ casibcoi U3 MaHro

Passion Fruit Prawns 26.50
Mayonnaise infused with passion fruit, topped with fresh passion fruit
KpeBeTKu C Mapakyiei, MaioHe30M, HacbIL,eHHbIM apOMaTOM MapaKyiu

Crispy Succulent Duck #2

With soft pancakes, leek, cucumber, homemade duck sauce

YTKa C HEXHbIMU 6/1V1H‘-|MKMM, /IYKOM-nopeem, orypyom, cOycom gomalllHero
NpUroToB/1€HUA NO aBTOPCKOMY peuenTy

Quarter duck / YeTBepTb yTKM 20.80
Half duck / MonosumHa yTKM 37.50
Whole duck / Lienas yTka 67.00
Peking Duck #2 69.00

Whole duck, soft pancakes, leek, cucumber, homemade duck sauce.
The breast and skin are sliced and served with pancakes.

The rest of the duck is served with your choice of noodles or vegetable fried rice

Lienas yTKa ¢ HeXXHbIMU B/MHYMKAMM, IYKOM-MOPEeeMm, OrypLIOM M COyCOM AO0MaLLHEro
NPUroTOB/IEHWA MO aBTOPCKOMY peLenTy. Pusie u XpyCTALLaA KOXMLLa Hape3atoTcA

M MOAIOTCA € 6AMHUMKAMU. OCTaTKM YTKM NOAAIOTCA C 1anLLIOW UKW PUCOM,
063KapeHHbIM C OBOLLLaMu, Ha Balu BbiGop

{YTKa nogBelwMBaEeTCA A4/19 OTAE/EHUA KOKMU OT MACA U XKapUTCH
Hag, OrHEM 4,0 MO/YYEHUS BOCXUTUTE/IbHO XPYCTALLEM KOPOUKM}

Peking Duck: The history of this unique dish can be traced as far back as
589 A.D., but it gained it's fame during the Ming Dynasty, over 600 years
ago. The dish was originally named “Shaoyazi” and it had been a favorite of
the emperors of China, through the centuries.

The art of roasting the duck, consists of many stages. The Duck is thor-
oughly cleaned, then hung and drenched with boiling water. Our chef then,
bastes it with his special marinade, before leaving it to hang over night. It is
roasted in a special hanging oven, while basting continuously. He also, lends
his special techniques, insuring a succulent, tender and perfectly crisped
duck, ready to titillate your pallet.

Crispy Soft - Shell
Crab

You are kindly requested to inform us for any allergies / Prices include all taxes



SEAFOOD

Sweet and Sour Prawns 25.50
Three bell peppers, water chestnuts, fresh pomegranate. Wok fried with
sesame seeds, sweet and sour sauce

KpeBeTKu, KpacHbIi, 3e/1EHbIN U KENTbIN CagKMI NepeLl, BOAAHOM KalluTaH
1 CBEXMUIA rpaHaT, 06:KapeHHble Ha CKOBOPO/e BOK C 3EPHbILLKaMU KYHXyTa
1 KMCN0-CIaKUM COYCOM

Wok Fried King Prawns and Asparagus 25.50

Wok fried and tossed in oyster sauce, spring onions, garlic and ginger

KoposieBckue KpeBeTKM U crap:ka, obxkapeHble Ha CKOBOPO/e BOK
C YCTPUYHBIM COYCOM, 3€/1€HBIM /IYKOM, HECHOKOM U UMBUpem

Wok Fried King Prawns 2).50

With spring onions, bell peppers, garlic, seasonal vegetables, black bean and
Szechuan sauce

KoposeBckue KpeBeTKM, O6}KapeHHble C 3e/1eHbIM /IYKOM, C/IaAKUM nepLiem,
4eCHOKOM, CE€30HHBbIMM OBOLLLAMM, COYCOM U3 HEPHbIX
60608 1 coycom no-Cbl4yaHbCKK

XO Fresh Scallops #2 46.00
With spring onions, baby corn, shiitake mushrooms, garlic, served with our

