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< 5 Tofu skin with herbs D R

= % FXAN 200, 1\ N

@ O 448-00 By e
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.. 34 Kuranckas kanycra ¢
)KapeHbIMu rpubamm

Chinese cabbage with fried mushrooms

T % 200r.
- 528-00

36" bakna)aHbl XXapeHble

Fried eggplant
2845 F 200r.

628-00

412 Xpycrawan CBUHNHA B
KMUC10-CNaAKOM
coyce “lobao Xoy”

Crispy sweet and sour pork
Hem 200r.
708-00

4.14 )Kapeuaa CBMHWHa C Kangcroﬁ B OCTPOM
coyce ( B cynHuue) “Lynuxy Xoy'
Fried pork with cabbage in spicy sauce
(in soup dish)

KA AR 450r.
678-00

2 . % h
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Ha potorpadmax ncnonb3osanbl nemeHTobl gexopa.llogagalonioaiMoxegornntiatecAlo N PeACTaBIeHHON B.M

The pictures of the menu are only for your reference,To prevaillinikind!
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510 Kypuua xapeHas ¢ Kelbio

Fried chicken with cashew nuts

R¥%HT  200r.

6.8 Xpycr Allana CO/IOMKa U3 roBaauvHbI

Crispy beef shreds
F#+ A& 200r
778-00

719 Kanbmapbl B Knspe

Batter-fried squids
RKXE®E  210r 10

958-00 .

FEI)KOPOJ'IEBCKHE KPeBETKN B KNC/10-C/1IaiKOM Coyce

Royal shrimps with sweet and sour sauce
Fo it K XT 230r.

1228-00

B anm@imm@ﬂ npeactasnenHoulalmer oy
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Tapenka accopti 13 Tpéx 6110 Ha Bbibop:
TapenKy accopT MOXXHO 3aKa3aTb TO/IbKO U3 pa3HbiX Ca/aToB

o)

I'benbie/uepHble rpubbl 4% % /& F 70r.
2'CBUHbIe yLUN 73 F £ 70r.

3'Kanbmapbl %35t 6 70r.

@ “Tpouka” # mitr# 70r.

5" Kucno-ocrpas kanycra &3k s % 70r.

. -
6 CBMHbIG)KEJIYAKM 2igAr 2 70r. -

7 CBUHOUN A3bIK 3 v % 70r.

Ha ¢ororpadpuax ncnons3osansl nemenTol gekopa.flogaya 61104 MOXET OTAMYATLCA OT NPEACTABNEHHON B MEHIO
The pictures of the menu are only for your reference,To prevail in kind!
EREERR S, HRLTWNE!
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Karnycra,MOpKOBb,orypeL)
aobbage, carrot, cucumber)
= 200r.
428-00

ERQyAKY C 3eNeHbIO
(couHble coeBble NPOAYKTbI)

Tofu skin with herbs
FX£EX  200r.

C KYH)XYTHbIM COYCOM

Bean pod salad with sesame sauce
Mt g M 200r.

@B Canar u3 6enbix KUTanCKuX rpubos
C YeCHOYHBIM COYCOM

White chinese mushrooms with garlic sauce
AR 200r.
448-00

EBCanar u3 rpubos «L|3nHWKeHb»
C 3€/1eHbIM IYKOM
Golden mushrooms with green onion
2ALHE  180r.

468-00

(i3] doroipapuauenoncieBansisnemenTeifaekopatilonasa WWW@E NPEAGTaBNeHHO]BIMEH HDY
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110 KypuHas conoMKa €o WnuHaTom

Sliced chicken with spinach
REBE 200r
468-00

LIl foBAAMHA C OCTPbIM COYCOM

Beef with spicy sauce
%) & ) 200r

608-00
112 Canar U3 CBUHbIX yLLen

Sliced pig ears with garlic
FHFH 200r

113 f13bIK CBUHOM C YECHOYHBIM COYCOM

Pig tongue with garlic sauce
wER R 200r

568-00

114 Menkopy6neHHble CBUHbIE
XXenyaku B oCTpom coyce
Shredded pork tripe with spicy sauce
2 A & 200r

508-00

LisCanar ms Ka/ibMapoOB C 3€/IeHbIM JIYKOM

Squid salad with green onion
LH%HE 200r _ -

668-00 A

%

Ha qu'forpéttmax MCNOAb30BaHbI 3NeMeEHTbI gekopa.llogaua 604 MOXET OTAMYATLCA OT NPEACTABAEHHON B MEHIO.
The pictures of the menu are only for your reference,To prevail in kind!
&%ﬁ&]hfl{m&'t , HERLATI !

