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Traditional Sichuan Cuisine

AOMUHWCTPATUEHBLIA LEHTP NPOBWHLMK

CobluyaHb — YaHay — ABNAETCA 3HAMEHMWTLIM TYPUCTUYECKMM LLEHTPOM
lOro-3anagHoro Kutaa. Kaxabiid rog cloga npUuesaxaeT orpoMHoe
KONWYECTBO TYPUCTOB C pa3HbiX KOHUOB CTpaHbl U M3-3a pybexa, yTobbl
OTOOXHYTE ¥ NoNGOBAaTECA MECTHEIMKM AOCTONPHUMEYATENEHOCTAMMN.
ChiMyaHbCKARA KYyXHA, rNaBHbIM NPeACTABUTENEM KOTOPOR BbiCTYNaeT
YaHayckas KyXHA, CNaBUTCA CBOWM OCTPO-BRXKYLWM BKYCOM C
AoMMHaHTOR ocTporo. Bniwaa CelvyaHbCKOM KyXHKU 0BbIYHO

MOXHO BCTPETHUTE B MEHI0 NiGoro KMTANCKOro pecTopaHa, B kakoi Bel
CTpaHe OH HW HaxoauncA.

BHEIIHWH B1J 011018 MOXKeT OTINYaThCA OT H300paXKeH !




M1 4k 50— 1)

YTKa no-reKuHCKH nejaad

Whole Peking duck
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12 b 5145 g 1)

YTKa 1no-neKHMHCKH MNoJOBHHA

Peking duck half

2880 P

F22 5 5 0% fa

Kapn-rpunas c 9ecuokom 1500 rp

Grilled carp with garlic
2980 P

F21 & 3% fa

Kapn-rpuns octpsii o Cerayanbecku 1500 rp

Slchuanstvle Spicy 'gri'lled'c.arp .

2980 P
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F23 {l K

Kapr-rpunb no Cei9yaHbCKH C
MapHHOBaHHBIM Hepiem 1500 rp
Sichuan-style grilled carp with
pickled peppers

2980 P



XOJIOTHBIE 3AKYCKWP

VR
kY Cold
{/E“!\ 7\ |‘_\‘ snacks

A01 =314 il &

CammMuy U3 jococsa Ha apay 150 rp

Salmon sashimi

2280 P

02

03

A02 §3 55 R B PR (F0IT)
Camumu npasaHuYHbId ceT (ipeasakas) 800 rp
Splendid Sashimi Platter

IHeHA I10 3alIpoCy

A3 T i £h

KornueHblU yropb 0
caagkuM coycom 200 rp
Smoked eel with sweet sauce

1600 P




XOJIOAHBIEC 3aAKYCKIP
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A04 3 3L

CanaT U3 XpycTAllei
meaysbl 200 rp

Crispy jellyfish salad

1680 P

SN =

A0S KR 3% 88

CasaT U3 KpeBeToK C
amanacom 300rp

Shrimp salad with
pineapple

1280 P

A06 H it b A
CeunnHa «4amao» B MeJ0BOM
coyce 150rp

Pork "Chashao" in honey sauce

980 P

A0T7T KFEN

l'oBamkuMIl MHKC B OCTPOM coyce
320rp

Beef mix in hot sauce

1180 P

A0S 2L B H

CBHHBIE VIIIKH B OCTPOM COyCe
250 rp

Pork ears in hot sauce

980 P




A09 ¥ 7K KUK

KypuHble 1aniki B IPAHOM
TpasdaHoM coyce 100 rp

Chicken paws in spicy herb
sauce

480 P

All — &P

YTHUHEBIE 93BIYKH B COEBOM
MapuHage 70rp

Duck tongues in soy marinade

1180 P

A10 XU 7K ke £k B3 28 1580 P

Peanoe kypuHoe uie no-I'yangynckn 350 rp
Guangdong-style pulled chicken

02

03

A2 i 7 A g

YTKa BaJieHad Cco CIelUAMU
350 rp

Dried duck with spices

1480 P

A13 fifg Bz #8955

Roast quail

1480 P

Ald RBRR T

KpoJsipdaTHHA B OCTPOM COyCe
300rp

Rabbit in spicy sauce

1380 P




A15 20 k1L 24

KuTaiickui aMc B caaAkoH raasypu 100 rp

Chinese yams in sweet glaze

1080 P

Al6 ¥ =# 680 P

CasiaT U3 CTeKJTHHOU JIarim
€ MOPCKOM KaIlyCTOH U
MOPKOBBIO 150 rp

Salad made with glass. noodles,
seaweed, and carrots.

