King crab | 1222 /N%&
Steamed king crab. Served with garlic butter
and tomato sauces and garnished with lemon | /5%
T2 - BRAmERNEnSE - HILUTE

4500 P / kg | 5578 / AFT

I The dish is served only in the restaurant: Tokyo More, Tokyo Kawaii, Tokyo Dalzavod.

We recommend you try steamed king crab. Crab not only tastes amazing, but is loaded with vitamins A, B, C, and Pp, as well as sodium,
potassium, zinc, magnesium, iodine, and calcium. | HINEEREZZERFTTE - BEANKESE  MEESE4FZA B CHMPp: DR
4 B B AN -



Mussels in tomato
sauce | ERmM Far Eastern scallop | %551

Peeled Far Eastern scallop,
served with lemon | IF1EE TR

Black mussels fried in butter
with tomato sauce. Served

with ciabatta | BT FEH X
HEEASE - BB Tpcs || 4102 | 5%
ERE)

Set of scallops | BMEZ
6pcs| | 24509 | A7
2pcs| | 4900P | 57

350/409g|%|650P | B

! The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home. ! The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home.

Baked scallop | ¥#5 M
Far Eastern scallop baked
with cheese sauce | = +ix
AR

Tpes |41 530 P | A1

I The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home.

Baked mussel | &M
Far Eastern mussel baked in
its natural juice with garlic,
butter and cream | #rEEAIIT
R DUNBAKRR ~ EmAghm

Fried scallop | ¥W&E

Far Eastern scallop fried in

HkE
Tpes |4 280 P | B

! The dish is served only in

garlic butter | KFre RibiT
AEN

10g|=|590P | A%

the restaurant: Tokyo More,

Tokyo Kawaii, Tokyo Dalzavod. ! The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home.

The nutritional composition and variety of cooking options have made the Far Eastern mussel incredibly popu- . . . ) "
D\ lar. The soft and tender meat of the mussel contains a huge amount of vitamins, especially B12, omega-3 fatty é suEbtle svveetﬁh e thaht (Cinialels beé%nfuigdhthh a”yth”?g' atno! @ LOJ o b%neﬁths _b]t Zalt aZOUt s Scillolp.
? acids and iron. This makes it good for brain function, reduces inflammation in the body and speeds up metab- @ ar bastern S{Cﬁn%Dsﬁaﬁ’r]e—r%cqﬂlﬁr;/lyglfggga%n *x'ﬁwjé%%gggﬁﬁqu;it&% %e};o'élﬁe/s\to Solotehclpiciistejeelgesiolely
olism. | BRMNEEER R NSHENTIBEMFEEZ AN - BNAREH - B2 ABLER - LEE BI2 CoLC o2 Bl L R e PN i e il Sl R b
“ omega-3 AERREAAIER - X EEFANM - B F IERBR A - RARNESEEREI - TEZSHEERAR - AFTAM -




Miso soup with
corbicula | #1FIKIE
Miso soup with corbicula
Signature interpretation of
miso soup with the addition
of corbicula clams | K#T1A
FEIRIE 7

2509 |%|1295P | A%

' The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home.

Primorskaya oyster | &84 Maaka Oyster | B4t 15

Live primorskaya oyster. Served with lemon Served with lemon and raspberry vinegar |
and raspberry vinegar | &84 Yf - ECATE foir BN ER i

2= 45 7 i

CEN Tpcs| 4| 320 P | 5%

1pcs|¢\36OP|)'ﬁ?’ﬁ

Corbicula with bisque —

sauce | X7 N Primorskaya Oysters Set* | /B EEZ*  Maaka Oyster Set* | B RHIFEE*
Corbi-cula c[am}s fried in buft— 6pcs| | 2100P | 5% 6pcs |1 1900 P | B

ter with red onion and garlic 12 pcs | 4| 4200 P | 575 12 pcs | 4| 3800 P | 575

in bisque sauce | EHAY U1
BECLDF BN AR M

2509135 | 550P | 7%

! The dish is served only in the restaurant: Tokyo More, Tokyo Kawaii, Tokyo Dalzavod,Tokyo Home.

' The dish is served only in

the restaurant: Tokyo More,

Tokyo Kawaii, Tokyo Dalzavod, WINE AS A GIFT WHEN ORDERING OYSTER SET* 6 PCS | 1 GLASS 12 PCS | 2 GLASS
Tokyo Home. S EEREEE ANE—F + " A EFR

Corbicula is a unigue type of clam with beneficial properties. Corbicula meat contains a whole range of trace
J) elements - from potassium and selenium to iodine, fluorine and cobalt. They have a beneficial effect on cardiac Oysters are a very healthy delicacy, fortunately found in the Far East. The presence of omega-3 in oysters is
activity, prevent the appearance of blood clots. A decoction of corbicula is used for medicinal purposes. | .2 — beneficial for heart and vascular health. Oyster has a higher lipid content than other seafood. This means it has
§ MRS  BEENBABEmNEYE - IAEESMMETER 8 - 8 &0 - BIOIXNOREAEZENMER - BilEm more vitamins A and D. | H 2 —IEERENER - ETWEEARKIAN - HHPEZW-3WORMMERES
BEEI - WAHFABTHA - @ - HIFMER2ELEME mE - XEKEEEAESHELRAND -



Spizula | %51

Peeled Far Eastern spizula.
Served with spicy strawberry
tartare, wasabi and soy sauce |
HIZ R ARIE M - FosRBAEEE 5 -
FARME M

1pcs|/|\|4209|ﬁ?ﬁ

! The dish is served only in
the restaurant: Tokyo More.

Spizula is one of the most delicious shellfish. Experience its delicate, slightly sweet and creamy flavor. Spizula is

cardiovascular system and increases hemoglobin levels. | IEE N2 &ERMIIZE 2 — - oA EMR - B EHIKRA

% ideal for a healthy diet, thanks to its high content of essential amino acids and trace elements. It improves the

PrRRNOR - EFNESACLEZNRERNMETR - EREMEBERERE - EYMNNEOMERSHIGMMAE

=

Trepang | /82

Primorsky trepang fillet. Served
with fresh cucumber, ginger, soy
sauce and sesame oil | /S k -

BoRTEr =N ~ 4% - &AM MO
Tpes| | 550 P W=k

I The dish is served only in
the restaurant: Tokyo More.

The legendary trepang, like many seafoods, is a source of vitamin B12. Trepang meat is also a source of iron,

< ¢ iodine, calcium, copper, and phosphorus. Trepang is considered one of the “medicines” in Asian traditional medi-
o cine. A tincture of these sea creatures was used as a remedy for all diseases. | ZFIRPHESMFZL B —~ - 24

£X B12 KR - B2AMEK - # - 15 - WABHNKER - BERNRNZINEREZTHN "BY" 2— - XEEFE

YWBET R RFATr PRB &R °

Vongole with bisque sauce |
EEFOREES

Vongole clams fried in butter with
garlic and red onion in bisque
sauce | BB IFR - BBl AFRAIZL
FRBIRM

300gl%| 610P | B%

! The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home.

What do Mediterranean and Far Eastern cuisines have in common? We, like the inhabitants of sunny Italy, are
very fond of vongole. Vongole are small bivalves whose tender and soft meat has a unique flavor. Authentic

delicacy strengthens immunity and helps to reduce cholesterol. | #fitf

M= ke

PEES

MEARRA 1t LB ? FIAIPAY SRR YR

WEANNER— - FEENHT - HEE PN ELDY - ERROARBBIRGHINK - #HENEKERERS

Te&h - AUMTREREEE -

Sea urchin | /888

GCray sea urchin roe. Served with
soy sauce and quail egg | KBHE
I - BEE MmN E

Tpes| 1| 290 P | B

I'The dish is served only in

the restaurant: Tokyo More,
Tokyo Kawaii, Tokyo Dalzavod,
Tokyo Home.

@ Perhaps one of the most famous Far Eastern delicacies is sea urchin, which is a record-breaker in terms of vi-
AP tamin B12 content. Its amount is four times higher than in beef liver. It is rich in vitamin E, which normalizes the
EREBNTIAEZERY—  BHAEEBRE

IR reproductive system, improves the health of skin, nails and hair. | /8B

SR LR - IBNFHNNE - ES4LERE - thar RALEERS -

=R RR ~ FEPAISLA -



Ussuriysk
EPN==E i)

Artem
Pl /R 7T 88

Vladivostok
FHEKET TS

Nakhodka
MEEE

Dear guests!

