Restaurant & Lounge

START

FRENCH OYSTERS (S)

Fine de Claire

Gillardeau

with lime wedges, tabasco & wasabi
chili melon relish (6 or 12 Pieces)
Daily Market Price

STEAMED EDAMAME (V)
green tea salt

GRILLED SPICY EDAMAME (V)
chili garlic sauce, chili lime, sesame oll,
sesame seeds

RAW

SALMON TARTARE (S, G)
avocado, green onions, oyster sauce,
sesame oil, tapioca pearls

TUNA TARTARE (S, G)
avocado, green onions, oyster sauce,
sesame oil, tapioca pearls

JAPANESE STYLE CEVICHE (S, G)
tuna, seabass, salmon, marinated tomato, grape
seed oil, soy marination, charcoal tuile

SALAD

CRAB AVOCADO SALAD (S, G)
refreshing salad served with herb citrus dressing

CRISPY DUCK SALAD (G, N)
mizuna leaves, maple plum soy dressing,
crispy duck, crushed walnuts

SCRUMPTIOUS BURATTA (G,V, D)
Sicilian eggplant caponata, raisins, candied cherry
tomato, basil oil, honeycomb tuile

JAPANESE CAESAR SALAD (V, G, D)
baby gem, cucumber, cherry tomato, avocado,
strawberry, lemongrass-flavoured sauce

HEALTHY QUINOA SALAD (V)
green leaves, fresh veggies, green sesame
wakame, lemon basil dressing

DMP

300

320

650

715

715

850

865

805

750

715

3AKYCKU

OPAHLUY3CKUE YCTPULUbI (S)

Fine de Claire

Gillardeau

nogaeTcA ¢ OonbkaMu naimMa, Tabacko, coycom 13
ObIHW, uynny 1 Bacabu (6 unm 12 wr)

ExenHeBHaa PbiHouHaA LleHa

3AAMAME HA TTAPY (V)
C COMbtO 1 3KCTPaKTOM 3eMeHHOro Yaa

SO0AMAME HA TPUNE (V)
C COYCOM UMM 11 YECHOKOM, YN NaiiMm,
KYHXYTHOE Macno, CeMeHa KyHXyTa

CbIPbIE 3AKYCKW

TAPTAP N3 TOCOCA (S, G)
aBOKaA0, 3eMeHHbIA NyK, YCTPUUHBIV COYC,
KYH>XYTHOE Macno, Kpekepbl 13 Tanmoku

TAPTAP N3 TYHLUA (S, G)
aBOKaO, 3eMneHblii NyK, NpUNpaBneHHbIi
YCTPUUHBIM COYCOM, KYHXYTHOe Macro

CEBMYE B ANMOHCKOM CTWIJIE (S, G)

CoueTaHue TyHL,a, MOPCKOro cubaca, MapuHOBAHHOIO
nococA, NOMUO0POB, Macna BUHOrPadHbIX KOCTOUEK,
COeBblii MapuHaL,

CAJTIATDI

KPABOBbIN CANNAT C ABOKALO (S, G)
canar C LUMTPYCOBOW 3anpaBkoii N3 TpaB

CANAT C XPYCTALWEN YTKOW (G, N)
NNCTBA MU3YHbI C KNEHOBO-CMNBOBOIA, COEBO
3aMpaBKoli C XpycTALLEe yTKOi, ApobneHbiMu
rpeLkMmn opexamm

BYPPATA (G,V, D)

KanoHaTa 13 baknaxaHoB B CULUNIACKOM CTWme,
V30M, 3acaxapeHHble NoMMAopPbI Ueppu, basmnmkosoe
Macro, COTOBble UMnChl

ANOHCKWMW CANAT LE3APbL (V, G, D)
NUCTbA canata, orypeL, NOMUO0PbLI Yeppw, aBokaao,
KnybHKKa, CoyC C NeMOHIPaccoM

KNHOA CANAT (V)
MUKC 3€MeHU, CBEXME 0BOLLLW, BaKaMe C 3eMeHbIM
KYHXYTOM, 3anpaBeka c NMOHOM 1 basnnvkom
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NIGIRI « SASHIMI

SASHIMI 3 PCS (S)
Seabass

Tuna

Salmon

Shrimps

Unag

NIGIRI 2 PCS (S)
Seabass

Tuna

Salmon

Shrimps

Unagi

DUO SASHIMI 3 PCS & NIGIRI 2 PCS (S)
Seabass

Tuna

Salmon

Shrimps

Unagi

NEW STYLE SASHIMI (G, S)