A17 18K
CaznaT 13 OUTBHIX OTYPIOB C
yecHOKoM 250 rp

Smashed Cucumber with Garlic

680 P

Jm
-

A8 HEAKREH
Casiat U3 ApeBecHBIX rpubos
200 rp

Wood Ear Mushroom Salad

630 P

Al19 TE BN

BaxnakaHbl Ha ITapy B
OCTPOM CcOyCe ¢ TOJYEeHHBIMH
cnenuamu 300 rp

Steamed eggplant in hot
sauce with crushed spices

960 P

A20 2L AT 55

baMOyKkoBbIe POCTKH B cOyCe
quan 180 rp
Bamboo shoots in chili sauce

960 P




A21 EENEE by

MapuHOBaHHBIH JaVKOH
200 rp

e

7060 P

A22 ¥t =HIK

Kaba4yku B coeBOM coyce
230 rp

Zucchini in Sﬁj? Sauce

780 P

A23 SRR A

[InuHaT ¢ apaxucom
200 rp

Spinaich with peanuts

9200 P

06

07

A24 B B

XoaoaHad gamniia oT
xo3aukm 250 rp

Cold noodles from the
hostess

480 P

A25 TEH K

JKapensiit apaxuc ¢ CONbIO U
celayyaHbCKUM Nepuem 200 rp

Roasted peanuts with salt
and Sichuan pepper

5200 P

A26 THERER SR U HI

Kuraiickuu pur-canar c aBokago 250 rp

Chinese salad with avocado

1280 P




biroga Ha OJHY HEPCOHY
[ 5K Bt

WOl 153k T #f W02 2045 fa #

ABanoH B 30J10TUCTOM OYJIBOHE Cy1 13 aKyJapux ImaBHUKoB 180 rp
P e Shark Fin Soup

Abalone in Golden Broth

. 2680 P
2680 P

W04 /oK% W A i 2

[Tmennas kaua ¢ JaJa1bHeBOCTOYHBIM
Tpenanrom 160 rp

W03 PK 2] A hi e 5

Cy1r 13 TaCTOYKHUHBIX THE3I C
KPacHbIMU @HHHI{&MH 180 rp

bird's nest soup with red dates Millet porridge with Far Eastern trepang

2680 P 2680 P

10

1

Mopckue 1 pedHbI€ IPOAYKTEP
ERCTE S

FO1 JRUF =z i
M, R, ROFdD

Omap Tpu BKyca
(cammMu; Ha mapy c
AUIIOM; pUCOBad Kala
c omapoM) (rpeasakas)
100 rp

Three-flavor lobster
(sashimi, steamed egg
with hibiscus, lobster
porridge) (pre-order)

HeHa 110 3alIpoCcy

FO2 BIEMTERE g e

(R BN, WAL, R
Kamuatckuii kpab or med-nopapa (npegsakas) 100 rp

Chet's recipe for Kamchatka crab (pre-order)

980 P




FO3 %5 ik % 1 B A i 2

Tpenaur no-gomamemy 500 rp

Homemade Trepang Recipe

6580 P

FO5 7rH k5 U

Mopckoii rpebeniok Ha riapy
CO CTEeKJAHHOMW Janinon u
yecHOKOM lmrT  lmrr

Steamed scallops with glass
noodles and garlic 1 piece

700 P

12

13

Fo4 354 2 5 th

MynpTH3/1aK0Bad Kallla Ha MACHOM Oy/IbOHe C TperaHrom
u KpepeTkamu 1500 rp

Multi-cereal porridge in meat broth with trepang and shrimp.