Over 16 successful years of operation, TOKYO
restaurants have become the hallmark of Primorye. A
place where Japanese traditions are combined with
the culture of the Far East.

We support the local product of Far Eastern producers
with great pleasure and pride, because Primorsky Krai
is full of real natural treasures, the taste of which we
have revealed in our dishes.

Take your chopsticks and try! This is where the journey
begins.

SHRISNRE |

KTYLFNRINGE  ARETERNEBNEBXRHNE
k- XBERAXREAESEAEREGRIMTS -

B EE REHBSMSHBRAEFBANARM M - BA
EBNEXNES FEEMNAARER  ERIOREFE
I 7 elIwkE -

EERFE-PME | EXEAEER VK



& W UL W FEH
DELICI OWUS WEEKDAYS
E Kk T F H
DRINKS FOR BUSINESS LUNCHES AT A SPECIAL PRICE:

BFE

R IR

M

House wine | REREEE 125 ml | =7 290 P | Ffn
TOKYO Beer | ZRIEE 300 ml | 25 210P | A1
Black / green tea in bags | ££41%/8% 80P |~ MOND

Amerlcano COﬂ:ee | xftl]}]ﬂ DJF 140 ‘F‘) | )_I__I_?E Olivier with smoked chicken, Far Eastern rscht with sc and seaweed, N0 /270 /24095 | 650 P | B
meat cutlet with mashed potatoes | mf)4/Ry BYY ;R CERE RS - AMERLTR )

Coffee cappuccino | £#ZHE 170 P | A1
Coffee latte | 2% 170 P | Pfh

DESSERT OF THE DAY 230 £
BHIHR 230 7

Ask your waiter for information on desserts
ARMHmMWFAER - 15W0KRSEA -

BUSINESS LUNCHES 650 £
BSEE 650 B

The offer is valid from Monday to Friday from 11:00 to 16:00

IEREBRPAB—ZEFH 11:00 £ 16:00

Ask your waiter for details.

BRERS RS -

*Photos of dishes on the menu may differ from actual serving.
*RE R R IESERAR -

The restaurant is not responsible for allergic reactions caused by individual intolerance to ingredients. Descriptions

of dishes in the menu may not contain detailed information about the ingredients. Check with the waiter for detailed ) _ )
information about the composition of the dishes. Baked roll with snow crab, cheese ramen with Seaweed salad, potato and mushroom cre
smoked chi , f es and garlic udon with chicken fillet | ss&mns - + 95

ETHEMANRME M N RMNAFEBRE - F8 ENXBHATESTIAAT - BARSRAWOUXENEAES - shoots | %=

105/280/230¢|%| 650 P | 5% 100/280/230¢g| %= | 650 P | A7




Tempura roll with snow crab and nut sauce, kimchi-miso with beef, white 90/280/250¢g|% | 650P | A%
fish with mashed potatoes in bisque sauce | BEREABRERIRRE - AEFARE - QBREERAE

CTPAHNMLUA

Asian vegetable salad, Tom Yam with chicken, katsu with rice in curry 100 /230 /2509 | %= | 650 P | A%
sauce | WEEEwh - WAL - B IEEHmmIER R



GCyoza Guo Bao Zhou | fREIRKR T 12591% 450 P | =

Author's gyoza stuffed with pork in sweet and sour sauce. Garnished with sesame and spinach | ®&@m - BEERE - +
Z AR 52

Gyoza with salmon / pork / 350P | A%
chicken | =X &/ BR/XBRIRF

Japanese dumplings with your choice of filling.
Served with a sauce based on sesame oil, hot chili
pepper, garlic, ginger and soy sauce | BR%F - BRE
e + BT WOm - B 7R E - &

Gyoza with scallop/shrimp 450 P | B
B D/EMR IR+

Japanese dumplings with your choice of filling.
Served with a sauce based on sesame oil, hot chili
pepper, garlic, ginger and soy sauce | BR®%F - BB

e+

Cooking method to choose from: boiled or deep-
fried | =EARTRER : KEKALE
1M0/30g % or5Es 90 /30 g5

Gyoza are legendary Japanese dumplings in the shape
of an elegant crescent made of thin, delicate dough

with a huge variety of fillings. Their roots go back to

the multifaceted Chinese culture, where they were first
prepared. However, it was in Japan that their recipe and
taste were refined to become familiar and loved by the
whole world. | B FABAERDHRTF - SRBNHBR - BEEME
B @R EED - NIRRT DUEMRIZ TR EXE - BB)LtZ2ENINT)

HENEE - Cyoza with crab | BRIRF 150¢1% 510 P | 5%
GOyoza with crab in bisque sauce. Garnished with green
onions and sesame seeds| XA%ErR - KBEFZH




Gyoza %% Popular dish | K0%m 140 g | 55 | 450 P | B

with shrimp in creamy sauce | ¥iHEFR

Gyoza with shrimp in creamy sauce

Gyoza in a creamy sauce, stuffed with shrimp, green
peas, carrots and green onions. Garnished with
sesame seeds, green onions and hot oil | g - oF - &5 -
EE DN - KRR - 2~ BAFOR

Chinese dumplings | 1R ¥

Gyoza Tom Yam | ZFBRF 1509 1% 450 P | B%
Gyoza stuffed with shrimp, squid and mushrooms
combined with the famous Tom Yam sauce. Garnished

e

with green onions | #f% - #i&1%F - BIERTF - SRNKENE - AR

370 P | /1

Classic Chinese dumplings filled with pork, spinach and shrimp | #ghmrsEn - wzmirs -
Cookmg method to choose from: boiled or deep-fried | ZtEA=a%E « KEBME

140 /30 0or: 90 /30 g%

Shifudo fry | ShifudoXE4J

200/30¢|%| 730 P | &A%

Crab balls, squid fillet, salmon and shrimp in a crispy crust. Served with cheese sauce | % - #i&£ - BE=X& - & - Z1+&

Kushiyaki set | BEE 240¢|1%[830P | 5%
A set of Japanese skewers of salmon, pork, chicken,
squid, shrimp and scallop, cooked in unagi sauce.

Garnished with sesame seeds | BxERSEESR : 66 . A - 18
7 - e OF - B BEERE - 2

Kani muni | EEBE 90/309/%|510P | 5%

Crispy balls of tender crab meat and cream cheese.
Served with cheese sauce | iE#ERERS - + =18

,% Far Eastern cuisine | iITZR¥E8

Ebi fry | YE4F 4 75/3091% | 410 P | 57
Tiger prawns in a crispy crust. Served with cheese
sauce | MBREI - +F 13

Shifudo nuggets | 125/3091% | 410 P | 5%
Shifudo/8# YEY)

Crispy seafood triangles. Served with cheese sauce |
MR =A%k 218

Tory mozzarellafry | 110/30g1% 410 P | 5%
S B Rxel

Crispy chicken fillet sticks, mozzarella cheese and

kimchi sauce. Served with cheese sauce | B2
M RZ5eHIsk - SARHME - B%EE - NS

Eggplant with shiitake 150¢ /%350 P | 5%
mushrooms | X & EEH T
Eggplant with shiitake mushrooms, fried with garlic

in unagi sauce. Garnished with green onions | #i% - &
i - Kin - BEE R

% Vegeterian | ZEB



Far Eastern spreads | ZT&RAE
Cod pate. Garnished with red caviar and sesame.