(B[ oBAAMHA XON0OAHaA apoMaTHan
COOERE 270 R - A
Ry 200r
608-00

B «Tpoika» (nanwa «®3u Cbi»,0rypew, MOPKOBb)

“Triple” (noodles, cucumber, carrot)
A2

121 Canar U3 KUTancKmx TPaBeHbIX 125 Canar 13 Mon0AbIX OCbMUHOTIOB C

rpuboB (apomarHbin) 4épHbIMU rpubammn U 6pokkonu
Chinese mushroom salad Octopus salad with mushrooms and broccoli
FHEE  200r &ERFENNRE 200r

788-00

126 Canart U3 KanbMapoB C KpeBeTkamu 127 PybneHbin KypyHbIA OKOPOK B

u 6poKKonu OCTpOM coyce

Mixed seafood salad (squid and shrimp) with broccoli ~ Chopped chicken leg with spicy sauce
& f o EBH (B KIT) 200r v Kb 200r
788-00 538-00

Ha potorpadpuax ncnonb3osaHbl 3neMenTsl gekopa.llogaya 61104 MOXET OTAMYaTLCA OT NPEeACTABAEHHOW B MEeHIO
The pictures of the menu are only for your reference,To prevail in kind!
FNERRHES, HELWNE!
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Cyn c nomugopamu

Tomato and egg soup
F#%%% 300r.
248-00

Kucno-ocrpbiv cyn( co CBUHMHOMN)

123 PocTkmn «Matwa» ¢ npo3payHoi i , Sour and spicy soup (with pork)
Nanion n KpeseTkamu B 3% % 300r.
Beansprouts with glass noodles and strimps
FmEFTi=  200r
588-00

-
A ’.""
4 » '
10" CBuHble pebpbilku B ".
KUcno-ciagkom coyce e » rg
- i »
Sweet and Sour Spare Ribs
PR e 180r r
598-00 25°Cyn ¢ MAcHOW conomKoit 247 Cyn roBsxui no- 23°Cyn ¢ ppukaaenbkamu n
n octpon CbluyaHCKOM «Cnxycku» Npo3payYyHoOu Naniuow
N ; penon Beef soup «XiHu» Meatball soup with glass noodles
§ Shredded pork soup with turnip &#MFHE 300 WELTH 300
W'l i ; ¥ r. & ALT H L
Canar 13 orypuoB ¢ YeCHOUHbIM S wWENLT  300r. 248-00 248-00
coycom | e 248-00
Cucumber salad with garlic sauce & Y- '
#EEN  200r -‘t_&"g o

1.20 “

CBSKé':’KaHb' NOA KyHXYTHbIM 29°Cyn cnenbmeHfimm  27°KypuHbii cyn ¢ 26 Cyn 13 MOpenpoAyKTOB
Yl - h " Cat ear soup” rpubamm «CaHry» Seafood soup
ES%P agt ;alad W'; (]Sgsam S Soup with Chinese dumplings ~ Chicken soup with mushrooms ;% %% % 300r.
LA r "Cats ear" TE5 300r. 258-0
618-00 WE &% 300r. 248-00
248-00
or,rmuamcn OT NpeACTaBNEHHON B MEHIO. Ha ¢oTorpadpmax ncnonb3OBaHbl 3INEMEHTHI g}i?gl(ziflf'-g::?’blimnr‘r:w:[rr Dr:i;;‘T‘?fﬂnﬁ:‘erftr:{"r“‘“:QTmITan:::g
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o0 Fried spinach with garlic
3 E & 200r.
= 608-00

<

®

34" Kuranckas kanycra ¢
XapeHbiMu rpubamu

Chinese cabbage with fried mushrooms
x4+ % 200r. 528-00 36" baknaXKaHbl XXapeHble

