"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
and mustard.

Even though every effort has been made to remove all bones, please be aware that dishes con-
taining fish may still contain bones.

For more information, please speak with a manager.

Muchopmanma 06 annepreHax:

MOJI0KO (MOJIOYHbIE MPOAYKTbI), LA, pblba, PakoobpasHble, MOMTHOCKM, APEBECHbIE OPeXH,
apaxuc, rntoTeH (NweHnua / poXkb / 0BEC / AYMEHb), COsl, KYHXYT, AMOKCUT CEPbI, CENbaepel,
JIFOMVH 1 ropymua.

HecMoTps Ha To, YTO Mbl MpUIaraem Bce yeunus A0s yaaneHus BCcex KOCTeN, NoxanyncTa,
MMeNTE B BUAY, YTO O61t0Aa, COAEPKaLLMe pbiBy, MOMYT BCE e COAep KaTb KOCTY.

[nst nony4eHna AoNoNHUTENBbHOM MHGOPMaLIMK, MOXanyicTa, 06paTUTECh K MEHEIXKEPY.



slices of raw fish 5 pcs
NOMTUKM CbIPOWt pbIGbl 5 wT

MAGURO
TORO
CHUTORO
SAKE
SAKE TORO
SUZUKI
HAMACH!
HIMEJI
HOTATE GA
TAKO

EBI

UNAGI

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bass

yellow tail

red mullet
scallops teramoto
octopus

prawn

smoked eel

thin slices of raw fish on sushi rice 2 pcs

TOHKME NIOMTWKM CbIPOV Pbibbl Ha prUce 2 wr

MAGURO
TORO
CHUTORO
SAKE
SAKE TORO
SUZUKI

HAMACH!
HIMEJI
HOTATE GAI
TAKO

EBI

EBI TEMPURA
UNAGI
AVOCADO

TORCHED
SALMON NIGIRI
5pcs

TORO TORCHED
5pcs

CRISPY SOFT
SHELL CRAB
NIGIRI

4 pcs

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly
sea bass

yellow tail

red mullet
scallops teramoto
octopus

prawn

prawn tempura
smoked eel
avocado

blow-torched
marinated salmon

with ponzu kizame

& spring onion

TYHeL, CUHeNepbIn
OPIOLIKO TYHLa CMHENepOoro
TYHEL, >KVPHbIN
10COCh

OpHOLLKO N10COCS
MOPCKOW OKYHb
XKENTOXBOCTUK
Bapabyns

MOPCKOI rpe6eLloK
OCbMWHOI
KpeBeTKa
KOMYeHbI yropb

TYHeL, cvHenepbli
OPIOLLIKO TYHLA CUHENEPOro
TYHEL XVPHbIN
10CoChb

OPHOLLKO NTOCOCS
MOPCKOW OKYHb
YKENTOXBOCTUMK
Bapabyns

MOPCKOW rpebeLlok
OCbMWHOT
KpeBeTKa

KpeBeTKa B Temnype
KOMYeHbI Yyropb
aBoOKajo

J10COCb MapMHOBAHHbIN C
MOH3Y Kn3ame, OnasneHHbIN,
nogaeTcd co

CBEXMM 3€/IEHbIM JTYKOM

blow-torched tuna belly cyuin ¢ onaneHHbim

with spring onion,

ginger, ponzu sauce

with shichimi spice,

garlic chilli sauce,
tobiko caviar
and scallions

OPIOLLKOM TYHLIa,

C 3eM1EHbIM NTYKOM, UMOVPEM 1

COYCOM MOH3Y

HUTUPK C XPYCTALLMM
KpaboMm, C NpunpaBo
LUMYMMM, YECHOYHbIM
COYCOM YMN U UKPOIA
TO6MKO

You are kindly requested to inform us of any allergies
JTto6e3HO NpocKM Coo6LMTL HaM O Balumx anneprusx.

27.80
34.00
34.00
16.80
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16.80
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12.50
11.00
12.50
9.50
9.50
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15.80
5.80
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34.00
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MYINYEN ¢

various fillings wrapped in seaweed and rice 8 pcs
Pa3NYHble HAYMHKK, 3aBEPHYTbIE B BOAOPOCIN U PUC 8 WTyK

CALIFORNIA MAKI 14.80
avocado, crabstick salad, cucumber and sesame seeds
C aBOKago, casiatoM 13 Kpa6OBbIX naso4yek, orypuom n ceMeHamMmm KyH>xyTa

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

topped with lettuce

C KypuLei B TeMMype, OrypLoM, aBokafo, 0CO6eHHbIM MalloHE30M,

N XNonbAMM TEMMNYPbI, YKpalleH NMMCTbAMIK Canata

EBI TEMPURA MAKI 17.80
prawn tempura, tempura flakes and Japanese mayo
C KPEBETKOWM B TEMIMYPE, XJIOMbAMM TEMMYPbI U ANOHCKUM MalOHE30M

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

ebiko and chef's mayo

C KPEBETKOM, OrypLIOM, aBOKa/10, MaHro, a361Ko,

CeMeHaMm KyHXyTa, 0CO6eHHbIM MalloHe30M

MIXED SASHIMI MAKI 19.50
tuna, salmon, sea bass marinated with Yuzu juice and ginger with

spring onion, avocado. Served with black sesame seeds and tempura

flakes

TyHeL, JTOCOCb, MOpCKOI7I OKYHb, MapMHOBaHHblE B COKe 03y C VIM6l/lpeM,

C 3€JIEHbIM JTYKOM, aBOKaao. HO,EI,aI-OTCFl C YePHbIM KYHXXYTOM W XJTOMbAMM

TEeMNypbl

GREEN DRAGON MAKI 17.80
salmon and avocado with spicy salmon, spring onion and wasabi masago
C NTIOCOCEM W aBOKa[10, @ TaK e C OCTPbIM TOCOCEM, JTYKOM 1 Bacabu macaro

SMOKED SALMON MAKI 17.50
smoked salmon, cream cheese, spring onion, avocado, ginger, cucumber,
masago wasabi with Sriracha mayo