2109|690 P | A%

Salmon rillettes with red caviar and fried onions. Garnished with green onions. Octopus pate. Served with fried

onions, unagi sauce, truffle oil. The spread set is served with crispy ciabatta | E&&Rg e FEM=5 -
—XaBARAE FEMEFR - MUEFER - SBEIEFA - SASENNER - BREEAEHRN—X -

i%i Far Eastern Cousine | THREE It takes more than 20 minutes to prepare the meal | Z#HIFE207 8 £

Pickled cucumbers | &I

80g|=|210P | B
Cucumbers in spicy sauce. Garnished with spicy nuts and peppers | &% - &l - FHRER - 510

Kimchi | J833%€
A savory appetizer of Chinese cabbage marinated in spicy sauce | ##uas/h

80¢l% 210 P | F%

1 .
% picy | ¥RZE

Marinated tomatoes | JEFZLHH

Cherry tomatoes in spicy sauce. Garnished with cilantro | s . &7 - &5

80g|x|210P | A%

Wakame salad | /& 3270 HI
Wakame seaweed salad. Served with nut sauce | B3 -

70/20q1% 270 P | A1

CRAB p 4 o
DISHES E25325

Black pepper crab | £t
Phalanx of crab in a sauce based on black pepper and

butter with garlic, leeks, ginger and cilantro. Served with
rice | #®me - REM - B A5 IR EZERET KK

3009g|% 1690 P | =%

OJNEE 2
/\CQG OA@
& A
o) A
= =
oCTPOE o o 3
< % 193
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Q R
~ ™ %
8] é‘v 6)\/
© Q 02 3302
% g
‘{/Qo ”
30a12°

Baked crab phalanx | 2%}

Crab phalanx baked with mozzarella and
parmesan cheese. Served with cheese sauce
and lemon | &6 - 3FEHNE - WRDTFE - EEE - D

& 1

150 /30g|=]1690 P | &~%

eoﬂEE 20
& 2

\/\\ﬂ rOTO@//
“Boi0s W

Z, o)
7or F3008”

Crab phalanx with butter |
= HERE

Crab phalanx. Served with lemon
and melted butter with garlic | %&

BE - 4715 - EOH
150 /30g|%11490 P| 5%

ONEE 20
e A@/y

%,

\)\\ﬂ FOTos
8010y 3R

% o)
Vor F3008”



Tom yam | ZBI7

Famous spicy Thai soup with seafood,
white fish, lemongrass, mushrooms,
onions and fresh tomatoes. Garnished
with green onions, cilantro and chili
pepper | EBMRABET - 88 - A& - 15
BB A HRAMN B BE - Bl

300g|%|530 P| 5%
+ rice | +3K1R

100g| %1120 P| 5%

Far Eastern borscht | %
A

Green borscht with crab,
scallop, squid, sorrel and
seaweed, with the addition
of green oil | X AMCEEE - B
M- tf& -~ BMERBT - &ZH

3009|3590 P| F7
Miso ramen with pork | J&RIERIS A7 E 6509 |% | 650 P | B

Meat broth based on miso paste with ramen noodles. Served with pak choy, pickled mushrooms, and garlic
butter. Garnished with sesame seeds and green onions | Mokig&E AEREIAS

Tori siru | FTEERE 3009 % 410 P | A7
Traditional soup in light chicken broth with fried chicken fillet, egg noodles and quail egg. Garnished with green
onions | #HEMBERIET - B - BER - 8BS - AR

Pumpkin Soup with Crab
| BBEER UM Spicy soup with pork | BRiER7 @ Spicy | #32 3009 |% 450 P | B

Cream soup of pumpkin, with Spicy soup with ramen noodles, fried pork, pickled mushrooms and Japanese omelette. Garnished with cilantro |
the addition of coconut milk BORECHIE - XEREEN - JEEELE - HXAES - B

and truffle oil. Served with

crab. Garnished with chili

threads and peanut petals | &

AR R AT - 225 - LR Ramen is a thick, rich soup with elastic wheat noodles that came to the Land of the Rising Sun from China and
RIMAITEE began its triumphant journey around the world from there. Equally related to both restaurant delicacies and hits
of Japanese street food. | RIESRIBIH T S REN/ ) EEROLHATA - ERMPEEARLY - EREXMAHTEHFHET BN R 2K - C2EFH
230g|%|540 P| =% KRR TER -
Miso soup | BKRIG’ 200915270 P | Afa

Traditional Japanese soup made from miso soybean paste and tofu cheese with wakame seaweed. Garnished

with green onions | #4MB AR - KIE%E - SEDEK - B%E . & -




Cream % Vegeterian | 28 220 /309|450 P | 57 Crab bisque soup 30091% 530 P | B Tom kha | 85138573 &4 spiey 15 3009|530 P | B

of mushroom soup | E#=YH7 ( ER ) | BRI Trgditiona[ spicy Thai'sou.p made with coconut milk ' . ' .
with seafood and white fish, mushrooms, lemongrass, onions and tomatoes. Garnished with green onions,

Cream of mushroom soup with added cream. Served Crab soup wi i i '
p with gyoza and shrimp. Garnished with . " s g e e sy s
with crispy cheese croutons. Garnished with peanut green butter and served with green onions, cilantro, cilantro, chili pepper | BBMsIMNESRBET B8 - 08 - B 88 . ¥R B4n - &2 8% 51M
petals, green onions and truffle oil | e - SHUIEHHEE ili ' 2% . mF O SR A
D e e A ;Zh|£%%g%%eﬁg and a lime wedge | &7 - %7 i - &M &
Far Eastern fish soup with seaweed | TWREFEE N & rarcastern Cousine | 528 300g1% | 570 P | B Unagi siru | (2878 2709 1% 1530 R | 5% Kanisiru | RERE 2509 1% | 570 P | B
Signature fish soup based on salmon and white fish with baked mini potatoes and seaweed. Garnished with Creamy soup with eel, wakame seaweed, rice. Creamy soup with crab meat, spinach, garlic | &m - ®% -
cilantro | MgaMasNERNRRET - BILT - 5% &F Garnished with green onions and sesame seeds | &% - RFRIDET

BIEHR ORI KRB Z



~

Grilled tuna salad | JB&18& DU
Tuna with green beans, frisee salad,
potatoes, pickled tomatoes and quail
egg with rice wine and orange juice

dressing | #tt& - 55 - #EFEDH - +5 - BHEL
i BEE KB - S

210g|% | 530 P | 57

Caesar salad with shrimp | 2l
IR

Caesar salad with shrimp, iceberg
and romaine lettuce, cherry
tomatoes, croutons and parmesan

cheese | YU HIERLT PRSI EERM -

NER - RETAMERITE

200g|%=|690P | A

ONEE
o 20 >

&

Olivier in Primorsky style | J&/&
BRI 4E 7RV AL

Olivier salad with crab, green peas,
potatoes and egg. Dressed with
homemade mayonnaise, onion sauce
with mustard

and furikake seasoning. Garnished with

red caviar and quail egg | BRI /R HIERE
B 0Y - tMBE - BESISEESE  EAENITRAN
furikake&ERHENK - ML & FEMEBBE

200g|®= 1710 P | 57

Roast beef salad | A=A HI i} NEW | & @ Spicy | #3% 2109|5690 P | 57
Roast beef salad with iceberg lettuce, tomatoes, potatoes, mushrooms, with onion dressing. Seasoned with

pepper sauce, garnished with yuzu sesame seeds | e mifekILAESZDH - FLH - T - B - 28 - PSRN - 1R

Caesar salad with chicken | SBXE A DI i} NEW | #i&% 2109|5670 P | 57

Caesar salad with chicken, iceberg and romaine lettuce, cherry tomatoes, croutons and parmesan cheese | ##sm
YPHBC KL ESEAN D BV - NEA - REWARRE T

Teriyaki salmon salad | BB =& 7D 170915 470 P | 57
Salad with salmon fried in teriyaki sauce, cherry tomatoes, cucumber and mixed salad, dressed with
citrus sauce. Garnished with peanut petals | ggg=xa . &% - &1 - 145 - 5454

Salad with octopus | B DI 195913 550 P | A%

Salad with mini octopus, cucumber and tomatoes. Garnished with sesame seeds | #irEe - &M - FLLH - 2R



Salad with tomatoes 2809|2430 P | B Avocado salad | F#BEMAI 1409121410 P | BH

and crispy eggplants | FRZL A0 F D HI Mix of salads with avocado, fresh and pickled cherry . R

Spicy salad with crispy eggplant, tomatoes and cream ~ tomatoes, dressed with truffle sauce | 4 - s - # Gyuniku sarada | KIEE-FERIA DU 18091510 P | B
cheese. Garnished with cilantro and sesame seeds | & BE Asian salad with beef, cherry tomatoes, cucumber, baked bell pepper, red onion in citrus-sesame sauce.