Fried eggplant
£84% T 200r. 628-00

37°OBOLLHOE acCOpTH XKapeHoe
(c 3-5 Bupamm oBowen)

Fried assorted vegetables

4% 200r. 528-00

94" Tody ¢ TOMaTHbIM COYCOM

Tofu in sweet sour tomato sauce

dit 2% 200r. 478-00

90 YXapeHbl TOPY € YepHbIMM
rpubamu B coeBOoM coyce

Stir-Fried Tofu and Black Mushrooms
in Soy Sauce
sHs a7 200r. 468-00

101 Mpo3pauHan nanwa ¢ KUTauCKOW KanycTou:B,rOpLIOYKe
Chinese.vermicelli with cabbage pot

kA% 200 -548-00

Ha'dpoTorpaduax.Mcnonb3osBaKbl anemenTol Aekopa.llogaya 61104 MOXET OTAMYATBCA OT NPEACTABNEHHOW B MEHIO
Thelpicturesiof,the)menu are only:for. your reference,To prevail in kind!
A RBE R (LS SHELA !

EEBMsacHas cONOMKa XKapeHas ¢
3eneHbIM bonrapckum nepuem

Fried pork with green bell pepper
FHRAHL  200r.

IGHUHWED
en evoirg

anhsdo |

ex® CBMHMHA )KapeHas B C/1afiKoM
coesom coyce 1 3E/IEHBbIM /1

YKOM

Fried pork with sweet soy sauce and leek

T H A

e®Msco )xapeHoe C apoMaToMm
pbibbi(ocTpoe) “HOoncan”

Fried pork (spicy)
bEFEHE 200r.

648-00

180r.
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GBXpyCTﬂmaﬂ CBUHWHA B KMC/10-C/1IaAKOM

coyce “lobao Xoy”

Crispy sweet and sour pork
5% e W) 200r.

Batter-fried pork fillet
RXEZ R 250r.

748-00

E!I])KapF.'HaFI CBMHUWHA C KBI‘I!CTOI?I B OCTDOM
coyce (B cynhmuue) “Lynuxy Koy’

Fried pork with cabbage in spicy sauce

(in soup dish)
KA B A 450r.

678-00

421 CBMHbIe pebpbilLKM )KapeHbie B 424 KycOuKM CBUHUHbBI B Knape
coeBoMm coyce no «4xao-Yoycku» B COEBOM coyce
Pork ribs in soy sauce “Chao-Zhoy" Batter-fried pork in soy sauce
A T 300r. Bk K 250r.

668-00

38
45" CBMHMHA )XXapeHas C aHaHacoM B baknaxaHb! c apomaTom pbibbl
1 CBUHBIM dapLuem

Kucno-cnagkom coyce “l'ynao Xoy” . sl

Fried pork with pineapple and sweet and sour sauce ~ 99P1ant with pork mince (spicy)
: &F#F  200r.

wok 250r.

678-00 628-00

Ha goTtorpaduax ncnoab3oBaHbl 3neMenTbl gekopa.llogava 6104 MOXET OTANYaTLCA OT NPEACTaBAEHHON B MEHID.
The pictures of the menu are only for your reference,To prevail in kind!
FEEERNGeS, HBLITWE!

91" Tody no gomaluHemy ¢
KyCOYKaMM CBUHWHbI

Deep fried bean curd with sliced pork
R¥ELE  200r.

538-00

423 CBMHaA pynbka TyweHas (uenas)

Pork shank braised in sauce
25 3 At -F 450r.

898-00

43 CBUHbIE HOXKY TyLUEHble B
COeBOM COyce

45 5 250r.
608-00

426 XpycTALan CBUHMHA B KUCO-
cnapkom coyce “TaHuyn”

Sweet and sour pork ‘i yuady
HEZE  200r. By e o

431.MscHas conoMKa XxapeHas
C 3e1eHbIM nepuem(ocrpas)

Pork with chili peppers
KAk 2 200r,

678-00

Ha ¢otorpadpuax ncnonb3oBaHbl anemenTel gekopa.lNlojasda 61104 MOXET OTAMYATLCA OT-NPeACTAaBACHHOW BIMEHHO.
The pictures of the menu are only for,your reference;To'prevail'in kind!
FERLUAES HRLIEWNE!



