"ONE CANNOT
THINK WELL,
LOVE WELL,
SLEEP WELL,
IF ONE
HAS NOT DINED
WELL.

- VIRGINIA WOOLF




ALLERGY STATEMENT:

Menu items may contain or come into contact with milk (dairy), eggs, fish, crustaceans, molluscs,
tree nuts, peanuts, gluten (wheat / rye / oats / barley), soy, sesame, sulphur dioxide, celery,
lupin & mustard.

Even though every effort has been made to remove all bones, please be aware that dishes with
fish may contain bones

For more information, please speak with a manager.

MHdopmauusa 06 annepreHax:

bnroaa B HaleM MeHK MOTYT COAEPKaTb CReayroLLve annepreqbl Uan Ux cnefbl: MOJIOKO, ArLa,
pbl6a, pakoo6pasHble, MOSITFOCKM, OPEXI, apaxmc, rtoTeH (MileHra / poXb / OBEC / AYMEHD),
COSl, KYHXYT, AVOKCUA Cepbl, CefbAepel, NMUH 1 ropunla.

Brtoaa ¢ pbl6oi MOTYT cofiepykaTb KOCTH

[ns nony4eHns OONOAHUTENBHOW MHMOOPMaLIMK, MOXaNy1cTa, obpallainTech K Hallemy
nepcoHany.



slices of raw fish (5 pieces)
NOMTUKM CbIpOoit pbiGbl (5 WT)

MAGURO
TORO
CHUTORO
SAKE

SAKE TORO
SUZUKI
TAKO
HOTATE GAl
EBI

UNAGI
HAMACHI

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bass
octopus
scallops teramoto
prawn

smoked eel
yellow tail

thin slices of raw fish on sushi rice (2 pieces)

TOHKME JIOMTWKM CbIPOW PbiBbl Ha puce (2 WT)

AVOCADO
MAGURO
TORO
CHUTORO
SAKE

SAKE TORO
SUZUKI
TAKO
HOTATE GAl
EBI

EBI TEMPURA
UNAGI
HAMACHI

TORCHED
SALMON NIGIRI
(5 pcs/5 wT)

TORO TORCHED
(5 pcs/b wr.)

CRISPY SOFT
SHELL CRAB
NIGIRI

(4 pcs/4 wT)

RED MULLET
NIGIRI
(5 pcs/b wr.)

avocado

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bass
octopus
scallops teramoto
prawn

prawn tempura
smoked eel
yellow tail

blow-torched
marinated salmon
with ponzu kizame
& spring onion

blow-torched tuna belly

with spring onion,

ginger ponzu sauce

with shichimi spice,

garlic chilli sauce,
tobiko caviar
and scallions

topped with ginger
juice and lime zest

TYHEL| CMHenepblit
6proLLIKO TyHLa
TYHEL| XXVPHbIN
nococb

OPHOLLIKO Nlococs
MOPCKOW OKYHb
OCbMWHOT
MOPCKOW rpebeLLoK
KpeBeTka
KOMYeHbI yropb
XKENTOXBOCTMK

aBoKagdo
TYHeL, CUHenepblI
OPHOLLKO TYHLA CMHENepOoro
TYHeL, >XVUPHbI

lococh

OPIOLLKO Nlococs

MOPCKOW OKYHb

OCbMWHOI

MOPCKOW rpebeLloK
KpeBeTKa
KpeBeTKa B TemMnype
KOMY€eHbI yropb
YKENTOXBOCTUK

I0COCb MapWHOBAHHbIN C
MOH3Y K1M3ame, onaneHHbIi,
nogaercs co

CBEXWM 3e/1eHbIM JTYKOM

CYLUV C ONaneHHbIM
OPHOLLKOM TYHLa,

23.80
27.80
27.80
13.80
14.50
13.80
14.80
17.50
16.80
24.80
24.80

5.00
10.80
13.80
13.80

8.50

8.50

8.50

8.50
10.80

8.90

8.90
13.80
10.80

19.50

29.50

C 3€eJ1IEHbIM JTYKOM, l/IM6VIpeM n

COYCOM MOH3Y

HUTVPK C XPYCTALLMM
Kpabom, C MpUnpaBo
LUNYNMM, YECHOYHbBIM
COYCOM YN U UKPOW
TOOUKO

16.80

HUMMPK C KpacHom Kedanbro, 22.00

NMONPHbBIM COKOM
1 Lueapon nanma

You are kindly requested to inform us of any allergies

Jto6e3Ho NpocUM CooBLLMTL HaM O Balumx anneprusix.

z
O
A
N
-
2




\

MYINYEN ¢

various fillings wrapped in seaweed and rice (8 pieces)
pasfnYHble HAYMHKK, 3aBEPHYTLIE B BOAOPOCV U PUC (8 LUTYK)

CARROT & KIWI MAKI 9.80
carrot, cucumber and avocado, topped with kiwi and carrot sauce
C MOPKOBbIO, Orypuom n aBokago, nog JTJIOMTUKOM K1BKM C MOPKOBHbIM COYyCOM

CALIFORNIA MAKI 14.50
avocado, crabstick salad, cucumber and sesame seeds
C aBOKafo, canaTtoM 13 KpaboBbIx NanoyeK, OrypLOM 1 CEMEHaMM KyHXXYyTa

CHICKEN TEMPURA MAKI 14.50
chicken tempura, cucumber, avocado, chef's mayo, tempura flakes,

topped with lettuce

C KypuLUel B TeMNype, OrypLoM, aBokago, 0CO6eHHbIM MaloHE30M,

N XNonbAMU TEMNYPbI, YKpalleH IMCTbAMK calliaTa

EBI TEMPURA MAKI 16.80
prawn tempura, tempura flakes and Japanese mayo
C KDEBeTKOVI B TEMMYypPE, XJIoMbAMMN TEMMYPbI N ANOHCKUM MaloHe30M

EBI SALAD MAKI 16.80
prawns, cucumber, avocado, mango, sesame seeds,

ebiko and chef's mayo

C KPEBETKOW, OrypLIOM, aBOKaj0, MaHro, 361Ko,

CeMeHaMM KyHyKyTa, 0COBEHHbIM MalloHE3OM

MIXED SASHIMI MAKI 16.80
tuna, salmon, sea bass, spring onion, ginger, avocado, sesame seeds,

lime juice and chopped parsley

C TYHLOM, JToCOCeM, MOPCKNM OKYHEM, 3€JIEHbIM JTYKOM, CBEXUM

NMONPEM, aBOKAA0, CEMEHAMM KYHXKYTa, COKOM Narma 1 NeTpyLLIKON

CRUNCHY MAKI 16.80
avocado, crabstick salad, cucumber and sesame seaweed,

topped with spicy tuna

C aBOKafgo, casjiatoM 13 Kpa6OBbIX rnasioyek, orypuom,

BOAOPOCAMM N OCTPbIM TYHLIOM

GREEN DRAGON MAKI 16.80
salmon and avocado with spicy salmon, spring onion and wasabi masago
C NIOCOCEM W aBOKa[0, a TaK e C OCTPbIM JI0COCEM, JTYKOM 1 Bacabu mMacaro