RIDHL - WeHR S - BALAD - TRADER - B 2 Garnished with fried onions and sesame seeds | Wil mt - NE#i - BT - RMATERR - LR - HBSFE - EEE - S0

g Far Eastern Cousine | AR EE

Shifudo sarada | ShIfUdO;/L\?ﬂ 4@; Popular dish | A& m 120g |3 | 470 P | J=Fi Far Eastern salad | ﬁ;E;l/hj:ﬂ g It takes more than 20 minutes to prepare the meal | RHEIT202 8 220 g | 52 | 530 P | |=Fi]
Salad of fried seafood, mixed lettuce and cherry tomatoes in cashew-based gamadari sauce, sprinkled Salad with cod fried with garlic in a creamy sauce, with the addition of seaweed and cucumber. Dressed with
with furikake seasoning | vesmer  Rats . EHEN  ERRE . SHNIEHR smoked sour cream, garnished with leeks, red caviar and fried onions | &5 - sxqm - 5% - B0 AERD® - E32 - AE8FE - 4

¥



Wok with smoked chicken and udon

noodles | E8EXIH

Wok with spinach udon noodles fried in

a creamy sauce with smoked chicken,
mushrooms, pak choi cabbage and cherry
tomatoes. Garnished with grated Parmesan

cheese | % - S£®E - MWEES -« B NAX - NER - BiE
IRETHE

250g|=|510 P | 5%

Wok with shrimp in curry sauce and
udon noodles | MIESFZZKHE

Udon noodles fried in curry sauce with
shrimp, mushrooms, zucchini and corn.
Garnished with cilantro | IIE - 3L MH -

of - R - mEE - Bk AR

2509 | %= | 530 P | m7

Wok with crab and udon
noodles | IFES X H
Udon noodles fried in butter
and crab phalanx with bisque
sauce, coconut milk and pak

choi cabbage. | & - % - s<@ -
LS AR =

230g|%=|610P | 5%

Cheese wok with bacon | {IEEER 7 new iz

3209 |%=| 530 P | &A%

Wok with ramen noodles fried with bacon, tohwatoes, spinach under creamy cheese sauce. Garnished with green

onions | ERESER - AL - EEMDMNESE - HUSER

Ramen with @ Spicy 3% 2509 | % | 550 P | Bt

beef in pepper sauce

Ramen noodles fried with beef, champignons, garlic
and zucchini, with the addition of pepper, unagi and
oyster sauces. Garnished with green onions and
sesame seeds | 4 - Bl 5 - A BHE - P 8E . B

aE e

2 Z

Ramen with chicken 2509 |% 450 P | B
| AP E

Chicken fillet with vegetables and ramen noodles, fried
with unagi sauce and oyster sauce. Garnished with

green onions and sesame seeds | @A - #iE - HEH - B8
W - & Zh



Braid soba Vegeterian | Z& 290 g | = | 430 P | )J__'_?E
| BlIgEFRE

Buckwheat noodles with champignons, broccoli and
garlic, fried in teriyaki sauce. Garnished with cashews

and cilantro | #Zz& - B - B2 - A - BHESE - BR . &%

Kimchi chahan &% spey 152 300 9|31 430 P | 5%
ARIR

Rice fried with bacon and kimchi cabbage in pepper-
oyster sauce. Served with egg | #iR - @3 - %# - h - KR -

BE

Tofu with % Vegeterian | Z8 250 g | & ‘4']0 P | B
vegetables | R EE
Tofu cubes fried with pak choi cabbage, beans, cherry

tomatoes and sweet peppers in sweet chili sauce | /&
3T NER - TR HR RS

Shifudo chahan
| Shifudo¥b iR

Fried rice with shrimp, squid, octopus, mussels and
vegetables in oyster sauce | & - #h& - & . A - FE - EH

22049 |5 1470P | B

Sake Chahan

| e BN
Fried rice with salmon, garlic and omelette, fried in
teriyaki sauce with furikake seasoning. Garnished with
nori seaweed | =x& - ki - 815 - k5% - FNBERE - KE

2049 |21420P | 5%

Yasai % Vegeterian | 28 250 g% ‘390 P | =]
chahan | TE R

Fried rice with vegetables in teriyaki sauce | ®BigsEzmiR

Tori Chahan 250¢ 15 410P | A%
| FEE-BENIIR

Fried rice with chicken and vegetables in teriyaki
sauce. Garnished with green onions | £8&Wk

Octopus with 2809 |%|650P | 5%

vegetables | BB ERENIR
Octopus fried in a spicy sauce with potatoes,
mushrooms and garlic, with the addition of green

onions and ginger. Garnished with sesame seeds | & .
T9 B AR RE B E 2

Wok with chicken 250912510 P | B
and udon noodles | RS X WHE
Chicken fillet fried with udon noodles and vegetables

in unagi sauce, garnished with green onions | s - 8%
H B8EFHEX B

Wok with seafood and udon noodles

Wok with pork and udon 250¢ 1% 490 P | B
noodles | ERELWHE

Udon noodles with pork, shiitake mushrooms, peppers
and leeks in teriyaki sauce | ey - ORE - & REE - B 3

ES

iﬁéﬁ%%y/l\ﬁ @ Popular dish | KR 230 g | %= | 500 P | Ff

Udon noodles with fried seafood and unagi sauce. Garnished with green onions | ox® - gt B&8% - &



HOT MEALS #W
X,

—+4—
\ -4
WK

Gyuniku yasai | B4R
Beef fillet fried with mushrooms and
vegetables in pepper sauce | i - &5 - 440

250g|=|550P | 5%

Grilled seafood | &
B

Squid, shrimp, scallop
and mussel fried in a wok
with garlic arrows, green
beans and sweet pepper

in yakiniku sauce | #t& -
- B I8 FRE - BR - B
EARE

270g 1= |730P | 5%

Squid stuffed with seafood
| ‘BEELE

Squid stuffed with crab and
shrimp mousse,

in a creamy kalbi sauce.
Garnished with green onion rings,

furikake and green oil | %= - &F - A7
T8 8 BB LR /REEYHE - MmRUERR - furikake
EHRAZYH

2509 | %690 P | 77

Korean chicken wings | RIS b spiey 5w 2309 |%690 P | 5%

Deep-fried chicken wings in sweet-spicy sauce and sesame seeds. Garnished with green onions | B - =i - 158

Teriyaki Chicken in Creamy g It takes more than 20 minutes to prepare the meal | RHIFT2054 . 300 g | 5% | 530 P | =]

Mushroom Sauce | ¥iHEEGE XY

Teriyaki chicken, fried in cast iron, with creamy mushroom sauce. Garnished with chili pepper flakes, fried onions
and green onions | ewmmsiEs - w0 - Y ENEEE

Grilled pOI’k ribs | *%é%};”f g It takes more than 20 minutes to prepare the meal | ZHIFE200 50 E 350g|5%| 930 P | J=E

Deep-fried pork ribs glazed in a sweet and spicy sauce with garlic and onions. Served with potato wedges, garlic
arrows and garnished with green onions | ¥esgs: - st - A5 %2 1S58 HE

Baked teriyak] salmon E It takes more than 20 minutes to prepare the meal | ZHIF2004 M E 270 gl 570 | B
in cream sauce | JIAEERE=X&

Salmon baked in creamy mushroom sauce. Garnished with green onion feathers | fmEiEs - g=xa - &

Ebi chili | gk#ioB e Y spiey 192 2509 %[ 750 P | A7
Shrimp, mussels and garlic cloves fried on cast iron with creamy coconut sauce, sriracha and kimchi. Decorated
with sesame mix | #F - JaM - 558 - HMITE - R=E 0% - Z/H



Cabbage roll Kani Roru  260¢1% 1710 P | A%
| Kani RoruBRIB XS

Cabbage roll with Kamchatka crab and shrimp filling in
bisque sauce. Served with red caviar and shrimp chips

| EEmEmE+ INEE5E - RIS FEMTA

\ /
N _(~ NEW | #imm 8 It takes more than 20 minutes to prepare the meal
! | RHEIFR2053 80 £

Pork with mushrooms in teriyaki sauce | &AL

BERE 7. New | #a

Fried scallop with garlic 200¢ %1990 R | 5%
arrows | mrE BN
Fried scallop with mussels and garlic arrows in oyster

and teriyaki sauces. Garnished with sesame mix | %5
Ol Jall - wrm - U5 - BEEE - ZHE