XO sauce. “Our chef, after many years of passion and dedication, has perfected

the famous XO sauce, using 16 ingredients including: Parma ham, finely chopped

seafood, asparagus, water chestnuts and dry scallops”

CBexue rpebellkm C 3e/1EHbIM IYKOM, NoYaTKaMu MO/I0A4,0M KYKypy3bl, rpubamu
LUnntake, 4€CHOKOM M COyCOM XO

{Haw TanaHT/mBbIN Wwed-noBap noc/ie MHOMMX /1eT, C 06OBbIO MOCBALLEHHbIX
cBOel npodeccuu, ycoBepLleHCTBOBa/l 3HaMeHUTbIN coyc XO, 1cno/b3ya 16
KOMMOHEHTOB, BK/0Yas [1apMCKyto BETUYMHY, Me/IKO NOpyb/1eHHble MOPenpoAYKTbI,
cnapy, BOAAHOM KallTaH U CyluéHble rpebeluxn}

Steamed Chilean Sea Bass 48.00

With bell peppers, spinach, garlic, chives, black bean and homemade fish sauce

YUAMNCKMI MOPCKOW OKYHb Ha Napy NMPUroTOB/IEH CO C/1aAKMUM NepLieM, LLMMHATOM,
YeCHOKOM, /IyKOM-pe3aHLieM, Moy, pblbHbIM COycoM 13 4€pHbIX 6060B goMallHero
NPpUroTOB/I€HUA

Singaporean Style Prawns #2 25.50
Wok fried praws, water chestnuts, garlic, in a Singaporean chili sauce
with spring onions. Served with Chinese bun

KpeBeTKu O6KapeHHble Ha CKOBOPO/E BOK C BOAAHBIM KalLITaHOM U YECHOKOM, B
CUMHranypcKoMm COyce YW/ C 3e/1EHBIM /IyKOM. [T0Aa0TCA ¢ KUTaCKOM BY/104KOM

X0 Fresh Scallops

PORK

Pomegranate Sweet and Sour Pork Fillet 17.50

Wok fried with fresh pomegranate, bell peppers, water chestnuts,
sesame seeds, sweet and sour sauce

CBUHOE dW/ie, 06KapeHHOe Ha CKOBOPO/E BOK, CBEXKMI FpaHaT, C/1aAKuii nepet,
BOAAHOM KalUTaH, CEMEHa KYH}KYTa U KUC/I0-C1aAKMI COYC

Pork Fillet with Ginger and Garlic 17.50

With fresh ginger, onions, spring onions, oyster sauce and Chinese cooking wine

CBUHOE dUe C UMBUPEM U HECHOKOM, a TaK e C 3e/1EHBIM /IYKOM,
YCTPUYHBIM COYCOM U KMTaCKUM CTO/I0BBIM BUHOM

Pork Fillet Szechuan Style 17.50
With carrots, onions, snow peas, homemade Dou Ban sauce,
dry and fresh chilies

C MOPKOBbIO, ZIYKOM, FOPOXOM, AOMALLHMM cOoycom /loy BaH,
CYLUEHbIM U CBEXMM NepLem 4Ynam

BEEF

Stir Fried Beef with Oyster Sauce 44.00

Beef tenderloin with garlic, spring onion, ginger, baby corn and oyster sauce

FoBAXKbA Bblpe3Ka, O6)K3pEHHaH C HECHOKOM, 3€/1€HbIM NYKOM, MMGMPEM,
KyKypyaoﬁ N YCTPUYHBIM COYyCOM

Black Pepper Beef 44.00

Beef tenderloin with French style hot black pepper sauce, garlic chips.

Bblpe3ka rosAsuHbl ¢ GpaHLy3CKUM MUKAHTHLIM COYCOM M3 YEPHOro nepLa u
YeCHOYHbIMM YUMCAMMU.