C KOM4YeHbIM J1T0COCEM, CITMBOYHbIM CbIPpOM, 3€J1EHbIM JTYKOM, aBOKazo,

CBEXMM MMBMPEM, OrypLIOM, Macaro Bacabu ¢ OCTpbIM Maiio Lpupaya

PHILADELPHIA MAKI 17.80
salmon, cream cheese, spring onion, avocado, cucumber,

ginger with Sriracha mayo, ebiko, orange tobiko

C JTOCOCEM, CIMBOYHBIM CbIPOM, 3€M1EHBIM JIYKOM, aBOKAA0, OrypLIOM,

CBEXVM MMOMPEM, C OCTPbIM LLpMpaya Maio, 36MKO 1 OpaHXXeBO TOOUKO

SPICY TRIO ROLL 20.80
tuna, salmon, sea bass, ginger, lemon juice, spring onion,

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

and kizame wasabi

C TYHLIOM, TOCOCEM, MOPCKNM OKYHEM, CBEXMM UMOUPEM, TMMOHHbBIM

COKOM, 3€M1eHbIM JIYKOM, aBOKa0, CreunaMm, KeTHYNOM 1 Maro,

Kn3ame Bacabu 1 3efeHbIM JIYKOM

PACIFIC ROLL 22.50
black cod, salmon, avocado, asparagus, pistachio nuts

with teriyaki mayo and ikura

YyepHas TPecka, S10CoCh, aBOKaf10, Crnapya, uCTaLLKy,

C MaOHE30M TEPUSAKM 1 TIOCOCEBOM NKPOM

CRISPY SALMON MAKI 16.50
salmon belly tempura, unagi, avocado, asparagus, cucumber,

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

6PIOLLKO SI0COCA B TEMMYPE, YHArK, aBOKaAo, Crapyka, orypeL, KyH»xyT,

C/IVBOYHbII CbIp ¥ XPYCTALLAs LKYpKa NOCOCH C COYCOM TePUSKU

You are kindly requested to inform us of any allergies
Jto6e3Ho NpocUM cooBLLMTb HaM O Baluvx anneprusix



various fillings wrapped in seaweed and rice 8 pcs
pasfiNYHble HAUMHKK, 3aBEPHYTbIE B BOAOPOCIN U PUC 8 WTyK

\

BLUEFIN TUNA TEMPURA MAKI 22.50
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

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

POJI1 C TYHLIOM, OrypLOM, aBOKao, Cap> e, canatom 13 KpeBeToK

1 CIIMBOYHBIM CbIPOM, 06XKapeHHbI BO (hpUTIOPE, C COYCOM TEPUSAKM

SAMURAI FUSION ROLL 25.80
ebi tempura, avocado, asparagus, cream cheese with sriracha,

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

ikura and spring onions

961 TeMnypa, aBoKao, CNapa, CAIMBOYHbIN CbIp CO WPUPaYoNn,

OCTPbIiA TYHEL|, KpacHbI pefuc, NoAXKapeHHbI Yyropb, COyC yHaru,

MKypa 1 3eM1eHbI NyK

IAVINVEN [

ASAHI ROLL 21.50
salmon, avocado, mango, asparagus, spicy salmon,

sweet soy sauce and ikura

NI0COCb, aBOKaL0, MaHro, cnapxa ¢ aBokago, OCTPbI J1I0COCh,

ClNafKWin CoeBblIr COYC U UKypa.

RAINBOW ROLL 24.80
tuna, pickled radish, asparagus, avocado, cucumber, chef mayo and

sweet soy sauce with tuna, salmon, seabass and prawn

TYHeL, MapnMHOBaHHbIN peanc, cnap)xa, aBokao, orypeL, MamnoHes ot

LLIed)-I'IOBapa n CJ'Ia,EI,KI/IVI COEBbIN COYyC C TYHLIOM, JTOCOCEM, MOPCKNM OKYHEM W1
KpeBETKamMM

PRAWN LOVER 21.50
prawns, tempura prawns, avocado, and Japanese mayo
C KPEBETKOW, KPEBETKOWM B TEMIMYPE, aBOKAA0 U AMOHCKAM MaiOHE30M

SPICY CRUNCHY TUNA ROLL 21.50
spicy tuna, avocado, cucumber, sesame seaweed, tempura flakes

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

C OCTPbIM TYHLIOM, @aBOKaZ0, OrypLIOM, BOAOPOCSAMU, XJIOMNbsIMU TEMMYPbI,

TIYKOM, C OPaHXKeBOW TOBNKO W YEPHBIM KYHXKYTOM

SPIDER MAKI 21.50
soft shell crab, unagi, avocado, cucumber and spicy prawn topping

with unagi sauce

MHFKO[‘IaHLI,V]prIVI Kpa6, yHaru, aBokazo, orypeu n octpad Ha4nmHKa

13 KPeBETOK C COYCOM yHaru

KAME KAZE ROLL 25.50
unagi, prawn tempura, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

YHaru, KpeBeTKM B TEMIMype, aBOKa0, OrypeLl, X10Mnbs B TEMMYPE,

TOBWKO, OCTPbIV TYHEL, U 3eNeHblin NyK

ROYAL CALIFORNIA MAKI 38.00
avocado, cucumber, cream cheese, mango, ginger and Alaskan king crab
marinated in sunomono sauce, topped with black tobiko, king crab and

micro leaves.

ABOKa[0, OrypeL, CIMBOYHbIN CbIp, MaHIo, UMBUPb 1 KaM4aTCKMii Kpab,
MapUHOBaHHbI B COyCe CYHOMOHO, YKpaLleHbl YEPHOW TOBMKO,

MACOM KaM4aTCKOro Kpaba U MUKPO3EeNeHbio

ROYAL KING CRAB ROLL 38.00
royal king crab tempura, cream cheese, avocado, sesame seeds

with sesame seaweed, tempura flakes and Sriracha mayo

TeMrnypa n3 KOponeBCKOro KamM4aTCckoro Kpa6a, CNMMBOYHbIN CblIp, aBOKajo,

KYHXXYT, CanaTt N3 MOPCKMX BO,El,OpOCJ'IeVI C KYHXYTOM, XPyCTALLME X10MbA

TEMMYPbI 1 MaOHE3 LWpKMpaya.

