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

%ﬁ% ereerely-
ZW 7&% la /7; wM« 3




CALLERY

CHEF'S PRAWNS

crispy fried prawns, served with chef's mayo dressing,
garnished with red and green chillies

€19.50

NEW STYLE RED MULLET SASHIMI
thin slices of fresh red mullet with ginger ponzu sauce,
topped with radish, lime zest and spring onion
€24.80

BLUEFIN TUNA TARTARE
Bluefin tuna, avocado, mango, sesame seaweed, topped
with ikura and nori, infused with yuzu soya
and olive oll, side wasabi cream
€34.50

WAGYU BEEF TATAKI
100gr. Wagyu beef (grade 8+) slightly grilled with olive oil,
garnished with roasted garlic, onions,
spring onions and ponzu sauce
€58.00



CALLERY

EXCLUSIVE SASHIMI PLATTER
bluefin tuna, salmon, scallops teramoto, salmon belly
tuna belly, octopus, hamachi, salmon ikura
€110.00

ROYAL KING CRAB TACOS
with bell peppers, shallots, sesame seaweed,
mango salsa and paprika mayo in a crispy gyoza shell
€38.00

BEEF NEGIMAKI WITH FOIE GRAS

beef fillet rolls with baby asparagus, foie gras, enoki
mushrooms, miso truffle puree and light teriyaki sauce
€35.50

TORCHED TUNA BELLY

torched tuna belly with onion mayo sauce
€24.50



CALLERY

TORO TORCHED
tuna belly sushi, slightly torched, topped with spring
onion, ginger and ponzu sauce (5pcs)
€32.00

SAMURAI FUSION ROLL
ebi tempura, avocado, asparagus, cream cheese with
sriracha,spicy tuna, red radish, torched unagi, unagi sauce,
ikura and spring onions
€24.80

HIBACHI RIB-EYE
served with eryngii mushrooms, broccoli, baby asparagus,
baby carrots, garlic chips and soy mirin sauce
€44.00

SEABASS CEVICHE
sea bass, mango, red chilli, chives, shallots, lime,
leche de tigre (dashi, coconut, miso, coriander)
€22.50



CALLERY

EXCLUSIVE PLATTER
a selection of our finest sushi, sashimi and maki
€118.00

TORO WITH RED CHILLIES
slightly torched bluefin tuna belly
with ponzu sauce, coriander and chillies
€24.80

BLACK COD BITES
black cod and aubergine marinated with sweet miso,
garnished with lettuce and fried aubergine skin
€25.50

BLUEFIN TUNA STEAK
lightly grilled bluefin tuna, served with zucchini, carrots,
peppers, broccoli, fried garlic, wasabi avocado cream and
teriyaki balsamic sauce
€52.00



CALLERY

AUTHENTIC JAPANESE KAGOSHIMA
STRIPLOIN STEAK | GRADE 11+ MARBLING

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
200gr/ €120

CHILEAN SEA BASS
chilean sea bass glazed with ginger soy sauce, spring onions
& enoki mushrooms, teriyaki fish sauce and chive ol
€48.00

ROBATA SPICY BEEF
grilled Black Angus beef with Japanese style wasabi sweet
potato mash, served with sweet spicy sauce and
beetroot in wafu sauce
€46.00

PACIFIC ROLL
black cod, salmon, avocado, asparagus, pistachio nuts, with
teriyaki mayo and salmon ikura
€18.90



"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:

bBnroaa B HalweM MeHo MOTYT CofiepyKaTb CreayoLLmne aniepreqbl v nx cnedbl: MOOKO, AL,
pbl6a, pakoo6pasHble, MOIKOCKM, OPEXU, apaxmc, MtoTeH (NileHnUa / poxs / OBeC / sYMeHb),
COSA, KYHXYT, IMOKCUJ CePbl, CeNbAEPEN, NFOMMNH 1 ropymLa.

Brtoaa ¢ pbI6oi MOTYT COAepXKaTb KOCTY

[nst nony4eHns oONOAHUTENBHON MHMOPMaLMK, NoXanyncTa, obpalllanTect K Hallemy
nepcoHany.



slices of raw fish (5 pieces)
NIOMTUKM CbIPOi pbibbl (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 NIOMTVKM CbIPOI 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 W)

TORO TORCHED
(5 pcs/5 wr.)

CRISPY SOFT
SHELL CRAB
NIGIRI

(4 pcs/4 wt.)

RED MULLET
NIGIRI
(5 pcs/5 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, CMHenepbIn
OpHOLLIKO TyHLa
TYHEL, KMPHbIN
J10COCb

6pHOLLIKO Nococs
MOPCKOW OKYHb
OCbMWHOI
MOPCKOW rpebeLLoK
KpeBeTKa
KOMYEHbI Yropb
YKENTOXBOCTUK

aBOKaZo

TYHeL, cuHenepbli
HPHOLLIKO TyHLIa CMHENeporo
TYHEeL, XXMPHbIiA
J10COCb

OPHOLLIKO STOCOCS
MOPCKOW OKYHb
OCbMWHOT

MOPCKOM rpebeLloK
KpeBeTKa

KpeBeTKa B Temnype
KOM4YeHbI yropb
YKENTOXBOCTUK

JI0COCb MapUHOBAHHbIN C
MOH3Y K13aMe, OnaneHHbIN,
nofaeTca co

CBEXMM 3eM1eHbIM JIYKOM

CYLUW C onaneHHbIM
HPHOLLKOM TYHLa,

C 3€JIEHbIM JTyKOM, I/IM6VIpeM n

COYCOM MOH3Y

HUFMPW C XPYCTALLMM
KpaboMm, C NpunpaBoi
LUNYNMM, YECHOYHBIM
COYCOM YMIIU 1N UKPOWU
TOBMKO

HUMMPW C KpacHoW Kedanbto,

NMONPHBIM COKOM
N Luenpon narma

You are kindly requested to inform us of any allergies

Jto6e3Ho NpocuM coobLLUTbL HaM O Baluux anneprusx.

