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Ii_’gor‘has toLl d the whole Asia discovering new original tastes. In order to create
** his own stylé, B8 sfudies recipes of indigenous ethnic groups and finds their modern
|mp|ementatlo ks with local victuals adapting Pan-Asian recipes in European manner,
: s the balance between traditions and new techniques.
regp BBis he goes on expeditions to Shantarskie Islands lost in the Sea of
He h s cor pleted many internships in top Russian and Asian restaurants, stage-
d the #st Russian dinner in the Antarctic, worked with top public officials. Egor
ajor gastronomy and restaurant forums and events being one of the most

J
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A A takes}'p tin a||
L 5 travelllng chefs of Russia. He holds his own training for cooks every summer and winter to
£ shareshis expener]& of managing the kitchen and skills of dealing with difficult ingredients.
> Egor Anisimov's ﬁwehu created for Zuma is a plexus of epochs, styles and tastes taking you
d ¢ f ¥ ltea gourmet t’n{) from the Far East to the exciting Pan-Asian world.
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FAR-EASTERN SEA CUCUMBER 140g 780P

Far-Eastern farm sea cucumber with sauce of ripe yellow
tomatoes on turnip cabbage bed

ZLRBZ 160 = 780~ 1

FISE EIKFIRIRBS  BULAR A Y & 7 fif 8



DATTA 180g 550#P

Laminaria seaweed, poached egg and red
salmon caviar

KL 180 32 550/ 16
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BANCHAN

Korean side dish

Yo }l:EE

FHEESNZ

KWANG-DO 180g 500#

Sweet cherry tomatoes seasoned in spicy kimchi 2 .
sauce with green oil and Vietnamese popped rice .
BAE % 21803 50047 - .
ARFTRINFEMNZ LR, B LEXRAFE RS . &
BRI, -
N
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Fol/owmg ancient Asian traditions, runchy * . o »
cbcumbers are pickled with hot chili . ! L4
peppers, garlic and sesame oil . = 2 s 7 -
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MARINATED SHIITAKE MUSHROOMS
80g 350P

&&# 80 %= 350 571

KOREAN-STYLE
MARINATED EGGPLANTS
80g 350P

FIMAF 80 = 350 &~

’ ._KORE‘7-\N STYLE MARINATED
& = s ¥ FIBDLEHE’ADfERNS 50g 3501?-
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Pacific Diffusion

The set at the nexus of gastronomy and
modern art.

It is gastronomic research of Primorye lying
on the border between the sea and taiga,
Europe and Asia, east and west; the worlds
begetting diffusion and affecting each other,
coming in touch and clashing with each other.

Egor Anisimov's set is supplemented with
pictures generated by Al expressing the
combination of Asian and European art

schools.

These collector’s cards supplement every
set in order to give a client an opportunity
to push the envelope and see, in the truest

sense of the word, the chef's idea in the way
no one could see.

£ - WHEATE (Pacific Diffusion)
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UMINO-AVA

Halibut gravlax, sea buckthorn jelly and sea cucumber napped with
Sea Water prepared on Suimono stock, kombu seaweed and tuna,
topped with thyme microgreens.

MIULI

Oysters napped with Sea Foam prepared on lemongrass and
tarragon seaweed. Served with crispy nori tart shell filled with
avocado guacamole and coriander oil, topped with red caviar and
sorrel leaves.

OSEYO
Far-eastern halibut gravlax with yuzu sauce and Oriental radish.
Served with ginger foam, radish and golden shichimi.

KUNSEI
Soft-smoked halibut cooked Sous Vide. Served on a Reef of straw
potatoes. Topped with red currants and celery snow.

SAKUROMASSU

Wild Masu salmon with red caviar. Served on an Island of crispy
pickled zucchinis under a Sail of tapioca and kombu straws in
concentrated smoked fish stock with drops of franfrant Chinese
chives oil.