Kypuua xapeHaa Kybukamu
¢ apaxucom u 6onrapckum
nepuem (ocrpasa) “l'yH bao”
Fried chicken cubes with peanuts and
bell pepper (spicy)

THAHT  200r.

628-00

56" @une KypuHoe XKapeHoe ¢
aHaHacamu

Fried chicken fillet with pineapples
XY BAR 200r,
648-00

EBXpycTawan apomaTHas yTKka
(c KocTamu)

Deep fried duck with bones
TS 200r.

510 Kypuua )xapeHas C Kelbio

Fried chicken with cashew nuts
REBT 200r.

668-00

Halho1opabuAXMENONE30BaH bIf3neMeHThIAeKopallloaata omwuamm OT NPeACTaBNeHHOW B MEHIO.
JiDelpicturesfofgthe]menularelontyitogyotdieferenceNiofprevailfint

&0)KapeHble pyneTvku U3 yTku ¢ 0Bowamm no-lMexkuHeku

Duck “Spring rolls” with Peking-style vegetables
+ww#E¥H&  250r.

513 Y1ka no-leknHckn

Beijing roast duck
ILTER (£ 2) 600r.
1808-00

514 YTKa no-leknHcku

Beijing roast duck
LTES (F2) 300r.
1248-00

5141 BAMHYMKM K yTKe no-TleknHCKm

Beijing roast duck
*E 9 4
178-00 10w

515 KypvHbie KpbuibA B coyce no
-"Wxao - Yoyckm”
Chicken wings with sweet soy sauce
RREBHR
618-00 200r.

Ha ¢otorpadpuax ncnonb3osaHbl anemenTsl gekopa.llogava 61104 MOXET OTANYATLCA OT NPEACTABACHHON B MEHIO
The pictures of the menu are only for your reference,To prevail in kind!
FNERRHES, HELWNE!



54" Kypuua >xapeHas ¢ KUTanckKumm
apomarHbiMu rpubamm

Fried chicken with Chinese aromatic mushrooms

FHEBHA 200r.
648-00

57°YTKa )XKapeHas B C/1ajKOM
COeBOM Coyce

Fried duck in sweet soy sauce

A 200r.
748-00

MLbinNeHOK XXapeHbl KycouKamMm
B OCTPOM coyce (C KOCTAMMK)

Chicken pieces fried in spicy sauce (with bones)

KE®T# 200r.
708-00

& Kypuua octpas (Ha KocTu) ¢
nenewKamm
Spicy chicken (on the bone) with flatbread
AR 300r.

708-00

hisfdoTorpanuaduenonbsosartisnemerTbifaekopatjlonada @ﬂ'mm
Jibelp:ctucestofjthe]menclateloniyltogyeudreferencesiofprevaifinfking!

6.2 I'oaap,nua JKapeHas C IyKOm

Fried beef with onion

BE2%44% 200r.

I9HUHedeqg u
IGHUTTBE0J €U
eoivg annhedo |

63 [oBsAAMHA )KapeHas CONIOMKOW
¢ bonrapckum nepuem

Fried shredded beef with green bell pepper
Fithz 200r.

768-00

64" [oBAANHA XXapeHas B Macae MUAUN

Fried beef in mussel oil
b4 ) 200r.

768-00

65" bapaHuHa XxapeHas ¢ 1yKom

Fried mutton with onion

®) % % ¥ & ~200r,
828-00

-
it

Ha ¢potorpadpuax Mcnonb3oBaHbl InemMenTsl gekopa.flogaya 61104 MOXET OTANYaTLCA OT NPeACTaBAEHHON B'MEHID.
The pictures of the'menu are only for your reference;To,prevail in kind!
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6.6 I'osagm-la TylweHas B C1aiKOM

cCOeBOM COCE C KaTOIleM i
a

Braised beef in sweet soy sauce with potatoes
24 ®  200r @®KpeBeTKyM XKapeHble C KeLbio 1 OBOLLAMM

768-00 Fried shrimps with cashew nuts and vegetables
i ¥ ¥T4= 200r.