SMOKED SALMON MAKI 16.80
smoked salmon, cream cheese, spring onion, avocado, ginger, cucumber,
masago wasabi, with Sriracha mayo

C KOMYEHbIM JTOCOCEM, CITMBOYHbLIM CbIpOM, 3eJ1eHbIM JTYKOM, aBOKaao,

CBEXMM MMBMpPeEM, OrypLIOM, Macaro Bacabu ¢ OCTPbIM Malo LWpupada

PHILADELPHIA MAKI 16.80
salmon, cream cheese, spring onion, avocado, cucumber,

ginger with Sriracha mayo, ebiko, orange tobiko

C JTOCOCEM, CIMBOYHBIM CbIPOM, 3€/IeHbIM JIYKOM, aBOKaZ0, OrypLOM,

CBEXVM MMOMPEM, C OCTPbIM LLpMUpaYda Maro, 361KO 1 OpaHXeBon TOOMKO

SPICY TRIO ROLL 18.90
tuna, salmon, sea bass, ginger, lemon juice, spring onion, avocado,

spices, black tobiko, topped with ketchup mayo, spring onion

and kizame wasabi

C TYHLOM, JToCOCeM, MOPCKUM OKYHEM, CBEXXNM VIM6l/IpeM, JIMMOHHbIM

COKOM, 3€eJieHbIM JTYKOM, aBOKao, CreunamMmm, KETHYNom 1 Mal7lO, Kusame Bacabtu

N 3eJ1IEHbIM JTYKOM

PACIFIC ROLL 18.90
black cod, salmon, avocado, asparagus, pistachio nuts

with teriyaki mayo and salmon caviar

YyepHasi TPecKa, JI0COCh, aBOKaL0, crnapya, GucTaLlky,

C MalOHEe30M TEepPUSIKM 1 JTIOCOCEBOM NKPOWK

You are kindly requested to inform us of any allergies
JTro6e3HO NpocKM COOBLLMTL HaMm O Balumx anneprusx



various fillings wrapped in seaweed and rice (8 pieces)
Pa3fnYHble HAYMHKK, 3aBEPHYTbIE B BOAOPOCV U PUC (8 LITYK)

SOY WRAP CRISPY SALMON MAKI 15.80
soy wrap, salmon belly, unagi, avocado, asparagus, cucumber,

sesame seeds, cream cheese and crispy salmon skin with teriyaki sauce
OPHOLLKO 10COCH, YHaru, aBokazo, Crnapya, orypel, ceMeHa KyHxXyTa, ClIMBOYHbIN
CbIp M XPYCTALLAS LLKYpKa TOCOCS, B COEBOM 06EPTKE, C COYCOM TEPUAKM

BLUEFIN TUNA TEMPURA MAKI 18.50
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

rolled up in seaweed, deep fried and served with teriyaki sauce

POSI C TYHLIOM, OFYPLIOM, aBOKa0, CrapXen, CanaToM U3 KPEBETOK M CIIMBOYHbLIM
CbIPOM, 06KapeHHbI BO hpUTIOpe, C COYCOM TePUAKM

CHEF'S SPECIAL ROLL 18.50
unagi, avocado, crabstick salad and cucumber, unagi sauce
yHaru, aBokafo, canaT U3 KpaboBbIx Masioyek 1 orypLbl, COyC yHaru

ZEN ROLL 18.50
salmon, avocado, crabstick salad and cucumber
C NIOCOCEM, aBOKaLo, CaiaToM 13 KpaboBbIX Nasoyvek 1 orypLoM

RAINBOW ROLL 18.50
tuna, prawn, salmon, sea bass, avocado, crabstick salad and cucumber

C TYHLOM, KPEBETKOMW, TOCOCEM, MOPCKMM OKYHEM, aBOKao, CalaToM

13 KPaboBbIX ManoyeK 1 orypLiomM

PRAWN LOVER 18.50
prawns, tempura prawns, avocado and Japanese mayo
C erBeTKOI;I, erBeTKOPI B TEMMYype, aBOKano 1 ANOHCKNM MaloHe30M

SPICY CRUNCHY TUNA ROLL 19.50
spicy tuna, avocado, cucumber, sesame seaweed, tempura flakes

and black sesame, topped with spicy mayo, scallions and orange tobiko

C OCTPbIM TYHLIOM, aBOKao, OrypLom, BOAOPOCITIAMU, XNOMbAMW TEMIMYPbI,

NTYKOM, C OPaH>XeBOW TOBUKO M YEPHBIM KYHXKYTOM

SPIDER MAKI 19.50
soft shell crab, unagi, avocado, cucumber and spicy prawn

topping with unagi sauce

MSATKOMaHUMPHbIM Kpab, yHaru, aBokaio, orypeL, 1 ocTpas HaunHka

3 KPEBETOK C COYCOM yHarw

KAME KAZE ROLL 22.50
unagi, prawn tempura, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

yHaru, KpeBETKY B TEMMNYPE, aBOKa0, OrypeL, XJ10Mbs B TEMIYPE,

TO6GMKO, OCTPbIN TYHEL, 1 3eNeHbIN YK

ROYAL CALIFORNIA MAKI 34.00
royal king crab, mayo, unagi sauce, ginger, mango, cucumber,

avocado and orange masago, topped with crushed sesame

KOPOJEBCKMIA Kpab, MalioHes, Coyc yHaru, UM61pb, MaHro, orypet,

aBOKaJl0 1 anenbCyHOBas Macaro, MochinaH TONYEHbIM KYHXYTOM

ROYAL KING CRAB ROLL 36.00
royal king crab tempura, cream cheese, avocado, fresh water eel,

sesame seeds with sesame seaweed, tempura flakes and Sriracha mayo

C KOPOJeEBCKNM KpaéOM B TeMnype, CiMBOYHbIM CbIPOM, aBOKaao,

NPECHOBOAHbBIM YrPeM, CEMEHAMM KYHXXYTa, BOAOPOCbIO, X10MbSIMM

TEMMNypPbl 1 OCTPbIM Maro Wpurpada

Prices include all taxes | LleHbl BK/ItOYatOT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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IMVINOSOH

IMVINGL

sushi rice with fillings, wrapped in seaweed (6 pieces)
pUC C HAUYMHKOM, B BOAOPOCeBo obepTke (6 WTYK)