TAMAGO

Roe deer fillet steak with juniper Demi-glace sauce. Served with
red currants, a potato “Chinese ball” stuffed with smoked shiitake
mushrooms and dumpling with tapioca and pickled fiddlehead
fern.

SCALLOP
Scallop ice-cream, orange panna-cota and yuzu marmalade in a
gum paste shell with wakame seawe
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seared A4 marbled beef from Japan
—50g— 1910P

AR AR KA B AAIRAS
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CHUTORO

cywu 30rp 650P
cawumun 50 rp 1750P

Beipes chutoro cuntaetca guetudeckum m
COUETAET HEXHYIO U MIOTHYIO CTPYKTYPY.
OT0T BUA MSCa BCTpeYaeTcs B OYeHb MareHb-
KOM KO/IMYeCTBE, MHOMAA Ha OGHO CaLUMMU
TpebyeTcs Lenas pbiba

AKAMI

cywu 30rp 650P
cawumun 50 rp 1750P

Beipes akami aTo HexxHas yacTb TyHUa,
Bbipe3aHHas 13 ero crimHkn. Msco conepsxnt
MHOFO MO/Ie3HbIX BELeCTB 1 MPU3HAeTCs
creunannucTamMmm GUeTYeCKM npPoayKToM

cywu 30rp 650P
cawumn 50 rp  1750P

Beipes otoro otimuaetcs HeobbiuariHov
COYHOCTbIO U HEXHOCTbIO Mca. DTa yacTb
TyHLa CPe3aHa C HUXKHEN YacTu pPbibbl, B HEH
MpPUCYTCTBYET CBET/Ible MPOXKUIIKU, LUBET M-
KOTW CBeT/Iee, YeM y APy rux BUAOB MsCa

MIX CHUTORO
OTORO

taptrap 80 rp 1750P




PRIMORYE (YESSO) SCALLOP

Ipce 330P

a seafood tank. Served with wasabi,
soy sauce and lemon.

Sea scallops have been considered to be a delicacy throughout
history.
There are relatively few sea scallop species inhabiting Russian seas
— and most of them are found in the coastal water of the Far East.
- Scallops are hand-picked by divers from special rowboats —
> 500-600 shells can be picked by two divers per day. Scallop 4 __#
meat contains a prodigious number of B-group vitamins and is -
abounding in amino acids and microelements.

EBBEXEN1 4 3305/

WESHMERN , B LFR, BEhATE.
BN —ERLNIANEKRES.
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RED KING CRAB  1000g 5200P

The most famous and delicious Far-Eastern delicacy
—the largest of all Far-Eastern crab species, often
called “King Crab”. Crabs are harvested near
Kamchatka at a depth of more than 100 meters.

5 N AE1000 5 52005~ 10
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OYSTERS

APAN
Shikoku, Osaka, Murotsu,
Itoshima, Konagai, Otawara

MOROCCO

Casablanca
NAMIBIA
Pink Jolie

ATLANTIC OCEAN
Gillardeau

Fine de Claire

Perle blanche

CRIMEA

Chersonese Pearl

UAE
Dibba Bay No.3
Dibba Bay No.4

1 pce 590P

1pce 530P

1 pce
440P

1pce 720P
1pce 630P
1pce 630P

1 pce 440P

1pce 630P
1pce 560P
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MEEE, KIREE, TREE,
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Pink Jolie

b ipES
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Fine de Claire B 5e 3K /R £ 11
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B BX 2
BEZAE No3 1 4
BEEAE Nod 141

590/~

530~ %

4405545

7205 %0
630570

630/~
4407~

630578
560/~



ZUMA MORE 2450 g 10800®

Platter of Far-Eastern steamed seafood: red king crab,
Bering shrimps and humpback shrimps - the largest
shrimp of Russian seas. Supplemented with assorted
shells in craft sauce