25.80
29.80
29.80
14.80
15.50
14.80
15.80
18.50
16.80
25.80
25.80

5.00
11.50
13.80
13.80

8.90

8.90

8.90

8.90
11.50

8.90

8.90
14.80
11.50

22.50

32.00

16.80

22.00
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various fillings wrapped in seaweed and rice (8 pieces)
Pa3fnYHble HAYMHKK, 3aBEPHYTbIE B BOAOPOCY U PUC (8 LITYK)

CALIFORNIA MAKI 14.50
avocado, crabstick salad, cucumber and sesame seeds
C aBOKafo, canatomM 13 KpaboBbIx NanoyeK, OrypLoM 1 CeMeHaMm KyHXyTa

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

topped with lettuce

C Kypu1Uel B TeMMNype, OrypLIoM, aBoKazao, 0CO6eHHbBIM MalioHe30M,

1 XNOMbSMU TEMMNYPbI, YKPALLEH NMCTbIMU canata

EBI TEMPURA MAKI 16.80
prawn tempura, tempura flakes and Japanese mayo
C erBeTKOVI B TEMMype, XNonbAaMy TeMnypbl N ANOHCKNM ManoHe30M

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

ebiko and chef's mayo

C KPEBETKOM, OrypLIOM, aBOKa0, MaHro, 361Ko,

CeMeHaMm KyHXyTa, 0CO6EeHHbIM MalloHe30M

MIXED SASHIMI MAKI 18.50
tuna, salmon, sea bass marinated with Yuzu juice and ginger with

spring onion, avocado. Served with black sesame seeds and tempura flakes
TYHeLl, J1I0COCb, MOPCKOW OKYHb, MapUHOBaHHbIE B COKE HO3Y C MBUPEM,

C 3eM1eHbIM JIYKOM, aBOKa/10. [10AatoTCA C YePHbIM KYHXYTOM U XJI0MbsIMU TEMMYPb!

GREEN DRAGON MAKI 16.80
salmon and avocado with spicy salmon, spring onion and wasabi masago
C 1OCOCEM M aBOKa[o, a TaK >Xe C OCTPbIM JTOCOCEM, JTYKOM U Bacabu macaro

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

C KOM4YeHbIM JT0COCEM, CITMBOYHbBIM CbIPpOM, 3€J1EHbIM JTYKOM, aBOKazo,

CBEXUM 1MOUPEM, OrypLIOM, Macaro Bacabu ¢ OCTPbIM Malo Lwprpada

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

ginger with Sriracha mayo, ebiko, orange tobiko

C JTOCOCEM, C/TIMBOYHbIM CbIPOM, 3€/1eHbIM JTYKOM, aBOKa[0, OrYPLIOM,

CBEXMM MMOMPEM, C OCTPbIM LLpMpaya Maio, 361MKO 1 OpaHXXeBO TOOUKO

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, MOPCKNM OKYHEM, CBEXNM l/IM6VIpeM, JINMOHHbIM

COKOM, 3eJieHbIM JTYKOM, aBOKaoO, CreunaMm, KETHYNom un Malo, Knsame Bacabtu

N 3eN1EHBbIM JTYKOM

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

with teriyaki mayo and ikura

YyepHas TPecka, S10CoCh, aBOKaf0, crnapya, GUCTaLLKy,

C MaOHE3OM TEPUAKIN 1N JTOCOCEBON NKPOU

CRISPY SALMON MAKI 15.80
salmon belly tempura, unagi, avocado, asparagus, cucumber,

sesame seeds, cream cheese and crispy salmon skin with teriyaki sauce

OPHOLLIKO 10COCS B TEMMYPE, yHaru, aBokao, Crnapxka, orypeL, KyH»xXyT,

CIIMBOYHBIN CbIP M XPYCTALLASA LIKYypKa JIOCOCA C COYCOM TEPUAKM

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



various fillings wrapped in seaweed and rice (8 pieces)
pa3fnNYHble HaUMHKK, 3aBEPHYTbIE B BOAOPOCAM U PUC (8 WITYK)

BLUEFIN TUNA TEMPURA MAKI 19.50
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

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

POJI C TYHLIOM, OrypLOM, aBOKa[10, CMapXer, canatom 13 KPeEBETOK 1 CIIMBOYHbIM
CbIpOM, 06KapeHHbI BO (pUTIOPE, C COYCOM TEPUSIKM

SAMURAI FUSION ROLL 24.80
ebi tempura, avocado, asparagus, cream cheese with sriracha,

spicy tuna, red radish, torched unagi, unagi sauce,

ikura and spring onions

361 TemMnypa, aBokafo, Crnapxka, CIMBOYHbIN CbIp CO LLPUPaYON,

OCTPbIV TYHeL, KpacHbIV peaunc, NoaXKapeHHbI Yropb, COyC yHarw,

MKypa v 3ef1eHblIn JyK

ASAHI ROLL 19.50
salmon, avocado, mango, asparagus, spicy salmon,

sweet soy sauce and ikura

7I0COCh, aBOKAZ0, MaHro, crnapya ¢ aBokazo, OCTpblii IOCOCh,

CNaZlkKnin COEBbIN COYC M 1MKypa

RAINBOW ROLL 23.50
tuna, pickled radish, asparagus, avocado, cucumber, chef mayo and

sweet soy sauce with tuna, salmon, seabass and prawn

TYHeL, MapnHOBaHHbIN peanc, crnapxa, aBokao, orypel, MamnoHes ot

wed-noBapa v Cnaakuii COeBbI COYC C TYHLIOM, TOCOCEM, MOPCKIUM OKYHEM W
KpeBeTKamm

PRAWN LOVER 19.50
prawns, tempura prawns, avocado and Japanese mayo
C erBeTKOI;I, KDEBeTKOVI B TEMIypPE, aBOKaA0 N ANMOHCKUM 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 TYHLOM, aBOKao0, OrypLIOM, BOAOPOCIAMMU, XJTOMbAMU TEMMYPbI,

JIYKOM, C opaH>+<eBoV| TOBUKO n YEPHbIM KYH>XXYTOM

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

topping with unagi sauce

MFH'KOﬂaHLl,leHbIM Kpa6, yHaru, aBokazo, orypew n octpad Ha4nmHKa

3 KPEBETOK C COYCOM YyHaru

KAME KAZE ROLL 24.50
unagi, prawn tempura, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

yHarw, KpeBeTKM B TEMMype, aBOKAZ0, OrypeL, XJ10Mbs B TEMMYPE,

TOOUKO, OCTPbIV TYHEL, ¥ 3eN1eHbIN JTYK

ROYAL CALIFORNIA MAKI 36.00
royal king crab, mayo, unagi sauce, ginger, mango, cucumber,

avocado and orange masago, topped with crushed sesame

KOPONEBCKMIA Kpab, MaoHE3, COYC YHaru, UMOUpb, MaHro, oryped,

aBOKao 1 anesibCnMHoOBad Macaro, NocblinaH TOTHYEHbIM 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 KOPOJIEBCKNM Kpa6OM B TEMnype, CIMBOYHbIM CbIPOM, aBOKao,

