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n"#:"’ _FAR‘ EASTERN TRUMPETER ~ 220g 1100P
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ﬂ‘!&”’ H’ Z"i#r Far-Eastern trumpeter with crispy vegetables,
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mango .and savory curry
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LOCAL

PRIMORYE (YESSO) SCALLOP

lpce 420P

Live scallop from a seafood tank. Served wit

—— ‘r-"'-_""'*-_—_-
* 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
meat contains a prodigious number of B-group vitamins and

is abounding in amino acids and microelements.
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KAMCHATKA KING CRAB = 1000 g 7500#

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.

BEEMTIEE 1000 52 7500~
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OYSTERS

PACIFIC OCEAN
- Shigoku, Osaka, Itoshima, Otawara, Murotsu
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ATLANTIC OCEAN
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LOCAL

ZUMA MORE 1900 g 12800#

Assortment of Far Eastern seafood:
Kamchatka crab, Primorye scallop,
northern shrimp, lemon wedges.

ZUMA BEHEZ 1900 52 12800~ s

mAsEHE  BEENE REREIN - EXTSITER -



BANCHAN  {R1%

Korean side dish BEEES/NE

SHOOTS MARINATED
BAMBOO 509 350P

Young bamboo shoots marinated in lemon dressing
and sesame oil

s 50 52 3507

ITIREZ MmESs 22

MARINATED SHIITAKE
MUSHROOMS 80g 350P

Shiitake mushrooms marinated in pepper paste
and vinegar

& 80 58 350~ 1h
FHIL RN S EE P F IS

KAGUN 170g 450P

Following ancient Asian traditions, runchy cucumbers
are pickled with hot chili peppers, garlic and sesame oil

HER 170 52 450~

ERIMERRRITE - BRI - R iw e
HRSR=N -

KWANG-DO 180g 500P

Sweet cherry tomatoes seasoned in spicy kimchi
sauce with green oil and Vietnamese popped rice

REZR 180 52 500~ %
FESOTER I RIAH BRI E LR - Fo A MR =M AN #l B oK1




LOCAL

SEASALAD 170g 1010P
g Seaweed salad with scallops, -

hiyashi wakame, fresh cucumbers,

tender spinach, and red caviar, *

dressed with nut sauce -

 EEWER 1705 101057

Ven 0 Oxtes - ss -
MERALET - RRERERE -
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"' SCALLOP TATAKI

".' l“\ f . .‘.
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1409 11502 =
Scallop tataki with grapefruit and Som Tam sauce — v

a delightful sophistication on a plate showcasing
" the exquisite delicacy

BHEN 140 5 1150/5%
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SHRIMPS AND
CRUSHED CUCUMBERS 200g 890P

Crispy shrimps with spinach salad, avocado,
fried tofu and spicy cucumbers with Asian sauce

SMCECHREN 200 52 89047

Me SR UFBC R DAL ~ HR - WEIE -
mRREN - % LTS



LOCAL

OCTOPUS SALAD 190g 920P

Salad of crispy spinach, cherry tomatoes and sweet
oranges with Far Eastern octopus and Chimichurri mint and lime sauce

&0 190 5e 920~
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ROAST BEEF SALAD 200g 850P

Fresh spinach salad with roast beef, cucumber, bell pepper,
fernbrake, and cherry tomatoes, finished with a fragrant
sesame seasoning and black sesame.

SEEEL AL 200 5= 850F~

LUEHANIE - BEEER ~ JN - 81 BRI -
HUBRNZMNKRETTHS - B ERZMIEE -



TURKEY WITH ORANGE GAMADARI 200g 820P

Slices of tender turkey fillet served with roasted pumpkin,

fresh salad greens, ginger, cashew nuts, and a bright orange —
gamadari dressing. '
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TOM-YUM 330g 890¥P
Craft spicy Thai soup with seafood, lime,
lomongrass, kaffir lime and galanga
X[ATHA 330 58 890~
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i PR Optegy
ZUMA SOTO 30049 890P
' - 4
- il |
£l ful tomato soup with Primorskﬁaﬂop,

shrimp, Commander squid, Kamchatka crab,
- and Chilean mussels. Served with baguette

ZUMA ENEREA 300 52 890;‘5

REBEMAR - EOEB8RE - 4 - I8 -
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100