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

carrot, cucumber, avocado with nori

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

aBOKago N HOpU

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



N sushi rice with fillings, wrapped in seaweed 6 pcs
u PUC C HAYVHKOM, B BOAOPOCEBOM 06epTKE 6 WwTyK

KAPPA MAKI 7.50
cucumber and sesame seeds | ¢ orypLoM 1 KyHXYTOM

AVOCADO MAKI 7.50
avocado | aBokazo

OSHINKO MAKI 7.50
pickled radish | ¢ MapuHoBaHHbIM peancom

TEKKA MAKI 15.80
tuna | ¢ TyHUOM

SAKE MAKI 12.50
salmon | ¢ nococem

EBI MAKI 12.50
prawn | ¢ KpeBeTKOM

IMVINOSOH

SALMON SKIN MAKI 12.50
crispy salmon skin, cucumber and Japanese mayo
C XPYCTSLEN LWKYPKOW JTOCOCSH, OTYPLIOM U AMOHCKMM MalnoHe30M

SPICY SAKE MAKI 12.50
salmon, Japanese mayo, spring onion and chilli powder
C NNOCOCEM, AMOHCKMM MalOHe30M, 3e/1eHbIM JTIYKOM U1 I'IyJJ,pOIZ Ynnu

SPICY MAGURO MAKI 15.80
tuna, Japanese mayo, spring onion and chilli powder
C TYHLIOM, SIMOHCKNUM MalriOHE30M, 3e/1eHbIM JIYKOM 1 MYAPON YN

SMOKED EEL MAKI 15.80
smoked eel with sweet unagi sauce
C KOM4YeHbIM Yrpem 1 cnagknm coycoM yHarum

cone shaped hand rolls with fillings 2 pcs
KOHYyCco06pa3Hble posifibl B BOAOPOC/N, C HAYMHKOM (2 WT.)

SALMON SKIN TEMAKI 16.00
crispy salmon skin, cucumber and Japanese mayo
C XPYCTSLeN LWKYPKOW JTOCOCH, OTYPLIOM U AMOHCKMM MalnoHe30M

SAKE TEMAKI 16.00
salmon with avocado | ¢ nococem 1 aBokago

EBI SALAD TEMAKI 16.00
prawns, cucumber, avocado, orange tobiko and chef's mayo

C KPEBETKOM, OrypLIOM, aBOKa0, OPaH»KeBOW TOBKKO 1

0CO6EHHbIM MaloHeE30M

IMVINGL

BLACK TIGER TEMAKI 17.50
prawn tempura, cucumber and Japanese mayo
C KpEeBETKOM B TEMMYPE, OrypLIOM M ANOHCKMM MalioHe30M

MAGURO TEMAKI 19.50
tuna with avocado | ¢ TyHLOM ¥ aBoKafo

UNAGI TEMAKI 19.50
unagi, cucumber, avocado, green lettuce and unagi sauce
YHaru, oryped, aBokaao, 3e/1eHbll canaT u COyC yHarum

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



SASHIMI 12 pes
bluefin tuna
salmon

tuna belly
hamachi

sea bass

MAKIMONO 22 pes
ebi tempura maki
crispy salmon maki
asahi roll

mixed sashimi maki
tekka maki

MAKIMONO 32pcs
california maki

mixed sashimi maki
samurai fusion roll
rainbow roll

spicy crunchy tuna roll
kappa maki

spicy salmon maki
tekka maki

SPECIAL PLATTER 22pcs
salmon sashimi

bluefin tuna sashimi

salmon nigiri sushi

bluefin tuna nigiri sushi

sea bass nigiri sushi

asahi roll

samurai fusion roll

TyHeL
NOCOCb

OPHOLLIKO TYHLa
XKENTOXBOCTUK
MOPCKOW OKYHb

KpeBeTKa B Temrype

XPYCTALLMIA MaKM C JIOCOCEM

ponn acaxu
calMMU MaKu MUKC
TyHel

KanMbopHUs Maku
calUMMM Makmn MUKC
POJIN CaMypan MbOXKH
ponn panHooy

MaKu C OCTPbIM TYHLIOM
MaKMu C OrypLom

MaKku C OCTPbIM JIOCOCEM
MaKM C TYHLIOM

calMMm 13 niococs
calMMmn 13 TyHLa
HUTPK CYLLIX C JIOCOCEM
HUTPW CYLLIN C TYHLIOM
HUrMpK C cnbacom

PO acaxu

PO cCaMypan MbOXKH

EXCLUSIVE PLATTER 38pcs

a selection of our finest sashimi

aACCOPTU N3 HalnX BKyCHel7|LLJVIX cawmmMmum

bluefin fatty tuna sashimi
salmon sashimi
hamachi sashimi

red mullet nigiri
bluefin tuna belly nigiri
unagi nigiri

salmon belly nigiri
samurai fusion roll
spicy trio roll

pacific roll

kappa maki

CallMMn N3 XXMPHOro TyHua
calmMMmn 13 niococst
calMMmn xamaun
HUrpK C Gapabyneit
HUTPU C TYHLIOM
HUTUPW C yrpem
HUIMPWU C NOCOCEM
PO CaMypan MbOXKH
POSIN NMUKAHTHOE TPUO
PO Nacu@uK

MaKu C OrypLom

EXCLUSIVE SASHIMI PLATTER 29 pcs

a selection of our finest sashimi

ACCOPTU N3 HalKnX BKyCHeVILUl/IX cawmmMmm

bluefin tuna
salmon

scallops teramoto
salmon belly

tuna belly

red mullet
hamachi

salmon ikura

TyHeLl
N0COCh

MOPCKOW rpebeLLoK
OPHOLLIKO 10coCcst
OPHOLLIKO TyHLa
Bapabyns
YKENTOXBOCTUK
MKpa nococs

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

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

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

56.00

48.00

65.00

82.00

135.00

132.00
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EDAMAME 9.80
steamed green soy beans sprinkled with sea salt
NPUrOTOBNEHHbIE Ha Mapy 3e/1eHble COeBble HOObI, C MOPCKOW COMbHO

SPICY EDAMAME 10.80
steamed green soy beans wok fried with chilli garlic sauce
3eneHble coeBble 606bl, 06XKapeHHbIE C YECHOYHbIM COYCOM C YWY

IBERICO MISO PORK 19.50
robata-grilled Iberico pork neck bites, marinated in miso and lime, topped

with crispy aubergine skin.

KYCOUYKM CBMHOW Len N6eprKo, MpUroTOBAEHHbIE Ha rpue pobaTta,

MaprHOBaAHHbIE B MANCO U na17|Me, C XpyCTFlLLI,eVI KO)KI/ILI,eI7I Gakna)kaHa.