MNPECHOBOAHbIM YIrpeM, CeEMeHaMW KyH>XXYyTa, BOAOPOCSIbHO, X/10MNMbAMN

TEMMYPbI 1 OCTPbIM Mano LUpupaya

3 MUSHROOMS ROLL 15.80
eryngii mushroom, enoki mushroom, shiitake mushroom, pickled radish,

carrot, cucumber, avocado with nori

PGBl 3PUHIK, SHOKM, LUNUTaKE, MapMHOBaHHbIN peaunc, MOPKOBb, OrypeL,

aBOKago N HOpK

Prices include all taxes | LleHbl BKtoUYatoT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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sushi rice with fillings, wrapped in seaweed (6 pieces)
PUC C HAuVHKOW, B BOAOPOCNEBO 06epTke (6 LUTYK)

KAPPA MAKI
cucumber and sesame seeds | ¢ OrypLoM v KyHXyTOM

AVOCADO MAKI
avocado | aBokago

OSHINKO MAKI
pickled radish | ¢ MapvHoOBaHHbIM peancoMm

TEKKA MAKI
tuna | ¢ TyHUoMm

SAKE MAKI
salmon | ¢ nococem

EBI MAKI
prawn | ¢ KpeBeTKOM

SALMON SKIN MAKI
crispy salmon skin, cucumber and Japanese mayo
C XPYCTSLLEN LLKYPKOW JTOCOCSH, OTYPLIOM U AMOHCKMM MalnoHEe30M

SPICY SAKE MAKI
salmon, Japanese mayo, spring onion and chilli powder
C NNOCOCEM, AMOHCKMM MaOHE30M, 3e/1eHbIM JIYKOM 1" I'IyJJ,pOIZ Ynnu

SPICY MAGURO MAKI
tuna, Japanese mayo, spring onion and chilli powder
C TYHLOM, ANOHCKUM Mal7IOHe3OM, 3€/1IEeHbIM JTYKOM U I'Iy}:l,pOI7| Ynnn

SMOKED EEL MAKI
smoked eel with sweet unagi sauce
C KOM4YeHbIM Yrpem 1 cnagkmnm coycomM yHarum

cone shaped hand rolls with fillings (2 pieces)
KOHYCcO06pasHble Posifibl B BOAOPOC, C HAUUHKOM (2 WT.)

SALMON SKIN TEMAKI
crispy salmon skin, cucumber and Japanese mayo
C XPYCTSLEN LLKYPKOW JTOCOCH, OTYPLIOM U AMOHCKMM MalnoHE30M

SAKE TEMAKI
salmon with avocado | ¢ nococem 1 aBokafo

EBI SALAD TEMAKI

prawns, cucumber, avocado, orange tobiko and chef's mayo
C KPEBETKOW, OrypLIOM, aBOKaA0, OPaHXXeBOW TOOMKO 1
0CO6EHHbBIM MaloHe30M

BLACK TIGER TEMAKI
prawn tempura, cucumber and Japanese mayo
C erBeTKOIZ B TeMrype, orypuom n AnoHCKUM MaloHE3OM

MAGURO TEMAKI
tuna with avocado | ¢ TyHLOM 1 aBoKafo

UNAGI SOY WRAP TEMAKI
unagi, cucumber, avocado, green lettuce and unagi sauce
yHaru, orypeL, aBokazio, 3efleHblii canat 1 Coyc yHaru

You are kindly requested to inform us of any allergies
JTto6e3HO NpocKM CoobLMTL HaM O Balumux anneprusx.

6.50

6.50

6.80

14.80

11.80

11.80

11.80

11.80

14.80

14.80

16.00

16.00

16.00

17.50

18.50

19.50



SASHIMI 12 pes/WrT.
bluefin tuna

salmon

tuna belly

hamachi

sea bass

MAKIMONO 22 pcs/WrT.

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

MAKIMONO 32 pcs/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
6prOLLIKO TYHLa
XKENTOXBOCTUK
MOPCKOW OKYHb

KpeBeTKa B TeMype
KypuLla B TemMnype
3€eneHbln ApakoH
calMu Maku MUKC
TyHeL

KanuoopHMA Makm

callMMm Makmn MUKC

MaKu C KpeBETKOM

MaKK C KOMYeHbIM I0COCEM
Maku C OCTPbIM TYHLIOM
MaKMu C OrypLom

MaKWu C OCTPbIM JTOCOCEM
MaKu C TYHLIOM

SPECIAL PLATTER 22 pcs/wr.

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

ebi salad maki

caluMMu 13 1ococs

caluuMu 13 TyHLa

HUMPW CYLLW C JIOCOCEM

HUIMPY CYLLN C TYHLOM

HUIMPWY CYLLN C MOPCKUM OKYHEM
3€NEHbIN APaKOoH

MaKWu C KPEBETKOM

EXCLUSIVE PLATTER 39 pcs/LWT.
a selection of our finest sashimi, nigiri sushi and maki
ACCOPTU U3 HALLUMX BKYCHENLLMX CaLLUMMM, HUFMPK CYLLN 1 MaKW

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

callMMKM 13 XXMPHOro TyHLUa
cal1Mm U3 1ococs

calnMMm xamaun

HUIMPW C KpacHoM Kedasbto
HUIMPWY C TYHLIOM

HUIMPK C yrpem

HUIMPK C TOCOCEM

MaKu C KpeBETKOM

PO “MUKaHTHOE TpKo'

MaKW C YEPHOM TPECKOW 1 JTIOCOCEM
MaKku C OrypLom

EXCLUSIVE SASHIMI PLATTER 29 pcs/wT.

bluefin tuna
salmon

scallops teramoto
salmon belly

tuna belly
octopus

hamachi

salmon ikura

TyHel
NOCOCb

MOPCKOW rpebeLlok
OPHOLLIKO 5lIococs
OPHOLLIKO TyHLa
OCbMWHOI
YKEITOXBOCTMK
MKpa nococst