2709 1% | 570 P | B

Pork fried with mushrooms, potato wedges and tomatoes in teriyaki sauce. Garnished with fried onions and

green onions | Bk - @i - TR AEAOREE - MUEEAMEER

Prawn croquettes in curry sauce | IIEZE4FEK i\j New 7@l spicy |z

2509 |®m | 570 P | B

Tender breaded crab cake with a golden crust, creamy sauce and a side dish of mashed potatoes. Garnished with
mini spinach and unagi sauce | £EMBIOSES: - s - TR - NS 8%

Chicken steak | X83F 2509|3520 P | B

Chicken steak with zucchini, spinach and pesto sauce |
X8 - EEEE - K ARaT
\ /
. NEW | 1@ g It takes more than 20 minutes to prepare the meal |
! =HIE202 8 £

Crab cutlet with mashed 23049 |%|670P | 5%
potatoes | T2 REEHE

Tender breaded crab cake with a golden crust, creamy
sauce and a side dish of mashed potatoes. Garnished

with mini spinach and unagi sauce | & &EiErBE - 5
& LRR - /EX - B6E

Unagiju | (28 1R 22091 %650 P | B
Tender smoked eel fillet with unagi sauce on a bed of

rice. Garnished with unagi sauce and sesame seeds | #
BBEL  BHE . KR ZM

Halibut steak | AtEB8HE 170011100 P | &%

Halibut steak with cream sauce | AtbB&# - s

8 It takes more than 20 minutes to prepare the meal | 252040 £

Salmon steak | =X 8HE 1709121950 P | &%

Salmon steak with Asian sauce | =x@45 - TME

g It takes more than 20 minutes to prepare the meal | ZlFE207 4

Pyanse with seafood 170g1% 1390 P | A

| R EBet

Delicate dough filled with shrimp and squid, topped
with cremetta cheese, shrimp bisque, ginger and lime
juice. Decorated with microgreens | #Fst&EH - Cremetta
B - 90%07% - £ - BT NEX

i%: Far Eastern Cousine | :ZRER



Katsudon | BEVIEBEIR 20 roputarcisn | 2asi B L res Mo o0 80 mes et 5209 |% | 450 P | B Katsu with beef and mashed potatoes | ZTZRFHE 7 new #a 2709151690 P | B
Pork fillet in breadcrumbs with katsudon sauce, green onions and egg. Served on rice | BEE - &k - & - & BE KR Juicy beef in breadcrumbs in a wine sauce with curry. Served with mashed potatoes, garnished with fried onion and
green onions | S5t MENPHELASE - RLSR - (EERMER

Beef burger | £ E 5500 |% 1620 P | % Chicken burger | ABNE 3504 %1550 P | &%
Katsu curry | IIIEXS 450 2509 | %430 P | 5% Beefin cream sauce with 2509 1% 1450 P | ## Burger with beef cutlet, bacon, cheese, egg, frisee and ~ Burger with chicken cutlet, iceberg lettuce, pickled
mashed potatoes | T2EYIASHA iceberg lettuce, tomato, red onion and barbecue sauce g{%gg%?%ﬁgh%@j%%%é@ and signature sauce | 383 - &

Beef fried in butter sauce with champignons. Served | 2 - S8R - DBE - BE - REBER - BOK - B DFE - BEE

with mashed | potatoes | EmaEn  BEE . TR g It takes more than 20 minutes to prepare the meal | =HlFE202 £ g It takes more than 20 minutes to prepare the meal | =HlFE202 £

Juicy chicken fillet in breadcrumbs with coconut curry
sauce. Served with a side dish of rice and pickled
tomatoes | 2t - MFMIES - KiR - BFELH



ROLLS AND %H
SUSHI F 5 XTRE

Avocado crunch maki | &HERMERE
Roll with tender Kamchatka crab meat, smoked
chicken and avocado. Garnished with unagi

sauce and light mayonnaise | #2MER - BXH - 4

HR - BEE . XERE
8pcs|™NI230/15g 1% |570P | A%
4pcs| NI1M5/15g|=1340P | &1

FujiYami | EXWIRE 7 vew ws 6pcs |4~ 1200/15g|% | 690 P | A7

Triangular roll with cucumber and snow crab, salmon and tuna | Z@iRs (21 - S% - =& - 2166 )

Roll with salmon and yuzu
sesame | =X B8MFLIRE
Uramaki roll with salmon and yuzu
sesame | =x& - WF - Zi

8pcs| ™NI180/15g1=1830P | 57
4pcs|NI90/15g1%|500P | %

Rainbow | ¥ k&

Classic uramaki roll made of
tender salmon, tuna, cream
cheese and cucumber | ZHIFE -

WEtE S8 PRzt &I
8pcs|N230/15g|%|570 P | %
4pcs|NI1M5/15g1%1340P | &=

Takeshi Kitano | ItFHIRE Y s 8pes| (275 /1591 % | 670 B | 57
Spicy roll with salmon in spicy sauce, omelette, cucumber, cream cheese 4 pcs | 1135 /15 gl®| 405 P | B

and flying fish caviar. Garnished with sriracha sauce |
BE =& ME BN PRzt XesrE - HEE




Yoko Ono | /NEFFFIRE
Roll with tuna, cucumber and cream cheese, sprinkled with
tuna flakes | #16& - B - HwME - Soeh

8pcs|NI180/15g %430 P | 5%
4pcs|PN190/15g 1% 1260P | A

Kani Muni Roll | TR&

Roll with omelette, cream cheese, cucumber, fried crab ball, spicy and wasabiko sauces | R% ( B4t - 18 - &1 - BEK . ERAFE)

Kani fry maki | 2RARE
Uramaki roll in a crispy crust, with a filling of crab meat,
cucumber and cream cheese | MR (% - BLAMDE )

8pcs|N205/15g|%= | 550 P | =%
4pcs|N1100/15g 1% 1330 P | 51

6pcs| ™N|1200/15g|%|520P | m%

Sapporo | LIRS

Uramaki roll with flying fish caviar,and stuffed with lightly

salted salmon, cream cheese, cucumber and green onions.

Garnished with light mayonnaise and furikake seasoning |
YBEeFE MEA=XE ATt B B O KEEE - FNRIEKR

Krispy crab roll | fE fZEE TR &
Warm roll with cucumber, topped with crab stick, tobiko

caviar and cream cheese. Garnished with unagi sauce |
BN BE . (BFeTE . mZt  B8eE

8pcs| 1240 /1591 % | 430 P | =7
4pcs|N120/15g| %260 P | %

8pcs|N1230/159g %1490 P | A7
4pcs|NI15/15g1%1295P | A

California | MAEBELTRE

Famous uramaki roll with flying fish caviar, crab meat

filling, avocado and cucumber | Z2#iR% - YeaFE  BA 4
HR &N

8pcs|™1220/15g1% 590 P | 5%
4pcs| D10 /1591 %1355P | =%

California light | JIMNZ TRE

The famous uramaki roll with flying fish caviar, crab stick
and cucumber filling. Garnished with sesame seeds
| 2emvaaTeE B BN 2

8pcs| N220/15g|%= 450 P | =%
4pcs | NI1M0/15g1= 1270 P | &A%

Philadelphia salmon | & & &
Uramaki roll with tender salmon, cream cheese, cucumber
and avocado | #=x& - Pzt - B - S0

8pcs|NI265/15g1=| 610 P | A
4pcs|N130/15g 1% 370 P | =%

Philadelphia sesame | &3 = fift i &
Uramaki roll in sesame seeds with tender salmon, cream

cheese, cucumber and avocado |
Zh - W= HmTt - BN 4FmR

8pcs|N1205/15g 1= 510 P | 57
4pcs|N100/15g|=|310P | B

Syake lkura Deluxe | B FCEERE
Uramaki roll in sesame seeds with tender salmon, cream

cheese, cucumber and avocado |
=X& - ZNaeaeTE BN et A

8pcs|™N1230/15g 1% 1790 P | 57
4pcs| NMIM1M5/159g|=|475P | A%



Roll with wasabiko shrimp | 7F R EF &

Uramaki roll with wasabiko shrimp, cream cheese, cucumber, and spicy sauce.
Garnished with raspberry tobika and spicy sesame mixture |