ZUMA 858182450 = 10800/~ 1
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; MOROCCAN OCTOPUS SALAD 230g 1340P
Atlantic salad with ripe tomatoes and olives, Moroccan
: octopus and fragrant oil
= P BERFEADN 230k 134054 |
= _ h R B O, R T E A R RIS
ot e T E 4
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'FAR-EASTERN TRUMPETER 2209 990P

Tender Far-Eastern trumpeter with crispy vegetables, sweet mango and
savory curry

MR HIBE 2207 990 A4
WA ERIEIRR | B, FHTRMNEHKME



500 DAYS OF SUMMER 220 g 620P

Crispy vegetable salad in Japanese sauce.

SHRIMP CAESAR SALAD 180g 760P s

with tiger shrimps, octopus, quail eggs, greens

tons. Dressed with craft sauce “Caesar” with M



KUSU 180 g 590P
Salad with roast beef, sweet mango and coriander

FE75180 5 5907~

FAEE, WERNERD

N
: "
N
'.'. "’ASATSIYU 200 g 590P
| 5
. Salad with zucchinis, fresh apples, grapes, .
" leaves of basil, coriander, mint and chard under
honey-mustard dressing
¥ i

B FESF /200 32 59045 16 é

EEl, fER, @5, FYPH, EXH, FE&H,
BRI EIT AT DR,



Fragrant gri J.édf ,
tomatoes. Served with mix
dressing w o

o/
flik 24052 72046 Tt

ERRORMA, BHOKT NES , M
ﬁﬂi;ﬁ_q o T ’




KOH KHAI 180 g 680P
g . >

. 3

Light salad with fried chicken, crunchy
cucumbers pickled in coconut milk and swee
tomatoes. Served in coriander and cumi

LYHARBIN 200580 . ﬁ

Classic Chinese salad with fresh cucumbers, carrofé
asparagus, tofu skin and glass nooc//es dressed with . [
original Chinese sauce oaeee s | P L |

MARREE 200 58054, L. o

HRTEEREMN, 8% b, Jﬁ%*ﬂ#ﬁﬂmtﬁd’ﬁ"ﬂ@qﬂlﬁ
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ZUMA SOTO 3009 890P

Flavorful tomato soup with Primorye (Yesso) séa//dbs,
shrimps, magister armhook squids and Chilian mussels.
Served with fragrant craft onion ciabatta

ZUMA ENJERFE5%300 5 890/ 7 o

 mREHERNEL, . LS, S
U REMAENSFLNSRNREERT , B
BES.




TOM-YUM 330g 640P

Craft spicy Thai soup with seafood, lime, lomongrass, kaffir
lime and galanga

Z-FATh5% 330IP 6400/~ %

“~ Rt B, TEE, RETENSREFRNFURKRED.




BABY I'LL CALL YOU BACK II 310g 820P

Soup to the executive chef's recipe. Flavorful beef
broth with mustard and rosemary, lamb sirloin, cherry
tomatoes, asparagus and celery root t

SER | R SAIRE RIE 1310 3 820757

ZUMAB B RIS | B MASTRMEEE IR,
XXBERN, XRE, EENELALHMR.
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;5 FAR EASTERN UKHA 3509 6909 2 -

Ffavoffu/ ukha of Pacific ha/lbut Far-East'ern reo‘
-.-:' ¥ rsa/mop and magister armhook. squid-in fish stock) Wlth P

Ch/nese ch/ves oil,kombu kelp and drled shnms

\
v

Eﬁ’,ﬁ 3503% 690)57FF
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VLADIVOSTOK 1704 1890P€

Deepwater halibut, king crab phalanges and silver salmons
“ caviar in goat cheese sauce