3880 P

F06 7K 5 ¥ B MR Bk

KpeseTku c ppykTamu B coyce Bacabu 200 rp

Shrimp with fruit in wasabi sauce

1880 P




NS T TR

FO7 B ES K MR

KpeBeTKHU B KHCI0-CAaTKOM
coyce ¢ ananacom 300rp
Shrimp in sweet and sour
sauce with pineapple

1980 P
F10 ¥ XU K EF
/Kapensie kpeBeTku " budantan" 400rp
Fried Shrimp "Bifentang”

FO8 »rH H 1 4R 2280 P

KpeBeTKU Ha napy co
CTeKJIAHHOM JAIIIOION U
gecHokoM 500 rp 16 17

PLE =

Steamed élh'fi.mp with glléss
noodles and garlic

2280 P

FOO B {REFER
KpeseTku «['yubao» 350 rp

Gongbao Shrimp

F11 %9540k

Tymeénsle AATVIIKY C IEPUJJION, YHUIH U ChIYYaHbCKHUM
nepuem 2600 rp

2280 P

Stewed frogs with perilla, chili, and Sichuan pepper
3280 P




F13 i 7% fid 0 i)
OcéTtp Ha nmapy (uenbid npeasakas) 100 rp

Steamed sturgeon (whole pre—ordér')

490 P

F14 jif 2% & £

Cubac Ha napy nog
coeBbIM coycoM 700 rp

Soy Sauce

2380 P

ﬁi’%ﬁ\

F12 8k A it ot

AccopTH U3 MOPEINPOAYKTOR
Ha Tertae 300 rp

Seafood ']'J-i.;a’.fter on a tepan

2280 P

F15 4R
Kapn «benka» (B kucio-caagkoMm coyce) 1200 rp

Carp in the shape of a squirrel.

2580 P

F16 jn[ /K f4

Kapr oTBapHOH CO CBEXHUM ChIYVaHBCKUM IlepLieM, UMOUPEM 1
yuy riepuem 2000 rp

Boiled carp with fresh Sichuan pepper, ginger, and chili pepper

2680 P




F17 ThEth
Kapm sxkapeHsiii ¢ ropskbuM papmiem 1500 rp
Carpfrledwﬂhgmundbeef S e R

2580 P

F18 Mok

Kycouku Kaprna oTBapeHHBIe C CbIYYaHbCKUM MepIeM U
KBallleHOU kanycToii 1500 rp

Carp pieces boiled with Sichuan pepper and sauerkraut

1980 P

14

15

F 19 1 B
[IpsiHbIii OTBapHOUM KapIl ¢ chldyyaHbcKuM nepuem 1500 rp

Spicj;. Boiled Cairp. with Sichuan Pepper

1960 P

3280 P



J(nu®
HFIR Game

YO1 /b RE Y

Kapenasa meapexxaTuHa c
oCTpeIM meprieM 350 rp

Roast bear meat with hot
pepper

2080 P
Y02 5 7% REHE

Mease:xbu pebpa B coyce
13 pepMeHTHUPOBAHHBIX
6obos 500 rp

Bear ribs in fermented
bean sauce

4680 P

Y03 /NP3 A

}K&pEHDE MACO KOCYJIH C

ocTpeIM nepuemMm 350 rp

Roast roe deer meat with
hot pepper

2980 P

Y05 Z045% HE A
Tywmeénasa oneHrHa ¢ KUTauckum amcom 500 rp

Venison stew with Chinese yams

3880 P

Y04 /NS RE A

JKapenas olennHa
qyuau nepueMm 350 rp

Roast venison meat with hot
pepper

3260 P

Y 06 B 5% £k A A

HKapenoe maco gukoro kabana
350 rp

Roast wild boar meat

2980 P




Y07 258 G
Tyménsist paszan 500 rp
Stewed pheasant

3980 P

Y 08 j7Z %M 35 7
Cyn 13 ¢azaHa C JKeHblIeHeM, 4roJaMy roxku U puaukamu  1500m1

Pheasant séup with ginseng, gﬂji'bérﬁes and dates

2880 P

CBUHUHZ

CO1 [=] 4 A

CBuHad rpyAnHKa
no-gepesercku 300 rp

Rustic pork belly

1080 P

CO2 a7 K 2
CeunuHa «lOican» 300 rp

Pork "Yuxiang”