FOREF - EE L BN - RE - BRFIELERNRZMESY

Baked scallop roll | ¥ 5 NikE

Roll with scallop, cucumber, cream cheese and omelette,
baked with flying fish caviar, light mayonnaise with garlic
and cheese | B - &1 - l=+ - 5% - VBETFE  XERE .
Kir - HE&

8pcs|™N1250/159g 1% 1530 P | 5%

4pcs| NM125/159g 1% |320P | B

8pcs|N280/159g1%|540 P | 57
4pcs|N140/15g1= 1310 P | 5%

Baked roll with chicken | X8 RARE

Roll with chicken, cucumber, cream cheese and omelet,
baked with flying fish caviar, light mayonnaise with
garlic and cheese | 1899 - &1 - PlZt - MBS - (BBTFE - %
BE - KW DB
8pcs|M250/15g 1% 450 P | 5%

4pcs | N125/15g1 %1270 P | %
Baked roll with mussel | #I&MNIRE

Roll with mussel, cucumber, omelette and cream
cheese, baked with flying fish caviar, light mayonnaise
with garlic and cheese | gy - &M - izt - HES  kG&aF

& KEEE - AW DB

8pcs|N250/15g|%|450 P | =%
4pcs|M1125/15g 1% 1270 P | =7

Baked roll with shiitake | & #E RS

Roll with shiitake mushrooms, cream cheese, omelette
and cucumber, baked with light mayonnaise and cheese
with the addition of garlic. Garnished with unagi sauce
and sesame | £&# - EEt . AES BN XEEE 0B A
in o BEBE -

8pcs|M250/15g 1% 1450 P | 5%
4pcs | N125/15g 1% 1270 P | %

Baked roll with salmon | = &R&E

Roll with salmon, cucumber and omelette, baked with
flying fish caviar, light mayonnaise with garlic and
cheese. Garnished with teriyaki sauce and sesame seeds
| B=x& B - MBS - YBETE KBRS AN DB BE 2K

8pcs|M1245/15g | % |490 P | 57
4pcs| NI120/15g|%=|295P | 5%

Yeppnep ponn

Ypamaky ponn ¢ 060XXKEHHbBIM CbIPOM Yeaaep, C HAYMHKOM
13 Orypua, Mycca nococs 1 6enom polbbl. YkpallaeTcs
3eN1EHbIM JTYKOM 1 COYCOM CIaakumn Ymim

8wr|220/15r
4wt|IMO/15r

Cheddar Roll | VA E& &

Uramaki roll with burnt cheddar cheese, with cucumber,
salmon mousse and white fish filling. Garnished with

green onions and sweet chili sauce |
MRS (VA PE - &N - SERMNAE ) - URFRMMBRNEERM

8pcs|N220/15g 1= |1440 P | 5%
4pcs|NI1M0/15g 13 |1265P | A7

Roll Salted caramel | B EE RS

Gaidamaki | B ERRE
Uramaki roll with battered shrimp, crab and tobiko caviar.

Garnished with sesame seeds |
iF . BB XBFE - Zh

8pcs|™NI210/15g 1% | 550 P | 57
4pcs|N1105/15g1% 1330 P | 57

6pcs| N180/15g 3= |690 P | F%

Roll with eel, cream cheese, cucumber and salmon, with the addition of sea salt | &% (8@ - OFs - TG ) - gtk



Peach roll | #hkFR%&E (#iam ) 6pcs|N1220/15g1% 1690 P | A7

. 7 N7 o b g N
Roll with salmon, cream cheese and peach. Decorated with chili threads | % (=& - PEFKT ) - DURHRER Christmas | ilﬁ—r" Lﬁ% 8 pcs | 11285 /15 9 | % | 570 P | =
Author's uramaki roll with Kamchatka crab meat, cream cheese, 4 pcs | 41140 /15 gl 340 P | 575

omelette and cucumber, baked with mozzarella cheese |
ETROIRE BRMNER - YHDE - FIES - &N - SAERHDE

Syake ebi spicy | E=BHRINESE & spicy 1 Pattaya | 22 RE

Uramaki roll stuffed with tempura shrimp, lightly salted Original roll with tender salmon, eel, flying fish caviar,

salmon and squid in spicy sauce. Garnished with green cucumber and cream cheese | =x& - 8t - YB&FE =L - 9

onions and 3 types of sauces: Unagi, Nut and Spicy | mZt

RIBH - WA - 0 MR BT R 500 b Spicy Maguro | EF& @ IEE (& ) <5 s vn 8pcs | 11255/15g1 51 470 P | 5%

8 pcs | 1240 /15 gl=] 550 P | =¥ 8pcs| ™225/15¢g| % | | =i Uramaki roll in a spicy mixture of nuts fand §§same with spicy tuna, 4 pcs | 41125 /15 gl 285 P | 575
4pcs| NIMO/15g 1= |355P | A cream cheese, cucumber and green onion filling |

4pcs|N1120/15g1% 1330 P | ~% ERSNGEE (BRSN B EL06 - ES+  BLAAT)



Spicy Unagi | EHI8@1RE ) speyim Unagi uramaki | /E& 28 RE . e — .
Author's roll with truffle eel, stuffed with cucumber, Uramaki roll with smoked eel, cream cheese and Roll with smoked salmon | WE=VBRE 6pcs|™N1280/15g|%=|510 P | =%

Tempura roll with smoked salmon, cream cheese, cucumber. Garnished with sesame seeds, unagi, spicy and sweet chili

omelette and spicy sauce. Garnished with unagi and cucumber, with unagi sauce| 8&Ea . M=+ B0 - BEE
sauces | ME=@ - Y=+ B0 - 25 - 86 - 5% . HE

furikake sauce| BTEANBBEET - B/ - ME - B - %8
. furikakeis 8pcs|™N220/15g|% 610 P | 5%

8pcs| 1240 /15g1% 1530 P | B% 4pcs|NINO/15gl% | 370 P | 575
4pcs|M1120/15g 1% 1320 P | &~

Nautilus | #f EiR&E Murakami | & E1r#E
Crispy roll with salmon and white fish mousse, cream Crispy roll with salmon and white fish mousse, cream
cheese and cucumber filling | &% (EiE%Y - =& - Q@R - cheese and cucumber filling | &% (BB - =X&  AERE -

T i N E?kﬂz”)ﬁ# ¥F|' = N 610 B | . Pyt MEM ) Rt MER )

<! F 1 1
amagoyaki roll | FIRE () 6'0‘25:"80/59'%' 8pcs|M1255/15g %690 P | 57 8pcs|M1210/15g 1% | 410 P | 557
Uramaki roll in raspberry tobiko with salmon, omelette, avocado and unagi sauce filling | % ( BR27F ¥&#7 - 56 - FIE - SHENES
b PRery d d - 4pcs|M1105/15g1 %1250 P | 5%

&)



Tempura tuna long | KAZ E8ERE

Tempura roll with tuna, cream cheese, omelette, fried onions, and chicken
sauce. Garnished with green onions | £#6& - fim=+ - BES - EEE - BHE - &

Maguro maki | 168 1RE

Classic roll with spicy tuna, green onions and spicy sauce
& (ZABHES0E  BNRE )

8pcs| MI150/15g1 %1390 P | =A%
4pcs|N175/15g 1% |235P | 57

Unagi maki | 2& &

Traditional roll stuffed with eel fillet | £4i8&iR%E
8pcs| NI150/15g1%=1390 P | =%
4pcs | NI75/15g1%1235P | 5

Sake maki | FRERE
Traditional roll filled with salmon fillet | £4i=x& k%

8pcs | M150 /1591 %1390 P | 5%
4pcs|N175/15g 1% |235P | 5

Mitaki | =RkRE

Traditional roll with cucumber and soft cream cheese
| te8iR%s - &I wmE+

8pcs| NI150/15g | =270 P | %
4pcs|NI75/15g1% 1160 P | 57

Yasai maki | R HEHFRE

10pcs|N1235/159g 1% |1490 P | A%
S5pcs | NIM5/15g1%1295P | &

. . — J——
Vegetable roll stuffed with bell pepper, cucumber, avocado Salmon-spicy maki | BR=-NERE

and lettuce. Garnished with pesto sauce and sesame Traditional roll stuffed with lightly salted salmon,
seeds | B - BM - 4B - £XEFS - S cucumber and spicy sauce | BI=X& - B0 - %%
8pcs|N1205/15g 1% 1390 P | 57 8pcs| M1160/15g1%= 1390 P | =