B 170% 1890~
FBEEMTE EER, BRAMGLE FRILFPERT



CAMEMBERT WITH'HOT VGETABLES
270 g 990P

Grilled Camembert cheese with roasted
vegetables, dates and cranberry sauce

HL‘
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MOROCCAN OCTOPUS WITH
BOK CHOY 320g 1950P

oil, craft marinade and exotic sauce unlock new
perception of well-known taste

PARBEAFES 3205 195057 _,;;i’;-
HEOEESES  BNETN, BARE
AWESRERE, HEOH, BRITA
SERGHE LRI S TR THE

HRE,
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TIGERHOT 280g 720P

" Tiger shrimps in hot chili
sauce with cashew nuts and leek
1&R 280 =il T ——

SR EBREE ., BRRMIER

L

~ W b b e 2 %

_ §}'ICHATK,% FOREVER 230 g 184
?E"‘“- '

— /LS ﬁf Seared ‘red k‘ng crab phalangﬁgm cream sauce,
e ' with cherry tomatoes, ginger and garlic



FRIED SCALLOPS WITH SW
AND MANGO 180

@
3 i
Fried Primorye (Yesso) scallops with coriander ana
parsley sauce, ser\;'éd-wj‘th sweet tomatoes and
man ik ot n

HRERERYBRA 1805 1190

WEEFENNREXNES , MERERNEE
g



FAR-EASTERN SEAFOOD PLATTER
5004 '3890P

Botan shrimps, Magister armhook squids,
_sca//ops, coconut-marinated trumpeter

| RS 5003 380047

EBIRSTHAT, £2H. R, B8



SWEET EGGPLANTS WITH BEEF
430g 9609 ? '

- Crlspy sweet éggp/ants w:th beef
\ 'n,.. 3t i

&HWFBHF% 4303 820)5'7Fﬁ .
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VEGETABLE AND :
SEAFOOD CHAHAN 300 g 450P

Magister armhook squids, tiger shrimps
and mussels with vegetables
and rice seared with oyster sauce

BEEFRE D IR300 = 450/~ 1
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MONGOLIAN-STYLE BEEF 260 g 890P

Tender and sweet beef slices in sweet and sour
sauce to an ancient Thaiwan recipe

SEX4H 260 &= 890/

SELHENEEBRIE, ﬁéﬁ?iﬁﬂ@#ﬁ)—#ﬂit&fﬂﬁa




SEAFOOD AND
VEGETABLE UDON NOODLE 260 g 860P

Japanese udon noodle with salmon, scallops and tiger
shrimps in cream sauce

B HRX S K260 % 860~

AARDRESR, =X&, BANMRIFE LHhET,
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WOK SHOK 290 g 1390P

Primorye (Yesso) scallop with scapes
seared in oil and butter

R/ ND290 = 13907

FAREYD S M B R R R B B X F N MHE .

GREEN SHRIMPS 2209 860P

Legendary wok dish: tiger shrimps with sweet
wasabi-flavored sauce and almond flakes

% #F220 32 860/~ 1

B - R BB R N ESFRREHE N Bl
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& 1500 52 10905 %
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 SINPO

-

- 2504 9209

"Sc?.:v.br.y, fried until crispy brown flounder with celery;bell

peppers and cauliflower with thyme aroma
%55 & 250 % 920/ 1

EEERENGNERRBGAEILE &, BR. HRATHL.
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250 g 1250P
P e A

| t‘ e £5 nosu

& = T - 13
’: s ¥ s~ i’ . « % Tender halibut fillet in Japanese miso sauce
= LA S '\_: to the famous chef Nobu Matsuhisa’s recipe
. . ‘5- - - - o -
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" MAGISTER ARMHOOK SQUID 250 g 7508

Grilled magister armhook squids. Served with crunchy
vegetable salad with rice wine dressing

- ATLANTIC SALMON STEAK 180 g 1800¥P

Grilled succulent red fish steak. Served with crunchy
vegetable salad dressed with rice wine dressing

kT

4
- M 250 % 7504 %

-

. F ‘ '
>~ 3 - ﬂ{ . ‘
\ ' j( ?.:.:r H . . , 100
¢ M ' -
. i" St uiﬁﬁfﬁﬂ@ﬁ%i’)‘}ﬂﬂb—
- o A d
'.