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

4 pcs
4 pcs
5pcs
4 pcs
4 pcs
4 pcs
4 pcs
10gr

Prices include all taxes | LleHbl BKtoUYatoT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants

48.00

39.00

49.50

68.00

118.00

110.00
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EDAMAME 9.80
steamed green soy beans sprinkled with sea salt
NPUrOTOBNEHHbIE Ha Napy 3efeHble CoeBble 606bI, C MOPCKOW COMbHO

SPICY EDAMAME 9.80
steamed green soy beans wok fried with chilli garlic sauce
3efleHble coeBble 606bl, 06XKapeHHble C YECHOYHbBIM COYCOM C YnfM

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 NnenbMeHM C YEePHO TPECKO 0OXapeHHO Ha rpune, cnagkoe M1UCo,
samMaMe, NeyeHblin KapTodenb, CHEXHbI FOPOLLEK 1 3e1eHbI YK, YKpaLleHbl
XNonbAMU YN

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

with onions, green lettuce

KyOMKIN KYPUHOW rPYAKM rNa3npoBaHHble B OCTPO-KMCIOM Coyce

C IYKOM U 3e/1eHbIM canaTom

NEW STYLE SEA BASS SASHIMI 16.80
thinly sliced sea bass with dashi ponzu sauce, topped with garlic,

ginger and onion

TOHKO HaDESGHHbIVI MOpCKOl7l OKYHb C COyCOM aacCu rMoH3ay, MOCbIMaHHbIN

4ECHOKOM, UMOUPEM 1 NTYKOM

MAGURO TATAKI 23.80
slightly grilled bluefin tuna with fresh ginger, spring onion

and ponzu sauce

crnerka o6XapeHHbI TYHeL|, CO CBEXMUM MMOMPEM, NIYKOM 1

COYCOM MOH3Y

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

spring onion and wasabi yuzu ponzu sauce

TOHKME NIOMTUKM CBEXETO I0COCS NOJ aBOKa/0 W TOCOCEBO

NKPOW, C 3e/1EHbIM NTYKOM 1 COYCOM Bacadu o3y MOH3Y

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

garnished with chopped spring onion

KPEBETKM B TEMIMYPe, B OCTPOM C/IMBOYHOM COYCE 03y,

nofatoTCA Nof 3eneHbIM 1yKOM

TORO WITH RED CHILLIES 24.80
slightly torched bluefin tuna belly with ponzu sauce,

coriander and chillies

cnerka onanéHHbIn TyHeLl C COYyCOM TMOH3Y, KOpMaHAPOM 1 Yin

BLACK COD BITES 25.50
black cod and aubergine marinated with sweet miso, garnished

with lettuce and fried aubergine skin

YyepHasa Tpecka 1 6akaXkaH, MapMHOBaHHbIE CO ClaAKNM MICO,

YKpaLlLEHHble CanaToM UM XXapeHon HaKaxxaHOBOW LLIKYPKOW

TORCHED TUNA BELLY 24.50
torched tuna belly with onion mayo sauce
onasnéHHoe 6PHOLLKO TyHUa C JIYKOBbIM COYCOM-MaioHE30M

You are kindly requested to inform us of any allergies
JTto6e3HO NpocKM COOBLWMTL HaMm O Balumx 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, broccali,

eryngii, shiitake and oyster mushrooms (served medium rare)

200 rp. COYHOro MpaMOPHOIro CTenKa NOAAETCS C a3naTCKUM

YEeCHOYHO-MaCAHbIM COYCOM (DbHIXKH, MOMOAON MOPKOBbLIO, BPOKKONN,

rpruéamMm SpUHIY, LIKMUTaKe U BelleHkaMu (MofaeTcst cnabonpoXXapeHHbIM)

BEEF NEGIMAKI WITH FOIE GRAS 35.50
beef fillet rolls (marinated in mirin, soy, sake, ginger, garlic

& sesame oil) with baby asparagus, foie gras, enoki mushrooms,

miso truffle puree and light teriyaki sauce

PYNETVKM U3 TOBSKbEro diune (MapuHOBaHHbIE B MUPVWHE, COe, Cake C UMBUPEM,
YECHOKOM U KYHXXYTHBIM Mac/IoM) C MOJSIOAON Criapykei, hya-rpa, rpréamMmm SHOKH,
TprodenbHOE Mope ¢ MUCO U NETKMM COYCOM TEPUSKM

NEW STYLE RED MULLET SASHIMI 24.80
thin slices of fresh red mullet with ginger ponzu sauce,

topped with radish, lime zest and spring onion

TOHKME NTIOMTUKIN CBEXEN KpacHOW Kedanu ¢ UMOBUPHBbIM COYCOM MOH3Y,
NOCbINaHHbIN peancom, ueﬂpoﬂ nanMa n 3eneHbim JIYyKOM

HAMACHI SPICY YUZUSU 23.80
thin slices of fresh hamachi, topped with spring onion,

chopped chillies, chilli powder and dashi yuzusu ponzu

TOHKME JTOMTUKIN CBEXXETO XaMa4dk Mo 3e/1eHbIM JTYKOM

1 NepPLEM YK, MOPOLLIKOM YW/, C AaLUn K3YCy MOH3Y

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 ¢ aBokafjo, MaHro, MOPCK1MU BOLOPOCASIMU, MofaeTcs

NoJA UKYPOHA, C COEBBIM 03y C OIMBKOBBIM Mac/IoM,C KpeMOM Bacabu 1 Hopw

with salmon / ¢ nococem 27.80
with bluefin tuna / ¢ cuHenepbIM TyHLIOM 34.50
SEA BASS CEVICHE 22.50

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

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

MOpCKOﬁ OKYHb, MaHro, MapMHOBaHHbIIZ YK, KpaCHbIﬂ nepew 4mnu,
3eNeHbln NyK, NyK-wanaor, J'Ial;lM, nieve ge turpe

(nack, Kokoc, MI1co, KopraHap)

WAGYU BEEF TATAKI 58.00
100 gr. Wagyu beef (grade 8+) slightly grilled with olive ail,