'YONMILAKSA  380g 8908

e » Peranakan cuisine dish - hot savory fish soup with coconut milk,
' thin wheat noodles, crab phalanges, red pepper oil, coriander
Ly
/ ge -
y ¥ 2:—%@5&" 380 5= 890~ .
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BABY I'LL CALL YOU BACK II 310g 1250P

Soup to the executive chef’s recipe. Flavorful beef
broth with mustard and rosemary, lamb sirloin, £
cherry tomatoes, asparagus and celery root "

REM - HERAIREBE I 310 5 1250~%

ZUMAE R EEFREIRYH - BIMATRIZEREFTRIREG A7 -
RFEEBA - ZXUR - FENF ARG -



PRIMORYE RAMEN 380g 890P EBRIKIE 380 5= 8907

Rich chicken broth with cheddar cheese. %ZﬁBS(_“%E%E;Et)J?iEi - BEOEEEN -
Served with Primorsky scallop, squid, silky tofu, &  WEBNERLEFA -

and crispy fried onion



DUCK RAMEN 600g 890P

Chicken broth with duck meat, daikon, tofu,
somen noodles, marinated egg, and fresh herbs.

PSR E 600 52 890~

LOSANE - BEf8A - BZ b B -
M=HE - BESHEHEE -



DUCK CONFIT 260g 1200k

Duck legs slow roasted in Hoisin sauce, served
with mashed sweet potatoes

W5 PO R 260 52 12007

BHERENIRRBREHEE
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PORK TENDERLOIN IN
GUO BAO ROU SAUCE 280g 780P

Pork tenderloin with vegetables roasted
in Guo Bao Rou sauce

mERNEEESFA 2805 780F%H
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WOK-FRIED PORK WITH FERNBRAKE 250g 880P

Tender pork stir-fried with bell pepper, ginger, onion, and garlic,
combined with fernbrake and fresh spinach, finished with
a shrimp-oyster sauce and a light hint of sesame

BEMLEA 250 52 880~

SEIEA SEHM - £  FBNFA —EIRY - BERERRESHREE -
HLUNRSEEF#MSNE TR - TEARNZMES



Dl

2809 840P

BEEF TONGUE

Beef tongue roasted in Black Pepper sauce,
garnished with wasabi-mashed potatoes

4F 280 58 840~ *h
FIME R R R RER TR ISR
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RIBEVE STEAK 2609 36009
AR5k 2607 3600~

TORI YAKI 160/40g 600
Grilled chicken thigh

YO BR fo 160/40 52 600~ %h
BROKEE ISR -

EBI YAKI 100/40g 650¥P
Grilled shrimp

HEar 100/40 5 650~
RIBEMC - BFEBUB -
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STEAMED VE'FETABLES 2(‘)%,9
FRENCH FRIES 150 g _ i
POTATO WEDGES = $150¢ 35 :; EA 150 % 35047
MASHED POTATOES 1204 350P TR 120 5 350/
STEAMED RICE 1509 200P  KiE 15055 200557



TIGERHOT 240 g 990P

Tiger shrimps in hot chili sauce
with cashew nuts and leek

BE 2605399057
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: Seared red f<mg crab phalanges in cream sauce, s " . w
- : Jﬁ" with cherry tomatoes, gmgégnd garlic e
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LOCAL

BLACK COD 280g 16509

Black cod fillet baked with honey and Miso sauce,
served with coconut cauliflower mash and cashews

REBR 280 58 1650~ %1
EZRIEEERRES R T FERER
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PEKING nJlﬂ,CK léoO/fo"O/loo g 4500 .

Peking duck is the perfect mbinatio Crispy skin, rich
and tender meat, s Heoisin-sauce and fresh vegetables ,r j \

that creating a t ui‘rFor ettab/e gastronomic experience

that is ap.pfe'c':'/fated.aﬂund’t"herwel;ld

*Pre-order 5 days in advante

;\‘ 1600/400/100 :
) X«?ﬂ%{h /400/1 %59450&»5
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SEAFOOD AND VEGETABLE
UDON NOODLE 2460g 9260P

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

BEHREXSEE 260 7 9601

BANEESR - =X& - BIMEN i L RET -

UDON WITH TURKEY 2809 720P

Udon noodles with turkey, sweet pepper,
and garlic shoots,served in a spicy creamy sauce

KIBYNMES LM 280 58 7204 fh
SXEEXBHA - HRSHE - EERYASE -



.-

LOCAL - NG

& o
WOK SHOK 290 17508

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

fRiE/KY 290 5= 175047
FRE )M =M R RSB B XA DA
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GRE HRIMPS 200g 990°P

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

Z4F 200 & 990~
—EBER¥ - AROHEIRESEN I EFFREREHEMECAH -



MIRUGAI 400g 9260P

Classic Italian recipe of mussels in cream
with garlic and paprika with Asian vibe

'
- .