1160 P

C03 i\ A4
CBHHMHA NNO-TIEKUHCKH

Peking pork

1180 P




wie
i

CO4 54541 A

['obaoxoy ( CBHHUHA B
KHCI0-CAaZKOM coyce)
300 rp

Guo bao rou (pork in sweet
and sour sauce)

1280 P

CO5 &k A HE B kb 75 T

CBHUHaA rpyAMHKa 1
Kosnbaca JJoMalIHero
KO4YeHM C 3eJIEHBIM
gecHOKOM 300 rp

Pork belly and homemade
sausage with green garlic

1680 P

Co6 HERY B 45
(I)HJIE CBEMHHMHEI C AaHAHACOM

B KJIApe [MoJ KHMCI0-ClaJKuM
coycom 300 rp

Pork fillet with pineapple in
batter with sweet and sour
sauce

1280 P

22

23

O o L AT _ X g = 2
WF@ ApomaTHbIe CBHHBIE
9 pébpeimku 600 rp

Fragrant pork ribs

1480 P

i 0 e S
C08 E Ifil BE:
Mao cioe Bag 1500 rp

Mao Xuewang

2100 P




C09 BRLLER
CeBuHaa rpyguHKa B cTuie Mao 500 rp
Mao-style pork belly

1480 P

OcTpsle xpycTdinye cBHble HOXKN 400 rp

Spicy crispy pork legs

980 P

02

03

Cll FHEA B

sKapenble cBiHada nmevyeHs ¥ moyku 350 rp

Fried pork liver and kidneys

1280 P

C12 2L 3k 7% A

CBHHIHA B PUCOBOM NAHUPOBKE
c baratom Ha napy 400 rp
Steamed pork in rice breading
with sweet potatoes

1280 P

C13 Y | sl ke

CBHHHHA C JOMAIIHUMH
coneHbAMHU Ha napy 400 rp

Steamed pdrk with homemade
pickles

1280 P




[ oBATnHZ?

H= I?Aﬂ Beef

NO1 2kt S8 45U Pl

l'oBaguHa c oBOLIAMM HA
TeraHe 250 rp

Beef with vegetables on
tepan

1360 P

NO2 HHE e 4 i

H}?CD‘II{H roed1HHEI,
AHdpeHble CO CIIelTMAMM

250 rp
Pieces of beef, fried with
spices

2180 P

NO3 /N

Crup (ppail U3 roBAJUHEI
cmepueM 250rp

1980 P

Beef and pepper stir f'r'j,rm

NO5 %& 4 i

Tyménas ropaxea namuna ¢ kaprogenem 800 rp

Beef stew with potatoes

1660 P

NO4 4 ¥ g E

OMJIeT ¢ TOBAJUHON U

KpeBeTKaMH
no-I'vanagyuackun 200 rp

Omelet with beef and
shrimp in Guangdong

1680 P




NO6 K& 4K

ALY

l'osaguna nmo-Cerayanscku 1000 rp

Sichuan beef

1780 P

M

NO7 —fEhaE

3anedeéHad ropalMHa Ha pebpsliike, nogaercs co cneruamu 500 rp

Baked beef on a rib, served with spices

2680 P

14

15

NOS =2 5 5 5 fi:

['oBsykuil pyber] ¢ NIIeHUYHOM JIAIION U ChIYYaHBCKUM [eplieM
1000 rp

Beef tripe with wheat noodles and Sichuan pepper

1380 P

by i d —
s ol P -
P L

NO9 bt £ 3R K 4 R
Tyménsie ross:xbu XBocThl ¢ garikonoMm 800 rp

Braised beef tails with daikon

2480 P




bapanun?

