\

"“ONE CANNOT
THINK WELL,
LOVE WELL,
SLEEP WELL,
IF ONE
HAS NOT DINED
WELL."

- VIRGINIA WOOLF




ALLERGY STATEMENT:

Menu items may contain or come into contact with milk (dairy), eggs, fish, crustaceans, molluscs,
tree nuts, peanuts, gluten (wheat / rye / oats / barley), soy, sesame, sulphur dioxide, celery,
lupin & mustard.

For more information, please speak with a manager.

MHdopmauua 06 annepreHax:

Bntofia B HalllemM MeHHO MOTYT COflepXKaTb CReaytoLLve anneprenbl v Ux crnefbl: MOJOKO, AlLa,
pbi6a, pakoo6pasHble, MOSIIKOCKM, OPEXM, apaxuc, rtoTeH (NWeHnLa / POXb / OBEC / SUMEHD),
COS1, KYHXKYT, IMOKCUZ, CEPbI, CeNbEPEN, NOMUH 1 ropynLia.

[na nonyyeHnst LONONHUTENBHON MHBOPMaLMK, NoXanyncTa, obpalliaiTeck K Hallemy
nepcoHany.



slices of raw fish (5 pieces)
NOMTUKM CbIPOI pbibbl (5 WT)

MAGURO
TORO
CHUTORO
SAKE
SAKE TORO
TAI
SUZUKI
TAKO
HOTATE GAI
EBI

UNAGI
HAMACHI

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bream

sea bass
octopus
scallops teramoto
prawn

smoked eel
yellow tail

thin slices of raw fish on sushi rice (2 pieces)

TOHKME NIOMTWKM CbIPOI PbiBbl Ha puce (2 W)

AVOCADO
MAGURO
TORO
CHUTORO
SAKE
SAKE TORO
TAI

SUZUKI
TAKO
HOTATE GAl
EBI

EBI TEMPURA
UNAGI
HAMACHI

TORCHED
SALMON NIGIRI
(5 pcs/b W)

TORO TORCHED
(5 pcs/b W)

CRISPY SOFT
SHELL CRAB
NIGIRI

(4 pcs/4 wT.)

RED MULLET
NIGIRI
(4 pcs/4 w.)

avocado

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bream

sea bass
octopus
scallops teramoto
prawn

prawn tempura
smoked eel
yellow tail

blow-torched
marinated salmon
with ponzu kizame
& spring onion

blow-torched tuna belly

with spring onion,
ginger ponzu sauce

with shichimi spice,
garlic chilli sauce,
tobiko caviar

and scallions

topped with ginger
juice and lime zest

TYHEL CMHENepbIi
OPHOLKO TyHUa
TYHELL >KVMPHbIN
0COCh

OpHOLLIKO Nococs
MOPCKOW NeLLb
MOPCKOMN OKYHb
OCbMWHOI
MOPCKOW rpebeLLoK
KpeBeTKa
KOMYeHbI yropb
XKEeNTOXBOCTUK

aBoKago
TYHeL CUHenepbIn
HPHOLLKO TyHLa CUHENEPOro
TYHEL, XNPHbI

10COCb

OPHOLLIKO JTOCOCS

MOPCKOW Nnelb

MOPCKOW OKYHb

OCbMWHOT

MOPCKOW rpe6eLLoK
KpeBeTKa
KpeBeTKa B TemMnype
KOMYeHbI Yyropb
YKENTOXBOCTUK

J10COCb MapWHOBAHHbIN C
MOH3Y Kn3ame, onasneHHbIN,
nogaeTcs Co

CBEXMM 3€e/IEHbIM JTYKOM

CYLUWM C OnaneHHbIM
OPOLLIKOM TYHLIa,

19.80
22.80
22.80
11.80
12.40
11.80
11.80
13.80
16.50
12.80
22.80
18.50

5.00
9.60
11.80
11.80
7.60
7.60
7.60
7.60
7.60
10.80
8.60
8.60
13.50
10.80

19.50

26.00

C 3e/1eHbIM IYKOM, UMOUPEM 1

COYCOM MOH3Y

HUIPK C XPYCTSALLMM
KpaboMm, C MpUnpaBom
LUMYNMM, YECHOYHbBIM
COYCOM YU N UKPOWM
TO6MKO

16.80

HUIMPK C KpacHo kedanbto, 21.00

NMONPHbBIM COKOM
1 Lueapon nanma

You are kindly requested to inform us of any allergies
JTto6e3HO NpocKM CoobLMTL HaM O Balumux anneprusx.
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various fillings wrapped in seaweed and rice (8 pieces)
pasfnYHble HAYMHKK, 3aBEPHYTbIE B BOAOPOCV U PUC (8 LUTYK)

\

CARROT & KIWI MAKI 9.80
carrot, cucumber and avocado, topped with kiwi and carrot sauce
C MOPKOBbIO, Orypuom n aBokago, nog JTIOMTNUKOM KB C MOPKOBHbIM COYyCOM

CALIFORNIA MAKI 13.80
avocado, crabstick salad, cucumber and sesame seeds
C aBOKafo, canaTtoM 13 KpaboBbIx NanoyeK, OrypLOM 1 CEMEHaMM KyHXXyTa

CHICKEN TEMPURA MAKI 13.80
chicken tempura, cucumber, avocado, chef's mayo, tempura flakes,

topped with lettuce

C KypuLel B TeMnype, OrypLoM, aBokago, 0CO6eHHbIM MaloHE30M,

N XNonbAMM TEMNYPbI, YKpalleH JIMCTbAMK calaTa

Narzeial (

EBI TEMPURA MAKI 14.80
prawn tempura, tempura flakes and Japanese mayo
C KDEBeTKOIZ B TEMMYypPeE, XJNToNMbAMM TEMMYPbI N ANOHCKUM MaloHe30M

EBI SALAD MAKI 14.80
prawns, cucumber, avocado, mango, sesame seeds,

ebiko and chef's mayo

C KPEBETKOW, OrypLIOM, aBOKaj0, MaHro, 361Ko,

CeMeHaMM KyHyKyTa, 0COBEHHbIM MallOHE3OM

MIXED SASHIMI MAKI 14.80
tuna, salmon, sea bass, spring onion, ginger, avocado, sesame seeds,

lime juice and chopped parsley

C TYHLOM, JToCOCeM, MOPCKNM OKYHEM, 3€JIEHbIM JTYKOM, CBEXUM

NMONPEM, aBOKaA0, CEMEHAMM KYHXKYTa, COKOM narma 1 NeTpyLLIKON

CRUNCHY MAKI 15.50
avocado, crabstick salad, cucumber and sesame seaweed,

topped with spicy tuna

C aBOKafgo, casiatoM 13 Kpa6OBbIX rnajioyek, orypuom,

BOAOPOCIAMM N OCTPbIM TYHLIOM

GREEN DRAGON MAKI 15.50
salmon and avocado with spicy salmon, spring onion and wasabi masago
C NTIOCOCEM W aBOKa[0, @ TaK e C OCTPbIM JI0COCEM, JTYKOM 1 Bacabu mMacaro