KBRAT 400 55 9607575 e
szamnERaE
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'Savory,'friea until erispy brown flounder with celery,
. bell peppers and cauliflower with thyme aroma

WA 250 5 92057,

S E R AR E R AL E S <
FE - BT -
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HALIBUT WITH PEAR 230g 2100P

Pacific blue halibut, lightly crusted and pan-seared,
served with thin pear slices and a creamy truffle sauce ™%

L4
HRICEE&RRA 230 5 21004

ERUELCH&NERME - BECETIR
M LB RREE Y -




FLOUNDER WITH AGEDASHI TOFU 280g 800¥P

Crispy pan-seared flounder served with agedashi tofu
and pak choi, finished with a smooth carrot—cream sauce

FRGaiAEER 280 5= 800~

S ERNGEREREEHAFI S EES -
FECAARAVERZE N R -




GBS
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TROUT STEAK h \
AND VEGETABLES 150/80 g 1800P

ABESEABRIFER 150/50 72 1800757
¥ -

t‘ P f,f NOBU 2509 2660P %“‘

“ ﬁ.\ - h Ih

& ,- o X 1 ‘.:* Tender halibut fillet in Japanese miso sauce
R e . to the famous chef Nobu Matsuhisa’s recipe =Y ';:.-:;
oy ‘. - ‘1 ‘i §"

) ‘ o ."4,. ‘-l b ‘ - ﬁ:‘ : > e~ B __Eéi.i—:{_ —
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CRAB TEMPURA 150/40g 3350P
Breaded red king crab phalanges

- witb cloudy cream sauce

- EAXAD . 150/40 58 33507

e R T R I T SN ISR ER I AR R
' - B SEAARG 1T - ;

EBI CHEEZAKI 160/30g 720P

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

LIS 160/30 5& 720
HERBREHNESEEHERLAEN - PR/ \BRHMRNE -



Fried until crispy brown and served with saki
and rice wine sauce with sesame

<
N

150/30 52 940~

ELUF - BEMHIANER - HIEEEESEE
B EBUEE « SKEERI= ] AT -



OCTOPUS GYOZA 140/30g 800P

Gyoza dumplings stuffed with octopus,
squid and spinach




CHICKEN DIM SUM 180/30g 730P

Steamed Chinese dumplings with chicken, spring onion,
cilantro, pak choi, and red onion, served with a light shrimp dressing

BARSL  180/30 5 730F

DAL - NRGH - BR - EE -
EEERMIER - HELBRNIOTE -



PORK & KIMCHI DIM SUM 180/30g 780P

Pan-fried Chinese dumplings with pork, kimchi, ginger,
pak choi, and cilantro, finished with a light shrimp dressing

BABERRRL  180/30 & 78041

FlE PR - NEHEA -~ 8% & -
EBEMEX - ARLIERNIFTES -



SHAO MAI 140/304 690P

Chinese steamed dumplings
filled with shrimps and pork

E 140/30 58 690~ 1
HRAIFEATBRY P E EE




KIOKUTO SET ?00g 4000P

Sushi: Trout (Syake), Tuna (Maguro), Scallop (Hotategai)
Rolls: Namisom, Udo, Philadelphia, California

iCfZZ2#-F3HE 900 52 4000~

8 =X& - 188 - BN
BR . ORBE  FEE  BNE  MINE



LOCAIL
HEDGEHOG IN SHELL 3 pce 650P

31 6504

e




ABURI SUSHI SET 180 g 1150P

Trout, tuna, and scallop sushi lightly seared and served
with wasabi-flavored sauce, herbs, and tobiko roe