KAPPA MAKI
cucumber and sesame seeds | ¢ OrypLIOM U KYHXYTOM

AVOCADO MAKI
avocado | aBokago

OSHINKO MAKI
pickled radish | ¢ MapuHoBaHHbIM peancom

TEKKA MAKI
tuna | c TyHUOM

SAKE MAKI
salmon | ¢ nococem

EBI MAKI
prawn | ¢ KpeBeTKoWn

SALMON SKIN MAKI
crispy salmon skin, cucumber and Japanese mayo
C XPYCTALLEW LLIKYPKOW NTOCOCSH, OrypLIOM U AMOHCKMM MailOHE30M

SPICY SAKE MAKI
salmon, Japanese mayo, spring onion and chilli powder
C nococeMm, AnNoHCKNM MaﬂOHe3OM, 3€J1eHBbIM JTYKOM U I'IyLLpOVI Ynnu

SPICY MAGURO MAKI
tuna, Japanese mayo, spring onion and chilli powder
C TYHUOM, ANMOHCKNM MaﬂOHeSOM, 3€JIEHBbIM JTYKOM WU I'IyﬂpOVl Ynnu

SMOKED EEL MAKI
smoked eel with sweet unagi sauce
C KOM4YeHbIM Yrpem 1 cnagknm COyCOM yHaru

cone shaped hand rolls with fillings (2 pieces)
KOHYcOoO06pasHble Pofsibl B BOAOPOCN, C HAUMHKON (2 WwT.)

SALMON SKIN TEMAKI
crispy salmon skin, cucumber and Japanese mayo
C XPYCTALLEN LIKYPKOW JTIOCOCSH, OrypPLIOM U AMOHCKMM MalOHE30M

SAKE TEMAKI
salmon with avocado | ¢ nococem v aBokago

EBI SALAD TEMAKI

prawns, cucumber, avocado, orange tobiko and chef's mayo
C KPEBETKOW, OrypLIOM, aBOKa0, OpaH>KeBON TOBMKO 1
0COBGEHHBIM MalnoHe30M

BLACK TIGER TEMAKI
prawn tempura, cucumber and Japanese mayo
C erBeTKOIZ B TEMMype, orypuom mn ArnoHCKUM ManoHe30M

MAGURO TEMAKI
tuna with avocado | ¢ TyHUOM 1 aBokago

UNAGI SOY WRAP TEMAKI
unagi, cucumber, avocado, green lettuce and unagi sauce
yHaru, orypet, aBokafio, 3efieHblii canat 1 coyc yHaru

You are kindly requested to inform us of any allergies
Tto6e3HO NpocKM COOBLYMTL HaM O Baluux anneprusx.

6.50

6.50

6.80

12.80

11.80

11.80

11.80

11.80

12.80

13.50

16.00

16.00

16.00

17.50

18.50

19.50



SASHIMI 12 pes/wT.
bluefin tuna

salmon

prawn

smoked fresh water eel
sea bass

MAKIMONO 22 pcs/LWT.

ebi tempura maki
chicken tempura maki
green dragon maki
mixed sashimi maki
tekka maki

MAKIMONO 32 pes/LuT.

California maki

mixed sashimi maki
ebi salad maki
smoked salmon maki
spicy crunchy tuna roll
kappa maki

spicy salmon maki

tekka maki

TyHel
nococb

KpeBeTKa

KOMYeHbI MPEeCHOBOAHbIN Yropb

MOPCKOW OKYHb

KpeBeTKa B TeMnype
KypuLa B Temnype
3eneHbI ApaKkoH
callMn Maku MUKC

TyHel

KanubopHUa Makn
calnMu MaKu MUKC

Maku C KpeBETKOM

MaKu C KOM4eHbIM SI0cocemM
MaKu C OCTPbIM TYHLIOM
MaKu C OrypLOoM

Maku C OCTPbIM JIOCOCEM

MaKu C TYHLIOM

SPECIAL PLATTER 22 pes/LwT.

salmon sashimi
bluefin tuna sashimi
salmon nigiri sushi
bluefin tuna nigiri sushi
sea bass nigiri sushi
green dragon maki

ebi salad maki

CalimMn n3 nN0COCH
calimMn n3 TyHua
HUTMPW CyLLIN C JTOCOCEM

HUMPY CYLIN C TYHLIOM

HUMPW CYLLIN C MOPCKMM OKYHEM

3€NEHbIN APaKOH

MaKu C erBeTKOVI

EXCLUSIVE PLATTER 39 pcs/LWrT.

a selection of our finest sashimi, nigiri sushi and maki
aCCOPTH U3 HALLMX BKYCHEMLLNX CaLUMMU, HUTMPK CYLLIX 1 MaKK

bluefin fatty tuna sashimi

salmon sashimi
hamachi sashimi

red mullet nigiri
bluefin tuna belly nigiri
unagi nigiri

salmon belly nigiri
prawn lover maki
spicy trio roll

pacific roll

kappa maki

calwimMn N3 XXMPHOro TyHLa
CallinMm n3 J1o0CcoCcH

CallnMun XamMa4u

HUMMPK C KpacHoW Kedanbto
HUMPK C TYHLOM

HUPW C yrpem

HUTMPK C JTOCOCEM

MaKWn C erBeTKOI;I

posnn “NMKaHTHoe Tpuo”

MaKW C YEPHOW TPECKOW M JTIOCOCEM

Maku C OrypLoM

2 pcs
3 pcs
2 pcs
3 pcs
2 pcs

4 pcs
4 pcs
4 pcs
4 pcs
6 pcs

4 pcs
4 pcs
4 pcs
4 pcs
4 pcs
6 pcs
3 pcs
3 pcs

4 pcs
4 pcs
2 pcs
2 pcs
2 pcs
4 pcs
4 pcs

4 pcs
4 pcs
4 pcs
3 pcs
2 pcs
2 pcs
2 pcs
4 pcs
4 pcs
4 pcs
6 pcs

Prices include all taxes | LieHbl BK/ItOYatOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants

42.00

39.00

49.50

64.00

110.00




\

SH3Z113ddV [¢

EDAMAME 9.80
steamed green soy beans sprinkled with sea salt
NPUrOTOBMEHHbIE Ha Mapy 3efeHble CoeBble 606bI, C MOPCKOW COMbHO

SPICY EDAMAME 9.80
steamed green soy beans wok fried with chilli garlic sauce
3eneHble coeBble 606bl, 0BKapeHHble C YeCHOYHbIM COYCOM C YW

BLACK COD GYOZA 15.80
dumplings with grilled black cod, sweet miso, edamame, baked potato,

snow peas and spring onion, garnished with chilli flakes

asnaTcKme NefibMeHu C YepHON TPECKOW 06)KapeHHOW Ha rpune, cnagkoe MIUCo,
aAamame, neveHblin KapTodesb, CHEXHbI FOPOLIEK 1 3ef1eHbIN YK, YKpaLLeHbl
XNOMbAMM YN