Moromi Miso Beef 44.00

Beef tenderloin cooked with button, oyster and shiitake mushrooms,
lotus root, asparagus, ginger, garlic and moromi miso sauce

IOBAXbA BbIpe3Ka, NPUroTOB/IEHHAA C LUAMMUHbOHAMMU, YCTPUYHBIMKU FPUGaMK U
LIMMTaKe, KOPHEM /10TOCa, Cnapel, UMbrupem, HeCHOKOM 1 MOPOMM MUCO

Pomegranate Sweet
and Sour Pork Fillet

You are kindly requested to inform us for any allergies / Prices include all taxes

You are kindly requested to inform us for any allergies / Prices include all taxes



POULTRY

Cashew Nut Chicken 17.50
Wok fried with three bell peppers, snow peas, carrots, lotus root, baby corn,
cashew nuts. Spiced with minced ginger and garlic, oyster sauce, sesame oil and

Chinese cooking wine
Kypuua 06:kapeHHas Ha CKOBOPO/E BOK C 3KE/TbIM, KPACHbIM U 3€/1EHbIM MepLiem,
3e/18HbIM FOPOLLKOM ““MaH»KTy”’, MOPKOBbBIO, KOPHEM /10TOCA, MO/I0AbIMWU NMOYATKaMM1

KYKYPY3bl ¥ OpeLUKamMu Kelwbto. [punpas/ieHbl UMBUPEM, HECHOKOM, YCTPUYHbBIM
COYCOM U KMTalCKUM CTO/IOBbIM BUHOM

Chicken with OQyster Sauce 16.80
Fried chicken, shiitake and button mushrooms, sesame seeds,
glazed with oyster sauce

O6xkapeHHoe KypuHoe ¢pue, rpubsl LLnMTake 1 cemeHa KyHxKyTa
nog, yCTPUYHbIM COYCOM

Sweet and Sour Chicken 16.80
Wok fried with peach, bell peppers, water chestnuts, sesame seeds,
sweet and sour sauce

O6:KkapeHHasA Ha CKOBOPO/eE BOK C MEPCUKOM, C/IaAKMM NepLem,
BOAAHBIM KalUTAaHOM, 3EPHbILLKAMM KYH¥KYTa U KUC/I0-C1aAKUM COYCOM

Gong Bao Chicken # 17.50
Dry chili, water chestnuts, edamame, bell peppers, garlic, pine nuts and
homemade Gong Bao sauce

Kypuua C cyléHbiM Ynau, BOAAHBIM KaLITaHOM, MO/IOAbIMU COeBbiMU Hobamu B
CTPpYyYKax, C/1aAKUM nepLem, Y4eCHOKOM, Ke4pOBbIMM OpeLLKamMu, coycom FoHr bao
AOMaLLHero NpuroToB/eHNUA

VEGETABLES AND TOFU

A Blend of Wok Fried Vegetables 13.80
Goji berries, water chestnuts, carrots, snow peas, broccoli, baby corn, lotus root,
straw mushroom, oyster mushroom, shiitake mushrooms, black and white fungus
mushrooms. Tossed in oyster sauce

Aropb! sepe3sbl 0OObIKHOBEHHOM, BOAAHOM KallTaH, MOPKOBb, 3€/18HbI rOpOLLEeK
“MaHKTy”, BPOKO/M, MOYATKM MOOAONW KYKYPY3bl, KOPEHb /10TOCA U HECKO/IbKO
BMA0B rpubOB, NpUNpas/ieHbl yCTPUYHBIM COYCOM

Homemade Spinach Tofu 14.50

Layered with enoki, green asparagus, oyster sauce

Tody gOMaLLHero NpUroToB/€HUA NPOC/I0EHHbIN rpubamMu 3HOKM, 3e/1eHOM Ccnap e,
YCTPU4HbBIM COYCOM

Wok Fried Egoplant and Homemade Spinach Tofu 13.80
With black fungus, shiitake mushrooms, water chestnuts, spring onions
and garlic, drenched in Dou Ban sauce

Bak/1axKaH co CKOBOPOAbl BOK U TOdY CO LUMUHATOM AOMALLHErO NPUrOTOB/IEHUSA
C 4EpHBbIMU ApeBecHbIMM rpubamu, rpubamu LLnutake, BOAAHbIM KalTaHOM,
3e/18HbIM /IYyKOM U YeCHOKOM, 3anpas/IeHHbIMU coycom Ay BaH