XXETHE 1805 11504

KR=X& - 2eeas5BIl%5a -
BEAANKE T - BES (B -




SUSHI

AMA EBI

Northern shrimp sushi

HH 4R

bR EFEE]
KANI

Crab phalange sushi
EZw

BREE
HOTATEGAI
Scallop sushi

BN
DS
SYAKE

Trout fillet sushi
=X
—X&%55
UNAGI

Eel sushi

ige

25T

EO g 420%

\
30%120;574!
1)
' \\

309 4208 \ |

y |
1

30 55 42075 %
309 220P
30 55 220757
309 220P

30 58 220

304 220P

30 52 220~ %

TAKO

Octopus sushi

VI
NN&%HE5
EBI

Tiger shrimp sushi

1N
R U 5T
MAGURO
Tuna fillet sushi
FitE
EEEET
IKURA

Red caviar sushi
&Ff
fleFEHT
UNI

Urchin caviar sushi
i)z
BBEST

30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %

304 420P

30 52 420~ %



MASAKO 2209 1200P

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

[EF&HTE 220 58 1200~

REHFT  BRATERFES « JURDE - 4mRMHE
W= - B EMAREFETRUBIDAL -




GUNKAN ARE SERVED INNORI
EMSFTUBERR -

J\M& 305 240F%  KANI 30g 240P =R 30 % 240F %

TAKO 30 g 240P
Crab gunkans in spicy sauce EAEMEII L ERE

Octopus gunkans in spicy sauce  J\/\EB E A5 S BC =

HOTATEGAI 30g 280P [BDl 305 280Ffi  UNAGI 30g 240P fE2& 30 %= 240F %

Scallop gunkans in spicy sauce R EMESIBLERE Eel gunkans in spicy sauce t2 @ E Al ST Al EREE
MAGURO 309 240P £18& 307% 240Ff1  SYAKE 309 280P =& 307% 280Ff
Tuna gunkans in spicy sauce S EMNEIiiEE Tender trout gunkans AEZYH =B ZE{ET]

in spicy sauce ACEREE

SYAKE =X8&
1N 305 240F~fi  AVOCADO 30g 280P MN&HR 305 280FTh

Tiger shrimp gunkans ENINEMESSI 5= Gunkans with chilled trout, RE=—VAENEFSIRE,
in spicy sauce avoado slices in spicy sauce M_E/NRBAHE -

EBI 30 g 240P



MIZU SEKAI 210g 2500#P

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

K5 210 52 2500~

RXEXENEBmUR AR EM AESHRENAERR
HEEMAE - KPFESReNEiPERZ=XE B L F&E
MEA




SASHIMI

HEISHEN

Marinated sea cucumber

UNI

Tender sea urchin caviar

SYAKE
Trout 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

50¢g

50¢g

50¢g

50¢g

50¢g

50¢g

50¢g

650P

760P

590P

390P

610P

390P

420P

700k
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Es

pi=tilc)
MR RYENE

=X&
EBRE=XEh

EiCE
ZYRMRIERE /

it
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i85
BRI EIEE &

PAVILE=:]
PR\ MER S

=DM
BIRIS

YR
BRI RIS

50 52

50 52

50 52

50 52

50 52

50 52

50 52

50 52

650~

760~

590~

390~

610~

390~

420

700~



ROLLS

ZUM ZUM 190 g 1150P

Bright uramaki filled with red king crab
phalanges, Japanese omelet, smoked eel and
avocadoes, combined with trout, a drop

of cream sauce and red caviar

ZUMA 180 g 1150

Original roll with trout slices, cream cheese
and red caviar

SCALLOP BAKED PUDDING 195g 920P#

Roasted norimaki with scallops, Japanese omelet,
two types of cheese, scallions and fresh cucumbers

KANI CRUNCH 1759 890P

Uramaki with red king crab phalange, juicy lettuce,
smoked eel and crispy tortilla

KIREI 1859 920

Craft uramaki original combination of textures:
crunchy cucumbers, tender trout, smoked eel
with unagi sauce filled with cream cheese

and tobiko

CALIFORNIA 180 g 920P

Red king crab uramaki with oily avocadoes,
cucumbers and flying fish caviar
SOFTY 185g 920P

Tender uramaki with seared Primorye (Yesso)
scallop, cream cheese, red caviar, trout
and crunchy cucumbers