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

100 rp. roBaanHbl Barto (8+), cnerka o6»kapeHHo Ha rpue ¢ ONMBKOBbIM

MaC/oM, NMOAaeTCA C 3aneyYeHHbIM YECHOKOM W JTYKOM, C 3e/1EHBIM JIYKOM

1 COyCOM MOH3Y

CHILEAN SEA BASS BITES 26.50
with wafu sauce, topped with red chilli & chives

JIOMTUKIM MOPCKOI0 OKYHSI C cCoycom Bady,

KPacCHbIM YT U 3ENTEHBIM JTYKOM

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

vinegar sauce

KOpONeBCKuiA kpab 1 aBokafo, 06epHyTble B AMNOHCKNIA peaunc

C YKCYCHBIM COYCOM

Prices include all taxes | LleHbl BKnto4atoT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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BEEF AND FOIE GRAS TACOS (3pcs/ 3 wr)

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

CbIPOM HOA3Y, B XPYCTALLER 060104KE HOPY

TRISTAN LOBSTER TACOS (8pcs/ 3 wr)

with wasabi and honey mayo in a crispy nori shell

C roBAAMHOM Barbto u d)ya—rpa, CrafikmnM nepuemMm, IyKoOM-LasioToMm, KpaCHOI;I
peﬂbKOVl, MaHro, aBokKao, CasnbCa N3 XasaneHbo, CBET/IbIM TEPUAKN 1N CJTTMBOYHbIM

Tristan lobster tail with bell peppers, shallots, red radish, mango, avocado

32.00

29.00

XBOCT OMapa CO C/llafKM nepLemMm, JIyKOM-LasioToOM, KpaCHOW pefibKOn, MaHro,

aBoOKaflo ¢ Bacabu 1 MeJoBbIM MaloHe30M B XpyCTALLEN 060/104Ke HOPK

PRAWN TACOS (3pcs /3 wr)
with prawn tempura, bell peppers, shallots, red radish, chives,
avocado salsa and creamy chilli mayo in a crispy gyoza shell

17.80

C KpeBeTKaMM B TEMMYPE, CNaaKnM NepLEM, TYKOM-LLIANOTOM, KpacHOR pefibKo,

3€/1IEHBIM JTYKOM, caNnbCoM N3 aBoKaz0 M CIMBOYHbIM MailOHE3OM C YK/IK, B

XpycTALLel 060/104Ke rMo3a

ROYAL KING CRAB TACOS (3pcs /3 wrT)

royal king crab with bell peppers, shallots, sesame seaweed,

mango salsa and paprika mayo in a crispy gyoza shell

MACO KOPOJIEBCKOIO Kpa6a CO CnafKmnm nepuem, 1yKoOM-LLasioToM,
KYHXYTHbIMW BOOOPOCIAMHK, C casibCoOM U3 MaHro, ManoHesa u nanpukn B
XpyCTsiLLEeN 060/104Ke r1Mo3a

MISO SOUP

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

Tody, BOAOPOCAN, 3€M1eHbIN YK, FPUBbI SHOKM, CNeLMn Torapatun,

C nacTa 13 coeBblix 6060B

YASAI SOUP
mixed vegetables, spring onion, soy bean paste and togarashi
oBoOLWMK, 3eNeHbIN NyK M nacta n3 CoeBblX 606OB, cneunm Torapatim

TAMAGO SOUP
mixed vegetables, egg, spring onion, soy bean paste and togarashi
oBOLUK, ﬂl7IL|,O, 3eeHbINn JIYK 1 nacTa N3 COeBbIX 606OB, crneynn Torapatum

SUIMONO SOUP

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

LWINUHAT, FPUGbI 9HOKM U NYK, TMMOHHaA Leapa v cneumn, roToBUTCS
C KpeBeTKaMM UJIM MOPCKUM OKyHeM (Ha Balu Bbi6op)

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

38.00

8.90

8.90

8.90

12.50



SESAME SEAWEED SALAD 12.80
marinated seaweed, seasoned with lemon, vinegar, chillies,

black fungus, sesame seeds, topped with pickled radish

MapWHOBaHHble BOAOPOCN, MPUNPAB/IEHHbIE IMMOHOM, YKCYCOM,

Y, C YepHbIMW PpEBECHbIMU I'pl/l6aMl/l, CeMeHaMUn KyHXXYTa,

YKpalweHbl MapHOBaHHbIM PeEANCOM

GREEN SALAD 14.60
fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,

cucumber, fresh bean sprouts, snow peas, sesame seeds and broccoli,

with onion soy dressing

CBeXue NIMCTbs canaTa, aBoKazo, Criapyka, nepeL, kabayku, orypeL, Ceexxue

POCTKM Pacosu, CHEXHbI FOPOLLEK, CEMEHa KYHXXYyTa 1 BPOKKOSM,

C JTyKOBO-COEBOW 3aMnpaBKom

ZEN SALAD 18.70
grilled salmon, avocado, peppers, fresh salad leaves, sesame seeds

with ginger soy dressing

Ob6XapeHblii Ha rpuie N0COCh, aBOKa0, MepeL, CBEXME INCTbS

canara, CeMeHa KyHXyTa C MUMOUPHbIM COEBbIM COYCOM

SASHIMI SALAD 26.80
tuna, salmon, prawns, sea bass, octopus, avocado, wakame,

peppers, fresh salad leaves, yuzu orange dressing and sesame seeds

TYHEL, JTOCOCb, KPEBETKMW, MOpCKOVI OKYHb, OCbMMHOTI, aBOKazo, neped,

CBEXMWE NNNCTbA canlata, BOAOPOC/1b BaKams, anesbCUHOBbIN O3y CoyC

N CeEMEHa KyHXXyTa

CRISPY PRAWN TEMPURA SALAD 19.80
prawn tempura with salad leaves, snow peas, peppers, zucchini, sweet

potato tempura, served with spicy vinaigrette mayo and tempura flakes

JINCTbSI Canata, ropPoLLIEK «MaHXKTY», MePeL, LyKUHM, KPEBETKM

¥ cnafkuin kapTodesb B TEeMMype, NOAaeTes C OCTPbIM MalioHe30M

BLACK TRUFFLE SALAD 34.00
black truffle mixed with baby spinach, enoki mushrooms, mizuna

and rocket leaves, white asparagus and truffle dressing

YyepHbI Tprodesb ¢ MOMOABIM LLMMHATOM, FpMGaMM 9HOKM, MU3YHOM

N INCTbSMU PYKKOSbI, 6enas cnapyka v TprodenbHbI coyc

ROYAL CRAB SALAD 48.00
royal king crab meat, enoki mushrooms, peppers, fresh salad leaves,

fresh bean sprouts with onion dressing and sesame seeds

MSICO KOPOJIEBCKOro Kpata, rpubbl SHOKK, NEPELL, CBEXME NMCTbs canaTa,

POCTKM Gaconu ¢ IyKOBOW 3anpaBKON U KYHXYTOM

UMAMI OYSTERS 6 pcs/wTt 12 pes/ wr

fresh oysters with sea salt, lemon and ponzu sauce 34.00 64.00
CBeXune yCcTpuLbl C MOpCKOVI COJ1bHO, IMMOHOM
11 COYCOM MOH3Y