Seabass - grapefruit ponzu
Tuna - smoked sesame ponzu
Salmon - black pepper ponzu

CLASSIC ROLL

TUNA MAKI (S)
wasabi scented big eye tuna roll

SALMON MAKI (S, G, D)
salmon roll, avocado, cucumber

SPICY TUNA ROLL (S, G, D)
combination of creamy spicy mayonnaise,
tuna in uramaki fashion

CALIFORNIA ROLL (S, G, D)
crab, avocado, philadelphia cheese, tobiko

CUCUMBER MAKI (V, G)
cucumber, avocado, asparagus, takuwan

395
535
435
605
605

360
465
425
495
495

735
935
935
1050
1050

875
950
950

605

605

660

660

425

HUTUPW - CALULUMNA

CAWNMW 3 WLIT (S)
Cubac

TyHeL,

Ilococb

KpeBeTku

Yropb

HUTWUPWK 2 LT (S)
Cubac

TyHey,

INococb

KpeBeTku

Yropb

ayo CAWWMIK 3 WIT & HUTUPW 2 LWUT (S)
Cubac

TyHey,

INococb

KpeBeTku

Yropb

CAWNMN B HOBOM CTUJIE (G, S)

Cwbac - ¢ coycoM MoH3y 1 rpeiindopyToM
TyHeL, - C COyCOM MOH3Y 1 KOMUeHbIM KYHXYTOM
Ilocock - ¢ coycom NOH3Y 1 YepHbIM nepLemM

KITACCUYECKWE POJIJIbI

TYHA MAKW (S)
pOMn C TyHUOM 1 Bacabu

NNOCOCb MAKM (S, G, D)
PONn C nococem, aBokado, oryped,

OCTPbIV POJI1 C TYHLOM (S, G, D)
CMVBOYHBIA OCTPbIV MalioHes,
TYHeL ypaMaku

KAJTTMOOPHWMA POJII (S, G, D)
anACKMHCKWIA kpab, aBokaao, Bacabw,
3eneHblid Nyk, cbip dounanensdua, Tobuko

MAKW POJ11 C OTYPLUOM (V, G)
OrypeLi, aBokaao, crapxa, TaKkyaH
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Restaurant & Lounge

CHEF'S SIGNATURE

CHEF’S SIGNATURE (S, D, G)

a premium selection of sashimi and nigiri, specialty rolls
selected by our sushi chef and designed to impress you
(17 pieces)

ROCK N ROLL (S, D, G)
salmon avocado roll, truffle essence roll, california roll
(24 pieces)

BEEF FOIS GRAS NIGIRI
beef foie gras served with spicy
cumin chili sauce

SPECILATY ROLLS

PHILADELPHIA ROLL (S, D)
salmon, cheese, cucumber, avocado
layered with slice of smoke salmon

RED DRAGON ROLL (S, G)
beetroot infused sushi rice stuffed with eel,
cucumber convoyed with avocado layers

CRAB MAKI ROLL (S, G)
special preparation with memenori paper,
smoked spicy mango relish

TRUFFLE ESSENCED ROLL (S, G)
spicy fatty tuna on prawn’s tempura roll,
black tobiko, creamy mayonnaise

ROCKY PUNCH (S, G, D)
chef’s special tempura rolls,
creamy prawns, yuzu mayonnaise

TORNADO CRAB (S, G, D)

warm crab, avocado maki roll rolled up with
crunchy potato, peppery mayonnaise,
yakitori sauce

TORNADO SALMON (S, G, D)

warm salmon, avocado maki roll rolled up with
crunchy potato, peppery mayonnaise,

yakitori sauce

LOBSTER ROLL (S, G, D)
fried lobster tempura, cuka wakame topped
with piguant salmon, yuzu sauce

FLAME CHARRED BEEF

TATAKIROLL (S, G, D, A)

hoisin cooked beef, topped with marinated
tataki, soy lemon sauce

1395

1800

750

635

675

775

775

775

825

775

1010

775

ABTOPCKWE POJIbI

ACCOPTWN OT LLE®A (S, D, G)
npemiym Habop caLLMi, HIrVpK 1
cbrpMeHHble ponmbl oT Ledba

(17 wr)

POK-H-POJ1 (S, D, G)
Maku C rnococem, KanudoopHuA porns,
Tpadhn ecexc cnaiicu ponn (24 wr)

FOBAXbA OYA-TPA
roBAXbA doya-rpa NoOaeTcA C OCTPbIM COYCOM
UMM C TMUHOM

ABTOPCKWE POIJIJIbI

OUNALENbOUNA PO (S, D)
nocock, cbip dunanenscua, orypew,
cnaricbl aBokago

KPACHbI JPAKOH PO (S, G)
OKpaLLeHHbIVi CBEKOMbHbIM COKOM PUC, Yropb,
orypeu, craicbl aBokago