BLACK COD GYOZA 16.80
dumplings with grilled black cod, sweet miso, edamame, baked potato,

snow peas and spring onion, garnished with chilli flakes

asuaTcKume nelbMeHW ¢ YepHoW TPECKOI 06XKapeHHo Ha rpuse,

cnagkoe MUCO, 3aaMamMe, nedeHbli KapTodenb, CHEXXHbIA FOPOLLIEK

N 3eMEHbIV YK, YKPaLLEHb! XIONbAMMN YKn

SH3Z113ddV [

TORI AMAZU 17.80
corn fed chicken breast cubes, glazed in a hot and sour sauce,

with onions, green lettuce and red chilies

KYBUKM KYPUHOW FPYAKM KYKYPY3HOrO OTKOPMa, F1asrpoBaHHble

B KMCNO-CnagkoM coyce C 4Yniun, nogaroTcA C JIyKOM, IMCTbAMU Canata

N KpacCHbIM nepueM Ynnin.

NEW STYLE SEA BASS SASHIMI 18.50
thinly sliced sea bass with dashi ponzu sauce, topped with garlic,

ginger and onion

TOHKO Hape3aHHbI MOPCKOW OKYHb C COYCOM [1aCu MOH3Y,MocbIinaHHble
YECHOKOM,MMBEPEM U TYKOM

MAGURO TATAKI 24.80
slightly grilled bluefin tuna with fresh ginger, spring onion

and ponzu sauce

cnerka o6XapeHHblIit TYHEL| CO CBEXXUM UMOUPEM, JTYKOM 1

COYCOM MOH3Y

ROCK SHRIMP 19.50
deep fried shrimps mixed with creamy yuzu spicy sauce,

garnished with chopped spring onion

KPEBETKM B TEMIMYPe, B OCTPOM CIIMBOYHOM COYCE 03y,

nofatoTCa Nof 3eneHbIM JyKOM

TORO WITH RED CHILLIES 27.80
slightly torched bluefin tuna belly with ponzu sauce,

coriander and chillies

cnerka onanéHHbIn TYHEL C COyCOM TMOH3Y, KOpMaHapoM 1 4nim

BLACK COD BITES 26.50
black cod and aubergine marinated with sweet miso, garnished

with lettuce and fried aubergine skin

YyepHasa Tpecka 1 6akaXkaH, MapMHOBaHHbIE CO CRaaKNM MICO,

YKpaLlLEHHble canaToM U XKapeHoi HaKaxxaHOBOW LLIKYPKOW

TORCHED TUNA BELLY 25.50
torched tuna belly with onion mayo sauce
onasnéHHoe BPHOLLKO TyHLa C JIYKOBbIM COYCOM-MaioHE30M

CRISPY RICE WITH SPICY TUNA 24.80
Crispy sushi rice topped with spicy bluefin tuna, avocado, asparagus

and spring onion

XPYCTALMN CYLIV-PUC C OCTPbIM CUHENEPbIM TYHLOM, aBOKa[o,

CI'Iap)KeVI N 3€NEHBIM JTYKOM.

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



JAPANESE KAGOSHIMA STEAK / GRADE 11+ 125.00
200 gr. 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 MpaMOopPHOIro CTeNKa NOLAAETCA C a3naTCKUM

YECHOYHO-MaCSIHBIM COYCOM (MbHOXKH, MOMOAOM MOPKOBBID, GPOKKOSN,

rpruéamu SpUHrY, LUKMUTaKe W BelleHKamMu (nogaeTcst cnabonposKapeHHbIM)

BEEF NEGIMAKI WITH FOIE GRAS 38.50
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

PYNETUKN N3 TOBAXKbETO (bvme (MapV]HOBaHHbIe B MMPUHE, Coe,

Ccake C l/lM6l/lpeM, HYECHOKOM W KYHXXYTHbIM MaCﬂOM) C MOJ'IOLI,OM crlap>+<e|7|,

tya-rpa, rpuéamu 3HOKK, TprodebHOe MOPe C MUCO U IEFKUM COYCOM

TEPUAKN

NEW STYLE RED MULLET SASHIMI 26.80
thin slices of fresh red mullet with ginger ponzu sauce,

topped with radish, lime zest and spring onion

TOHKO HapesaHHaa cBexasi 6apabyns ¢ UMBUPHbBIM COYCOM MOH3Y,

yKpaLleHHasd peancoMm, Llepor naMa 1 3e1EHBIM JTYKOM.

HAMACHI SPICY YUZUSU 24.80
thin slices of fresh Hamachi, topped with spring onion,

chopped chillies, chilli powder and dashi yuzusu ponzu

TOHKME JTOMTUKM CBEXEro XaMadu nof 3e1eHbIM JTYyKOM

nnepuemM Ynian, nopoLLIKOM HYijn, C Aalln KO3YyCy MNMOH3Y

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 ¢ aBoKaz0, MaHro, MOPCKMMM BOAOPOCTISIMI, MOAaeTCs

NoA VKYPOW, C COEBbIM O3y C OIMBKOBBIM MAc/ioM,C KPEMOM Bacabu 1 HOpw

with salmon / ¢ nococem 27.80
with bluefin tuna / ¢ cuHenepbIM TYHLIOM 35.60
SEA BASS CEVICHE 23.50

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

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

CeBu4e 13 cmnbaca C MaHro, KpacHbIM NePLEM YK, LUHUTT-NTYKOM,
JIYKOM-LLIA/I0TOM, TaMOM W1 COYCOM Jieye ie TUrpe

(macu, Kokoc, MUCO, KopraHap).

WAGYU BEEF TATAKI 63.00
100gr. Wagyu beef (grade 8+) slightly grilled with olive oil,

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

100 rp. roBaauHbl Barto (8+), cnerka o6)KapeHHon Ha rpue ¢ ONIMBKOBbIM

MacsioM, NOAAETCH C 3aneyeHHbIM YECHOKOM U JTYKOM, C 3e/1eHbIM JTYKOM

11 COYCOM MOH3Y

CHILEAN SEA BASS BITES 27.50
with wafu sauce topped with red chilli & chives
JTIOMTUKKN MOPCKOIro OKyHA C COyCOM Bacby, KpacCHbIM YT U 3EJTEHBIM JTYKOM

ROYAL DAIKON ROLL 38.00
royal king crab and avocado rolled in Japanese radish with vinegar sauce
KOPONEBCKNIA Kpab 1 aBOKaao, 06epHyTble B AMOHCKNIA peamnc

C YKCYCHbIM COYCOM

LOBSTER CARPACCIO 42.00
Tristan lobster, seared with hot olive oil, topped with ginger, japapeno,

ikura, avocado, togarashi, spring onion and orange ponzu

NoBCTEP «TPUCTaH», Crierka 06)KapeHHbI Ha ropsiyem ONMBKOBOM Mache, C
MMOBUPEM, MepLieM XananeHbo, MKPO MKypa, aBoKao, Torapacy, 3e1EHbIM

JTIYKOM 1 anesyibCMHOBbIM COYCOM MOH3Y.