L W Sheepmeat

F R

LO1 R BBUE - A
Ctup ¢dpait u3 6apanunsl c yuam nepuem 300 rp

Stir fry of lamb slices with hot red pepper

1680 P

LO2 ZHEF A

CTHp @pa}l M3 6ﬁpaHHHBI C pern4aThiM JyKOM 300 rp

Stir fry of lamb slices with onions

1580 P

02

03

L03 EHFE N

CTMp q]paﬂ W3 GapaHMHBI CO C/Ia/IKUM epieM 3[]0 rp

Stir fry of lamb slices with sweet pepper

1680 P

LO4 Fr ok EHE

Bapanbpu pedopeIlIKY 00KapeHHbIe C PUMCKHUM s/( //( ' \
TMIHOM ¥ ChI4VaHbCKHM nepuem 500 rp ( [ /S/ \/L

Lamb ribs fried with Roman cumin and Sichuan pepper

1880 P




[ITun®

’%7& poultry

dlqheq

PO1E (RIS T

[pinnénok «I'yubao» 300 rp

Gongbao Chicken

1080 P

P02 J 3 g = 1

KypuHble IapuKH C
aHaHacoM B KHCJIO-CJIaJKOM
coyce 300rp

Chicken balls with pmeapple
in sweet and sour sauce

1180 P

P03 K H 1 3Y

Kypuua c cyxuM KpacHbBIM
nepuem rno-9YyHIMHCKH
350 rp

Chicken with dried red
pepper in Chongqing style

1560 P

12

13

BN T
R \

P04 /N2 &.L!Jvr 2
Kycouku kypunoro cgune c nepuem 350 rp

Pieces of chicken fillet with pepper
1480 P

PO 5 M ¥ HE 1980 P

Vrra TtvineHad B e 800rp

Duck stewed in beer

o e
Wy 7
‘f :e-’;- ]




k "
'"f, ‘-.---“ ""- o e
P06 5 1 i 8

TyuieHsIl ryck B coeBoM coyce ¢ bambykom  800rp

Stewed goose in soy sauce with bamboo

2580 P

N L .'”'1:"
S

PO7 &%

Kapenrii kponuk co ceekum nepuem  800rp

3 o

Fried rabbit with fresh pepper
1980 P

06

07

baro1a B ropssueM ropuroyke
4% (38

Dishes in a hot pot
(Cantonese cuisine)

GO1 i, 5 i Mg AR 65

Kpeserku ¢ angabiM keaTkoMm 300 rp ['oBaauHA )xapeHad ¢ Da3SUIMKOM

Shriﬁlp with egg yolk

1580 P

G02 L2 4 P 6% 1280 P

350 rp
Roast beef with basil

4
4

A

GO3 & B HEH 1% 1180 P Go4 i % 1180 P
CeBuHbIE PEDPBILIKY B cOyce C ep Hapensie bakynakaHbl B coyce ¢
MeHTHUpPOBaHHBIMHK Hobam 350 rp coneénou peibou 400 rp

Pork ribs in a sauce with fermented Fried eggplant with salted fish in sauce

beans




barosa B ropsiuen KacTproae

::%l% Dishes
inahot pot

» o g P LT
E e e AN RS
A il — B o ";.\.HF'.’-.-&?; whrat *

GO5 JFE Bk 7 54 2280 P

Magsnacsauro ( KpeBeTKH, roBAiHa, BeTYNHA, pydel,
KOPEHb JIOTOCA, KapTo(eb, JpeBecHble rpUbbL, orypel)

Malasyango (shrimp, beef, ham, tripe, lotus root, potato,
wood mushrooms, cucumber)

GO06 T f5db # &R

OcTpble KPEBETKH C
kaprodenem 500 rp

Spicy shrimp wit
potatoes

1980 P

12

13

GO7 T8 e 7

OcTpble CBHHBIE IOTPOXA C
kaprodenem 600 rp
Spicy pork giblets with
vegetables

1480 P

G08 TH#AE %

OcTpasd uBeTHad KaIrycra ¢
n100aBIeHueM CBUHOH
rpyauaku 400 rp

Spicy cauliflower with pork belly

1160 P

G09 T 413

OcTpas Ko4aHHAaA KaIlycTa C
A00aBieHueM CBUHOU TPYAUHKHY 8
400 rp

Spicy cabbage with pork belly

960 P




JlecepTrP

TO1 FR¥E O
Mamo Tody 500 rp
M'a']'}-c'::-' e

0960 P

TO3 M= f1 5 O &

Tody c kpeBeTkaMu TyLIEHbIE B
KaMeHHOM ropurodke 500 rp

Tofu with éhrimp stewed in a stone pnt

960 P

TO2 #lEh 558
Kapensiii Tody c #keHou coybio 300 rp

Fried tofu with burnt salt

960 P

To4 i E DS

BeigepxaHHBIN TOPY CO CBUHOM
FPYAMHKOM B KAMEHHOM TrOpIloYKe
500 rp

Seasoned tofu with pork belly in a
stone pot

o6 P

06

07

B

A A
BO1 & FIAEAT F0 0 AL e XS 70137

Cyn u3 bambykoBoro rpuoda, pelbbero
My3bIpA U [IBETKOB :kacMuHa 250 M
A soup made with bamboo mushroom,
fish bladder, and jasmine flowers.