858-00

aiArodusadonw

@®BbapaHunHa co 3poi (C KUH30i)

Fried mutton with spice

KZAREH  200r

G!E'XPYCTHI.U@H COJIOMKa U3 roBAAWHDI

Crispy beef shreds
a4+ A& 200r

&0 Muavm B paKyLuke B
YCTPUYHOM coyce

Mussels with oyster sauce

#BAHFwe N 250r.
1048-00

BTody ¢ OCTPbIM COYCOM € KyCOYKaMM FOBAAWHbI

Stir-Fried Tofu in Hot Sauce(MaPo Tofu)
& 3R 200r
968-00 EIEMMAMM B paKyluKe Ha napy B YeCHOYHOM coyce C npoapaquoﬁ naniwomn

Mussels with garlic sauce and noodles

wERgye
0 MosaguHa c rpubamu u 6ambykom e 0"0" R 250r.

B ropLuoyKe
Beef with bamboo and mushrooms

THFHE  200r.

Waexopal 111~nr.m+m OTNNUATHEAIOTN e

oflthelmenularelon2or ,'a:_ Uy fl‘_fl e m'_-i:j km
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781Ppi6a )xapeHas B COEBOM coyce

Fried fish with soy sauce
T8 200r.

782Pb1ba JKapeHas B OCTPOM coyce

Fried fish with spicy sauce
ame 200r
858-00

79 Pbiba xxapeHas B popme Xpu3aHTeMbl

Fried fish in shape of chrysanthemum
RS 200r

868-00

711 Ppiba B KMcno-cnagkom coyce

Sweet and sour fish sliced
0 B S 3 210r.

868-00

N REN

713 [lococb B ponbre ¢ COEBbIM 715 Monoable 0CbMUHOIM B COEBOM
coycom v rpmbamm coyce ¢ 6pokkonu
Fried salmon with soy sauce and mushrooms Young octopuses with soy sauce and broccoli
in tin foil 210r. & & 76~ % 2280r
SES S ) 1288-00
1068-00

Ha poTtorpaduax ncnonb3oBaHbl 3neMenTbl gekopa.llogava 61104 MOXET OTANYaTLCA OT NPEACTABAEHHON B MEHID.
The pictures of the menu are only for your reference,To prevail in kind!
FEEERNGeS, HBLITWE!
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@B Tpy6ouky U3 KanbMapos
Fredsquidrolls
K& Bt & & 280r

888-00

721 PbibHbIN pyneT ¢ baHaHOBOM

HauMMHKOMN
Banana-stuffed fish rolls

FE&%  200r.
918-00

719 KanbMapbl B Knspe

Batter-fried squids
ARXES & 210r

958-00

Ha pororpadpuax ncnonblosarbl anemenTbl gekopa.flogaya 64104 MOXET OTINYATLCRA OT NPEACTABNEHHOW B MEHHO.
The pictures of the menu are only for your, reference,To prevail'in kind!
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7.23 Koponeacxne KpeBEeTK\ B
KUCno-c1aaKkom coyce
Royal shrimps with sweet and sour sauce
fo it KET 230r.

1228-00

@9)KapeHasn pbiba ¢ KanycToil B 0CTPOM
coyce (B cynHuue) “LWywnwxy On”

Sliced Fish in Hot Chili Ol
KA & 450r.

848-00

#DKapn Ha napy € 4eCHOYHbIM
COYCOM ( € KOCTAMM)

Carp with garlic sauce
Ep: 37 500r.

#D)KapeHble KanbMapbl B ChaKo-
OCTPOM COEBOM COYCe CO 3pou

Fried squids in sweet and spicy soy sauce
with cumin

A oA B & 230r.
858-00

718 PbI6HbIE KYCOUKM B KNspe

Batter-fried fish pieces
IKXE B 3k 250r
948-00

"Pbi6a Ha orHe" i
Roast fish a

@Kapn # @ 1200r 1908-00
Carp

mCypak 4 % 1200r 1908-00

104 MopenpoayKTb! B ropiouke

Pot with seafoods
' o 1F 300+
838-00

=MOMkDNE:
Three flavors are available: bV,
OCTPbIA COYC C NPAHBIMM CNELUAMM
Spicy taste

a5

MeHee OCTPbIiA COYC C NPAHBIMK
cneyuamm

Slj%ﬂy hot
[l

COyC € COeBOM NacTom
Sauce flavor

-]

xerdornasarecRlonnpenciasnerioufaverios
Grefontylfogyourreterenceyolprevailfiniking
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85 MopenpogyKTbl € OBOLLaAMM