MAKW POJIJT C KPABOM (S, G)
MaKW porn ¢ KomnyeHbIM NpAHbIM Kpabom,
NPVNPaBoii N3 MaHro

TPA®J1 ECEHC POJIT (S, G)
OCTPbIi TYHew, C KpeBeTkaMu B Temnypa, YepHan
TOBUKO CO CNMBOYHBLIM MalioHe30M

POKW MAHY PONJI (S, G, D)
aBTOPCKMWIA TeMMypa Ponr, CIMBOUHbIE KPEBETKY
TeMnypa, a3y MaioHes

TOPHALO KPAB (S, G, D)

TennbIin kKpab, Maky ponn ¢ aBokado 3aBepHyThIi B
XPYCTALLMIA KapTodhenb, MaioHe3 C NepLem, coyc
AKnTOpN

TOPHALO NOCOCH (S, G, D)

TENnbIA NOCOCh, PO Maky C aBOKa40 3aBEPHYThIN
B XPYCTALLNIA KapTodoenb, MaioHe3 C NnepueMm, Coyc
AKNTOpK

POJIJT CNOBCTEPOM (S, G, D)
nobcTep B TeMnype, Uyka BakaMe C NKaHTHbIM
riococem, coyc asy

TATAKW POJIN C

rOBAOWHOMN (S, G, D, A)

MoAXapeHHaA roBAOMHA B COYCe XOMCUH C
MapUHOBaHHbIM TaTaku, COeBbliA COyC C MMMOHOM
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HOT

CREAMY ROCK PRAWNS (S, D)
tossed in yuzu chili mayonnaise

PRAWN TEMPURA (S, G, D)
truffle aioli, ginger ponzu

SALT AND PEPPER CALAMARI (S, G, D)
semolina crusted with celery, garlic, chili

CRISPY BEEF (D)
deep fried beef juliennes tossed with sweet chili
sauce, cheesy mashed potato

PRAWN SHUMAI (S, G)
prawn’s dumplings, chiu chow chili sauce,
lemon ponzu

LEMONGRASS CHICKEN GYOZA (G)
Japanese style pan seared dumpling,
soy vinegar, scallions sauce

SHANGHAI DUCK SPRING ROLL (G)
with plum coriander sauce

SOUP

ROCKY FISH SOUP (S)
shrimp, seabass and salmon, mussels
served with tomato broth

LIME CHILI FRAGRANT
CHICKEN SOUP (G)

soup fragrant with lemongrass,
chili, basil and coriander

NOODLE & RICE

GINGER GARLIC CHICKEN (G, D)
wok stir-fried vegetables, chicken thigh
with a delectation of udon noodles

BBBC - BASIL BURRATA BUTTER
CHICKEN (G, N, D)

a unique combination served with
basmati rice and garlic bread

810

825

695

675

695

675

705

725

625

1100

1100

F[OPAYUNE 3AKYCKU

CJINBOYHbIE KPEBETKWU (S, D)
OCTPbIAi MalioHe3 unnn

KPEBETKW TEMIYPA (S, G, D)
ailonu c Tplodoenem, coyc noH3y ¢ nmbupem

KAJTIbMAPbBI C MEPLLEEM N COJbIO (S, G, D)
C MaHVPOBKOI 3 MaHHO Kpynbl 1 cenbaepes,
UECHOK, Unnu

XPYCTAWAA TOBAAVHA (D)
Mernko Hape3aHHaA obXapeHHaA BO OpuTOpe roBAOMHA,
Crnagkuii uanu coyc, NogaeTcA C KapTodoernbHbIM Miope

KPEBETKW LLYMAW (S, G)
nernbMeHu C KpeBeTKaMK, CoyC uny uay umnu,
NMOHHBIV NMOH3Y

FEA3A C KYPULEEM M COYCOM
NEMOHTIPACC (G)

obxapeHHble ANOHCKME NenbMeHw,
COYC C COEBbIM YKCYCOM

CNPWUHI-POMN C YTKOW (G)
C COYyCOM 13 CMnVBbI U KOpWaHApa

CYTlbl

POK ®oU/LI CYN (S)
KpeseTku, cmbac, nocock, MOMMOCKN,
NOOAeTCA C TOMaTHbIM BynboHOM