PHILADELPHIA 190 g 990

Classic uramaki with trout, cream cheese
and fresh cucumbers

SalE

ZUM ZUM%EE%& 190 58 1150~
BEHBNNESED  BRAERNAEEERN - T5
B MEEEMHR - BB DATPHE=XEk - —F
PymE TR e FE -

ZUMA%T%E 180 52 1150~

EEHT  BRARRAREZHE=XER - Ji#
PIEEAL S f & -

KERINE 195 52 920~/

ZEBES BRIABRI - TF8R - WADE - 2R
BHEN -

FieEANE 175 52 890~

RERST)  BERAESMAERERR - ZTR0EXRN -
SR = 8 & FIEHE -

EWHEE 185 52 920~

ICROFEENROIESET  BRAYTEDEN &

¥ BESNAEESRNEN  RRAROESHSS
TGRSR - BELEEE -

MAREILE 180 58 920~

RERT  BRAEZMAEER  BFFREHR -
EINH K&t
HARETE

ZRARNREST  BRAKERBNEXEN - 1)
RPE -~ e 1= ATHB=XaNBRN=EN -

185 5 920~

BSEEE 190 5 990~

KENRESD APED=XE - TUHDENREN
&I\ -



TAISHO 2309 920P

A stylish dark uramaki roll topped with masago roe,
featuring fresh mango, tuna, and trout

RIEFTE 230 58 920F

NEFERRE AR CEaff
NEMETER - ERBSET =&

"



NAMISEOM 190g 920P

Original uramaki filled with hiyashi wakame topped with trout
slices and avocadoes with sweet mango sauce, crispy
rice chips and tobiko

mtaB5EEE 190 5 920~

IEEHT) - BRAETYE - DI FEE R -
HmRECEH OTRE - KoKIER
M KEFFERI -

upo“ v 210 920P
if - 5 g p
e \.,f’rmSpicy uramaki roll with sweet omelet, cream

i k il ) . : - cheese, avocado, and octopus.Topped
L ' P with tobiko roe and violet petals.

GYEONGJU 4 240g1920P

LY “'I.. 1 ""u : -:\
Sea roll filled \\/_%tfm,te_mﬁurg shrimp and crunchy HBETE 210 52 9205 %
cucumbers, topped with red salmon
and unagi sauce, tobiko and scallions MEaE  NESHAHES - 21 -

EHRSES - LB KB SREZTAS -

RMEFEE 240 52 920~ h

BESTE BRI REZMNERNEL -
Platte /- 885 - YEIFNSRERT -



PAVLOVA 180 g 780P

Airy meringue with berry confiture,
delicate cream cheese, and seasonal berries

IARIE 180 52 780~
- [

ESREBD - IRRRE
MRPAZ L SR2

ICE CREAM 509 180°P

Vanilla, chocolate, blackcurrant

KL 50 52 180~ %
&8 i JMe -



DRAGON'S FATE 132g 990P

A delicate mousse dessert in a thin dark
chocolate shell with calamansi mandarin filling

Ask an exciting question and break the dragon egg,
the color of the filling will tell you the answer
and reveal the mystery of the next year's events.

FAR EASTERN CANDIES 5pce 450P
LARHER 54 45071

FAR EASTERN CANDIES  9pce 800P
WARTER 94 800~

L %A4: L

FIR AR LERRRRETHR -
B LA E SRR IE R

132 52 990~ %

[OJERYRAEN A DRI FF T & -
REERASNSFEESR

B RESHRIGREL




PICTURE 160 g 750P

A chocolate dessert with a subtle chili warmth, lingonber

malad
and dark chocolate mousse accented with agyws‘

Created in co/laboratlon with the Art Object gallery and inspired by the painting
“A Dream in the Shade of Blooming Irises” by Primorye artist Roman Martynov.

SRE 160 52 750~ %

5 m - HAEKKIRNES -
EHRBRASHAKER LT SENRILRORE -

IEREH @S Art Object BIRSS{FHEL -
REREEBZARZE BRFBERNIFMm
(LRI S ETERIMRE FRIEF)




TAIGA 809 800P

Pinecone mousse with lingonberry
marmalade and pine nuts in a chocolate shell

210 80 5 800~ *h
MRRATFCHBR A SIAF - e

RTIOR1 2P




FLASH 380P

Mashed potatoes with roasted chicken
rissoles. Served with ketchup

S35 Y.4 380~

TSRAEBAY - B LEFME -

LITTLE ZUMA FELLOW 380P

Light broth with small chicken rissoles,
carrots, quail eggs and macaroni

e 380~
BRI - Bo E/NBAGE - EAZE b~ WEENBE O -

SIGNOR POMODORO 380P

Crunchy salad with cucumbers and
tomatoes dressed at your choice — sour cream or oil

&L 380~

= /NAEMNH ARBIEDAL - o EERER
B0 JHEIH -

MR MACARONI SAUSAGE 380°P

Boiled sausages sided with macaroni.
Served with ketchup

BIEE 380~
RENEMNEANE - ic LEFmSE -