Fried seafoods with vegetables in hot
iron plate

B & 200r
888-00

S

2
™

8.7 BapaHMHa c oBOowWwamum

81" ToBAAWHa C OBOLWAMMU Fried mutton with vegetablesin 8
hot iron plate S

Fried beef with vegetables in hot iron plate .
KIFE N 200r

SRR A 200r
778-00 838-00

82" CBMHMHA C OBOLaAMM
Fried pork with vegetables in hot iron plate

@D KonuyéHbn yrope cﬁ‘osom,amu B ponbre

RWEZAF  200r Smoked eel with vegetables on tin foil in hot plate
718-00 SRR 200r

(XBQune CyAadKa C oBOLWamMu

Fried fish with vegetables in hot iron plate
KRR & K 200r

828-00




eH

evoivg

X8 Tody ¢

Mutton and o
IR %

798-00

arodogoxd

OiLiseTHan kanycra

Fried cauliflower in dry pot
WIFE%E  200r.
288-00

X¥bapaHuHa

Mutton in dry pot
WIF¥ ™ 200r
838-00

@®MopenpoayKTbl

Seafood mix in pot
1T &8 200r
948-00

*@Kuranckan kanycra

Fried Chinese cabbage in dry pot
BITg4%  200r.

948-00

@®Konbaca ¢ KapTOLLKON

Fried potato and sausage in dry pot

4%15 F A 2. 8 % 200r.
938-00

%w Mo xeornntateealodnpenctasneHovjeIveH oy

Sfoftigmendaeloniiegvou
SEEE5, Gk

HEELZE N
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134 BAMHUMKM accopTH XKapeHble 135 BAMHUMKM C MACOM XKapeHble

Fried springrolls (mix)

Fried springrolls (meat)

MRSALE Swr XEMNAE  Swr
468-00 448-00
- 0“ . : 136 BAMHYMKM C OBOLWWAMM XXKapeHble

. . Vegetable “Spring rolls”
XEx VoA %  Bwr
438-00

13.11/leneLuka ¢ NnyKom

Onion flatbread
¥ 100r

oz 378-00
{

137 lenbMeHun CO CBUHMHOM XKapeHble
Chinese pork dumplings (fried)
ARRR 12w
448-00

/%

138 MenbMeHu 13 6apaHuHbI XXapeHble .«
Chinese mutton dumplings (fried) - %
FAORMR  12wr . - !

. &
468-00 )

139 Menbmenu (cBUHMHA, rpumbbl,
KpaboBble NanouKm)KapeHbie

Dumplings (pork + mushrooms, crab sticks) fried

N3 12wr

478-00 130 Kaprodenn ¢pv ¢ keTuynom
French fries with ketchup
Xk ¥ &L dH & 200r
378-00

140 KpeBeTOUHbIE YMNCbI

Shrimp chips
¥R 30r
378-00

-
4Hal cnmorm(:)mx WCNONb30BaHbl 3neMeHTbl gekopa.Moaaya 64104 MOXET OTANYATLCA OT NPeACTaBAGHHOW B M(-Hm"!
ag e —_——as. The pictures of the menu are only for \,ro ur rt h rence, To prevail'in kind!§
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j E: ) A610KkM XapeHble BEIHaI-IbI KapeHble
lll]B Ka
pamenu *'B Kapamenu
Caramelized apples Caramelized bananas

Re% % 200r ReFX  200r
©68-00 568-00

(%) AccopTi U3 XXapeHbiX GpyKTOB
B Kapamenw

Caramelized mix fruits
RERE 200r
598-00

(IN)KapeHoe MON0KO
(noaaetcs co cryweHKon)