1080 P

oy .-.-If _:‘,_': ._ :‘r s -..._

BO2 AL Bl A2 (47 )

Cyn 13 foMalllHeH KypPUIIbl
co cMopuykaMu 250 M

Morel and homemade
chicken soup

380 P

L N Sy =y
r?-::‘ij EEAEATT i
a2 = TS ]

t_. o

B0O3 FRBEAS 2297 ( i)

Kucno-ocTpsiid KypUHBIN
ULy, BOM i
Sour and spicy chicken soup
with tofu

a60 P

B04 % FHxhizm (i)

Tom film ¢ MOpenpoayKTaMu
250mn
Tom Yam with seafood

760 P




B05 4& it 39

Cy1m U3 AoManIHe KypHIlbl
CO CBUHBIM KeJayAKOM
1500 M

with pig’ s stomach

2680 P

BO6 M 7

Cy11 13 ObIYbHMX XBOCTOB
1500 ma

Oxtail Soup

1880 P

BO7 2 7
Kucio-ocTpslii cym ¢ AUIOM
LI ML .. crcrcossscsmsssssssins
Sour and spicy egg soup

1080 P

12

13

i Y e AT "W_“g‘*‘ﬁ%@ e
y = (0 r

Nl i

@

B10 3¢ 27 K R 7 i th(fin)
KpeBeTOYHBIN CYII C JKAPEHBIM PHUCOM
U cenpgepeem 250 mu

Shrimp soup with fried rice and celery

880 P

£ B

B0
Fr o B K MR 37 18 DROKR A37)

KpeBeTO4YHBIN CYII C
“KapeHbIM PUCOM
u ceapgepeem 1500 M

Shrimp soup with fried rice
and celery
3180 P

B09 P4 4 P 22K A7)

I'ycTou cyn ¢ roBAKbHUM
apurem «Osepo Cuxy»
1500 M

Thick soup with ground
beef "Xihu Lake”

1080 P

B11 Vi 4= I Z2(1i7)

I'yeToM Cy1l € rOBSKBUM dapiuem
«0O3epo Cuxy» 250 ma
Thick soup with ground beef "Xihu Lake”

480 P




E01 1hZ5 R H

KuTalicKHUH 9MC ¢
JApeBecHBIMU TpubaMu
Ha Boke 300rp

Chinese yams fried with
wood mushrooms

1160 P

E02 ##F. 94 24

Bpokkoiu ¢ 4ecHOKOM
Ha Boke 400rp

Broccoli in a wok with garlic

1160 P

E03 H 1) 57

Criap:ka Ha napy roj CoOeBbIM
coycom 250 rp

Steamed asparagus with soy
sauce

1500 P

16

17

E04 ERABETT

Bakyia)kaHbl ¢ TOBSXKBUM
(paplieM B KUCJI0-CAaJKOM
coyce Ha Tertane 400 rp

Eggplant with minced beef in
sweet and sour sauce on tepan

1280 P

E05 T#Hi¥ 2

Crek/IfHHAA Jara c
rOBAKbUM (hapliem u
kanyctou 500 rp

Glass noodles with ground
beef and cabbage

880 P

E06 T4 P47 o 1180 P

/Kapenas cTpy4koBas gacoJb ¢
thapureM ¥ KUTAUCKUMHU COJIEHBAMH,
IpUIpaBIeHHas CYXHUM KPacHbIM
nepuem 250 rp