ORGANIC CHICKEN BREAST 16.80
chicken breast cubes glazed in hot and sour sauce

with onions, green lettuce

KYOUKIM KYPUHOW FPYAKN rMasrpoBaHHble B OCTPO-KMUCIOM coyce

C JTIYKOM ¥ 3€J1eHbIM caJlaToOM

NEW STYLE SEA BASS SASHIMI 16.80
thinly sliced sea bass with citrus soy sauce, topped with garlic,

ginger and onion

TOHKME JIOMTUKM MOPCKOI0 OKYHS C LIMTPYCOBbIM COEBbIM COYCOM,

NOAalTCSA MoJ YECHOKOM, MMBMPEM C JTYKOM

MAGURO TATAKI 21.80
slightly grilled bluefin tuna with fresh ginger, spring onion

and ponzu sauce

cnerka o6XapeHHblit TYHeL, CO CBEXNM UMBUPEM, JTYKOM U

COYCOM MOH3Y

SALMON CARPACCIO 21.80
thin slices of fresh salmon, topped with avocado and salmon roe,

spring onion and wasabi yuzu ponzu sauce

TOHKME NIOMTUKUN CBEXErO I0COCS NOJ @aBOKa/0 ¥ TOCOCEBOW

VKPOW, C 3EM1EHBIM JIYKOM M COYCOM Bacaby 103y NoH3y

ROCK SHRIMP 18.50
deep fried shrimps mixed with creamy yuzu spicy sauce,

garnished with chopped spring onion

KPEBETKN B TEMIYPE, B OCTPOM CJIMBOYHOM COYCe KO3y,

NOoAarOTCA Mo 3eJieHbIM JTYKOM

TORO WITH RED CHILLIES 22.80
slightly torched bluefin tuna belly with ponzu sauce,

coriander and chillies

cnerka onanéHHbIN TyHeL C COYCOM MOH3Y, KOPpUaHAPOM 1 Ynin

BLACK COD BITES 23.50
black cod and aubergine marinated with sweet miso, garnished

with lettuce and fried aubergine skin

YyepHas Tpecka 1 6aknaXkaH, MapyHOBaHHbIE CO CaaKUM MICO,

YKpaLLeHHble canaToM 1 »kapeHon 6akaXkaHoBON LLIKYPKOW

SMOKED FRESH WATER EEL 23.80
slightly torched with red pepper and miso sauce, served on

crunchy tapioca chips

KOMYeHbI ﬂpeCHOBOﬂ,HbIVI Yropb, crierka OI'IaJ'IeHHbII;I, C KpaCHbIM

nepuemM n coycomM MMCO, noaeTca Ha XPYCTALLMX Ynncax U3 Tarmokm

SCALLOP CEVICHE 27.00
with fresh truffle, truffle ponzu and chives

ceBuYe 13 rpebellka co CBeXXMM Tprodenem, TprodenbHbIM MOH3Y

1 3ef1eHbIM JTYKOM

You are kindly requested to inform us of any allergies
JTro6€3HO NpoCcKM COo6LWMTL HaM O Balumnx anneprusx.



JAPANESE KAGOSHIMA STEAK / GRADE 11+ 120.00
200gr. succulent and juicy, with a gorgeous web of creamy marbling,

served with asian fusion garlic butter sauce, baby carrots, broccoli,

eryngii, shiitake and oyster mushrooms (served medium rare)

200 rp. COYHOro MPaMOPHOro CTelka NoJaeTCs C a3naTCKNM

HYeCHO4YHO-MacC/IAHbIM COyCOM Cbbl-O)KH, MOJ'IOLI,OVI MOPKOBbHO, 6|I)OKKOJ'IVI,

rp|/|6an1 QPUHIN, LUMNTaKe N BeLleHKaMM (I‘IOLI,aeTCﬂ CJ'Ia6OI'IpO)KapeHHbIM)

BEEF NEGIMAKI WITH FOIE GRAS 32.50
4 slices of beef fillet (marinated in mirin, soy, sake,

ginger, garlic & sesame oil) with baby asparagus, foie gras,

enoki mushrooms, miso truffle puree and light teriyaki sauce

4 NNOMTUKA roBsKbero dune (MapyHOBaHHOIO B MUPUHE, COe, Cake, MMBMPE,

YECHOKE M KYHXKYTHOM Macsle) ¢ MOSIOA0 CrapyKel, dya-rpa, rpuéamm 9HOKM,
Ml/ICO-TpI-OCbeJ'IbeIM Mope 1 NErknm COycoM TepuaKkn

NEW STYLE RED MULLET SASHIMI 23.80
thin slices of fresh red mullet with ginger ponzu sauce,

topped with radish, lime zest and spring onion

TOHKME NIOMTUKM CBEXel KpacHoM Kedanu ¢ UMOMPHBIM COYCOM MOH3Y,
NOCbIMNaHHbIM PEANCOM, LleApOon JTanMa N 3e/1IEHbIM JTYKOM

HAMACHI SPICY YUZUSU 22.80
thin slices of fresh hamachi, topped with spring onion,

chopped chillies, chilli powder and dashi yuzusu ponzu

TOHKME JTOMTUKWN CBEXEro xaMa4u noj 3eneHbIM JTIyKOM

nnepuem 4mmim, NOPOLLKOM YN, C Aalln KO3YCYy NMOH3Y

BLUEFIN TUNA OR SALMON TARTARE

avocado, mango, sesame seaweed, topped with ikura

and nori, infused with yuzu soy and olive oil, side wasabi cream

TapTap ¢ aBoOKaAdo, MaHro, MOPCKMMK BOAOPOCTIAMN, MOAaETCA

noa l/IKypOI;I, C COeBbIM HO3Y C OJINBKOBbIM MacJIOM,C KpEMOM Bacabu n HOPpW

with salmon / ¢ nococem 27.80
with bluefin tuna / ¢ cuHenepbIM TyHLIOM 32.80
SEA BASS CEVICHE 22.50

sea bass, mango, red chilli, chives, shallots, lime,

leche de tigre (dashi, coconut, miso, coriander)

MOPCKOW OKYHb, MaHro, MapMHOBAaHHbIN NyK, KpaCHbI NepeL, Yniu,
3ef1eHbIN YK, JTyK-LasaoT, ﬂaVIM, neye ge tnrpe

(nacn, Kokoc, MKCo, KopuaHap)