Prices include all taxes | LleHbl BKtoUYatoT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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Choose your favourite noodles | nania Ha BbIGop

Soba yellow thin noodles TOHKas »EnTaa nantua

Udon white thick noodles ToncTas 6enas nanwia

YAKI SOBA 7 UDON

choose your noodles and have them sauteed with | nanwa o6apeHHasi, Ha BbI6Op:
seafood and vegetables / MopenpoayKTbl 1 OBOLM

black angus beef fillet and vegetables / rossaavHa Bnak AHryc u oBowm
corn fed chicken and vegetables / kypuua KykypysHoro oTkopma 1 oBoLLM

vegetables only / ooy

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

22.50
26.50
19.50
14.50

23.50

06XapeHHble B OCTPOM COyce ToHKaLly 6ap6eKto ¢ MOPEnpPoyKTaMu 1 OBOLLI@MM

MU C TOBAAMHON 1 OBOLLEAMM

BROWN NOODLES WITH SCALLOPS

sautéed with scallops, mixed vegetables and lemon soy fusion sauce
with truffle oil

KOpWYHeBas naniua obxxapeHHas ¢ MOPCKUMU rpebellkamu, OBoLLamu,
1N COYCOM (DbHOXKH 13 TMMOHA M Cou C TprodENbHbIM Maciom

Japanese noodle soup | AnNoHCKKiA cyn ¢ nantuonm

MISO RAMEN

ramen noodles in a miso-based soup with grilled chicken, cabbage,
sesame oil, bean sprouts, corn and spring onion

nantua paMeH B COoyce Ha OCHOBE MUCO, C KypuHbIM e 06yKapeHHbIM Ha
rpune, ¢ KanycTown, MpopocTKamMu haconu, KyKypy30i 1 3eneHbIM IyKOM

SHOYU RAMEN

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)

CBVIHMHa Yap cuy 1 naniia paMaH B cyrne CEto paMeH

C COEBbIM COYCOM, KYH>XYTHbIM MacoMm, WAMHaTOM, noberamm 6amMmoyka,
3e/1eHbIM JTYKOM 1 BapeHoe aiiLo (Mo »enaHuio)

VEGAN MISO RAMEN

ramen noodles in a miso based soup, with tofu, spring onions,
asparagus, enoki and shiitake mushrooms, wakame and baby spinach
naruia pamMeH B cyrne Ha OCHOBE MIUCO, C TOd)y, 3€JIEHbIM JTYKOM,
crlap>+<017|, FpVI6aMl/l OHOKW U LUMNTAKeE, BOOOPOCTAMM BakKaMe n
MOOAbIM WMNHATOM

UMAMI RAMEN
grilled black angus beef fillet with brown noodles in an umami rich soup

flavoured with soya sauce, dashi, baby spinach, spring onions, fresh bean

sprouts, shiitake and shimeji mushrooms

apeHoe Gune roaanHbl Bnak AHIyC ¢ KOPUYHEBOR NanLoi B HAChILLEHHOM

29.50

18.50

19.50

18.50

26.50

yMamu cyne C ,£|,O6aBJ'IEHl/IeM COEeBOro coyca, gacu, MOJ1oAoro wrmnHaTa, 3e/1eHOro

NyKa, CBEXMX POCTKOB haconn, rpnboB LWMUTAKE 1 CUMEAXKM

You are kindly requested to inform us of any allergies
Jto6e3Ho NpocuM coobLLUTbL HaM O Baluux anneprusx.




tempura dishes | Temnypa

ZEN TEMPURA 32.00
prawns, scallops, soft shell crab, sea bass, calamari, beetroot,

shishito peppers stuffed with goat cheese, baby carrot, baby

asparagus, lotus root and traditional Tentsuyu tempura sauce

KpeBETKM, MOPCKMe rpebeLlKy, Kpad B MAMKOM MaHLMPe, MOPCKON OKYHb, KanbMapbi,
cBeK/a, nepeL, WULLKTO, hapLUMPOBAHHbIR KO3bUM CbIPOM, MOJOAOR MOPKOBbIO,
MOHO,EI,OVI crlap>+<el71, KOPEHb JIOTOCa U Tpa,ElI/ILl,VIOHHbIVI coyc TC—)HLI,yI-O TeMnypa

EBI TEMPURA 23.50
prawns (6 pcs.) and vegetable tempura served with teriyaki sauce
KpeBeTKM (6 WT.) 1 OBOLLWM B TEMMYPE C COYCOM TepUsKM

YASAI TEMPURA 13.50
onions, green peppers, oyster mushroom, baby asparagus, baby carrots,

beetroot, shishito pepper, broccoli and traditional Tentsuyu tempura sauce

NyK, 3eNeHbINn neped, BeleHKn, Monogasa crnap>xa, Monogad MOPKOBb,

CBEKNa, NepeL LUNLLNTO, BPOKKONM 1 TPaAMLMOHHBIN coyc TaHLy Temnypa

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

julien vegetables

MOJIOAI0M 3e/1eHbI MaHIO C COYCOM AMasy, MapMHOBAaHHbIE KUC/I0-CNnaakmne

OBOLLM XYynbeH

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

d)vme roOBAXbe, MapMHOBaHHOE B C/1aJKOM ANMOHCKOM BUHE C coenn

HYECHOKOM, NMoJaeTCA Ha pa30orpeTbiX MOPCKNX KaMHAX, M1 TOHKKNX

NcTax COCHOBOM OPEBECUHbI AS1A OPUTrMHA/IbHOIro KOM4YeHOro apomMaTta

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

served with sweet spicy sauce and beetroot in wafu sauce

roBsiiMHa bnak AHryC Ha rpune ¢ nrope 13 cnagkoro kaptodens ¢ Bacabuv B
SAMOHCKOM CTWI1e, NOAAETCA CO CNALKO-OCTPbIM COYCOM U CBEKIIOW B coyce Bady