SMOKED SALMON MAKI 15.50
smoked salmon, cream cheese, spring onion, avocado, ginger, cucumber,
masago wasabi, with Sriracha mayo

C KOM4YEHbIM JTOCOCEM, CITMBOYHbLIM CbIpOM, 3eJ1eHbIM JTYKOM, aBOKaao,

CBEXMM MMBMpPeEM, OrypLIOM, Macaro Bacabu ¢ OCTPbIM Malo LWpupada

PHILADELPHIA MAKI 15.50
salmon, cream cheese, spring onion, avocado, cucumber,

ginger with Sriracha mayo, ebiko, orange tobiko

C JTOCOCEM, CIIMBOYHBIM CbIPOM, 3€/IeHbIM JIYKOM, aBOKaZ0, OrypPLOM,

CBEXVM MMOMPEM, C OCTPbIM LLpHUpaYda Maro, 36MKO 1 OpaHXeBO TOOMKO

SPICY TRIO ROLL 17.50
tuna, salmon, sea bass, ginger, lemon juice, spring onion, avocado,

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

and kizame wasabi

C TYHLOM, JToCOCeM, MOPCKUM OKYHEM, CBEXXNM VIM6l/IpeM, JIMMOHHbIM

COKOM, 3eJieHbIM JTYKOM, aBOKao, CreunamMmm, KETHYNom un Mal7lO, Kusame Bacabtu

N 3e/1EHbIM JTYKOM

PACIFIC ROLL 17.50
black cod, salmon, avocado, asparagus, pistachio nuts

with teriyaki mayo and salmon caviar

YyepHasi TPeCKa, J10COCh, aBOKAL0, crnapya, GucTaLlKku,

C MalOHEe30M TEPUSIKM 1 JTIOCOCEBOM NKPOWM

You are kindly requested to inform us of any allergies
JTro6e3HO NpocKM COOBLLMTL Ham O Balumx anneprusx



various fillings wrapped in seaweed and rice (8 pieces)
pasfiNyHble HaUYMHKK, 3aBEPHYTbIE B BOAOPOCM M pUC (8 LITYK)

SOY WRAP CRISPY SALMON MAKI 15.80
soy wrap, salmon belly, unagi, avocado, asparagus, cucumber,

sesame seeds, cream cheese and crispy salmon skin with teriyaki sauce
OPHOLLIKO 10COCH, YHaru, aBokazo, Cnapya, orypeL, CEMeHa KyHyyTa, ClIMBOYHbINA
CbIp ¥ XPYCTALLAs LLKYpKa TOCOCS, B COEBOWN 06EPTKE, C COYCOM TEPUSKM

BLUEFIN TUNA TEMPURA MAKI 16.80
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

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

PO C TYHLIOM, OrypLIOM, aBOKafl0, CMapXen, canatoM 13 KPEBETOK U CIIMBOYHbLIM
CbIPOM, 065KapeHHbIN BO (hpUTIOPE, C COYCOM TEPUSIKU

CHEF'S SPECIAL ROLL 17.50
smoked eel, avocado, crabstick salad and cucumber, unagi sauce
KOMYeHbIN Yropb, aBOKaA0, canat 13 KpaboBbIx ManoyeK 1 OrypLibl, COyC yHaru

ZEN ROLL 17.50
salmon, avocado, crabstick salad and cucumber
C N10COCEM, aBOKAZ0, CanaToM 13 KpaboBbIixX Nanoyuex 1 OrypLom

RAINBOW ROLL 17.50
tuna, prawn, salmon, sea bass, avocado, crabstick salad and cucumber

C TYHLIOM, KPEBETKOMW, TOCOCEM, MOPCKMM OKYHEM, aBOKado0, canaTom

13 KpaboBbIX NanoyeK 1 orypLom

PRAWN LOVER 17.50
prawns, tempura prawns, avocado, and Japanese mayo
C erBeTKOlZ, erBeTKOlZ B TEMMNype, aBOKaao 1 ANOHCKNM ManoHe30oM

SPICY CRUNCHY TUNA ROLL 17.80
spicy tuna, avocado, cucumber, sesame seaweed, tempura flakes

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

C OCTpPbIM TYHLIOM, aBOKaAo, OrypLomM, BOAOPOCSIAMMN, XNOMbAMN TEMIYPbI,

JIYKOM, C OPaHXXeBOWN TOBUKO 1 YEPHBIM KYHXXYTOM

SPIDER MAKI 17.80
soft shell crab, smoked eel, avocado, cucumber and spicy prawn

topping with unagi sauce

C HEeXKHbIM MSICOM Kpaba, KoMYeHbIM YrpeM, aBoKao v OrypLIOM,

C TOMMWHIOM 13 OCTPON KPEBETKM C COYCOM YHaru

GOLDEN CALIFORNIA MAKI 19.50
blue swimmer crab, mayo, unagi sauce, ginger, mango, cucumber,

avocado and orange masago, topped with crushed sesame

CVIHWIA Kpab C AMOHCKMM MaloHE30M, COYCOM YyHaru,

CBEXMM UMOBWPEM, MaHT0, OrYPLIOM, aBOKaL0, CEMEHaMM KYHXYTa,

OpaHXXeBOW Macaro

KAME KAZE ROLL 19.50
prawn tempura, smoked eel, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

C KpeBeTKaMu B TEMMYPE, KOMYeHbIM YrpeM, aBoKazo, OrypLOM, XI0MbAMM

TeMMypbl TOBUKO, OCTPBIM TYHLIOM U 3€71EHBIM JTYKOM

ROYAL KING CRAB ROLL 32.00
royal king crab tempura, cream cheese, avocado, fresh water eel,

sesame seeds with sesame seaweed, tempura flakes and Sriracha mayo

C KOPOJIEBCKINM Kpa6OM B TEMMNYpPE, C/IMBOYHbIM CbIPOM, aBOKafo,

MNPECHOBOAHbIM YIrpeMm, CeEMeHaMW KyHXYyTa, BOAOPOC/IbIO, XJ10MbAMUN

TEMMYPbI U OCTPbIM Maro LWpupaya

Prices include all taxes | LleHbl BKtOYatoT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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sushi rice with fillings, wrapped in seaweed (6 pieces)
pUC C HAUYMHKOM, B BOAOPOCeBO obepTke (6 WTYK)