N

- x"_‘“ f - A J, .._'

. By Jd
v o - ' r
R
I“.‘! " " ’ r

LN -
. -
- oF ) W T Q.*‘,_'i.-rj lf
# "\."'h”
> ‘-.f 'l
S 'Tlr .
- - & 4 i ol
‘ ~ 5 ’
-n
~’. - v
- L] -
. " L
o/ -
l,. f I -
L J
» - o



Fried l}rea ed blue Pacific halibut, servedl'/wth pegbs/

in creamy truffle sauce . <
P A
JEER & 230 & 990/~ » W= _.'I n

REL-RERNIESME , BELEENRS NIEmEET, =




FILET-MIGNON 320g 1620P

Tender beef medallions with blanched Bok Choy and craft sauce
FELHHE 3205 1620~
BEMEFELFHE  BANPEEMERITE




PORK NECK STEAK 180 g 890P
RIB EYE STEAK 260 g 2800P

BEIAHE 180 = 890~ 1
RER4HE 260 =

SIDES B

ABLE HIVE 200 g 350P BB 200 T 3504 I
2009 350P  EHK 2003 350~
150 g 350P E% 150 7= 350/~ 10
150 g 350P £ 150 3= 350/~ 1
)g 350P + S 120 5 35045 %
KiR150 3= 80~ 1
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KAO YAN PAI 280g 2610P

Lamb chop with simmered spinach and
cherry tomatoes

KE¥XHE 2805 22905 1

FHEMBE L E RN ELR
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GYOZA 150/30 g 550P

With tiger shrimps, vegetables and peas. o
Fried until crispy brown and served with saki
and rice wine sauce with sesame

R+ 150/30 = 5507~
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KURO 140/30 g 840F

Black dumplings filled with seafo
cooked in white wine. Served with
cream sauce

- BIRF 140/30 3= 8407~ 1

BRI T, RIEBTSMARBEE SHAO MAI  140/30 g 550P

Chinese steamed dumplings
filled with shrimps and pork

1&F 140/30 % 5505 %
FRERE P EEE,



EBI CHEEZAKI 160/30 g 650P

Crispy spring-rolls filled with tiger shrimps, cream
cheese and summer peas

#F% 160/30 = 6507~ 1

H 5 BB A8y &S & B R AUT.
Pm AN B EA KRR,




B L N -
~ "CRAB TEMPUR \

A 200g 1920P .

-

Breaded red king crab phalanges with
cloudy cream sauce

EARAESF 200 5 1920777

T



TSUKIZI 900 g 2900P

Sushi: syake, maguro, hotategai
Rolls: namisom, ulfo, Philadelphia, Daegu

HithF R EE 900 = 29007~

#FA8  =X&FH , £HeFH , BNEH
ZAE EREHFRAS  HEFAS , REFAE , ABHFAS



3 pcs 650P

URCHIN IN SHELL
#BhRE 3 1 6505




ABURI SUSHI SET 180 g 11509

Sushi of salmon, tuna and scallop, seared
and served with wasabi sauce, greens and tobiko

XRETEE 180 = 11504 %

RELN=XE, EREMFNER , BLFRKET, FHHEXS
k&, '



SUSHI

AMA EBI
Northern shrimp sushi
THUF30 3 4205 %
LR U ]

KANI

Crab phalange sushi
82930 = 4205 7%
88pE %
HOTATEGAI
Scallop sushi
B30 &= 2205 %
BN%T

SYAKE

Salmon fillet sushi
=X £30 = 2207~ 1
=XEFF

UNAGI

Eel sushi

88630 & 220~

86 5A

30 g220P

30 4220P

304 220P

WX SR
\\ - \\_\
TAKO | - 30g 220P
Octopus sushi
T 30 3 22075745
M &EH
EBI 30 g 220P
Tiger shrimp sushi
#F30 32 22075
RAUFE T
MAGURO 309 220P
Tuna fillet sushi