BLACK COD TERIYAKI 46.00
black cod with teriyaki sauce, wrapped in bamboo leaf
4YepHad TpeCKa C COyCOM TePUAKKN, 3aBEPHYTaA B 68M6yKOBbIl7I NnNCT

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

and wafu sauce

roBsiiMHa pubai, obxKapeHHas Ha Yrsx ¢ 6POKKONN, rpubamu, hbaconbto

1 coycom Bady

SALMON TERIYAKI 29.50
salmon fillet served with teriyaki sauce
dwnne nococs Ha rpune Po6aTa C COyCOM TEPUSAKN

CHICKEN TERIYAKI 19.80
corn fed chicken fillet glazed with teriyaki sauce, cooked on

robata charcoal with mushrooms and vegetables

kypuHoe urne KyKypy3HOro 0TKOPMA, M1a3npoBaHHOE COYCOM TEPUSIKM,
NPUroToBEHHOE Ha rpuie p06aTa C Fpl/l6aMl/l 1 OBOLLUaMM

YAKINIKU CHICKEN 19.80
corn fed chicken glazed with Yakiniku sauce (ginger, slightly spicy),

cooked on robata charcoal. Served with eryngii mushrooms, baby asparagus,
baby carrot and broccoli

KypuLia KyKypy3HOro 0TKOpMa, rnasvpoBaHHas coycoM AKMHMKY (MMBUPHbIN, crerka
OCTPbIi1), TPUrOTOBMEHA Ha rpuie pobaTa. [ofaeTca ¢ rpybéamm SpUHTIL, MOOLOW
crnapykel, MOSIo[i0M MOPKOBbLHO 1 BPOKKONN

Prices include all taxes | LleHbl BKtoUYatoT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants

XJ
O
UJ
>
-
>



\

do04V4S [¢

00
1]
1]
T
(20
O
O
-
.
_|
Py
<

TEPPANYAKI

TERAMOTO SCALLOPS WITH ASPARAGUS 36.00
scallops with asparagus and broccoli,

served with soy/lemon/butter sauce

rpebeLLKM CO Ccrapyker 1 6POKKOM, MoaatoTCs

C COYCOM 13 COM, IMMOHa 1 Macsa

HIBACHI MIXED SEAFOOD 34.00
sea bass fillet, salmon, prawns and scallop with zucchini, onion,

peppers, broccoli and wafu sauce

(u1ne MOPCKOro OKYyHs, TOCOCh, KPEBETKM U rPeBeLLoK C LyKUHU, TYKOM,

nepuem, 6POKKONN 1 coycoM Bady

SALMON FILLET 29.80
salmon fillet with garlic/soy/lemon/butter sauce,

served with teppan vegetables

d)vme 10COCHA C COyCOM 13 YeCHOKa, Coun, IMMOHa 1 Macna,

nogaeTcd C OBOLWaMKM TennaH

KING PRAWNS 28.00
prawns with broccoli, carrots, bean sprouts,

and garlic/soy/lemon/butter sauce

KPEBETKM C MOPKOBbLHD, BPOKKOSM, MPOPOCTKaMM Gacou,

B COYyCE M3 NIMMOHA, COM, Macia 1 YecHoKa

SEA BASS FILLET 32.00
sea bass fillet with miso dare sauce, carrots and sautéed spinach

brne MOPCKOro OKyHs C COYCOM U3 COEBbIX G060B, C MOPKOBbIO 1

O6>KapeHHbIM LLIMNMHaTOM

CALAMARI TEPPAN 19.50
calamari and mixed vegetables with lemon/butter/garlic/soy sauce
KalbMapbl 1 OBOLLM C COYyCOM 13 TIMMOHA, Macsia, YeCHOKa 1 Coun

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

roesiiMHa Barto (8+), cnerka o6ykapeHHas Ha TennaHbsikv (NPoXKapky Meanym peinp),
CO crnapykei, MonobIM1 OBOLLIAMM, FPUGAMU LUMUTAKE, YCTPUYHBIMU Fprbamm 1
BelleHKaMmn noj coeBbiM COyCOM C HECHOKOM

HIBACHI RIB-EYE 44.00
served with eryngii mushrooms, broccoli, baby asparagus, baby carrots,

garlic chips and soy mirin sauce

nodaeTcs ¢ rpuéamm apUHIK, GPOKKOSM, MOTOAOM CHapyKeN,

MOJI0A0/ MOPKOBbHO, YECHOYHbIMM YNCaMM U COEBbIM COYCOM MUPHH

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

of your choice:

roBsiAiMHa YepHbI aHIryC CO CnapyKei, rpréamm 1 cocycoM Ha

Balu BbI60Op:

soy garlic sauce  cos ¢ YeCHOKOM
yakiniku sauce AKUHNKY
shiogayaki sauce  wwwmoraakm

CHICKEN TEPPAN 19.80
corn fed chicken (fillet) with mushrooms, vegetables,

garlic/butter/lemon/soy sauce

KYCOUKM KyprHOro (chrne) KyKypy3HOro oTKopma ¢ rpvéamu, OBoLLaMM

1 COEBbIM COYyCOM C JIMMOHOM, MacJIOM 1 HECHOKOM

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



BLUEFIN TUNA STEAK 52.00
lightly grilled bluefin tuna, served with zucchini, carrots, peppers,

broccoli, fried garlic, wasabi avocado cream and teriyaki balsamic sauce

crnerka ob6yapeHHbIi Ha rpuie CUHeNEPbIN TyHel, NoAaeTCs C LYKKMHKU, MOPKOBbHO,
nepLem, 6POKKONK, XXapeHbIM YECHOKOM, C KPEMOM 13 aBOKaA0 1 Bacabu,

¢ 6anb3aMnYeCcKM COYCOM TEPUAKM

MISO GLAZED SALMON 32.50
baked salmon glazed in miso sauce, served with broccoli

and miso sauce on the side

3amneyeHHbli 10COCh, FNasnMpoBaHHbIi B COyce MUCO, MOAAETCS C GPOKKOIM

I MWCO COYCOM

CHILEAN SEA BASS 48.00
chilean sea bass glazed with ginger soy sauce, spring onions & enoki
mushrooms, teriyaki fish sauce and chive oil