KAPPA MAKI 6.50
cucumber and sesame seeds | ¢ OrypLIOM U KYHXYTOM

\

AVOCADO MAKI 6.50
avocado | aBokago

OSHINKO MAKI 6.80
pickled radish | ¢ MapuHoBaHHbIM peancom

TEKKA MAKI 11.00
tuna | c TyHUOM

SAKE MAKI 11.00
salmon | ¢ nococem

EBI MAKI 11.00
prawn | ¢ KpeBeTKoWn

IMVINOSOH [¢

SALMON SKIN MAKI 11.00
crispy salmon skin, cucumber and Japanese mayo
C XPYCTALLEW LLIKYPKOW NTOCOCS, OryPLIOM U AMOHCKMM MailOHE30M

SPICY SAKE MAKI 11.00
salmon, Japanese mayo, spring onion and chilli powder
C nococeMm, ANOHCKNM MaﬂOHe3OM, 3€J1eHBbIM JTYKOM U I'IyLLpOI;I Ynnu

SPICY MAGURO MAKI 11.00
tuna, Japanese mayo, spring onion and chilli powder
C TYHUOM, ANMOHCKNM MaﬁOHeSOM, 3€JIEHBbIM JTYKOM U I'IyLlpOVl Ynnu

SMOKED EEL MAKI 13.50
smoked eel with sweet unagi sauce
C KOM4YeHbIM yrpem 1 cnagknm COyCOM yHaru

cone shaped hand rolls with fillings (2 pieces)
KOHYcOo06pasHble Pofsibl B BOAOPOCN, C HAUMHKON (2 WwT.)

N

SALMON SKIN TEMAKI 14.00
crispy salmon skin, cucumber and Japanese mayo
C XPYCTALLEN LIKYPKOW JTIOCOCSH, OrypLIOM U AMOHCKMM MailOHE30M

SAKE TEMAKI 14.00
salmon with avocado | ¢ nococem v aBokazo

MAGURO TEMAKI 16.00
tuna with avocado | ¢ TyHLOM 1 aBokago

EBI SALAD TEMAKI 16.00
prawns, cucumber, avocado, orange tobiko and chef's mayo
C KPeBETKOW, OrypLOM, aBOKa/10, OPaH>KEBOWM TOOMKO W AMOHCKMM MalnoHe30M

IMVINGL

BLACK TIGER TEMAKI 16.00
prawn tempura, cucumber and Japanese mayo
C KpeBETKOM B TEMMYPE, OrYPLOM 1 AMOHCKUM MalOHE3OM

UNAGI SOY WRAP TEMAKI 19.50
smoked eel, cucumber, avocado, green lettuce and unagi sauce
C KOMYeHbIM YrpeM, orypLoM, aBOKazo, 3efleHbIM CanaToM 1 COYCOM yHarn

You are kindly requested to inform us of any allergies
Jto6e3HO NpocKM COOBLLYMTL HaM O Baluux anneprusx.



SASHIMI 12 pes/wrT.
bluefin tuna

salmon

prawn

smoked eel

sea bass

MAKIMONO 22 pcs/LWT.

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

MAKIMONO 32 pes/LuT.

California maki

mixed sashimi maki
ebi salad maki
smoked salmon maki
spicy crunchy tuna roll
kappa maki

spicy salmon maki
tekka maki

TyHel
Nnocochb
KpeBeTKa
KOMYeHbIN yropb

MOPCKOW OKYHb

KpeBeTKa B TeMMype
KypuLia B TeMnype
3efeHbl ApaKkoH
callMMmn Makmn MUKC

TyHel

KanMbopHsa MaKu

calMMU MaKu MUKC

Maku C KpeBETKOM

MaKM C KOM4YeHbIM JI0COCEM
MaKu C OCTPbIM TYHLIOM
Maku C OrypLOM

Maku C OCTPbIM TOCOCEM

MaKWn C TYHLIOM

SPECIAL PLATTER 22 pes/wwT.

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

ebi salad maki

caltimMn n3 J10CocH
CalimMm N3 TyHuUa
HUTMPW CyLLUK C TOCOCEM

HUIPY CYLLUN C TYHLOM

HUIPW CYLLIX C MOPCKMM OKYHEM

3€NEHbIN APaKoH

MaKu C erBeTKOﬁ

EXCLUSIVE PLATTER 39 pcs/LWT.

a selection of our finest sashimi, nigiri sushi and maki
aCCOPTH 13 HALLMX BKYCHENLLMX CaLUMMU, HUTVPK CYLLX 1 MaKu

bluefin fatty tuna sashimi
salmon sashimi
hamachi sashimi
scallop sashimi
bluefin tuna belly sushi
unagi sushi

salmon belly sushi
prawn lover maki
golden california maki
spider maki

kappa maki

calUVMM 13 XXUPHOro TyHLA
callVMW 13 J10COCs
caluMMmM xaMaum

calwmmMm 13 rpebeLka
HUMMPU C TYHLIOM

HUMMPK C yrpem

HUMMPU C I0COCEM

MaKK C KpeBeTKOM

3os10Tas KanndopHUs Maku
MaKw «mayk»

Maku C OrypLOM

2 pcs
3 pcs
2 pcs
3 pcs
2 pcs

4 pcs
4 pcs
4 pcs
4 pcs
6 pcs

4 pcs
4 pcs
4 pcs
4 pcs
4 pcs
6 pcs
3 pcs
3 pcs

4 pcs
4 pcs
2 pcs
2 pcs
2 pcs
4 pcs
4 pcs

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

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

36.50

35.80

49.50

58.00

98.00
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EDAMAME
steamed green soy beans sprinkled with sea salt
NPUrOTOBMEHHbIE Ha Mapy 3efeHble CoeBble 606bI, C MOPCKOW COMbHO

SPICY EDAMAME
steamed green soy beans wok fried with chilli garlic sauce
3eneHble coeBble 606bl, 06KapeHHble C YeCHOYHbIM COYCOM C YW

BLACK COD GYOZA

dumplings with grilled black cod, sweet miso, baked potato,

snow peas and spring onion, garnished with chilli flakes

AMNOHCKME NefIbMEHW C XXapeHON YePHOWM TPECKOK, CAaAKMM MIUCO, MEYEHbIM
KapTodenem, ropoLKOM «MaHXTY», 3eS1EHbIM JIYKOM 1 XJI0MbAMM YN