Prices include all taxes | LieHbl BkOYatOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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BEEF AND FOIE GRAS TACOS 3pcs 34.00
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 roBsiAMHOW Barbko W dya-rpa, CNagkum nepuem, nyKoMm-LuanoToM, KpacHowm
peﬂbKOVl, MaHIro, aBoKazo, CasibCa N3 XasarneHbo, CBET/IbIM TEPUAKN

N CAVBOYHbBIM CbIPOM t0A3Y, B XPYCTSILLEN 060104KE HOPK

TRISTAN LOBSTER TACOS 3pcs 34.00
Tristan lobster tail with bell peppers, shallots, red radish, mango, avocado

with wasabi and honey mayo in a crispy nori shell

XBOCT OMapa CO CnafK1nMm nepLem, TyKOM-asnoToOM, KpacHOW PefbKOW, MaHro,
aBOKaz0 C Bacabun U MeA0BbIM MaOHE30M B XPYCTSLLEN 0600UKE HOPK

PRAWN TACOS 3pcs 17.80
with prawn tempura, bell peppers, shallots, red radish, chives,

avocado salsa and creamy chilli mayo in a crispy gyoza shell

C KpeBeTKaMM B TEMMYPE, CNaaKM nepuem, TYKOM-LLaa0TOM, KpacHOM

peﬂbKOVl, 3€JIEHBbIM JTYKOM, canbcow ns aBOKaao N CIIMBOYHbIM MaloHe30M

C 4Ymnn, B XpyCTﬂLLI,eVI 060/104Ke rnosa

ROYAL KING CRAB TACOS 3pcs 39.00
with royal king crab, bell peppers, shallots, sesame seaweed,

mango salsa and paprika mayo in a crispy gyoza shell

MACO KOPOJ1IEBCKOIro Kpa6a CO CltagKnM nepuemMm, JTyKOM-LLIanIoToOM,

KYHXYTHbIMW BOOOPOCIAMU, C canbCcon N3 MaHro, MaloHesa u nanpukn B
XpyCTsLLEN 060104Ke r1Mo3a

MISO SOUP 10.50
tofu, seaweed, spring onion, enoki mushrooms, soy bean paste

and togarashi spices

Tody, BOAOPOCAU, 3eNeHblit NyK, rpMbbl 9HOKK, Crelyn Torapatuu,

nacTa 13 coeBblx 60608

YASAI SOUP 9.80
mixed vegetables, spring onion, soy bean paste and togarashi
oBoOLWMK, 3eNeHbIN NIyK M nacta n3 CoeBblX 606OB, cneunm Torapatim

TAMAGO SOUP 9.80
mixed vegetables, egg, spring onion, soy bean paste and togarashi
OBOLLK, L0, 3eNeHbI YK 1 NacTa 13 CoeBbIx 6060B, CReLmmn Torapatiu

SUIMONO SOUP 13.50
spinach, enoki mushrooms, spring onions, lemon zest and spices

with a choice of prawn or sea bass

CYM CO CBEXMM LINUHATOM, FPUGaMM SHOKM, 3€MEHBIM JIYKOM, IMMOHHOM

Leapoit v apoMaTHbIMK CReumamMu. NOAAETCA Ha BbIOGOP C KpeBeTKamMu

NN cMbacoMm.

You are kindly requested to inform us of any allergies
Jto6e3Ho NpocUM cooBLLMTb HaM O Baluvx anneprusix



SESAME SEAWEED SALAD 13.80
marinated seaweed seasoned with lemon, vinegar, chillies,

black fungus, sesame seeds, topped with pickled radish

MapWHOBaHHble BOAOPOCIIN, MPUMNPABIEHHbIE IMMOHOM, YKCYCOM,

YW, C YEPHbBIMWN APEBECHBIMU FPUHGAMM, CEMEHAMM KYHXYTA,

YKpalweHbl MapnHOBaHHbIM PeANCOM

GREEN SALAD 15.60
fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,

cucumber, snow peas, sesame seeds and broccoli

with onion soy dressing

CBeXMe NUCTbs canaTa, aBoKao, criapyka, nepel, kabadku, orypeL, CBexxue

POCTKM PaCcosu, CHEXHbI FOPOLLEK, CEMEHA KYHXXYyTa 1 BPOKKOSMN,

C JTYKOBO-COEBOW 3amnpaBKOM

ZEN SALAD 19.50
grilled salmon, avocado, peppers, fresh salad leaves, sesame seeds

with ginger soy dressing

06yKapeHblii Ha rpusie NOCOCh, aBOKaA0, MePELL, CBEXME NNCTbS

canarta, CeMeHa KyHXyTa C MUMOUPHbBIM COEBbIM COYCOM

SASHIMI SALAD 28.50
tuna, salmon, prawns, sea bass, octopus, avocado, wakame,

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

TYHeLl, 10COCb, KPEBETKM, MOPCKO OKYHb, 0OCbMUHOT, aBOKaZ0, NepeLl,

CBEXME NINCTbA canata, BOAOPOC/Ib BaKama, aneibCUHOBBIN 03y COyC

M CemMeHa KyHXyTa

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

potato tempura, served with spicy vinaigrette mayo and tempura flakes

NUCTbSA canata, FopoLIEK «MaHXTY», nepeL, LyKUHK, KpeBETKM

V¥ cnaakuin kaptodenb B TeMMNype, NOAAETCA 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 LMMHATOM, FpYGaMM 3HOKM, MU3YHOM

U NUCTbsIMK PYKKOSbI, 6enas cnapyka 1 TprodesnbHbI coyc

ROYAL CRAB SALAD 49.00
royal king crab meat, enoki mushrooms, peppers, fresh salad leaves

with onion dressing and sesame seeds

MSCO KOPONEBCKOro Kpaba, rprbbl SHOKWM, MEPEL], CBEXME NNCTbS canata,

POCTKM haconv ¢ NyKOBOW 3anpaBKow v KyHXXYTOM

UMAMI OYSTERS 6 pcs 12 pes

fresh oysters with sea salt, lemon and ponzu sauce 36.00 68.00
CBeXune yCcTpumubl C MOpCKOl7I COJ1bO, IMMOHOM
11 COyCOM MOH3Y

Prices include all taxes | LieHbl BkOYatOT BCE Hanoru
Zen room is operated by Uptown Square group of restaurants
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Choose your favourite noodles | nantua Ha BbIGop