Baby Bok Choy 12.50

With enoki and shiitake mushrooms, served with oyster sauce

Monogaoi Bok Yow € rpubamu LLnntake, SHOKU U YCTPUYHBIM COYCOM

Four Mushrooms 18.90
Wok fried, tossed with white truffle oil

4 BMga rpuboB Ha CKOBOPO/AE BOK C Mac/10M 13 6e/bix Tprodeneit

Homemade
Spinach Tofu

You are kindly requested to inform us for any allergies / Prices include all taxes

RICE

Jasmine Rice .20

Steamed jasmine rice
MpUroTOB/IEHHBIN Ha Napy

Vegetable Fried Rice .60
Ginger flavoured, with spring onions, coriander, sprinkled with chives
MpunpaB/eHHblit UMBUPEM, 3€/1EHBIM /IYKOM, KOPUAHAPOM U /IyKOM-Pe3aHLiEeM

Eog Fried Rice .90
Puc, o6kapeHHbIi ¢ ALoM
With seasonal vegetables / C ce30HHbIMM OBOLLLAMM

Scallop and Prawn Fried Rice 12.50

Puc, o6kapeHHbIl ¢ rpebellkamu 1 KpeBeTKamu
With egg and mixed seafood / C aliom 1 mopenpogyKTamu

Lotus Rice 15.80
Wok fried with fresh scallops, seasonal vegetables, shiitake mushrooms,
carrots, chives and spring onions, all parceled in a lotus leaf

O6:kapeHHbI Ha CKOBOPO/,E BOK CO CBEXKUMU MOPCKUMU rpebellkamu,
Ce30HHbIMK OBOLLaMu, rpubamu LLnnMTake, MOPKOBbLIO, IYKOM-pe3aHLiem
1 3e18HbIM /TlyKOM. TogaéTcA ynakoBaHHbIM B /INCT /10TOCA

NOODLES

Chinese Yellow Long-Life Noodles
With bell peppers, shiitake and oyster mushrooms, spring onions, garlic

Kéntaa Kuralickana /lanwa [oaronetna Co C1agKkum nepuem,
rpubamu LLinntake u BelLeHKamu, 3e/1EHBIM /lYKOM U HECHOKOM

with vegetables / C oBowamm 14.50
with chicken/ C kypuueit 16.80
with prawns / C KpeBeTKamu 21.50

“Mi Fen’ Rice Flour Noodles #

With hot curry paste, egg, bean sprouts, peppers, spring onions
and oyster mushrooms

C oCcTpoM NacTom Kappu, ANLLOM, pocTKamu pacoau, nepuem, 3e/1eHbIM lyKOM
1 BeLLeHKamu

with vegetables / C oowamm lA.gO
with chicken / C rypuueit 16.80
with prawns / C kpeBeTkamu 21.50

Dry Noodles with Black Bean Sauce

Noodles, egg, carrots, bean sprouts, red chilies, garlic, spring onions,
bell peppers, black bean sauce

/lanwa, ANLo, MOPKOBb, POCTKMU $aco/n, KPACHbIM NepeL, YUAu, YHeCHOK, 3e/1e€HbIl /YK,
C/IafKUiM nepeL,, coyc 13 YepHbIx 6060B

with vegetables / C oBowamm l4.§0
with chicken / C kypuueit 16.80
with prawns / C kpeBeTKamu 21.50

You are kindly requested to inform us for any allergies / Prices include all taxes



THAI MENU
SOUP SELECTION

Tom Yam Goong # 17.80

Hot and sour soup with prawns, lemongrass, galangal and hot chili

HMC/’IO-OCprIVI cyn ¢ KpeBeTKaMu, IMMOHHbIM COPro, Ka/IrAHOM 1 OCTPbIM YN/IU

Tom Yam #2

Hot and sour soup with roasted chilies, coconut milk, lemongrass, galangal and hot
chili/ Knueno-octpelii cyn € 3ane4eHHbIM UMK, CIMBKAMM, IMMOHHBIM COPro, Ka/iraHoOM
M OCTPbIM YM/U