YUITMNCKMIA MOPCKOM OKYHb, IMa3npoBaHHbIN MMOUPHO-COEBbLIM COYCOM, C

3e/1eHbIM JIYKOM W FprbamMm 9HOKM, PbIGHBIM COYCOM TEPUSAKM U NTYKOBbIM Mac/ioM

BLACK COD MISO 46.00
black cod marinated in white miso paste served with spinach

and bean sprouts on the side

YepHas Tpecka, MaprHOBaHHas B 6101 nacTe MUCO, MOAAETCS CO LUMMHATOM

1 pocTkamu daconm

CHEF'S PRAWNS 19.50
crispy fried prawns, served with chef's mayo dressing,

garnished with red and green chillies

XPYCTSALLME XKapeHble KpeBETKM, MOAAKTCS C MaioHE3HBIM COYCOM OT

wed-noBapa, yKpaweH KpacHbIM 1 3ef1eHbIM MepLem Ynim

HONEY GLAZED BLACK COD 46.00
baked, honey glazed and served with steamed asparagus,

mayonnaise infused with mango on the side and sesame seeds

3arneYyeHHas YepHaa Tpecka B MeOBOW r1a3ypu, NOAAETCHA CO Cnapxen

Ha napy v MaioHe30M, HAaCTOSHHBIM Ha MaHro, C KyHXYTOM

GOHAN 5.20
steamed rice | napoBoit p1c
EGG FRIED RICE 5.90

fried rice with mixed vegetables, egg and garlic
PUC OBXKapeHHbIM C OBOLLIAMM, SIALIOM 1 YECHOKOM

SEAFOOD FRIED RICE 13.50
fried rice with mixed seafood, vegetables, egg and garlic
pPUC OBXKapeHHbIM C MOPENPOAYKTaMK, OBOLL@MM, ANLIOM M YECHOKOM

YASAI YAKI 10.80
mixed vegetables teppanyaki with soy, lemon, garlic sauce and sesame
OBOLWWM TEMMaHbAKM C COEBbLIM, JINMOHHbBIM, HECHOYHbIM COYCOM W KYHXXYTOM

AGEDASHI TOFU (8pcs / 8wr) 11.00
deep fried tofu with light tempura sauce, crispy nori, spring onions and ginger
o6XapeHHbli BO hpuTiope Tody C NerknmM CoycoM Temnypa, XpYCTALWMU HOpWU,
3e/1eHbIM IYKOM 1 MMBUpem

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

YepHbIA ANKNI PUC, KPACHbIV PUC 1 KOPUYHEBDI 6acMaTK, NPUrOTOBMEHHbIE Ha
TonnaHe ¢ rpuéamMmn CUMEIKN, MOMOAOM CNapyKei 1 COEBO-YECHOYHbIM COYCOM

Prices include all taxes | LieHbl BK1tO4YalOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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TEMPURA ICE CREAM 9.50
tempura ice cream topped with crunchy nut praline

BaHWIbHOE MOPOYKEHOE, 06YKAPEHHOE B K1sipe

C XPYCTALMM OPEXOBLIM NpasnmHe

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

served with vanilla ice cream

6aHaHbl, 065KapeHHbIe B KSPE, C XPYCTALMM OPEXOBbIM

npasiMHe 1 BaHWUIIbHbIM MOPOXEHbBIM

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

Tpa)ZI,I/ILI,l/IOHHbIVI AMOHCKUIA AecepTt, I'IpI/II'OTOBJ'IEHHbIVI

C Caro n KOKOCOBbIM MOJIOKOM

FRUIT PLATTER 19.00
selection of seasonal fruits
CBe)Me 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

neyveHbllt YN3KENK, C apoMaToM NMOUPSA 1 606a ToHKa,

nofaeTcs ¢ KapamennsnpoBaHHbIMM GaHaHaMu

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

and passion fruit cremeux

BOCXUTUTENbHbIN LWoKonag Valrhona ¢ XpycTaLmMM OpexoBbIM

npasvHe, NoaaeTcsa ¢ KPEMOM 13 Mapakyinm

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

and rich chocolate cream

LLOKOTaHadA cd)epa, HarnoJIHeHHadA 9K30TNYeCKNMU d:)pyKTaMVI,

OYyWNCTbIM OUCKBUTOM U HaCbIWEHHbIM LLOKOMaAHbIM 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, anenbCuH 1 KNyGHWKa CO CBeXel LieApoit NaiMa 1 XxpycTammn 6ese,

C COp6eTOM 13 3e/1eHoro a6/10Ka 1 o3y

FONDANT TRIO 13.50
three dense dark chocolate fondants infused with Tonka, filled with

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

Tpu hoHaaHa (Kekca) U3 TEMHOrO LLIOKOaAa, ¢ fo6aBneHnemM 60608 TOHKA,
HanoNHEHHbIe raHalleM 13 MafvHbl, LOoKOMaAa 1 Mapakyu.

MogaeTca ¢ BaHNIbHBIM MOPOXEHBIM

COCONUT & RASPBERRY MOUSSE 7.80
with green tea ice cream
C MOPOX>XEHbIM N3 3€J/1IEHOTO Yad

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
LLIOKONagHble KPOKETbI C d)yHLlyKOM, MOKPbITbIe ,EI,pO6J'IEHbIM >KapeHbIM d)yHLlyKOM,
o6yKapeHHble BO (hpuUTHOpe, MoAaroTCs C TapTapoM M3 MaHIo U MOPOXKEHBIM CO
BKYCOM 3€eJ1eHOro 4ad

You are kindly requested to inform us of any allergies
Jto6e3Ho NpocuM coobLLUTbL HaM O Baluux anneprusx.



ICE CREAM (per scoop)

vanilla

chocolate

strawberry

green tea forest fruits

coconut

SORBET (per scoop)
lemon

mango

green apple & yuzu

blood orange
with hazelnut praline

MOPOXXEHOE 3.60
BaHWNbHOE

LIOKONaHoe

KNyBHUYHOE

3eMEHbIN Yai C NECHbIMM ArogamMu

KOKOC

COPBE 3.60
JIMMOHHbIN

MaHro

3e/1EHOE S6/10KO0 1 03y

KpacHbI anenbCcuH
C NpaJIMHe 13 IECHbIX OPEXOB

Prices include all taxes | LleHbl BKtoUYatoT BCE Hanoru

Zen room is operated by Uptown Square group of restaurants

=1

5
®
o
0
U
>
<



@ ZEN:




	ZEN menu gallery 2025 WEB
	Zen Final Menu Russian 2025 - WEB