ORGANIC CHICKEN BREAST

chicken breast cubes with onions, red lettuce

glazed in hot and sour sauce

KYCOYKMN KYPUHOTO CbI/U'Ie C JTYKOM, JINCTbAMKM KPaCHOTO canarta
N KNCIbIM OCTPbIM COYCOM

NEW STYLE SEA BASS SASHIMI

thinly sliced sea bass with citrus soy sauce, topped with garlic,
ginger and onion

TOHKME NIOMTUKN MOPCKOr0 OKYHS C LIMTPYCOBbIM COEBbIM COYCOM,
NoAarTCs MO YECHOKOM, UMBUPEM C JTYKOM

MAGURO TATAKI

slightly grilled bluefin tuna with fresh ginger, spring onion
and ponzu sauce

crnerka o6xapeHHbIi TYHeL, CO CBEXUM UMOUPEM, TYKOM 1
COYCOM MOH3Y

SALMON CARPACCIO WITH AVOCADO

thin slices of fresh salmon, topped with avocado and salmon roe,
spring onion and wasabi yuzu ponzu sauce

TOHKME NIOMTUKUN CBEXErO I0COCS NOJ @aBOKa/0 ¥ TOCOCEBO
VIKPOW, C 3€1EHBIM JIYKOM M COYCOM Bacaby 103y NoH3y

ROCK SHRIMP

deep fried shrimps mixed with creamy yuzu spicy sauce,
garnished with chopped spring onion

KPEBETKM B TEMIMYpPE, B OCTPOM CJZIMBOYHOM COYyCe o3y,
NnoAdaeTcaA NoA 3eJIEHbIM JTYKOM

TORO WITH RED CHILLIES

slightly torched bluefin tuna belly with ponzu sauce,
coriander and chillies

crerka onanéHHbI TyHeL C COyCOM MOH3Y, KOpUaHAPOM M Ynau

BLACK COD BITES

black cod and aubergine marinated with sweet miso, garnished
with lettuce and fried aubergine skin

YepHaa Tpecka 6aKna>+<aH, MapnHOBaHHbIE CO ClTaAKM MUCO,
yKpaLLEHHbIe CanaToM U >KapeHoi 6akaXKaHoBOM KOXYPOW

SMOKED FRESH WATER EEL
smoked water eel served with orange, passion fruit and wasabi cream
KOMYeHbI Yyropb C COYCOM W3 anenbChH, Mapakyin 1 Bacabu

ROYAL DAIKON ROLL

royal king crab and avocado rolled in Japanese radish with vinegar sauce
KOPOJEBCKMIM Kpab 1 aBoKaao, 0BepHYTbIE B ANOHCKMIA peanc

C YKCYCHbIM COYCOM

You are kindly requested to inform us of any allergies
JTto6€3HO NpoCKM COo6LMTL HaM O Baluux anneprusx.

9.80

9.80

14.80

16.80

15.80

18.50

16.80

17.80

18.80

21.50

19.50

29.80



JAPANESE KAGOSHIMA STEAK / GRADE 11+ 120.00
200gr. succulent and juicy, with a gorgeous web of creamy marbling,

served with asian fusion garlic butter sauce, baby carrots, broccoli,

eryngii, shiitake and oyster mushrooms

200 rp. CTEVIK u3 /AnoHckoit rosaguHbl KATOCKMA / 11+

boCXUTUTENBHO COYHBIV MPaMOpPHbIii CTelik 11+, MoJaeTca ¢ a3naTcKmmM
(hbHOXKH-YECHOYHO-MACAHbIM COYCOM, MOJIOfI0 MOPKOBbBO, BPOKKON

¥ Tpemst BUAaMu rpyéos

BEEF NEGIMAKI WITH FOIE GRAS 29.50
4 slices of beef fillet (marinated in mirin, soy, sake, ginger, garlic & sesame oil)
with baby asparagus, foie gras, enoki mushrooms, miso truffle puree and

light sauce teriyaki

4 NOMTUKA FOBSXKbeEro dune (MaprHOBaHHOTO B MUPUHE, COE, cake, UMBKPe,

UECHOKE 1 KyH)KYTHOM Macsie) C MOJofo criapkelt, dya-rpa, rpuéamm SHOKMK,
MUCO-TPIOENBHBIM MHOPE U NIETKUM COYCOM TEPUSKM

NEW STYLE RED MULLET SASHIM| 22.80
thin slices of fresh red mullet with ginger ponzu sauce,

topped with radish, lime zest and spring onion

TOHKME JIOMTUKM CBEXel KpacHoM Kedanu ¢ UMOUPHBIM COYCOM MOH3Y,
MOCbIMaHHbIN PEONCOM, LIeAPOon TanMa 1N 3eJIEHbIM JTYKOM

HAMACHI SPICY YUZUSU 18.50
thin slices of fresh hamachi, topped with spring onion,

chopped chillies, chilli powder and dashi yuzusu ponzu

TOHKME JTOMTUKIM CBEXEIro XxaMa4 rnof 3ejieHbIM JTYKOM

1 Nepuem Ynam, MOPOLLKOM YMK, C AaLLK KO3YCY MOH3Y

BLUEFIN TUNA TARTARE WITH SEAWEED 27.80
bluefin tuna, avocado, mango, sesame seaweed, topped with ikura

and nori, infused with yuzu soy and olive oil, side wasabi cream

TapTap M3 TyHUa ¢ aBokKago, MaHro, MOPCKMMM BOAOPOCTTAMM, MOAAETCA

o |/|Kyp017|, C CO€eBbIM HO3Y C OJIMBKOBbIM MacCJ1oOM,

C KpemMoM Bacabu 1 Hopw

ORA KING SALMON TARTARE 24.50
imperial oscietra caviar on Ora King salmon tartare with

black sesame seeds, orange segments, avocado and wasabi dashi

yepHas MKpa Ha TapTape W3 KOponeBckoro nococs Opa ¢

A0NbKaMu anesbCuHa, aBoKao, Bacabu 1 CEMeHaMM YEPHOTO KyHKyTa

SEABASS CEVICHE 19.50
seabass, mango, pickled onion, red chilli, chives, shallots, lime,

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

MOPCKOI OKYHb, MaHro, MapUHOBaHHbIV NyK, KpacHbI NepeL 4nnm,

3eneHblit yK, YK-LLAanoT, naiM, UMTPYCOBbIM MapuHaz (Aacu, Kokoc,

MWCO, KopraHap)

TERAMOTO SCALLOPS AIOLI 31.80
grilled scallops topped with mayo, lotus root chips, lettuce

and sweet soy sauce

ob6)KapeHHble Ha rpune rpedeLlkn ¢ ManoHe30M, yKpaLleHbl Yuncamm

3 KOPHS N0TOCa, canaToMm, NyApolt Bacabum 1 Cnafkum COeBbIM COYCOM

WAGYU BEEF TATAKI 53.00
100 gr. Wagyu beef (grade 8+) slightly grilled with olive all,