Seafood / MopenpogyKTbi 19.80
Chicken / Kypuua 12.60
TRADITIONAL DISHES

Steamed Sea Bass # 3150

Tender sea bass with Thai spicy lime sauce

HeHoe MACO OKYHA NPUroTOB/IEHHOE Ha Napy C TalCKUM MUKAHTHbIM
COYCOM M3 1armMa

GAENG PHED CURRY DISHES

Served with steam rice on the side / MogatoTca ¢ pucom Ha napy

Green Curry #

Fragrant classic green curry with eggplant and your choice of /

Knaccuueckunit apomartHbiii 3e/1EHbIM Kappw € IOMTUKaMu HakaaxaHa
M MACOM Ha Balu BbibOp:

Vegetables / OBoyu 16.50
Chicken/ Kypuya 17.80
Prawns / KpeseTku 2350

Massaman Curry #2

Massaman curry with coconut milk, potatoes and your choice of /

MaccamaH Kappu ¢ KOKOCOBbIM MO/IOKOM,
KapTodenem u MACOM Ha Balu BbiboOp:

Vegetables / Osoum 16.50
Chicken / Kypuua 17.80
Prawn / KpeseTku 2350

* Any of the dishes above can be cooked to the level of spiciness according to your
personal taste and preference. /lto60e U3 BbilLenepeynuc/ieHHbIX 61104 MOKET BbITb
NPUroTOB/Z1IEHO A0 YPOBHA OCTPOTbI B COOTBETCTBMU C BalLMM /IMYHBIM BKYCOM U
npeanoYTeHUAMM.

Massaman Curry

You are kindly requested to inform us for any allergies / Prices include all taxes

THAI MENU
NOODLES AND RICE

Phad Thai

Rice noodles stir fried with tamarind sauce, egg, bean sprouts, peanuts, 14.50
chives

PucoBas nania o6kapeHHaA Ha CKOBOPO/eE BOK C TaMapMHAOBbIM COYCOM,
ANLOM M NPOPOLLEHHON $aco/1bio, aQpaxMCOM U IyKOM-Iopeem

Chicken/ Kypuua 16.80
Prawns / KpeseTku 21.50

Fried Rice

Wok fried jasmine rice with egg and your choice of /

*KacMuHOBBIN pyc 063KapeHHbI Ha CKOBOPOZE BOK C AULLOM U MACOM
Ha Baw Bbibop:

Vegetables / Oowm 5.20
Chicken/ Kypuua 5.90
Prawns / KpeBeTku .50

Phad Thai
Prawns

You are kindly requested to inform us for any allergies / Prices include all taxes



DESSERTS

Tempura Ice Cream 8.90

Tempuraice cream topped with crunchy nut praline

BaHuabHOE MOpoOskeHoe, 0bKapeHHoe B Kaspe
C XPYCTALLMM OPEXOBbIM Mpa/suHe

Banana Tempura With Ice Cream 9.50
Banana tempura topped with crunchy praline,
served with vanilla ice cream

BaHaHbl, OG)Ka[I)EHHbIe B K/1Ape, C XpYyCTALWKMM OpeXOBbIM
npasnHe U BaHW/1IbHbIM MOPOXXEHbIM

Sago With Lychees 7.50

Traditional Japanese dessert made with sago and coconut milk

TpagMLMOHHBIN AMOHCKUI fecepT, NPUroTOB/IEHHbIN
C Caro U KOKOCOBbIM MO/IOKOM

Fruit Platter 19.00

Selection of seasonal fruits

CBexkune ce30HHble PPYKTbI

Tonka Ginger Baked Cheese Cake 9.50
baked cheesecake spiced with ginger and tonka bean,
accompanied with caramelised bananas and milk chocolate Namelaka