APOMATHbIV KYPUHbIN CYM C
NAVMOM U YU (G)

apoMaTHbIli Cymn C NemMOoHrpaccoMm, Unnu,
Has3nnmkom 1 KopruaHopoMm

NATIWA N PUC

KYPUHOE BEAPO C UMBUPEM
N YECHOKOM (G, D)

C XapeHbIMI 0BOLLLIAMM

BOK ¥ ManLloi yaoH

KYPUHOE BEAPO C BA3UJTIMKOM

N BYPPATTOW (G, N, D)

YHVKanbHoe coueTaHne Kypuupbl B Macne, basnnuk,
byppaTta c pucom bacmatu, nonnaaomM 1 LoMaLlHel
YECHOUHOI napaTxoi
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MAIN COURSE

NEMO SEAFOOD PLATTER (S, D)

medley of grilled seabass, salmon, prawns, roasted
vegetables, tarrago lemon butter sauce

(for two)

SEAFOOD PLATTER +
LOBSTER (S, D)
Daily Market Price

CLASSIC LOBSTER THERMIDOR (S, D)

a French delicacy served with roasted vegetables,
creamy spinach, orange fennel salad

Daily Market Price

GRANNY SMITH (S)

granny smith som tum salad a highly inspired dish
from burmese cuisine, deep fried seabass, lemon
garlic spicy sauce

WILD SEABASS (S)

coconut flavored mussels escabeche

PAN SEARED SALMON (S)

quinoa, cherry tomato relish, cress salad,
green apple gelee

GRILLED FILLET MIGNON (D)
cauliflower puree, wilted baby spinach with
mustard sauce, pickled mustard

BRAISED KOREAN RIBS (D)
spicy preparation served with kimchi potato

SIDE
SICHMI SPICED FRIES (V)

ROASTED FRIED BROCCOLI WITH
ALMOND FLAKES (V, N)

PAN SEARED ASPARAGUS,
CHIMICHURRI SAUCE (V)

MASHED POTATO WITH
TRUFFLE OIL (V)

STEAMED BASMATI RICE (V)
FRIED GARLIC RICE (V)

CLASSIC FRENCH FRIES (V)

3780

DMP

DMP

1550

1350

1350

1350

1195

300

300

335

335

300

300

300

OCHOBHDbIE BJTIOOA

ACCOPTW MOPETPOAYKTOB HEMO (S, D)
accopTu 13 cnbaca, nococA, KOporneBCKMX
KpeBeTOK, OBOLLeli Ha rpure, Coyc CO CMBOYHbBIM
Macrom, NMMMOHOM 1 3cTparoHoM (anA osowvx)

ACCOPTW MOPEMNPOOYKTOB +
NOBCTEP (S, D)

ExxegHeBHaa PbiHOuHaA LleHa

JIOBCTEP TEPMWAOQP (S, D)

MnogaeTcAa Cc Oﬁ)l(apeHHbIMl/I OBOLLLaMW,
LLIMNHATOM CO CrnBOYHbIM COYCOM 1 Carnatom
N3 cpeHxernA 1 anenbcuHa

ExxegHeBHaa PbiHOuHaA LleHa

PAHU CMUT (S)

Com Tom Canart, obxapeHHblii BO dopuTiope
cubac, bnoao 13 brpmaHckoli KyXHu C NMUMOHHO
UECHOUHbIM OCTPbIM COYCOM

MOPCKOW CUBAC (S, D)
3ckabeue ¢ MuanAMK 1 cnbacom co BKyCOM Kokoca

MKAPEHbIV JTOCOCH (S)

KWHOA, PenuLL 13 NoMUOOPOB Ueppy, Kpecc-canar,
Xerne 13 3eneHbix Abnok

OUNE-MWUHbOH HA TPUJIE (D)

Miope 13 LBETHOI KanycTbl, BAMEHbIA LLAUHAT C
FOPYMUHBIM COYCOM, MapUHOBaHHaA ropunLLa
TYLWEHbBIE KOPEVCKWE PEBPbILLKW (D)

TyLLIEHble Kopeiickne pebpbILLKy C OCTpbIMM
cneumnAMK, NoLdaeTcA ¢ KapTodenem Kumun

TAPHWPBI
CUYMU NPAHBIA KAPTO®ESTb OPU (V)

BPOKKOJIN C MUHOAJIbHbIMA
XNonbAMMU (V, N)

CMAPXA, COYC YAMUYYPPU (V)
KAPTOOEJIbHOE MIOPE C
TPIOOEJIbHbIM MACJIOM (V)
BACMATU PUC HA MAPY (V)
MKAPEHHbIV YECHOYHbIN PUC (V)

KNACUYECCKUN KAPTOOEJTb OPU (V)
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