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

100 rp. roBsianHa Barto (8+), cnerka o6xapeHHast Ha rpune ¢ OfIMBKOBbIM

MacJioM, rnofaeTcd C 3arne4eHHbIM YHeCHOKOM U JTYKOM, C 3e€J/1IeHbIM JTYKOM

¥ COYCOM MOH3Y

CHILEAN SEABASS BITES 22.50
with wafu sauce, topped with red chilli & chives

NIOMTUKIN MOPCKOrO OKYHSI C COyCOM Bady,

KpacCHbIM YN 1 3eJTEHBIM JTYKOM

Prices include all taxes | LleHbl BKtOYatoT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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B O/STERS

CBe)ue yCTpuLbl C MOPCKOW COJbHO, IMMOHOM
1 COYCOM MOH3Y

UMAMI OYSTERS 6 pcs/wt 12 pes/wT
fresh oysters with sea salt, lemon and ponzu sauce  32.00 60.00

SESAME SEAWEED SALAD

marinated seaweed, seasoned with lemon, vinegar, chillies,
black fungus, sesame seeds, topped with pickled radish
MapnHOBaHHble BOAOPOCTN, NpUnpaB/ieHHble JIMMOHOM, YKCYCOM,
YUK, C YEPHbBIMY APEBECHBIMMN FPUHGAMM, CEMEHAMM KYHXKYTA,
yKpalleHbl MapuHOBaHHbIM PeancoMm

GREEN SALAD

fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,
cucumber, snow peas, sesame seeds and broccaoli,

with onion soy dressing

CBEXMe NMCTbA canata, aBoKago, crnapxa, nepeL, LyKuHK, oryped,
rOpoLLIEK «<MaHXKTY", CEMeHa KyHXyTa 1 BPOKKOSIM, C STYKOBbIM
COEBbIM COYCOM

ZEN SALAD

grilled salmon, avocado, peppers, fresh salad leaves, sesame seeds
with ginger soy dressing

06>KapeHbIii Ha rpuse 10CoCh, aBOKaZ0, NEPEL], CBEXME NCTHS
canara, CeMeHa KyH»yTa C UMBUPHbIM U COEBbIM COYCOM

SASHIMI SALAD

tuna, salmon, prawns, sea bass, octopus, avocado, wakame,
peppers, fresh salad leaves, yuzu orange dressing and sesame seeds
TYHEL, JTOCOCb, KPEBETKMN, MOpCKOM OKYHb, OCbMMHOT, aBOKaJo, nepew
CBeXne INCTbA CalaTa, BOAOPOCSiIb BaKaMyg, anenbCuHOBbIN O3y CoyC
N CEMEHa KyHXyTa

CRISPY PRAWN TEMPURA SALAD

prawn tempura with salad leaves, snow peas, peppers, zucchini, sweet
potato tempura, served with spicy vinaigrette mayo and tempura flakes
JINCTbA CaJiaTa, rOpPoLUEK «MaH>XXTY», nepeLl, LYKUHN, KPEBETKN

n Cﬂaﬂ,KV]VI KapTOdDE'J'Ib B TEMMNYpPE, NoAaeTCA C OCTPbIM MaloHe30M

BLUEFIN TUNA MISO SALAD

bluefin tuna on sliced mango, avocado, grapefruit, fresh salad leaves,
sesame seeds and miso dressing

TYHeL, Ha NTIOMTMKaxX MaHro, aBokago, rpenndpyTa, CBexmne nucTba
canarta ceMeHa KyH>yTa v CoyC MUCO

BLACK TRUFFLE SALAD

black truffle mixed with baby spinach, enoki mushrooms, mizuna
and rocket leaves, white asparagus and truffle ponzu sauce
YEPHbI TPrOGhESb C MOTOABIM LUMMHATOM, FPUBaMM SHOKM, MULIYHO,
NNCTbAMM PYKOJbI 1 65101 Cnapskel, ¢ TproheIbHbIM COYCOM MOH3Y

BLUE SWIMMER CRAB SALAD

blue swimmer crab, enoki mushrooms, peppers, fresh salad leaves
with onion dressing and sesame seeds

CUHWIA Kpab, rprbbl SHOKU, NEPELl, CBEXME NNCTbs canata C JlyKOBbIM
COYCOM W CeMeHaMM KyHxKyTa

ROYAL CRAB SALAD

royal king crab meat, enoki mushrooms, peppers, fresh salad leaves
with onion dressing and sesame seeds

MSICO KOPOMEBCKOro Kpaba, rpubbl SHOKM, NepeLl, CBEXME NTUCTbs
canaTta C JlyKOBbIM COyCOM U CeMeHaMm KyHXyTa

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

11.80

13.60

17.80

24.00

19.80

19.50

29.50

29.50

46.00



MISO SOUP

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

Tody, BOAOPOCN, 3€M1eHbIN YK, FPMObl S3HOKM, CMELIMM TOrapallu,
nacTa 13 coeBblx 60608

YASAI SOUP
mixed vegetables, spring onion, soy bean paste and togarashi
oBOLMK, 3e/1eHbIN NIyK M nacta n3 CoeBblIX 606OB, cneunm Torapatum

TAMAGO SOUP
mixed vegetables, egg, spring onion, soy bean paste and togarashi
OoBOLUK, ﬂl7IL|,O, 3ef1eHblIN JIYK 1 nacTa N3 COeBbIX 606OB, crneunm Torapatum

SUIMONO SOUP

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

LWINUHAT, FPUBbI 9HOKM U NYK, TMMOHHaA Leapa 1 CheLmm, roToBUTCS
C KpeBeTKaMm 1iam MOPCKUM OKyHeM (Ha Balu BbIGop)

GOHAN
steamed rice | napoBoli puc

EGG FRIED RICE
fried rice with mixed vegetables, egg and garlic
PUC OBXapeHHbIM C OBOLLIAMU, ANLIOM N YECHOKOM

SEAFOOD FRIED RICE
fried rice with mixed seafood, vegetables, egg and garlic
pyc 06XKapeHHbIN ¢ MOPeNpPoyKTamMu, OBOLL@MM, SALIOM U YECHOKOM

YASAI YAKI
mixed vegetable teppanyaki with soy/lemon/garlic sauce and sesame
OBOLWM TenmnaHbAKM C KYHXXYTOM 1 COYCOM 13 COU, INMOHa 1 YeCHOKa