3aneyeHHblit YM3KelK, C apoMaTtom nmbupsa n 606a ToHKa,
noAaeTcaA C Kapame/IM3MpPOBaHHbIMK BaHaHaMK

Zen Stone 10.50
A blend of Valrhona's finest chocolates with a crunchy praline
and passion fruit cremeux

BocxuTuTeIbHbIN WoKoag Valrhona ¢ xpycTAwmum opexosbim
npa/iMHe, NogaeTca C IeFKUM COYCOM TEPUAKU

Chocolate Sphere .50
Chocolate sphere filled with exotic fruits, scented sponge
and rich chocolate cream

LLokonaagHas cdepa, Hano/IHEHHaA IK30TUHECKUMU PPYKTamu,
AYLIMCTBIM BUCKBUTOM U HACBILLEHHbBIM LLIOKO/1I3AHBIM KPEMOM

Citrus Salad With Strawberries 7.80
Grapefruit, orange and strawberries, marinated with fresh lime zest,
garnished with crunchy meringues, served with green apple & yuzu sorbet

IpelndpyT, ane/sbcuH U KAyOGHMKA CO CBeXel Leapoi aliMa U XpycTAawmummn 6ese, ¢
copbeTom U3 3e/1eHoro A6/10Ka U 103y

Fondant Trio 1250
Three dense dark chocolate fondants infused with Tonka filled with
raspberry, dulcey and passion fruit ganache. Served with vanilla ice cream

Tpu poHgaHa (KeKkca) M3 TEMHOTO LLOK0/1343, ¢ 406aBeHnem 60608 TOHKa,
Hano/IHeHHble raHallleM U3 Ma/IMHbl, LLOKO/1aga U MapaKyiu.
MopgaeTcaA C BaHW/1bHbIM MOPOXEHbIM

Coconut & Raspberry Mousse 7.80

with Shiso ice cream

KOKOCOBO - Ma/IMHOBbIM MyCC C MOPOKEHbIM LLNCO

Chocolate Croquettes With Mango Tartare 9.50
Chocolate croquettes with hazelnuts, coated with crushed roasted
hazelnuts, deep fried and served with mango tartare and green tea ice cream

LLIOKO/1aZHble KPOKeTbl C YHAYKOM, MOKPbITble APO6G/IEHbIM KapeHbIM GYHAYKOM,
obxapeHHble BO GppUTIOpeE, MOAAIOTCA C TAPTAPOM M3 MAHFO U MOPOKEHBIM CO
BKYCOM 3€/1eHOro 4as

You are kindly requested to inform us for any allergies / Prices include all taxes

TEAS

Sencha Senpai 3.80
Senchais Japan's most popular tea. The name refers to the first pickings

from the tea bushes that take place in March. The flavors that distinguish

sencha are delicate sweetness and mild astringency which Sencha Senpai

holds in perfect balance.

Royal Jasmine 4.00

Chinese green tea flavored with jasmine flowers, delicious & deep taste.

Japanese Linden 4.00
Japanese Lindem brings to your cup the smooth honey taste and refreshing
full-bodied bouquet of summer aroma.

English Breakfast 3.50

Traditional Blend of the Ceylon teas, with rich flavor and deep taste.

Milk Oolong 4.90
It's unique character would be best described as having a milky sweet

taste that is smooth and pleasurable. The aromatic bright khaki-green

leaves of this unique tea create a fine gold brew.

Lemongrass 3.80

This fragrant beverage processes tonic effect with fresh lemon taste.

Ginseng flight of dragon 4.00
Ginseng tea with light amber colour, calms and supports your inner

strenght. The carefully balanced blend of ginseng, green tea, mango,

strawberry and flowers creates a delightful complex tea to be enjoyed

any time of the day.

COFFEES

Nescafe 3.90
Nescafe frappe 3.90
Espresso 3.80
Double espresso 4.50
Cappuccino 450
Freddo espresso 4.50
Freddo cappuccino 4.50
Americano 4.20
Cyprus coffee 3.20
Double Cyprus coffee 3.40
Café latte 4.50
Filter coffee 4.00