Fried string beans with minced meat
and Chinese pickles, seasoned with

dried red pepper

EO7 Efr 2y 1260 P

Moto1011 CTPY4YKOBBIU FOPOLIEK
Ha Boke 2350rp

Young green peas in a wok




B08 | 7 i i 5%

MoJjogas nekHCKas Karycra
Ha 1apy, sarpaBJIeHHasn
cromeTHUMU autamu 400 rp

Steamed young Peking
cabbage seasoned with
century-old eggs

1160 P

E09 15 4% 3% 0

['pubBI LIMTaKe C TaK-90U Ha
Boke 400rp

Shitake mushrooms with pak
choi on a wok
1080 P

E10 &% R
Kuraiickue kabayku ;xapeHble
¢ cylureHbIM KpeeeTkaM  S00rp
Chinese zucchini fried with
dried shrimp

1160 P

E11 XU F

Xpycrdmpe baknaKaHbl ¢ TOMaTaMH B
crajgko-ocTpoM coyce 400 rp

Crispy eggplant with tomatoes in
sweet and spicy sauce

980 P

E12 & 8 il 3 5%

Ctup ¢dpail U3 cajiaTa-JIaTyK C
pyOJieHHOU pbIOOH B
(depmeHTHpOBaHHBIX Dobax 350 rp
Stir fry lettuce with minced

fish in fermented beans

1160 P

E13 Hb = i}

Crup dpaut u3 baknakaHoB C
EﬂpTQ@)EﬂEM unepuem S00rp
Eggplant stir fry with potatoes and

peppers
980 P

— i e

E14 77 H % 3¢

Ctup ¢pali U3 MNUHATA B YECHOYHOM
maciae 300rp

Spinach stir fry in garlic oil

960 P




El5-1{Fk - E % 680 P
Kaprodens Ha Boke 300 rp

Potatoes in a wok

El5-2E ¥+ 5% 6380 P

Kucno-ocTpeiil kKaprodeb Ha
Boke 300 rp

Spicy-and-sour potato in a wok

Pu@ Kl

RO1KIR (7N) 200 P
Puc nanapy 200rp

Steamed rice

RO2 Kk ( K) 1000 P
Puc Hamapy 1200rp

Steamed rice

RO3 EIR

Puc xapensisi c aiinom 250 rp

Fried rice with egg

480 P

RO4 % M1 1R

Kapensiir puc no-AHwKOYCKN
250 p

Yangzhou Fried Rice

220 P

RO5 ﬁ#ﬁ??ﬁ:"%ﬂ’ﬁﬁ i e

Kapensii1 puc ¢

MOpPeNnpoAyKTaMH U |
aHaHacoM 450rp = o0
Fried rice with seafood
and pineapple
1280 P

El6 B} 4 fif @5 080 P

CesonHble ool Ha Boke 300 rp

Seasonal vegetables on a wok




TanyTad mamnma v neabMeHR

M E Pulled noodles and

Jwyvy dumplings

e

Jﬂﬁm

.‘d
e

HO1 T K /N HO2 &7 0

Jlanma no-Yyuuuucku 350 rp Jlara B Oy/b0HeE € 3eJIEHBIM JIVKOM

Chqng qmg s 400 Tp

Noodles in broth with green onions

580 P
220 P

HO3 22 4 T HO4 7 B 4 4L 1

Pamen c roaaunou  400rp PameH ¢ roBIUHOM B OCTPOM COyCe

Beegframen == ===z LEEEL ccsnenmssnmsmeieeeg
Ramen with beef in spicy sauce

630 P

630 P

12

13

HOS5 3 205 4 R i

dupMeHHBIU paMeH C TYIEHOU
ropagunon  400rp

Brand ramen with braised beef

680 P

HO7 AR 2 e 4 R ] i

dupMeHHas HIMPOKad Janila ¢
TYLIEHHOM roBIAMHOU B OyisoHe 400rp

Brand wide noodles with braised
beef in broth

630 P

HO6 J] il ifi

[llupokas narniia c roBaAHOM B
byasone 400rp

Wide noodles with beef in broth

630 P

HO8 i { Ifi
Jlanmia ¢ ocTpbIM MEPLEM 1 YECHOKOM
300 rp

Noodles with hut'pép'per and garl'i'c'