WAGYU BEEF TATAKI 56.00
100 gr. Wagyu beef (grade 8+) slightly grilled with olive ail,

garnished with roasted garlic, onions, spring onions and ponzu sauce

100 rp. roBsavHbl Barto (8+), cnerka o6XapeHHON Ha rpunie ¢ 0IMBKOBbIM

MacsIoM, MOAAETCs C 3aneyYeHHbIM YECHOKOM U JTYKOM, C 3€/1€HbIM JTYKOM

11 COYCOM MOH3Y

CHILEAN SEA BASS BITES 24.50
with wafu sauce, topped with red chilli & chives

NIOMTUKIN MOPCKOMO OKYHSI C COYCOM Bady,

KPaCHbIM 4N N 3€JIEHBbIM JTYKOM

ROYAL DAIKON ROLL 36.00
royal king crab and avocado rolled in Japanese radish with

vinegar sauce

KOPONEBCKNIA Kpab 1 aBOKaao, 06epHyTble B SMOHCKMWI peanc

C YKCYCHbIM COYCOM

Prices include all taxes | LleHbl BK/ItOYatOT BCe Hanorun
Zen room is operated by Uptown Square group of restaurants
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MISO SOUP

tofu, seaweed, spring onion, enoki mushrooms, soy bean paste
and togarashi spices

TOdY, BOAOPOCM, 3€NEHBIN YK, FPUBbl SHOKM, CReLmnmn Torapatum,
nacTa 13 coeBblx 60608

YASAI SOUP
mixed vegetables, spring onion, soy bean paste and togarashi
oBOLMK, 3€e/1eHbIN JIYK n nacTta N3 CoeBbIX 606OB, crneunm Torapatum

TAMAGO SOUP
mixed vegetables, egg, spring onion, soy bean paste and togarashi
oBoOLWMK, FH7ILI,O, 3€e/1eHbIn JIYK M MacTa U3 CoOeBbIX 606OB, crieymm Torapaiin

SUIMONO SOUP

spinach, enoki mushrooms, spring onions, lemon zest and spices
with a choice of prawn or sea bass

LLUMMHAaT, Fpl/l6b| 9QHOKW 1 YK, IMMOHHaA uegpa u creunmn, rotoButcA
C KpeBeTKaMu UM MOPCKUM OKyHeM (Ha Baw Bbi6op)

SESAME SEAWEED SALAD

marinated seaweed, seasoned with lemon, vinegar, chillies,
black fungus, sesame seeds, topped with pickled radish
MapUHOBaHHbIE BOAOPOCIW, MPUMNPaBIEHHbIE IMMOHOM, YKCYCOM,
YUK, C YEePHbIMWN APEBECHDBIMU FPUHBaMKN, CEMEHAMU KYHXKYTA,
yKpalleHbl MapUHOBaHHbIM pPeancom

GREEN SALAD

fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,
cucumber, snow peas, sesame seeds and broccaoli,

with onion soy dressing

CBEXMWeE NINCTbsA canaTa, aBoKaao, cnapya, nepeL, LyK1UHN, OrypeL,
rOpOLLIEK «MaHXTY", CEMEHa KyHyTa 1 BPOKKOSIN, C NTYKOBbIM
COEBbIM COYCOM

ZEN SALAD

grilled salmon, avocado, peppers, fresh salad leaves, sesame seeds
with ginger soy dressing

0BXapeHblil Ha rpune N10CoCh, aBOKaA0, NepeLl, CBEXME NNCTbS
canaTa, ceMeHa KyHxyTa C UMOUPHbIM COEBBIM COYCOM

SASHIMI SALAD

tuna, salmon, prawns, sea bass, octopus, avocado, wakame,
peppers, fresh salad leaves, yuzu orange dressing and sesame seeds
TYHeL, J10COCb, KPEBETKU, MOPCKOM OKYHb, OCbMUHOT, aBOKa/0, NepeL,
CBEXVe NINCTbA canaTa, BOAOPOC/b Bakama, anesbCYHOBbIN 103y COyC

M CEMEHA KYHXKYTa

CRISPY PRAWN TEMPURA SALAD

prawn tempura with salad leaves, snow peas, peppers, zucchini, sweet
potato tempura, served with spicy vinaigrette mayo and tempura flakes
JINCTbA Canata, r0POLUEK «MaHXTY», NnepeL, UyKNHN, KPEBETKN

1 cnagKkuin kKaptTodens B TeMMype, NoAaeTcs C OCTPbIM MaOHE30M

BLACK TRUFFLE SALAD

black truffle mixed with baby spinach, enoki mushrooms, mizuna
and rocket leaves, white asparagus and truffle ponzu sauce
YEPHbLIV Tptodenb C MOMOABIM LWNNHATOM, FPYOaMm SHOKK, MULYHOI,
IMCTbAMM PYKOSbl U 6101 CRapXein, ¢ TproMeNbHbIM COYCOM MOH3Y

ROYAL CRAB SALAD

royal king crab meat, enoki mushrooms, peppers, fresh salad leaves
with onion dressing and sesame seeds

MSICO KOPOJIEBCKOI0 Kpaba, rpubbl 9HOKM, NMepPeL, CBEXME NMCTbA
canara C JlyKOBbIM COYCOM 1 CEMEHaMM KYHXyTa

You are kindly requested to inform us of any allergies
JTto6e3HO NpocKM CooBLWMTL HaMm O Balumx anneprusx.

8.90

8.90

8.90

12.50

11.80

13.60

18.70

26.80

19.80

34.00

46.00



B O/STERS

UMAMI OYSTERS 6 pcs/wT 12 pes/wT
fresh oysters with sea salt, lemon and ponzu sauce  34.00 64.00
CBeXne yCTpulbl C MOpCKOM COJ1btO, IMMOHOM

1 COYyCOM TOH3Y

GOHAN 5.20
steamed rice | napoBoit puc
EGG FRIED RICE 5.90

fried rice with mixed vegetables, egg and garlic
pyC 06XapeHHbI C OBOLLaMK, SILIOM 1 YECHOKOM

SEAFOOD FRIED RICE 12.50
fried rice with mixed seafood, vegetables, egg and garlic
puc O6>KapeHHbll;l C MOopenpoAayKTamMu, oBOLLaMu, FHZLI,OM M YeCHOKOM

YASAI YAKI 9.80
mixed vegetable teppanyaki with soy/lemon/garlic sauce and sesame
OBOLLW TemnmnaHbAKN C KYHXXYTOM 1 COYCOM 13 COU, INMOHa 1 YeCHOKa

AGEDASHI TOFU 9.50
deep fried tofu with light tempura sauce, spring onions and ginger

ob6kapeHblii BO ppuTope Tody C Nerknm COEBbIM COYCOM,

3€/1eHbIM NTYKOM U I/IM6VIpeM

ORGANIC WILD RICE 15.60
black wild rice, red rice and brown basmati, cooked on the teppan

with shimeji mushroom, baby asparagus and a dash of soya garlic sauce
YepHbI OVKUIA PUC, KPaCHbI PUC 1 KOPUYHEBDI 6acMaTu, MpUroTOBEHHbIE Ha
TannaHe ¢ rpubamMm CUMeZKM, MOSIOLO0N Crapyen 1 COeBO-4eCHOYHbIM COYCOM