4pcs| N100/15g1%|1235P | =% 4pcs|NI180/15g|%1235P | =%

Kaiso roll | Bl RIRE

6pcs| ™1220/15g 1% 1690 P | B

Roll with wakame, eel, cream cheese, omelette and salmon, with the addition of nut sauce | &% (@#%E - 8% « HmFwE -« AE . =X

& IERE)

California with salmon | NI E &R &

Uramaki roll with raspberry tobika, crab meat, salmon and cucumber
filling | BaF Y& - %l =x& . &1

8pcs|™1200/15g 1% 570 P | =%
4pcs|N100/15g|=|350P | 5%



Tuna sushi | £t6&%&ET
2pcs | N150g1=]1320P | A7

Sushi shrimp | ZEE#F &S]
2pcs | N150g|%= 1320 P | F%

Hand sushi with salmon |

=X&FE5T
40g|% 190 P | &%

Hand sushi with tuna |

EeBFEET
40g|% 190 P | &%

Eel sush | t2&%5T]
2pcs | N150g|=1320P | 57

Scallop sushi | ENZET
2pcs | N150g1=]1320P | £

Hand sushi with scallop and
mango | BIIERFEET

40g|%1190 P | =7

Hand sushi with octopus |
E8aF5E5T
40g1%= 190 P | B

Salmon sushi | =X & %5
2pcs | N150g|%= 1320 P | F7

Octopus sushi | E& %5
2pcs | N150g|%= 1320 P | 7

Set hand sushi |
FEFTEE

Salmon, octopus, tuna, scallop and
mango | =x& 2% e Bl =

160g|%|690 P | ©%

Sushi Philadelphia |
BN EEEE
2pes | M160gl5|320P | =

Sushi California |
MMNES]
2pcs | N160glx1320P | 57

Sushi with salmon caviar |
BB fEEHal
2pcs | N50g| %1420 P | =7

Sushi with flying fish caviar |
YBFE5T
2pcs|M150g|%1320P | =7

Baked sushi | ¥ %5

with salmon / octopus / crab / scallop /
shrimp / mussel / tuna / eel | =X &/E&/1E8E/
B/ Ta0l/E108/588

2pcs | N160gl%=|1320P | A7

Sushi with crab and salmon
caviar | B FEZEARET
2pcs | N150g|=|1320P | A%

Spicy sushi with eel |
BRIES 5T
2pcs | N150g|=|1320P | 57

Spicy sushi with crab and
cucumber | EINEREST

2pcs | M50g|% 1320 P | 57

Spicy tuna sushi |
BEREBEST
2pcs | M150g1%1320P | =7

Sushi with sea urchin
caviar | JBIE& F&EET]

Spicy sushi shrimp |
BRINET
2pcs | M150g1%1320P | =1

Spicy sushi crab |
BREST
2pcs|NMI150g1%|350P | A7

Spicy sushi octopus |
BEREE ST
2pcs | N150g|= 1320 P | B

Spicy sushi scallop |
BERENEET
2pcs | NM150g 1% 1320 P | B

Spicy sushi salmon |

BR=NX&5T

2pcs | N50g|%1420P | 5% 2pcs | N150gl%=1320P | £



Gunkan fry set | EMIEE

Fried gunkans with guacamole, shrimp, tuna, salmon, eel, scallop and
octopus, with the addition of teriyaki and sriracha sauces. Garnished with

reen onions | HMRHE - IF - £0e  =x& - 86 B 56 . BEE - HEE A
9

Tuna sashim | £ & RIS
45/50g|%=|410P | &5

Shrimp sashimi | 2E1MRIS
45/509g 1% 1410 P | =%

Sea urchin roe sashimi |
BEGFERS
45/50g|=|710 P | %

Salmon sashimi | =X &R 5
45/509g|%= 1470 P | B

Eel sashimi | fB& %5
45/509g|%=|470 P | B

Octopus sashimi | E& KI5
45/50g|% 1430 P | =7

6pcs| M1225g1% 1840 P | 57

Scallop sashimi | =X &R 5
45/50g|%|470 P | A%

Sashimiset | RIBE&
Salmon, eel, octopus, scallop, shrimp,
tuna | =x&  #B& =& BN i 206

270 /150 g% 11990 P | /=%

Vladivostokio | KFHEAHIITRE R

Warm set of rolls: Pattaya, Christmas, Crispy crab roll, Kani fry maki,Murakami,
Baked roll with shiitake. For 3-5 persons | ##R4EE | SRERS - ZETRE - BWERS - £RKRS - N LIRS  SHERS

1415g | %= | 2600 P | 5%

Hot mix | VB IREER 950g|%11990 P | 5%

Warm set of rolls: Pattaya, Krispy crab roll, Kani fry maki, Christmas. For 3-4 persons | ##REES | ©i2kiRE - BERS - €K
& XWHRE



Kyoto set | REFEE 990g|=|1700 P | 5%
Set of rolls: Baked roll with mussel, Baked roll with scallop, Baked roll with shiitake, Baked roll with chicken. For 2-3

persons | REEE : WIRE - BIIRE - BEERE - BRIRE 2-3AEE

Tokyo set | FREMEER 23459 | | 4500 P | 57
Set of rolls: Syake ebi spicy, California, Avocado Crunch Maki, Syake maki, Tuna BBQ, Unagi uramaki, Cheddar roll, Mitaki,
Salmon-spicy maki, Unagi maki, Philadelphia sesame, Yoko Ono. For 8-10 persons | & E%E : Syake ebitR# - MMNE#% - FHEMRIER

% - Syake makifh® - RESRERSE - BEIRS - IIRRE - =hikE  BR=XERE - BERSE  BRZMRE  NFEFRSE

Super Spicy | X¥REE 47591%11830P | 5%  Ikigai | EE 4859 |% 11450 P | &7

Set of sushi and rolls. Spicy sushi shrimp 2 pcs, Spicy sushi Set of rolls: California 1/2, Unagi uramaki 1/2, Philadelphia . N SR

scallop 2 pcs, Spicy sushi crab with cucumber 2 pcs, Spicy salmon 1/2, Philadelphia tuna 1/2. For 1-2 persons | %% Okinawa | /Elléﬁﬁﬁ ' . . . 1980 g | = | 3500 P | ﬁ?ﬁ
sushi octopus 2 pcs, Takeshi Kitano rolls. For 1-2 persons | BN/ - HBEE1/2RE - BINEA1/2RE  BHSRal/2RE Set of rolls: California light, Spicy maguro roll, Syake maki, Tuna barbecue, Unagi uramaki, Cheddar roll, Salmon-spicy maki,
ETRRREEES | XKEEBEREID  KBENEIN  KHERAENED2 122ANEE Mitaki, Philadelphia sesame, Yoko Ono. For 8-10 persons | IREEE : MRS - EHSREINRS - BRINE - FESHERS - BAIRS - KR

N XKBREEHFER2Y - EFRE 1-2 AEE % BR=XG&RE RS - BUZMIRSE  NFFEFRS 8-10AEE



Ocaka
Kanndpoprusa 1/2, Dunagensdus kyHxyT 1/2, YHaru makm 1/2 v cywm: nococh 2 Wt., oCbMUHOr 2 WT. Ha 1-2 nepcoHbl

Wabi-sabi | EREE 105091312100 P | 7%

Set of rolls: Spicy maguro roll, Takeshi kitano, Spicy unagi roll, Wasabiko shrimp roll. For 2-3 persons | R5EE : &#5208iRE -

LBRRE  ERESRE  FATEE2IAES Osaka | KIREE 3859 1= | 1100 P | 57
California 1/2, Philadelphia sesame 1/2, Unagi maki 1/2 and sushi: salmon 2 pcs., octopus 2 pcs. For 1-2 persons
| REEE  ERe0eRs  LBRRE  SRE8LNE  FRIFNRE2-3AEE

VAN £R
Kansai I'i.@ﬁﬁ' | | | 885 9 I%|123C_) P | ksl Hanami | E& 6509 1% 11590 P | &%
Set of rolls: Philadelphia salmon, Sapporo, Avocado crunch maki, Salmon-spicy maki. For 2-3 persons | iR#&E® : sti=x @R Set of rolls: California 1/2, Philadelphia salmon 1/2, BBQ Tuna 1/2, Yoko Ono 1/2, Unagi Uramaki 1/2, Philadelphia Sesame 1/2.