AGEDASHI TOFU

deep fried tofu with light tempura sauce, spring onions and ginger
06yKapeHbli BO ppuTrope Tody C NEerknmM COeBbIM COYCOM,

3eNeHbIM IYKOM 1 UMBUPeM

WAGYU BEEF TACOS (3pcs /3 wr)

with beef cooked in soy mirin, bell peppers, shallots, tomato, coriander,
red radish, chives, jalapeno salsa and yuzu cream cheese

roBaanHa B COEBOM MUPUHE, CO CllaKUM NepLEM, TYKOM-LLIasioTOM,
noMngopamMun, KopmaHgpom, KpacHbIM pegncoM, HECHOKOM, canbcom

C XananeHbo 1 CJIMBOYHbIM CbIPOM

PRAWN TACOS (3pcs /3 wr)

with prawn tempura, bell peppers, shallots, red radish, chives,
avocado salsa and creamy chilli mayo

C KpeBeTKaMu B TEMMYPE, CO CNAAKUM NepLEM, TYKOM-LIAN0TOM,

8.60

8.60

8.60

11 .50

4.80

5.80

11.50

9.80

9.50

KpaCHOlZ peﬂbKOVI, YeCHOKOM, CafibCoM 13 aBOKaA0 W CIMBOYHbBIM COYyCOM 4Hnnn

ROYAL KING CRAB TACOS (3pcs /3 wr)
royal king crab with bell peppers, shallots, sesame seaweed,
mango salsa and paprika mayo

34.00

MACO KOPOJIEBCKOIro Kpa6a CO Clnagknm nepuem, IyKoM-wasiotom, BOAOPOCTTAMN,

CcaslbCoOM N3 MaHIo 1 MMKaHTHbIM ManoHE30M

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




Choose your favourite noodles | nantua Ha BbIGoOp

Soba yellow thin noodles TOHKas XENTas nanta

Udon white thick noodles ToncTasa 6enas nanwa

YAKI SOBA/ UDON

choose your noodles and have them sauteed with | nanuwa o6)kapeHHasi, Ha BbI6Op:

seafood and vegetables MOPENPOLYKTbI ¥ OBOLLINX 21.50
beef and vegetables roBAAMHa 1 OBOLLM 21.50
chicken and vegetables KypuLa 1 0BOLLM 17.80
Iberico pork and vegetables NGEpPUKO CBUHMHA 1 OBOLLIX 17.80
vegetables only OBOLLY 14.50
KARASHI SOBA / UDON 21.50

sautéed spicy noodles with seafood and vegetables or beef and vegetables
o6>+<apeHHaﬂ MMKaHTHaA nantia ¢ MopenpoaykKTaMim 1 OBOLLaMK,
WAV FOBAMHOM U OBOLLaMM

BROWN NOODLES WITH SCALLOPS 26.00
sautéed with scallops, mixed vegetables and lemon/soy fusion sauce

with truffle ol

Kopu4HeBas nanua o6xxapeHHas ¢ MOPCKUMY rpebeLlkamu, OBOLLLEaMMU,

1 COYCOM (DbHOXKH M3 TMMOHA U CoM C TPOhENbHbIM Mac/ioM

Japanese noodle soup | ANOHCKMI cyn ¢ nanwoi

MISO RAMEN 17.50
ramen noodles in a miso-based soup with grilled chicken, cabbage,

sesame oil, bean sprouts, corn and spring onion

paMeHcKas nartia B coyce Ha OCHOBE MICO, C KYPUHbIM dune o6XKapeHHbIM Ha
rpune, ¢ KanycTon, MPopocTKamm haconn, KyKypy3oi 1 3efeHbIM 1yKOM

SHOYU RAMEN 17.50
Iberico pork soup flavoured with soy sauce, sesame oll,

spinach, bamboo shoots, spring onion

and boiled egg (optional)

OYNbOH C NH6EPUINCKOM CBUHUHON U paMEHCKOW NanLow, LWAMHATOM, KYHXKYTHbIM
Macnom, noéeramu 6aMmbyKa, NIyKOM 1 BapeHbIM SILIOM (M0 XKenaHwuto),
NpWUNpaBfieHHbIN COEBbIM COYCOM

You are kindly requested to inform us of any allergies
JNo6e3HO NpocKM CooBLUMTL HaM O Baluux anneprusx.




tempura dishes | Temnypa

ZEN TEMPURA 29.50
prawns, scallops, soft shell crab, beetroot, pepper filled with goat cheese

and traditional tempura sauce

KpeBETKWN, MOPCKKNe rpe6eL|_|K|/|, Kpa6, cBeKJ1a U neped, (bapLLIl/IpOBaHHbIIZ KO3bM
CbIPOM, C TPAANLMOHHbI COYyCOM

EBI TEMPURA 21.50
prawn and vegetable tempura / KpeBETKM 1 OBOLLM B TeMMype
YASAI TEMPURA 12.80

mixed vegetable tempura, served with teriyaki sauce
OBOLLM B TeMIType C COyCOM TEPUAKN

CRISPY SOFT SHELL CRAB 25.80
crispy soft shell crab tempura served with mixed wafu mizuna salad

and wasabi mayo

HE>XXHOE MSICO Kpaba B Temnype ¢ canaToM 13 MULYYHbI C MaliloHe30M Bacabu

SIZZLING US BEEF FILLET 44.00
beef fillet marinated in soy mirin and garlic, served on heated

sea stones and thin sheets of pine for original smoked flavour

burne roBsXkbe, MapMHoBaHHOE B CNafKoM ANOHCKOM BUHE C COEN U

HYECHOKOM, NOoJaeTCH Ha Ppa30orpeTbiX MOPCKNX KaMHAX, N TOHKUX

NIMCTax COCHOBOM ApeBECUHbI /1A OPUTMHAJIbHOTO KOM4YeHOro apomMarta

ROBATA SPICY BEEF 42.00
grilled Black Angus beef with Japanese style wasabi mashed potato,

served with sweet spicy sauce and julienne beetroot in wafu sauce

»KapeHas roBsiinHa YepHbiin AHryc ¢ kapTodesbHbIM Mope ¢ Bacabn B

AnoHCcKOM cTune, nogaeTcd co cnagknm oCTpbiM COyCOM U CBEKJI0M

XKYNneH B coyce Bady

BLACK COD TERIYAKI 42.00
black cod with teriyaki sauce, wrapped in bamboo leaf
YyepHas Tpecka C COyCOM TEpPUSIKM, 3aBepHyTas B 6aMBYKOBbIN UCT