630 P




HO9 | X =FF

BoHTOHEI c Oy 1bOHOM 8 IIT
Wontons in light broth

620 P

H10 4= A &0 1

JKapenas nanma c ToBAAUHOMN U
opomamu 300 rp

Fried noodles with beef and vegetables

650 P

H11 YR 0Ky 660 P
}KapEI-IElH pHCDBHH Jalllia C

kpeseTkamu 220 rp
Fried rice noodles with shrimp

H12 3 kb ¥y 560 P

’Kapenas pucopad janimia ¢ Kypuieu
220 rp

Fried rice noodles with chicken

H13 3P H 2 K%

OTBapHbie NeIbMeHHU CO
CBMHWHOU U KanycTou 10 mr
Boiled dumplings with

pork and cabbage

560 P

H14 = fiff 7K 1%

OTBapHbIe NeJbMeHH C
KpeBeTKOl, YepeMIIon U
auoMm 10 mr

Boiled dumplings with
shrimp, wild garlic and egg

660 P

H15 4P 7K i%

OTBapHbIe NeIbMEHH C
ropaauHon 10 mr

60 P




Hle dER & T

’Kapemnsbie THPOKKHM C
4epeMIION U AHIOM 5 LT

Fried pies with wild garhc
and egg

880 P

H17 Z5 i b
Jlerienika ¢ 3eJIEHBIM JIVKOM
180 rp

Flatbread with green onion

220 P

H18 1% 3k
HaMHyLu}cH Ha rapy 6 mT

Steamed huns

480 P

03

3aKyCI<H MO-KaHTOHCKIP
J IR R Cantpnes

H19 {7/ JE
Caonynbao (Ilapossie

Oy109KU ¢ HAUUHKOU 13
CBUHUHBI ¥ OYJIbOHOM) 6 1T

Xlaﬁlnngbao (Steamed
buns with meat filling
and broth)

880 P

H20 ¥ &4
Baorissl co CBHHUHOU
Yamao 3 mT

Baozi with pork Chashao

480 P

H21 7K i MR 7 8
JMcaMsl ¢ KpeBeTKOU
4 mT

Dim sum with shnmp |

6380 P




H22 JflK fi

PrcoBble MMPOKKK CO CBUMHHHOM M KpeBeTKaM#u 3 11T

pork and shrimp patties

680 P

H23 BEiF = S H

CnpuHT-poJLI ¢
KpeBeTKoH 1 mT

Spring roll with shrimp
200 P

JlecepThP
W AL e

DO1 ¥4 3% Bk

CroeHsble MUPOKKHU C
HAYMHKOM U3 AypUaHa
Layered pastries with
durian filling

380 P

D02 {3 & $ik

TapraneTku
no-oukorcku 3 mr

Hong Kong tartlets

880 P

D03 4 #F I

KapeHnoe M0OJIOKO
Fried milk

2380 P




D04 3¢ 5L v
EEIDU.BLI CHAYHBEIM EeJITKOM

W CBIpOM 6 1T
Baozi with egg yolk and cheese

D05 i %5 il
E}UID‘{I{H C ChIpOM U aHAHACOM 1 mr

Bun with cheese and plneapple

280 P

D06 A b 480 P

Mosouyneiui niyauuar 120 rp

Milk pudding

D07 #Z,:ﬁ’f’rﬁ 520 P

MaHIroBO-LIUTPYCOBBIM MYCC
c ranuokou 100 rp

Mango-citrus mousse with tapioca

D08 i 22 K R
tI}pjﬂch B Kapamesiu (516.110}{0, GaHaH, aHaHac) 20{] rp

Caramelized fruits (apple banana pmeapple)

1080 P

e @w

""t.l falk
i . J_ -

D09 7K 3P %

Cesonnasn @p}fﬂTﬂBﬂﬂ Tapeska 50[] p

Seas-:}na[ Fru1t Plate

1580 P




Traditional Sichuan C

TRl AT

PectopaH CbiyyaHbckon KyxHu

£ A11:00-23:00
KM NETS — B

r. Mockea, MuyypuHckuia npocnekT, gom 7, kopn.1 cTp.2

+7(915)-357-96-66

Ten. +7 (495) 241-19-98:

TRl

58
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