&1 30 T 2207
SHEET

IKURA 309 220P
Red caviar sushi

& 30 % 220~ 7

q&7EER

UNI 30g 420P

Urchin caviar sushi

#BHB 30 = 420~ T
HEBEE %R



MASAKO 220 g 1000P

Uramaki roll with vanilla Atlantic salmon, cream
cheese, avocadoes and fresh cucumbers. Served with
light salad with orange dressing

I[EF#F A% 220 3= 1000~

REFR  BERANBEREFEE, ARG, FhR e
MEMN , B EmARFETHERD AL




AT CLIENT'S REQUEST SUSHI CAN BE TOPPED WITH HOT CHILI PEPPER, WRAPPED IN
CUCUMBER OR NORI SEAWEED

fRATEL . ZSREAMENEMERNES , IBRAELHKE

TAKO 30 g190P

Octopus gunkans in spicy sauce
A& 30 % 190~

NN&FEM & FERE

HOTATEGAI

-—

309190k
Scallop gunkans in spicy sauce
BN 30 % 190~
BREMFAERE

MAGURO 309 190P
Tuna gunkans in spicy sauce

o o] 30 &= 190~
SRAFEMERBRE

EBI 309 190P
Tiger shrimp gunkans in spicy sauce

#F 30 % 190~ 7
RYUTEMF RERE

S T 4 % TN E

KANI 309 190P
Crab gunkans in spicy sauce

£Z5 30 & 19071
BREMFAERRE

UNAGI 309 190P
Eel gunkans in spicy sauce

8 £ ) 30 % 190~
SYAKE 30 g260P
Tender salmon gunkans in spicy sauce

=& 30 % 260~
ARFRN =N EEMEFTRHKE

SYAKE AVOCADO 30 g 260P

Gunkans with chilled salmon, avoado slices in
spicy sauce

=X & MEHR 30 % 260510
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MIZU SEKAI 210 g 1400P

The dish for true connoisseurs of premium product
taste: red king crab, Pacific tuna and Faeroese salmon,
combined with red caviar and gold

kit 5 210 & 1400~ %
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SASHIMI

BLUE FIN

Akami sashimi / Otoro / Chutoro

HEISHEN
Marinated sea cucumber

UNI

Tender sea urchin caviar

SYAKE
Faeroese salmon fillet

MAGURO
Tender tuna fillet

UNAGI
Smoked eel fragrant fillet

TAKO
Delicate tender octopus

HOTATEGAI
Sea scallop fillet

AMA EBI
Northern shrimp fillet

50 g 1810P

50g 650¥P

50 g700P

50 g 440P

50 g 390P

50g 610P

50 g 390P

50 g 390P

509 700P
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TAKAMATSU 250 g 1150P

Uramaki with shrimps, Faeroese salmon and avocadoes with tartare of fresh
strawberries and mangoes

EWET 250 7 1150~ %
REET  BENT, ZFRSSVNANSHE  RLAFSEENTERERNEEE,

HITATI 200 g 750P

Tender uramaki with shrimps and cream cheese coating with small shrimps. Topped
with tuna in Somi sauce

SRV 200 3 750/~ 10
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Original roll with cream cheese, Japanese tamago-yaki
omelet and avocadoes topped with marinated cucumaria
and squid with strawberry powder

HBE/MEFT200 = 55041

EBHFT  BRNTRHE, EFENGTHR , FALABRERI
2. HaNEEY,



ROLLS

ZUM ZUM 190 g 820P
Bright uramaki filled with red king crab
phalanges, Japanese omelet, smoked eel and
avocadoes, combined with Faeroese salmon,
a drop of cream sauce and red caviar

ZUMA 180 g 820P
Original roll with Faeroese salmon slices,
cream cheese and red caviar