RIB-EYE WITH WAFU SAUCE 36.80
rib-eye beef grilled on charcoal with broccoli, mushrooms, string beans

and wafu sauce

roBsiiMHa pubait, o6xkapeHHas Ha Yrasx ¢ 6pOKKoN, rpubamm, Gaconbro

1 coycom Bady

SEA BASS WITH PONZU SAUCE 29.50
sea bass fillet served with zucchini, bell peppers, spring onion, radish,

dash of sea salt and ponzu sauce

brne MopCKoro oKyHs), MOAAETCA C LYKUHW, CNAAKUM MEePLEM, 3EMEHbIM

NIYKOM, PEIMCOM, CO LLIEMOTKON MOPCKOW COMM U COYCOM MOH3Y

SALMON TERIYAKI 29.50
salmon fillet on robata grill served with teriyaki sauce
wvne nococs Ha rpune PobaTa C COyCOM TEPUSIKM

ORA KING SALMON 39.50
grilled salmon fillet with smoked dashi, apple chutney,

pickled green apple, samphire

d)vme J10C0OCH Opa Ha rpune ¢ Kon4yeHbiM Aacu, AB0YHbBIM 4YaTHWN,

MapVHOBAHHbIM 3€J1eHbIM ABGNOKOM U CaMCbIApOM

Prices include all taxes | LleHbl BKtOYatoT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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BLUEFIN TUNA STEAK

lightly grilled bluefin tuna, served with zucchini, carrots, peppers,
broccoli, fried garlic and teriyaki balsamic sauce

crerka ooxapeHHblii TyHeL, MoOAaeTCs C LyKKMHMN, MOPKOBbIO,
6|I)OKKOJ'IVI, Cnagkmm nepuem mn 6anb3aMnyecKknum COYyCOM TeEPUAKN

MISO GLAZED SALMON

baked salmon in miso glazed sauce, served with broccoli

and sesame dressing

3aneYeHHbI NoCoCh ¢ 06)KapeHHbIM BPOKKOSW, B COYCe M3 MIUCO,
NOAAeTCH C KYHXKYTHbIM COYCOM

MOROMI MISO CHILEAN SEABASS

Chilean seabass glazed with moromi miso and caramelised ginger,
spring onions & enoki mushroom, teriyaki fish sauce and chive oil
YUSIMMCKMIA MOPCKOM OKYHb, M1a3nWpoBaHHbIA C MUCO MOPOMU 1
KapamesnmanpoBaHHbIM UMEBUPEM, 3ENEHbIN YK W FPUObI SHOKM, PbIGHbI
COYC TEPUSAKN 1 YECHOYHOE MACc/o

BLACK BEAN CHILEAN SEABASS

Chilean seabass with black bean miso, agedashi tofu sauce,
edamame croquette, chive oll

YUIMIACKMIA MOPCKOM OKYHb C MUCO 13 YepHOI Gacosn, CoOycoMm areaallm
13 Tody, KPOKeTbl U3 3amMame, YeCHOYHOE Macso

SEABASS MYOGA
seabass with onion dashi, pickled myoga and galangal
MOPCKOW OKYHb C IYKOBbIM Aacu, MapMHOBAHHON MNOIOM 1 KanraHoM

BLACK COD MISO

black cod marinated in white miso paste, wrapped in bamboo leaf
YyepHas Tpecka, MapuMHoBaHHas B 6e51oli nacTe MUCO,

B 6aMBYKOBOM fInCTE

CHEF'S PRAWNS

crispy fried prawns, served with creamy mayo dressing,

garnished with red and green chillies

XPYCTALLME XapeHble KPeBETKK, MOAAKOTCHA CO CNMBOYHO-MaNOHE3HbIM
COYyCOM YKpalleHHbIMW KpaCHbIM W 3€JIEHbIM YN

TRISTAN LOBSTER KOSHO

tristan island lobster tail with yuzu kosho sauce (dashi, lemon, lime, yuzu,

orange, grapefruit, miso) and tahini / miso / cauliflower sauce

46.00

290.80

46.00

46.00

29.50

42.00

19.50

49.00

XBOCT OMapa C OCTPOBa TPUCTaH C COYCOM 03y KOLLE (Aack, IMMOH, NaiiMm, 103y,

anenbCuH, rpenndpyT, MUCO), COYC C MUCO, TaXMHIN 1 LIBETHOM KanycTon

HONEY GLAZED BLACK COD
baked, honey glazed and served with wok fried asparagus,

mayonnaise infused with seasonal fruits on the side and sesame seeds

44.00

Tpecka B MeZJOBOW rnasypu, 3anedyéHHas), NofaéTcsa co cnapyen, o6ykapeHHom Ha
CKOBOPO/lE BOK, ¥ MaNOHE30M, HacbIlLEeHHbIM apoMaTamMmn Ce30HHbIX (PYKTOB

(nopgaéTtcsa oTaenbHO)

You are kindly requested to inform us of any allergies
JTro6e3HO NpocKM COOBLLMTL Ham O Balumx anneprusx



TEPPANYAKI

TEPPANYAKI

Teppanyaki, also known in some countries as Hibachi, is a post—World War

Il style of Japanese cuisine that uses an iron griddle to cook food. The word
teppanyaki is derived from teppan, which is the metal plate which it is cooked
on and yaki, which means grilled, broiled, or pan-fried.

WAGYU BEEF TEPPAN 98.00
Wagyu beef (grade 8+) cooked medium rare on teppanyaki, with asparagus,

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

served with soy garlic sauce

roBaavHa Barto (8+), crnerka obapeHHas Ha TennaHbsaky (MpoxKapKn Meanym penp),
CO Cnapyel, MOMOAbIMI OBOLLIAMU, FPUGAMU LIMUTAKE, YCTPUYHBIMU rpUBamMm 1
BeLeHKaMW Mof, COEBbIM COYCOM C YECHOKOM

HIBACHI RIB-EYE 39.00
served with mushrooms, broccoli, string beans, garlic chips

and soy mirin sauce

Xnbaun pubaii, NogaeTcs ¢ rpuéamm, 6PoKKosM, haconbho, YECHOUHBIMI YMNcaMmM 1
COYCOM COW 1 CNaiKoro SiINOHCKOro BMHa

BLACK ANGUS BEEF WITH ASPARAGUS 42.00
certified Black Angus beef with asparagus, mushrooms and sauce

of your choice:

roBsiIMHA YEPHbI aHryC CO CMapXKel, fprubéamm 1 COCYCoM Ha

BaLu Bbi6op:

soy garlic sauce  cof C YeCHOKOM
yakiniku sauce AKMHUKY
shiogayaki sauce  moragaku

