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JPECIAL

CallrMKM U3 XxaMadm ¢ Bacabu ApeCcCUHIoMm
13400

CyUM € KaM4YaTCKMM Kpabom
5900

YKapeHbI puc ¢ Barto, KPacHOM MKPOW 1 MapMHOBaHHbBIM >KeNTKOM
9900

LIbINAEHOK YMaMKM TEPUAKM
6500

Hama MOTK € CONEHOWM KapaMenbto
2500

LLINTPyCOoBbI MyCC C MaHOAPUHOM MocMmoTpeTb doTo 6o

3200 View photos of dishes

'

GREY GOOSE’

VODKA

CARIBBEAN MULE - 5500
Grey Goose, pineapple, ginger, lime leaf

SHARANTE — 5500
Grey Goose, lychee, elderflower

CASSIS - 5500
Grey Goose, mix of Martini vermouths, black currant, thyme




JPECIAL

Uw2hdh hwdwgh uuwph npGuhugny
Hamachi Sashimi with Wasabi Dressing

13400

Untoh Yudswunyuwish Ypwpny
Sushi with Kamchatka Crab
5900

Swwwlws pphud Juaininy, ywndhp ayuyhreny b
Jwphbwgywod nbnunigny
Fried Rice with Wagyu, Red Caviar & Marinated Egg Yolk
9900

fintin ntdwdh rGphjwyh
Umami Teriyaki Chicken

6500

Lwdw dnsh wnh Ywpwuatbiny
Nama Mochi with Salted Caramel
2500

ShunnpniuwihU Untu dwlunwphuny
Citrus Mousse with Mandarin
3200

v

GREY GOOSE’

VODKA

CARIBBEAN MULE - 5500
Grey Goose, pineapple, ginger, lime leaf

SHARANTE — 5500
Grey Goose, lychee, elderflower

CASSIS - 5500
Grey Goose, mix of Martini vermouths, black currant, thyme