SCALLOP

BAKED PUDDING 1959 790P
Roasted norimaki with scallops, Japanese
omelet, two types of cheese, scallions and
fresh cucumbers

KANI CRUNCH 1759 790P
Uramaki with red king crab phalange, juicy
lettuce, smoked eel and crispy tortilla

KIREI 185g 790P
Craft uramaki original combination of
textures: crunchy cucumbers, tender
Faeroese salmon, smoked eel with unagi
sauce filled with cream cheese and tobiko

CALIFORNIA 180 g 750P
Red king crab uramaki with oily avocadoes,
cucumbers and flying fish caviar

SOFTY 185g 820P
Tender uramaki with seared Primorye (Yesso)
scallop, cream cheese, red caviar, Faeroese
salmon and crunchy cucumbers

PHILADELPHIA 190 g 8209

Classic uramaki with Faeroese salmon, cream
cheese and fresh cucumbers
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TAISHO 230 g 890P

Stylish dark uramaki topped with summer
onions, fresh mangoes, tuna, Faeroese salmon
and delicate perch

KRIEFFS 230 &= 890/~ 1
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NAMISEOM 190 g 790P

Original uramaki filled with hiyashi wakame topped with Atlantic
salmon slices and avocadoes with sweet mango sauce, crispy
rice chips and tobiko
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uUDO 210 g 550P

Piquant uramaki filled with tender sweet omelet, cream cheese and avocadoes,
topped with magister armhook squid tentacles, tobiko and violet petals

4B EFE 210 3 55051
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.. ROSA ZAKE

- PASTRY CHEF OF PAN-ASIAN RE

; ' r.‘ he i hor of bright and spectacular desserts in taste and style. She brings a focus on natural
7 9 ingrg*t |§t|nct|ve serving of dishes. Passion for her work and knowledge of the latest trends
he|p Rosa be a leading expert of confectionery art in the Far East.
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Cake is not only a symbol of celebration, but also an
opportunity to share joy with close people.
Bring joy to your loved ones with Zuma desserts in delivery
or catering. Choose from a variety of options or come up
with your own design.

BERBERIETHHE , XABNERTEERFRESZE
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ORDER A CAKE
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MELTING ON LIPS 160 g 550P

Tender cottage cheese dessert with almond
dacquoise, fresh bananas, napped with mango-
passionfruit sauce. Topped with a mango chip

ABEME 160 %= 550/ 1
RHBNPGEH/R LA CERREER.
MENBEENCREERRE  ATRTERMW,

LAVA LAVA 150 g 5509

Famous French dessert with hot chocolate inside.
Served with an ice-cream scoop and fresh berries

BEER 150 3 5505 %
ELHERIE , NBRRATRS |
B LR ER R T a8 R R

BASQUE CHEESECAKE 180 g 550P

Tender vanilla cheesecake with vanilla and caramel
sauce and fresh berries

B =28 180 %2 550/~ %
FENBEZLER  BLBEEREENMMEHRE,

FAR-EASTERN CONFECTIONARY 5pcs 3508
FEBABXER 5 /> 350/7 18



TSUBAKI 200 g 5509

Tender matcha dessert of cotton sponge, yuzu and matcha
cream powdered with matcha

;-3 200 3| 5505 %
RHNRRER  BEER. ERNKENH , B ABBEFEY.



SIGNOR POMODORO 140P

FLASH plolo}> Crunchy salad with cucumbers and
tomatoes dressed at your choice —
Mashed potatoes with roasted chicken sour cream or oil

rissoles. Served with ketchup

BEISE 14051

EWRIER 200/~ 1
M H R B , B LEEREFR
TERMEL A, B LHEMNE, BR T35 =5

Boiled sausages sided with macaroni.
Light broth with small chicken rissoles, Served with ketchup

carrots, quail eggs and macaroni

EhEHE 18071
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