BEEF AND FOIE GRAS TACOS (3pcs/ 3 wr) 29.00
with wagyu beef and foie gras, bell peppers, shallots, red radish,

mango, avocado, jalapeno salsa, light teriyaki and yuzu cream cheese

in a crispy nori shell

C FOBFUJ,I/IHOVI Barbko 1 d}ya—rpa, Cnagkmnm nepuem, n1yKOM-LLIasioToM, KpaCHOI7I
peﬂ,bKOVI, MaHro, aBokao, casibCa 13 xanarneHbo, CBET/IbIM TEPUAKN N CITMBOYHbIM
CbIPOM tOA3Y, B XPYCTALLEN 060M04KE HOPYH

TRISTAN LOBSTER TACOS (3pcs/ 3 wr) 29.00
Tristan lobster tail with bell peppers, shallots, red radish, mango, avocado

with wasabi and honey mayo in a crispy nori shell

XBOCT OMapa CO CcliafKnM nepuemMm, JIyKOM-LLIasioToM, KpaCHOl7I pe,[],bKOI7|, MaHT 0O,
aBOKaJo C Bacabv ¥ MeoBbIM MalloOHe30M B XPYCTSALLE 060104KE HOPY

PRAWN TACOS (3pcs/ 3 wr) 16.80
with prawn tempura, bell peppers, shallots, red radish, chives,

avocado salsa and creamy chilli mayo in a crispy gyoza shell

C KpeBeTKaMu B Temnype, Crafkmm nepLem, yKoM-LLanoToM, KpacHoW pefjbKoi,
3eM1eHbIM JIYKOM, CaibCol U3 aBOKao W CAIMBOYHbBIM MaoOHE30M C Ynn, B
XpyCTSLLen 060104Ke rmosa

ROYAL KING CRAB TACOS (3pcs/ 3 wr) 36.00
royal king crab with bell peppers, shallots, sesame seaweed,

mango salsa and paprika mayo in a crispy gyoza shell

MSICO KOPONEBCKOro Kpaba co cnaaknm nepuem, 1yKoM-L1anoToMm,

KYH>XYTHBIMM BOJIOPOC/ISIMU, C CallbCOM M3 MaHI0, MarloHe3a 1 Nanpukm B
XpycTsLlein 060104Ke rnMosa

Prices include all taxes | LieHbl BKNIHOYaOT BCE Hasoru
Zen room is operated by Uptown Square group of restaurants
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Choose your favourite noodles | nanwa Ha BbIGop

Soba yellow thin noodles TOHKagd »énTaa nantua

Udon white thick noodles ToncTtas 6enas nanwa

YAKI SOBA / UDON

choose your noodles and have them sauteed with | nanwa o6xkapeHHasi, Ha BbI6op:

seafood and vegetables / MopenpoayKTbl 1 0BOWW 21.50
black angus beef fillet and vegetables / roesavHa Bnsk AHryc v osowm  25.60
corn fed chicken and vegetables / kypuua Kykypy3Horo oTkopMa v oBoly  19.50

vegetables only / oBoLu 14.50

KARASHI SOBA / UDON 23.50
sautéed in a spicy tonkatsu sauce with seafood and vegetables or

beef and vegetables

06yKapeHHble B OCTPOM COyCe TOHKaLly C MOPenpoayKTamMu 1 OBOLLLAMM UK C
rfoBAaAMHON N OBOLLAMN

BROWN NOODLES WITH SCALLOPS 28.50
sautéed with scallops, mixed vegetables and lemon soy fusion sauce

with truffle oil

KOpn4HeBad naria O6>Kap€HHaﬂ C MOPCKNMM Fpe6eLLIKaMl/I, oBOLWamMu,

1 COyCOM Cbb}O>KH M3 IMMOHa N COn C Tpl—Od)EﬂbeIM MacJiOM

Japanese noodle soup | AnoHcKuMiA cyn ¢ nantoin

MISO RAMEN 18.50
ramen noodles in a miso-based soup with grilled chicken, cabbage,

sesame oil, bean sprouts, corn and spring onion

Jlantia paMeH B Coyce Ha OCHOBE MIKCO, C KYPVHbIM d)vme O6>KapeHHbIM Ha

rpune, c KaI'IyCTOI7I, MPOPOCTKaMM d)aconm, KyKypy30|7| 1 3e€J1EHbIM JTYKOM

SHOYU RAMEN 19.50
char siu pork and ramen noodles in shoyu ramen soup flavoured

with soy sauce, sesame oil, spinach, bamboo shoots, spring onion

and boiled egg (optional)

CBVHMHA Yap CWy 1 Nanila pamMaH B Cyne CE paMeH

C COEBbIM COYCOM, KYH)XXYTHbIM MacCJ10M, LUMMHATOM, noderamm 68M6yKa,

3eJ1eHbIM JIYKOM W BapeHoe a0 (Mo >KenaHuto)

VEGAN MISO RAMEN 18.50
ramen noodles in a miso based soup, with tofu, spring onions,

asparagus, enoki and shiitake mushrooms, wakame and baby spinach

Narnila paMeH B cyrne Ha OCHOBE MUCO, C TO(by, 3€/1IEHbIM JTYKOM,

cnap>+<0|?1, FpIA6aMI/I 9HOKW U lWINnTaKe, BOAOPOCTIAMKM BaKaMe U

MONoAbIM WNMHATOM

You are kindly requested to inform us of any allergies
JTro6e3HO NpocKM CooBLWMTL HaM O Balumx anneprusx.




tempura dishes | Temnypa

ZEN TEMPURA 32.00
prawns, scallops, soft shell crab, beetroot, mixed vegetables,

pepper filled with goat cheese and traditional tempura sauce

KPEeBETKWN, MOPCKKNe rpe6eL|_|K|/1, MﬂI'KOI'IaHLLI/IprIVI Kpa6, CBeKIJ1a, oBOLK,

nepeL| C HaYMHKOM 13 KO3bero Chbipa ¥ TPaAULIMOHHbIN COyC

EBI TEMPURA 22.50
prawns (6 pcs.) and vegetable tempura served with teriyaki sauce
KpeBeTKM (6 LWT.) M OBOLLM B TEMIYPE C COYCOM TEPUAKN

YASAI TEMPURA 12.50
mixed vegetable tempura, served with teriyaki sauce
OBOLLM B TEMIMYPE C COYCOM TEPUSKN