Soba yellow thin noodles TOHKagd énTas narua

Udon white thick noodles ToncTasd 6enad nanwa

YAKI SOBA /7 UDON
choose your noodles and have them sauteed with | nanwa o6xapeHHas, Ha BbI6Op::

seafood and vegetables / mMopenpoaykTbi 1 0BOLLM 22.50

black angus beef fillet and vegetables / roeaanHa bnak AHryc n oBoLLy 27.50

corn fed chicken and vegetables / kypuLia kykypy3sHoro oTkopma 1 OBOLLM 19.50
vegetables only / oo 14.50
KARASHI SOBA /7 UDON 24.50

noodles with karashi sauce, spicy tonkatsu BBQ and oyster sauce, served
with broccoli, carrot, bell peppers and string beans, with a choice of

beef or seafood.

nantia ¢ CoOycoM KapaLln, OCTPbIM COYCOM TOHKaLly bbg 1 ycTpuyHbIM coycom,
noaaétcs ¢ 6POKKOMN, MOPKOBbBIO, CNafikMM MepLEM U CTPYYKOBOW Gacosbto.
Ha BbI6Op — roBAAMHA UM MOPENPOAYKTbI.

BROWN NOODLES WITH SCALLOPS 31.50
sautéed with scallops, mixed vegetables and lemon soy fusion sauce

with truffle oil

Kopu4HeBas nanuia o6xxapeHHas ¢ MOPCKUMM rpebeLlKamMi, OBOLLIAMM,

1 COYCOM (DbOXKH 13 IMMOHA U COU C TPtodeNbHBIM MacoM

Japanese noodle soup | AANOHCKMIA Cyn ¢ NanLom

MISO RAMEN 23.50
ramen noodles in a sweet-miso broth blended with sesame, with shimeji
mushrooms, baby bok choy, spring onion, broccoli, dried shiitake

and Yakiniku grilled chicken

Jlanua pamaH B cnagkom 6yfibOHEe MUCO C KYHXKYTOM, rpuéamu cumeansiu,
MUHWN-60K-YOIN, BPOKKOSM, 3EMEHBIM JTYKOM, CYLLEHBIMW FPUHGaMM LLIMMTAKE U
KypuLIeA, NPUFOTOBNEHHOM Ha rpUe AKNHKY.

SHOYU RAMEN 21.50
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)

CBUHWHa Yap Cuny 1 narila pamMmaH B Cyre CEro pamMeH

C COeBbIM COYCOM, KyHXXYTHbIM MacC/JioOM, LUMNHAaTOM, noberamm 6aM6yKa,

3e/1eHbIM TYKOM 1 BapeHoe aiiLo (Mo >kenaHuio)

VEGAN MISO RAMEN 19.50
ramen noodles in a miso based soup, with tofu, spring onions,

asparagus, enoki and shiitake mushrooms, wakame and baby spinach

Narnila paMeH B Ccyre Ha OCHOBE MUCO, C TOCDy, 3€J/1IEHBbIM JTyKOM,

crlap>+<0|7|, rp|/16alv|v1 OHOKW U LUMNTAKe, BOOOPOCTAMM BakKaMe n

MONOAbIM WMNHATOM

UMAMI RAMEN 27.50
Grilled black angus beef fillet with brown noodles in an umami rich soup
flavoured with soya sauce, dashi, baby spinach, spring onions, shiitake and
shimeji mushrooms

Jlanuia n3 6yporo p1ca B HacbllLIEHHOM Oy/IbOHE YMaMu C COEBbIM COYCOM

1 facu, ¢ roBsXXbm dune bnsk AHryc, rpnéamu cuMmeasn 1 LWnnTake,

MOOAbIM LLUMNHATOM, 3eN1EHbIM JIYKOM 1 CBEXNMU POCTKaMM (D&COJ'IVI.

You are kindly requested to inform us of any allergies
Jto6e3Ho NpocuM cooBLLMTL HaM O Balumx anneprusix



tempura dishes | Temnypa

ZEN TEMPURA 36.00
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

KpPeBETKM, MOPCKMeE rpebeLLKy, Kpad B MAMKOM MaHLMPe, MOPCKON OKYHb,

KafbMapbl, CBEKNA, NepeL) LWMLIKTO, (hapLUMPOBaHHbIA KO3bMM CbIPOM,

MOJOLON MOPKOBbIO, MOJIOAOM CMapyKel, KOPeHb 10Toca 1 TpaaMLMOHHbIN

coyc TaHUyto TemMnypa

EBI TEMPURA 24.50
prawns (6 pcs.) and vegetable tempura, served with teriyaki sauce
KpeBeTKM (6 LWT.) M OBOLLM B TEMMYPE C COYCOM TEPUSAKM

YASAI TEMPURA 16.50
onions, green peppers, oyster mushroom, baby asparagus, baby carrots,

beetroot, shishito pepper, broccoli and traditional Tentsuyu tempura sauce

NyK, 3eeHbll neped, BeleHKn, Monogasa crap>xa, Monogad MOPKOBb,

CBeKJla, nepey WwnmnTo, 6pOKKOJ’IV] n Tpa,ElI/ILll/IOHHbIVI coyc TSHLI,yI-O TeMnypa

CRISPY SOFT SHELL CRAB 28.50
young green mango, Amazu sauce, marinated sweet & sour

julien vegetables

MOﬂO,ElOVI 3efleHbI MaHro ¢ CcoycoM AMasy, MapWHOBaHHbIE KNCJTO-CNnajgkune

OBOLLM XKY/beH

SIZZLING BEEF FILLET 49.00
beef fillet marinated in soy mirin and garlic, served on heated

sea stones and thin sheets of pine for original smoked flavour

bune roaxbe, MapMHOBaHHOE B C1Ia[IKOM SIMOHCKOM BUHE C COel 1

UECHOKOM, NOAAETCS Ha Pa30rPETHIX MOPCKUX KaMHSIX, ¥ TOHKUNX

NINCTax COCHOBOW [JPEBECUHbI /19 OPUMMHAIBHOrO KOMYeHOro apomara

ROBATA SPICY BEEF 49.00
grilled Black Angus beef with Japanese style wasabi sweet potato mash,

served with sweet spicy sauce and beetroot in wafu sauce

roBsiivHa bnak AHryC Ha rpune ¢ nrope 13 cnagkoro kaptodens ¢ sacabu B
AMOHCKOM CTUI1E, NoJgaeTcd CO CNagKo-OCTPbIM COYyCOM U CBEKJ10M B coyce

Bady

ROBATA RIB-EYE 48.00
served with eryngii mushrooms, broccoli, baby asparagus, baby carrots,

garlic chips and soy mirin sauce

nofaéTest ¢ rprbamMm SPUHIY, BPOKKOSM, MUHW-CNIAPXKEN, MVUHI-MOPKOBBIO,

YECHOYHBIMM YMMNCaMIM U COYCOM COS-MUPUH.