Fried crispy milk
e & 9% 45 200r

608-00

Ef610KK B CNaAKOM XpYCTALLEM
KAspe U3 NPO3pavyHON Nanium

Fried crispy apple
—vak(¥¥%) 200r

//)I/
- '

Sl
& ‘“’

B

([ r— ’
EXSPeAbMeHn co CBUHUHON (OTBapHble) E®[lenbMeHU (cBuHMHA, rpubbi,

Chinese pork dumplings( boiled)

&) RAR 12wr
438-00

KpaboBble nanouku) (orBapHble)

Dumplings (pork, mushrooms, crab sticks)
(boiled)

=S AR 12w

448-00

E9enbmenn u3 bapaHuHbl (oTBapHble) EDBeretapuaHckue nesibMeHu

Chinese mutton dumplings( boiled)

FHARE 12w

141 Jlanwa ¢ >xapeHbIMK
auuamm

Chinese noodle fried with eggs

% & E 200r.
438-00

( oTBapHbIe)

Vegetarian dumplings (boiled)
¥ KA 12wr

142 [lanwa ¢ XxapeHoW 145 Cyn-naniua co CBUHUHOM

CBUHMHOW Soup noodle with pork
Fried noodles with pork & HE 400r.
AR 200r.

448-00

147 lanwa co cnagkum 19 flanwa )KapeHas co 148 Cyn-nanma C

COeBbIM COYCOM M
CBUHMHOW

Pork and noodles with
sweet soy sauce

MEH & 200r.
488-00

CBMHMHOM  POCTKaMM bapaHuHou (ocTpbin)
Mallua ' 3pou Mutton noodle soup (spicy)
nepuem (CIONWKOYCKN) 53¢ %t 7 @

Chinese noodle fried with pork 508-00
and cumin in spicy sauce

18 0
498-00

Ha dotorpaduax ncnonb3oBaHbl 3nemenTbl gekopa.flogava 61104 MOXET OTAMYATLCA OT NPeACTaBAEHHOV

The pictures of the menu are only for your reference,Tc
EEERQGes, 15
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w’, .

151 Mamnywka Ha napy 152 [lamnywika )xapeHasa 162 Puc ¢ )xapeHbIM AALLOM

Chinese steamed bread Fried Chinese steamed bread Rice fried with eggs
9 1%k Twr 330 &8 Twr %EWA 180r.
98-00 108-00 158-00

161 Puc oTBapHON 163 PUC € )KapeHOW CBUHMHOMW 165 PUcC nNo «AHWKOYCKW»

P B COEBOM coyce 3 (€ 3eneHbIM ropoLuKom,
eam rice B R L
B o+ 1R 140: Rice fried with pork-in soy sauce MOPKOBbIO U KYKYpY30M)
: 59 AR 180r. Rice fried with in Yangzhou styl
138-00 ce riea with | gzhou style

158-00 M 180r. 168-00

AOMNOJ/IHUTE/IbHO ( yka3are B KOHUEe MeHI0 nocae Bcex 6a104)

XapeHbin apaxuc € CoONbio . 198-00

(HE OUMLLEeHHbIN)

YepHble gpeBecHble rpubbl . 98-00
NlTanwa ®3H Chbl ey D5y g
benbie kntanckume rpnbol . 98-00

KpeBeTku . 188-00

Kanbmaphi . 168-00
Bpokkonn . 98-00

CoeBble pocTkn "Mawa" 68-00
CoeBbl CcOYC 128-00
OcTtpoe macno 128-00
Coyc kucno-cnagkmm 98-00

Onnara npoun3BOAUTCA B py6NAX UNU OCHOBHBLIMU KPEAUTHBIMU KapTaMu. Bce LeHbl yKalaHbl B pybaax.
AaHHoe n3gaHne ABNRETCA peKNaMHbiM mateprmanom. NMpenckypaHT ueH c soixogom 604 v
IHEPreTUYeCKON LeHHOCTBIO HAXOANTCA Ha Aocke nHdopmauum ans notpebutenen. Npeaocrasaserca
rOCTAM NO nepsomy TpeboBaHmnio.

hiafboroipapurducnonE3osare WWWQM
Ve plisvires off onlyftordyour Nofprevailling