CRISPY SOFT SHELL CRAB 27.80
young green mango, Amazu sauce, marinated sweet & sour

julien vegetables

MOJ'IOLI,OVI 3es1eHbI MaHro ¢ coycoM AMBBy, MapuHOBaHHbIE KUCTO-CllagKne

OBOLLM XYyJbeH

SIZZLING US BEEF FILLET 48.00
beef fillet marinated in soy mirin and garlic, served on heated

sea stones and thin sheets of pine for original smoked flavour

cbvme roBA>Xbe, MapnHOBaAHHOE B CJ/1aIKOM ANOHCKOM BUHE C Coel 1

HYECHOKOM, NoJaeTCH Ha pa30rpeTbiX MOPCKNX KaMHAX, 1 TOHKUX

IMCTax COCHOBOW ApeBeCKHbI 1A OpUrMHaZibHOIro KOnm4YeHoro apomMmaTta

ROBATA SPICY BEEF 46.00
grilled Black Angus beef with Japanese style wasabi mashed potato,

served with sweet spicy sauce and julienne beetroot in wafu sauce

»KapeHas roBsifjHa YepHbii AHryc ¢ kapTodesbHbIM MNtope ¢ Bacabu B

AMNOHCKOM CTWUNE, MOJaeTCA CO CllaJKUM OCTPbIM COYyCOM U CBEKJ10M1

XKYnneH B coyce Bady
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BLACK COD TERIYAKI 46.00
black cod with teriyaki sauce, wrapped in bamboo leaf
YyepHas Tpecka C COyCOM TepUsiKY, 3aBepHyTasi B 6amMbByKOBbI IUCT

RIB-EYE WITH WAFU SAUCE 44.00
rib-eye beef grilled on charcoal with broccoli, mushrooms, string beans

and wafu sauce

roBsiiMHa pubaii, 06ykapeHHas Ha Yrasx ¢ 6pOKKoN, rpudamm, Gaconbro

1 coycom Bady

SALMON TERIYAKI 29.50
salmon fillet served with teriyaki sauce
dune nococs Ha rpune Po6aTa Cc COyCcoM TEPUSIKM

Prices include all taxes | LieHbl BK/ItOYatOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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BLUEFIN TUNA STEAK

lightly grilled bluefin tuna, served with zucchini, carrots, peppers,
broccoli, fried garlic and teriyaki balsamic sauce

crerka ooXxapeHHblii TyHeL, MoOAaeTCs C LyKKMHN, MOPKOBbIO,
6|I)OKKOJ'IVI, Cnagkmm nepuem mn Banb3aMnyecKknm COYyCOM TeEPUAKN

MISO GLAZED SALMON

baked salmon glazed in miso sauce, served with broccoli

and miso sauce on the side

3aneYeHHbI OCOoCh, MMasnpoBaHHbIR B COyCe MUCO, NoAaeTcs ¢ 6GPOKKONN
1 MMCO COYCOM

MOROMI MISO CHILEAN SEA BASS

Chilean sea bass glazed with moromi miso and caramelised ginger,
spring onions & enoki mushroom, teriyaki fish sauce and chive oil
YUSIMNCKMIA MOPCKOW OKYHb, M1a3nWpOoBaHHbIA C MUCO MOPOMU 1
KapamesimanpoBaHHbIM UMEUPEM, 3ENEHbIN YK W FPUObI SHOKM, PbIGHbI
COYC TEPUSAKM 1 JIYKOBOE Macso

BLACK COD MISO

black cod marinated in white miso paste, wrapped in bamboo leaf
YyepHas Tpecka, MapuMHoBaHHas B 6101 nacTe MUCO, NOAaeTCs

B 6aMBYKOBOM JInCTE

CHEF'S PRAWNS

crispy fried prawns, served with chef's mayo dressing,

garnished with red and green chillies

XPYCTSALLME XapeHble KPEBETKM, NOAAKOTCS C MalOHE3HbIM COYCOM OT
wed-noBapa, ykpalleH KpacHbIM 1 3ef1eHbIM NePLIEM YK

TRISTAN LOBSTER KOSHO

tristan island lobster tail with yuzu kosho sauce (dashi, lemon, lime, yuzu,

orange, grapefruit, miso) and tahini / miso / cauliflower sauce

48.00

32.50

48.00

46.00

19.50

49.00

XBOCT OMapa C 0CTPOBa TPUCTaH C COYCOM 03y KOLLIE (AacK, IMMOH, NaiiM, toay,

anenbCuH, rpernndpyT, MUCO), COYC C MUCO, TaXMHIN 1 LIBETHOK KarnycTon

HONEY GLAZED BLACK COD

baked, honey glazed and served with steamed asparagus,
mayonnaise infused with mango on the side and sesame seeds
3aneyeHHas YepHas Tpecka B Me[JOBOI rnasypu, NoJaéTcs Co Crapyei
Ha napy 1 ManoHE30M, HAaCTOSTHHBIM Ha MaHro, C KYHXYyTOM

You are kindly requested to inform us of any allergies
JTro6e3HO NpocKM COOBLLMTL HaMm O Balumx anneprusx

46.00



TEPPANYAKI

TEPPANYAKI

Teppanyaki, also known in some countries as Hibachi, is a post—World War

Il style of Japanese cuisine that uses an iron griddle to cook food. The word
teppanyaki is derived from teppan, which is the metal plate which it is cooked
on and yaki, which means grilled, broiled, or pan-fried.

WAGYU BEEF TEPPAN 110.00
Wagyu beef (grade 8+) cooked medium rare on teppanyaki, with asparagus,

baby vegetables, button, shiitake, oyster and eryngii mushrooms,

served with soy garlic sauce

roesanHa Barto (8+), cnerka o6ykapeHHasa Ha TennaHbakn (MpoXKapKn Meuym peip),
CO crap>kei, MOSIOAbIMM OBOLL@MM, TPUBAMM LLIMUTAKE, YCTPUYHBIMU Fprdamm 1
BelLIeHKaMW NMof, COEBbIM COYCOM C YECHOKOM

HIBACHI RIB-EYE 44.00
served with mushrooms, broccoli, string beans, garlic chips

and soy mirin sauce

xmbauu pudai, NoAaeTCst C rpréamm, GPOKKONN, Hacosbro, YECHOUYHBIMU YMNCaMM 1
COYCOM COW U1 CaZIKOro ANOHCKOro BUHa

BLACK ANGUS BEEF WITH ASPARAGUS 46.00
certified Black Angus beef with asparagus, mushrooms and sauce

of your choice:

roBsAMHA YepHbIM aHIYC CO CMapXKew, fpruéamm 1 CoCyCcoM Ha

Balu BbI6Op:

soy garlic sauce  cosl C YeCHOKOM
yakiniku sauce AKUHNKY
shiogayaki sauce wworasku

CHICKEN TERIYAKI 18.70
corn fed chicken (fillet) with mushrooms, vegetables and teriyaki sauce