% - LIRS - HHRRRE - BR=X&RE 2-3AER
WE - PRRIBRE - ER=NER = For 2 persons | R&EEE : MNL/2R%E - BWES1/2RE - ESLE1/2RE  NEETL/2RE  H5E61/2RE - BINZM1/2RE 2 AES



DESSERTS

Coconut mille-feuille |

T =R

Dessert made of puff pastry
with coconut cream, raspberry
jam and salted caramel.
Garnished with fresh berries
and powdered sugar | BREZ = -
HFYh - BRFRE - BUERE - R
1759 1% 1450 P | &%

, Lemon tart | 1715 38% 12509 1=1390P | % Dubai Cheesecake | 1209|%|510P | A7
Apple Clafoutis | A . . A TS
HER e Crispy shortcrust pagtry basket with I‘FaUan meringue WFF 2 T 21K
Apple pie wi‘;h caramel andltemon cream inside. Decorated with meringue and  Classic cheesecake topped with kataifi dough and
sauce and vanilla ice cream berries | mARE - #ig0H - BOKE - % pistachio paste. Garnished with red currants | 2az+%
. K . % - BUREFEBRMFORE - WUARESR
Garnished with strawberries |
ERK - EEENEFENCEM - HUES
170g91% 1390 P | 5%
Medovik |
EEERE
Honey cakes with sour cream,
served with lingonberry sauce.
Decorated with red currants |
ERER+BYH - BHEE - MR
15091 %1360 P | 57
Pavlova with strawberry | 150¢9(%430P | %1 Pavlova with cherries | 150915 430P | B
ERREEEHR BRI R EENEE =
Airy meringue with butter cream based on Airy meringue with butter cream based on
mascarpone cheese and strawberry | E&E8 - B =2 mascarpone cheese and cherry jam | a8t 8 - BE-FENHEKA

GRS R




Napoleon with strawberries | ZICE S R

130912 |450P | BH

The famous dessert of puff pastry with white chocolate cream, decorated with strawberries and strawberry

topping | ERMEE AL - EBEHE - 85 - SERE

Strawberry tartare | 1409 |%|380P | B

BEEE
Exquisite dessert of strawberries with mango puree

mousse. Decorated with waffle crumbs | £wmesEis - &
ESEL Y RSN

Tiramisu | T2HIKFR 1809 | %1390 P | 5%

A classic sophisticated ltalian dessert with
mascarpone cheese and savoiardi cookies. Served in a
mMug | FEERWBARMNS - DHEZNE - FIEHTF

Cheesecakes | ¥5;8 5 1509 |5 |350P | 5

Delicate cottage cheese pancakes with sour cream
and cherry jam | &R gEyt - B - BkRE

Mango-passion 6591% 170 P | A%

fruit mochi | =R B EFRMIE

Japanese dessert made from tender rice dough filled

with mango-passion fruit, cream and white chocolate |
HARMA - ORERE - =8 - BER - h - Ah%7

Mochi raspberry-vanilla| 65¢1%([170P | A%
BR AR ME
Japanese dessert made from tender rice dough with

cheese cream, raspberries and vanilla | B&#®s - BekEE -
ML BRF B

San Sebastian | 160915 |420P | BH
XEBHFEZ I N

San Sebastian cheesecake, served with warm caramel
sauce | REEHEETIER - AEEE

Moti lingonberry sherbet | 65¢1%(170P | A%
A% R EE g
JJapanese dessert made from tender rice dough with

cheese cream and lingonberries with cream | B - #
REE - HEEZ L - 4% - Yl -

Mochi fruit 1959 %1450 P | B
and berry trio |

EKRAMER=—FZ



Shoko Roru | FIFBEBEHR  12591%1330P | 5%

Chocolate roll in a sponge pancake with delicate
coconut cream and cookies. Garnished with roasted
peanut petals | &t - BEH% - BFH - GF - EITER

Chocolate fondant |
e hEE

Delicate chocolate cake with a crispy crust and
melting chocolate filling. Served with a scoop of ice
cream | BEMITE HER - SMEEEE - BULHITFE DR ED R

Frutsu Roru | REEH = 1259 1% 330 P | 57

Sweet roll based on an airy pancake filled with delicate
butter cream and fruits | gt - g - K2

Tartlet with seasonal 1409 |5 1480P | B
berries | IS KR
Crispy shortcrust pastry basket with mascarpone

cream, seasonal berries and fruits | Bmpmsigs - BEDHE%
A~ SR RMAKR

Ladies fingers | 14091 %250P | 57
Rie T+

Mini eclairs made of choux pastry with caramel cream.

Decorated with peanut crumbles in caramel glaze | B
S AN SRR YD m S ARV RRIRBZE - IRLITEAER

Fried ice cream | YDGEGHK 10041512502 | A%

Mini eclairs made of choux pastry with caramel cream.

Decorated with peanut crumbles in caramel glaze | B
S AN SRR Y m S ARAVRRIRBEE - IRLITEAER

Fruits in Harumaki 130912 |250P | A%
dough | EE/KREMH
Crispy pancakes with pineapple, mango and peach.

Served with mango-passion fruit sauce and mint

sauce. Garnished with sesame seeds | &R 7 EmBAG -
EEREERENMEETE - ML

90/50¢g % |390P | A7

Vanilla ice cream | & /)CE M

Cheese ice cream with wild berries | BFAE 2% SS9 ES K E K

Pistachio ice cream | 7T /O IGE M

Chocolate ice cream | 552 J1CGE

509 |=|150P | B

509 |=|150P | B

509 |=|150P | B

509 |=|150P | B

Mango-passion fruit sorbet | “REERKIE ( #an )

Raspberry sorbet | Z& 7Kk

50912 |150P | B#

50912 |150P | B#



WE ARE WAITING
FOR YOU IN

OUR RESTAU RANTS

A IR

VLADIVOSTOK | i

TOKYO GINKGO
Shilkinskaya street, 4a
RARIERH
HREHRIAE, 4a

+7 (423) 260-60-06

@ Children’s room available
BILERRE

TOKYO HOME
Prospekt 100-let
Vladivostok, 50a
RRZK
fFhnERERESE 100
B&EXKE, 50a

+7 (423) 2-707-707

@ Children’s room available
BILERRE

TOKYO MORE
Burachka street, 1b

RRZE s R4, 1b

+7 (423) 262-27-77

@ Children’s room available
BILERTRE

TOKYO KAWAII
Semyonovskaya
street, 7v

REEH WEERAKME, 7v

+7 (423) 2-44-77-77

\Y 4

REFER

TOKYO

Svetlanskaya street, 121
(Dalzavod stop)
RKRET

Hr 45 =K1, 121

(A /RILIRTELS)

+7 (423) 236-77-77

@ Children’s room available
BILERFRRE

TOKYO

Ostryakova Prospect 8
(Pervaya Rechka stop)
RRET
BRHEPFEIRIR KA, 8
(55 —JaIiis)

+7 (423) 222-77-77

@ Children’s room available
BILERFE

TOKYO TO GO
Japanese convenience
store and pickup point

Russkaya street, 1v
KR TO GOPA/NEE
BT H, 1B

+7 (423) 220-01-22

TOKYO-BAR.RU | 8 423 222 88 88

ARTYOM | F/RIFIE

TOKYO

Frunze street, 54
RKRETARZHE, 545
+7 (42337) 9-88-77

@ Children’s room available
BILERTRE

USSURIYSK | BhEHi=

TOKYO

Komsomolskaya street, 28
RRET HEHHE, 28

+7 (4234) 34-64-64

@ Children’s room available
BILERRE

NAKHODKA | AEE®

TOKYO

Prospekt Mira, 2
RRET NFKE, 25
+7 (4236) 61-77-77

@ Children’s room available