BLACK COD TERIYAKI 48.00
black cod with teriyaki sauce, wrapped in a bamboo leaf, served with
robata-charred broccolini and baby carrots.

YEpHas Tpecka B coyce TepusKu, 3aBEPHYTas B 6aMOyKOBbI NINCT,

I'IO,El,aéTCFl C 6pOKKOJ’II/IHl/I 7 MOﬂOﬂ,OI7I MOPKOBbHO, O6)i(ap6HHbIMl/l Ha

rpune pobaTa.

SALMON TERIYAKI 32.50
salmon fillet with teriyaki sauce, served with robata-charred broccolini

and baby carrots.

dune nococs B coyce TepUAKM NOAAETCS C BPOKKOMMHM U MOSIOAOM

MOPKOBbHO, 06)KapeHHbIMI Ha rpue pobara.

CHICKEN TERIYAKI 21.50
corn fed chicken fillet glazed with teriyaki sauce, cooked on

robata charcoal with mushrooms and vegetables

kypVIHoe (bvme KYKYPYy3HOro OTKOpMa, IM1a3mpoBaHHOE COYCOM TEPUAKN,
NPUroTOBEHHOE Ha rpunie poéaTa C rpméaMm 1 OBOLLUaMM

YAKINIKU CHICKEN 21.50
corn-fed chicken glazed with slightly spicy ginger yakiniku sauce, grilled on

robata charcoal, served with eryngii mushrooms, baby asparagus, baby

carrots and broccoli.

KypyLia KyKypy3HOro OTKOPMa, M1a3vpoBaHHast CoyCoM AKUHMKY (MMOUPHDIY,

crlerka ocTpblit), MPUroToBNeHa Ha rpune po6aTta. MNofaeTca ¢ rprubéamm apuHrm,
MOJIO0W CRapyKen, MONOAOM MOPKOBBHO 1 GPOKKONM

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

TERAMOTO SCALLOPS WITH ASPARAGUS 40.00
scallops with asparagus and broccoli,

served with soy, lemon and butter sauce

rpebeLLKIn co cnapykei 1 6POKKoN, noaaroTcs

C COYyCOM 13 COM, NMMMOHa 1 Macna

HIBACHI MIXED SEAFOOD 36.00
sea bass fillet, salmon, prawns and scallop with zucchini, onion,

peppers, broccoli and wafu sauce

(urne MOPCKOro OKyHs, TOCOCh, KPEBETKM U rPeBeLloK ¢ LyKUHM, TYKOM,

nepuem, 6POKKoNN 1 coycoM Bady

SALMON FILLET 32.50
salmon fillet with garlic, soy, lemon and butter sauce

served with teppan vegetables

CDI/IJ'Ie J10COCH C COYyCOM M3 YECHOKa, Coun, IMMOHa 1 Macria,

nofaeTcs ¢ oBoLWaMu Tennax

KING PRAWNS 29.00
prawns with broccoli, carrots,

and garlic soy, lemon and butter sauce

KPEBETKM C MOPKOBbLHD, BPOKKO/IM, MPOPOCTKaMm haconu,

B COoycCe 13 JINMOHa, CON, MacJia N YeCHOKa

SEA BASS FILLET 34.00
sea bass fillet with miso dare sauce, carrots and sautéed spinach

(b1ne MopCKOro oKyHsi ¢ COyCOM 13 COEBbIX 6060B, C MOPKOBBIO U

06XKapeHHbIM LNMHATOM

CALAMARI TEPPAN 21.50
calamari and mixed vegetables with lemon, butter, garlic and soy sauce
KanbMapbl 1 OBOLLM C COYCOM M3 IMMOHA, Macsa, YeCHOKa 1 cow

WAGYU BEEF FILLET TEPPAN 125.00
Wagyu beef (grade 8+) cooked medium rare on teppanyaki, with

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

mushrooms, served with soy garlic sauce (served medium rare)

roeaavHa Barto (8+), cnerka o6ykapeHHast Ha TennaHbsaku (MpodXKapku Meamym

pewip), Co CrapyKei, MOMoAbIMM OBOLLIAMM, FPMGaMU LLIMUTAKE, YCTPUUHBIMM

rprGamu v BelleHKamu Nog, COeBbIM COYCOM C YECHOKOM

BLACK ANGUS BEEF WITH ASPARAGUS 49.00
certified Black Angus beef fillet with asparagus, mushrooms and sauce

of your choice:

rOBAAMHA YepHbI aHryC COo cnapyken,rpubéamum 1 coycom Ha Balu BbiGop:

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

CHICKEN TEPPAN 21.50
corn fed chicken fillet with mushrooms, vegetables,

garlic, butter, lemon and soy sauce

KYCOUKM KyprHOro (chune) KyKypy3HOro oTKopma ¢ rpvéamu, OBoLLaMM

1 COEBbIM COYyCOM C JIMMOHOM, MacJIoOM 1 HECHOKOM

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



BLUEFIN TUNA STEAK 54.00
lightly grilled bluefin tuna, served with zucchini, carrots, peppers,

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

cnerka o6yapeHHbIi Ha rpue CUHENEPbIN TyHeL, MOAAeTCs C LyKKMHY,

MOPKOBbHO, MEPLIEM, BPOKKOSIN, dKapeHbIM YECHOKOM, C KPEMOM M3 aBOKa0 W
Bacabw, ¢ 6anb3aMMYeCcKM COYyCOM TEPUAKM

MISO GLAZED SALMON 33.50
baked salmon glazed in miso sauce, served with baby bok choi

and miso sauce on the side

3aneyéHHbI NOCOCh B F1adypu 13 MUCO, MOAAETCA C MUHK-OOK-HOW

1 COYCOM MUCO.

CHILEAN SEA BASS 52.00
chilean sea bass glazed with ginger soy sauce, spring onions & enoki
mushrooms, teriyaki fish sauce

YUIMINCKMIA MOPCKOM OKYHb, IMa3npoBaHHbIn UMOUPHO-COEBbIM COYCOM, C

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

Maciom

BLACK COD MISO 48.00
black cod marinated in white miso paste served with baby spinach

on the side

yepHas Tpecka, Map1HoBaHHasa B 6e/10i nacTe MUCo, MoAaeTcs Co

LLUTTIMHATOM N pOCTKaMmn CbaCOJ'Il/I

CHEF'S PRAWNS 21.50
crispy fried prawns, served with chef's mayo dressing,

garnished with red and green chillies

XPYCTALLME XapeHble KPeBETKM, MOAAIOTCS C MAalNOHE3HbIM COYCOM OT

wed-noBapa, ykpalleH KpacHbIM 1 3ef1eHbIM MepLem Ynim

HONEY GLAZED BLACK COD 48.00
oven-baked black cod glazed with honey, served with crispy lotus root,

baby asparagus and baby bok choy, finished with sesame seeds.