KYCOUKM KypUHOTo (hune) KyKypysHOro 0TKopMa ¢ rpéami, OBOLLIAMM

N COYCOM TEPUSIKN

CHICKEN TEPPAN 18.70
corn fed chicken (fillet) with mushrooms, vegetables,

garlic/butter/lemon/soy sauce

KYCOUKM KyprHOro (hune) KykypysHOro 0TKopmMa ¢ rpuéami, OBOLLIAMM

11 COEBbIM COYCOM C JIMOHOM, MacIOM 1 YECHOKOM

Prices include all taxes | LieHbl BK/ItOYatOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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TEPPANYAKI

TERAMOTO SCALLOPS WITH ASPARAGUS
scallops with asparagus and broccaoli,

served with soy/lemon/butter sauce

rpe6eLLKm Co Crnapyel 1 6POKKONM, NogaroTcs

C COyCOM M3 coun, IMMOHa 1 Macra

HIBACHI MIXED SEAFOOD

sea bass fillet, salmon, prawns and scallop with zucchini, onion,
peppers, broccoli and wafu sauce

burie MOPCKOro OKYHSI, 10COCh, KPEBETKN 1 TPEBELLIOK C LIYKNHU, TYKOM,
nepuem, 6poKKOIN 1 coycom Bady

SALMON FILLET

salmon fillet with garlic/soy/lemon/butter sauce,
served with teppan vegetables

(bune nococs ¢ coycoM 13 YecHOKa, Cou, IMMOHa 11 Macna,
nogaeTcsa ¢ oBoOLamu TenmnaH

KING PRAWNS

prawns with broccoli, carrots, bean sprouts,

and garlic/soy/lemon/butter sauce

KpeBETKN C MOPKOBbLHO, 6DOKKOJ'II/I, NMPOPOCTKaMu d)aCOJ'II/l,
B COYCe 13 IMMOHA, COW, Macsa 1 YecHoKa

SEA BASS FILLET

sea bass fillet with miso dare sauce, carrots and sautéed spinach
(rne MOPCKOro OKYHSI C COYCOM 13 COEBbIX 6060B, C MOPKOBbBIO U
06>KapeHHbIM LLMMHATOM

CALAMARI TEPPAN
calamari and mixed vegetables with lemon/butter/garlic/soy sauce
KalilbMapbl 1 OBOLLM C COYCOM M3 JIMMOHA, Macila, 4HeCHOKa 1 Coun

ICE CREAM (per scoop)
vanilla

chocolate

strawberry

Shiso (Japanese mint)
green tea forest fruits

SORBET (per scoop)
lemon

mango

green apple & yuzu

blood orange
with hazelnut praline

MOPOXEHOE
BaHWNbHOE
LLOKONagHoe
KNyOHMYHOE

mco (AnoHckana MsATa)

3€eNEHbIN Yai C NecHbIMIN SrogamMmm

COPBE

NVMOHHbI

MaHro

3enéHoe A6I0KO U o3y

KpaCHbIVI arenbCuH
C npaJinHe n3 JieCHbIX OPeEXOB

You are kindly requested to inform us of any allergies
JTro6e3HO NpocKM CooBLWMTL HaM 0 Balumx anneprusx.

34.00

34.00

29.80

28.00

32.00

19.50

3.60

3.60



TEMPURA ICE CREAM 8.90
tempura ice cream topped with crunchy nut praline

BaHWIbHOE MOPOXKEHOE, 06XKapPEHHOE B KNApe

C XPYCTALLMM OPEXOBbIM MpasinHe

BANANA TEMPURA WITH ICE CREAM 9.50
banana tempura topped with crunchy praline,

served with vanilla ice cream

6aHaHbl, 06XKapeHHbIe B KISIPE, C XPYCTSALLMM OPEXOBbLIM

npasiMHe 1 BaHWUIIbHbIM MOPOXEHbBIM

SAGO WITH LYCHEES 7.50
traditional Japanese dessert made with sago and coconut milk

Tpaﬂ,VILl,IAOHHbIVI AMOHCKUIA AecepTt, I'Ipl/II'OTOBJ'IeHHbIlZ

C Caro n KOKOCOBbIM MOJIOKOM

FRUIT PLATTER 19.00
selection of seasonal fruits
CBEeX)Me Ce30HHbIE PPYKTbI

TONKA GINGER BAKED CHEESE CAKE 9.50
baked cheesecake spiced with ginger and tonka bean,

accompanied with caramelised bananas and milk chocolate Namelaka

neyeHbl YN3KEK, C apoMaToM NMONPS 1 606a TOHKA,

NoAaeTcst C KapamesnampoBaHHbIMU GaHaHaMu

ZEN STONE 10.50
a blend of Valrhona's finest chocolates with a crunchy praline

and passion fruit cremeux

BOCXUTUTENbHbIN LWoKofa Valrhona ¢ XpycTSaLmM OpexoBbIM

npaavHe, NoaaeTcs C KPEMOM M3 Mapakyinm

CHOCOLATE SPHERE 11.50
chocolate sphere filled with exotic fruits, scented sponge

and rich chocolate cream

LLIOKO/TaHaA cd)epa, HaroJIHEHHaA 9K30TNYECKNMU CbpyKTaMl/l,

OyWnNCTbIM OUCKBUTOM U HaCbILEeHHbIM LWOKOJ1aAHbIM 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
rpenndpyT, anefbCuH 1 KNy6HWKa CO CBEXEN LIefIpOM NaiMa v XpyCTAWmMMN H6ese,

C COp6eTOM 13 3ef1eHoro A610Ka U Hoay

FONDANT TRIO 12.50
three dense dark chocolate fondants infused with Tonka, filled with

raspberry, dulcey and passion fruit ganache. Served with vanilla ice cream

Tpu hoHAaHa (Kekca) 13 TEMHOrO LoKonaaa, ¢ fJo6aBneHnemM 60608 TOHKA,
HaMoMHEHHbIE raHalleM 13 MafiuHbl, LoKoNaAa 1 Mapakymm.

MoaaeTcs ¢ BaHWIIbHbIM MOPOXEHbIM

COCONUT & RASPBERRY MOUSSE 7.80
with Shiso ice cream
KOKOCOBO - MallIMHOBbIN MYCC C MOPOXXEHbIM 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
LHOKOMagHble KPOKeTbI C beHJJ,yKOM, MOKpPbITble ﬂ,pO6J’IeHbIM >KapeHbIM d)yHLl,yKOM,
06yKapeHHble BO GhpuTrope, NoaaroTCs ¢ TapTapoM 13 MaHo U MOPOXKEHbIM CO
BKYCOM 3€J1eHOro 4ad

Prices include all taxes | LieHbl BK/ItOYatOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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