CHICKEN TERIYAKI 16.80
chicken fillet with mushrooms, vegetables and teriyaki sauce
KyCOYKM KypUHOro dune ¢ rpméamu, OBOLLAMM 1 COYCOM TEPUSIKIA

CHICKEN TEPPAN 16.80
chicken fillet with mushrooms, vegetables,

garlic, butter, lemon, soy sauce

KYCOUKM KypUHOIO (hine ¢ rpréamu, OBOLLIaMM

1 COEBbIM COYCOM C JIMMOHOM, MacsloM 1 YECHOKOM

Prices include all taxes | LleHbl BKtOYatoT BCe Hanoru
Zen room is operated by Uptown Square group of restaurants
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TEPPANYAKI

TERAMOTO SCALLOPS WITH ASPARAGUS
scallops with asparagus and broccaoli,
served with soy/lemon/butter sauce

rpeBeLLKM co criapyKei 1 6POKKONN, NMogatoTCs
C COYCOM 13 COM, IMMOHa 1 Macna

HIBACHI MIXED SEAFOOD

sea bass fillet, salmon, prawns and scallop with zucchini, onion,
peppers, broccoli and garlic/soy/lemon/butter sauce

e MOPCKOro OKyHs, 10COCh, KPEBETKM 1 MOPCKOWN rpebeLLiok

C LIYKKWHW, YKOM, NepLem, 6BpOKKOM U COYCOM 13 YECHOKa, CoV,
NMOHa ¥ mMacna

SALMON FILLET

salmon fillet with garlic/soy/lemon/butter sauce
served with teppan vegetables

(e nococs ¢ CoycoM 13 YeCHOKa, CoV 1 IMMOHA,
NoJaeTca ¢ OBOLWaMm TennaH

KING PRAWNS

prawns with broccoli, carrots, bean sprouts,

and garlic/soy/lemon/butter sauce

KpeBeTKMN C MOPKOBbLHO, BPOKKOSIN, (hacosibto, B coyce M3 TMMOHA,
COW, Macsia 1 4ecHoKa

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

d)l/”'le MOPCKOT0O OKYHA C COyCOM M3 COEBbIX 60608 C MOPKOBbIO U
O6)KapeHHbIM LnnHaToM

CALAMARI TEPPAN
calamari and mixed vegetables with lemon/butter/garlic/soy sauce
KalbMapbl 1 OBOLLM C COYyCOM U3 JIMMOHA, Mac/la, Y4eCHOKa 1 Con

TEMPURA ICE CREAM

tempura ice cream topped with crunchy nut praline
BaHUbHOE MOPOYKEHOE, 06yKapeHHoe B KNApe

C XPYCTALLMM OPEeXOBbIM NpanvHe

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

served with vanilla ice cream

HaHaHbl, 06XKapeHHble B KNAPE, C XPYCTALLMM OPEXOBbIM
npanuHe 1 BaHUIbHbIM MOPOXKEHbBIM

SAGO WITH LYCHEES

traditional Japanese dessert made with sago and coconut milk
TPaAMLIMOHHbIN SMOHCKWIA eCEPT, MPUrOTOBIEHHbIN

C Ccaro 1 KOKOCOBbIM MOJIOKOM

You are kindly requested to inform us of any allergies
JNo6e3HO NpocKM CooBLUMTL HaM O Baluux anneprusx.

33.00

32.00

29.80

28.00

290.80

18.50

8.50

8.50

7.50



EXOTIC FRUIT PLATTER 19.00
selection of fresh local and exotic fruits
accopTV U3 MECTHbIX 1 9K30TUYECKUX PPYKTOB

TONKA GINGER BAKED CHEESE CAKE 9.50
baked cheesecake spiced with ginger and tonka bean,

accompanied with caramelised bananas and milk chocolate Namelaka

neyeHbll YN3KEK, C apoMaToOM NMOUPA 1 606a TOHKA,

noAaeTcst ¢ KapamesnanmpoBaHHbIMK 6aHaHaMm

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

and passion fruit cremeux

BOCXUTUTENbHbIN LWOKona Valrhona ¢ XpyCcTsLLIMM OpeEXoBbIM

npanvHe, NoAaeTca C KPEMOM M3 MapaKyim

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

and rich chocolate cream

LLIOKOJ1TagHadA cd)epa, HaroJIHeEHHaA 9K30TNYEeCKNMU d)pyKTaMIA,

AYyWnCTbIM OUCKBUTOM U HaCbILWEHHbIM LLOKONaAHbIM KpeEMOM

CITRUS SALAD WITH STRAWBERRIES 7.80
grapefruit, orange and strawberries, marinated with fresh lime zest,

garnished with crunchy meringues, served with green apple & yuzu sorbet
rpenndpyT, anenbCuH 1 KIy6HWKa CO CBEXXEN Lieipor naiMa u XpycTawmmm 6e3e,

C cOp6eTOM 13 3ef1eHoro A610Ka U H3y

FONDANT TRIO 11.50
three dense dark chocolate fondants infused with Tonka, filled with

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

Tpu hoHaaHa (Kekca) M3 TEMHOrO LoKoaaa, ¢ Ao6aBneHnemM 60608 TOHKA,
HanoIHEHHbIE raHalleM 13 MafiuHbl, LoKoNaaa v Mapakyiu.

MopaeTtcs ¢ BaHNIbHbIM MOPOXKEHbIM

COCONUT & RASPBERRY MOUSSE 8.90
with Shiso ice cream
KOKOCOBO - MaJIMHOBbIN MYCC C MOPOXXEHbIM LLNCO

CHOCOLATE CROQUETTES WITH MANGO TARTARE 7.80
chocolate croquettes with hazelnuts, coated with crushed roasted

hazelnuts, deep fried and served with mango tartare and green tea ice cream
LLIOKO1agHble KPOKETbI C d)yHLI,yKOM, NMOKPbITbIE ,ElpO6J'IeHbIM >KapeHbIM beHD,yKOM,
obKapeHHble BO (hpUTHOPE, NMOAAOTCA C TapTapoM U3 MaHro ¥ MOPOXKEHbIM CO
BKYCOM 3€eJ1eHOro 4ad

ICE CREAM (per scoop) 3.60
vanilla BaHUIIbHOE

chocolate LLOKONaAHoe

strawberry KIyBHUYHOE

Shiso (Japanese mint) Lmco (AnoHckaa MaTa)

green tea forest fruits 3e1EHbIM Yaii C NecHbIMU Arogamu

SORBET (per scoop) 3.60
lemon TMMOHHbIA

mango MaHro

green apple & yuzu 3enEHoe A6/10KO U 103y

blood orange KpacHblit anenbCcuH

with hazelnut praline C NpanmnHe 13 NecHbIX OPEXOB

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