3aneyéHHas YépHas Tpecka B Me0oBOV IMasypw, MOAAETCS C XPYCTALLMM

KOPHEM JI0TOCa, MOSIOAOV CRapXel U MUHU-B0K-HOM, C KYHXKYTOM.

GOHAN 5.60
steamed rice | naposoit puc
EGG FRIED RICE 6.80

fried rice with mixed vegetables, egg and garlic
pPUC 0BXaPEHHbIM C 0BOLLAMU, AALIOM 1 YECHOKOM

SEAFOOD FRIED RICE 14.50
fried rice with mixed seafood, vegetables, egg and garlic
puc O6)KapeHHbII7I C MopenpoayKTamMu, oBoLLamMu, QMLI,OM M YHeCHOKOM

YASAI YAKI 14.80
mixed vegetables teppanyaki with soy, lemon, garlic sauce and sesame
OBOLLM TEMNAHBSAKN C COEBbIM, IMMOHHbIM, HECHOYHBIM COYCOM Y KYHXKYTOM

AGEDASHI TOFU 8pcs 12.50
deep fried tofu with light tempura sauce, crispy nori,

spring onions and ginger

06XKapeHHbI BO hpuTrope Tody C NErknm COycoM TeMMypa, XPYCTALLMMMU

HOPW, 3eNeHbIM NTYKOM 1 UMBUPEM

ORGANIC WILD RICE 16.50
black wild rice, red rice and brown basmati, cooked on the teppan

with shimeji mushroom, baby asparagus and a dash of soya garlic sauce

YepHbIV AMKWIA PUC, KPACHbI pUC 1 KOPUYHEBBI 6acMaTy, MPUrOTOBEHHbIE

Ha TannaHe ¢ rpuéammn CUMeKu, MOSIOA0N CNapXKel N COEBO-YECHOYHbIM

COYyCOM

You are kindly requested to inform us of any allergies
JTto6e3HO NpocKM COOBLLMTb HaMm O Balumx anneprusx
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TEMPURA ICE CREAM 10.50
tempura ice cream topped with crunchy nut praline

BaHWIbHOE MOPOYKEHOE, 06YKAPEHHOE B K1sipe

C XPYCTALMM OPEXOBLIM MpanmHe

BANANA TEMPURA WITH ICE CREAM 10.50
banana tempura topped with crunchy nut praline,

served with vanilla ice cream

6aHaHbl, 06KapeHHble B KNAPE, C XPYCTSALLMM OPEXOBbIM

npanuHe 1 BaHUIbHbIM MOPOXEHbBIM

SAGO WITH LYCHEES 9.50
traditional Japanese dessert made with sago and coconut milk

TPaANUMOHHBI ANOHCKMI AECEPT, MPUTOTOBEHHbIN

C caro U KOKOCOBbIM MOJSIOKOM

S1d35530 [¢

FRUIT PLATTER 21.00
selection of seasonal fruits
CBEXWE CE30HHble DPYKThbI

TONKA GINGER BAKED CHEESE CAKE 10.50
baked cheesecake spiced with ginger and tonka bean,

accompanied with caramelised bananas and milk chocolate Namelaka

neyveHbllt YN3KENK, C apoMaToM NMONps 1 606a ToHKa,

nofaeTcs C KapamenuanmpoBaHHbIMK GaHaHaMM

CITRUS SALAD WITH STRAWBERRIES 8.50
grapefruit, orange and strawberries, marinated with fresh lime zest,

garnished with crunchy meringues, served with green apple & yuzu sorbet
rperndpyT, anenbCuH 1 KNyOHWKa CO CBEXEN LieApOoi naima 1N XpyCTALLMMM

6ese, C CoOpbeTOM M3 3e/1eHOr0 1610Ka 1 H03Yy

FONDANT TRIO 14.50
three dense dark chocolate fondants infused with Tonka, filled with

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

Tpy GoHAaHa (Kekca) U3 TEeMHOrOo LLOKONaAa, ¢ AobaBneHneM 60608 TOHKA,
HaMosIHEHHbIE raHalleM 13 MasHbl, LWOKoMaAa U Mapakym.

MNonaeTcs ¢ BaHWIbHbIM MOPOXXEHBIM

COCONUT & RASPBERRY MOUSSE 8.50
with green tea ice cream
C MOPOXXEHbIM N3 3€J1IEHOTO Yad

CHOCOLATE CROQUETTES WITH MANGO TARTARE 10.50
chocolate croquettes with hazelnuts, coated with crushed roasted

hazelnuts, deep fried and served with mango tartare and green tea

ice cream

LLIOKONaiHble KPOKETbI C MYHYKOM, MOKPbITbIE APOBEHbIM XXapeHbiM

DYHIYKOM, 06KapeHHble BO GpuTHOpe, MOJAr0TCA C TapTapoM M3 MaHro 1
MOPO>XEHbIM CO BKYCOM 3€J/1IEHOIo Yad

You are kindly requested to inform us of any allergies
Jto6e3Ho NpocUM cooBLLMTb HaM O Baluvx anneprusix



HOMEMADE ICE CREAM - MOPOXEHOE per scoop

vanilla

chocolate

strawberry

green tea forest fruits
coconut

pistachio

hazelnut

SORBET - COPBE per scoop

lemon
mango
green apple & yuzu

blood orange
with hazelnut praline

3.80

BaHWNbHOE

LLIOKOaHoe

KNy6HMYHOE
3eMEHbIN Yai C NECHbIMM ArogamMu
KOKOC

ducTallka

byHayK

3.80

JIMMOHHbBIN
MaHro
3eM1EHoe A610KO0 1 03y

KPacHbIii anenbCcuH
C NMpasnHe 13 NIECHbIX OPEXOB

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

\

NVIHO 301 [
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