Hand roll apkaH 6anbik, 75 r
== Hand roll yellowfin Tyneui / npexwe, 75
Hand roll TeHij3 wasHbl, 75 1
Hand roll aBokago, 75
Hand roll xbinaH6anbik, 75 r
"—"‘*ﬁ"i““ Open roll apkaH 6anbik, / xbinkel eTi, 7O r

SUSHI

ApkaH 6anbik, 60 r
Yellowfin TyHeui / npekwe, 60 r
XKbinan6anbik, dya-rpa, 70 r

SASHITI
ApkaH 6anbik, 40 r
Yellowfin TyHeui / npekwe, 40 r

TATAKI STYLE

ApkaH 6anblk, 120 r
Yellowfin TyHeui, 120 r
ApkaH 6anblk & TyHeu, 140 r

SALADS

Anma MeH KYHXIT KocbinFaH seaweed-canartbl, 220 r

ROLL

3200
4200
5900
3000
5000
3300

2900
3900
210(6]0)

3000
5300

7000
7300
8500

4200

Kek wentep meH spamame kocnacbl 6ap cTpauatenna canatbl, 260 r 6000 ‘*’

Acxanblpak NeH TeHi3 eHiMaepi KocbInFaH cawmmuy canatbl, 240 r

Sticky and Spicy yinpek eTi kocbinFaH canar, 245 r
CTpunnoinH xaHe cos-Tptodoenb KocbinFaH cTenk canatbl, 200 r

COLD dPPETIZCRS

NQ 2 xunapgo yctpuuanapsl
Mypouy yctpuuanapbl
HOn3y - Tprodoenb coycbl kocbinFaH Tapak Kapnauuo, 130 r
Tys kocbinFaH sgamama, 155 r
%TW Bupan unncrepi kocbinFaH ryakamone, 240 r
’ ABokapgo kocbinFaH «Kumum» kbizaHakTapbl, 200 r
TaHKbILWasH, ryakamMone MeH KMHoa KOCblInFaH Tako, 125 r
ApkaH 6anblik neH 6ekipe ybiNabIpbIFbl KOCbINFaH KbITbipnak,
=4 opn, 85 r
’ Tptodbenbai kaTblK KOCbINFaH KbiTblpnak TyHel, 195 r
Yellowfin TyHeLTeH TapTap xaHe aBokapo, 150 r
Kapa Tptodpentb KocbinFaH cublp eTi TapTapbl, 220 r

HOT dPPETIZERS

«[pakoH» 6asngbicekl, 500 r
Mwuco 6pokkonu, 250 r
AcLuasiH MeH TaHKbI WasiH KocbInFaH cnpuHr-ponn, 250 r
Kpab kocbinFaH paHryH, 120 r
=4 AcwasiH / kanbMapaaH nonkopHsl, 210
’ Cublip eTi 6ap regsa, 150 r

12800 %
7000
7000

5500
5500
9500
4000
6200 %
5000 %
7800 %

t0(6]0)
8000
6800
6800

4200
4000
6900
9000
6000

5500 ¥

%‘{ﬁ”@ Open roll yellowfin TyHeui / npekwe, 70 r
Open roll TeHis wasHbl, 70
Open roll yellowfin TyHeui, apkaH 6anbik, kapa ybinabipbik, 10 r
Open roll kpa6, aciuasH xaHe «Kumumn»noTtocbimeH, 70 r
KyigipinreH an6bipT, TaHKbI WasH XxaHe aBokagomeH ponn, 100 r
KbinaH6anblk, cTpauaTenna, MaHro XaHe aBokagomeH ponn, 120 r

SOUPS

MNekuH ynperi kocbinFaH Kinerenni pameH, 550 r

-

& TeHia eHimpaepi kocbinFaH Tom sam, 350 r
TaHkbIWasiH KocbinFaH Muco kexeci, 300 r

DI Sdl

=% AcwasH / Xbinkbl eTi KocbinFaH, 120 r
F1& MekuH ynperimeH, 120 r

ROTI

Xacbin nuas 6eH xanoH kappvi /ryakamone, 135 r
AcLuasiH, aBoKao XoHe Kbl3aHak anonu kocbinFaH, 200 r
MacTpamu, Kbi3aHaK alilonu MeH MapUHaaTanfaH Nnas
KocbinfaH, 185 r

Mdlll DISHES

TyHew, Yellowfin, 100 r

%fﬁ”’ ChbluyaHb coycbl kocbkinFaH gopago fried fish, 450 r

«Cnawcuy ronnaHges» Ty3AblFbIHAAFbI KYPill KENKi KOCbINFaH
apkaH 6anblk, 250 r
Kappwu Taybik eTi, 600 r
%f@f MekuH ynperi, 1000 r
As3uisinbIK XoHe 6ypbIWTbl Ty3AbIFbIMEH pubal cteiki, 350 r

=le

I ByKTbIpbInFaH CUbIPAbIH Xak eTi KocbinFaH asusnbik 6yprep, 350 r

NOODLES dllD RICE

TeHij3 eHiMaepiH KocbIn KybipbinFaH Kypiw, 300 r

%?@fTaybm €TiH KOCbIM KyblpbinFaH Kypiw, 300 r
AclwasiHmeH gowwmpak, 550 r

%fmTeHuepnoﬁH MEH LWMnTaKe caHblpayKynaFbl KOCbInFaH yaoH, 230 r
Byfa nickeH kypiw, 150 r

DESSERTS

%T*’”i’ TanwbIH MycCbl KaTbinFaH MaTua-TopT, 260 r

=% MaHropaH 6anMyanak KOChINFaH MUNK-kerik, 250
Makra umskenki, 300 r
Mapakyins / maHro-toasy / kokoc / TaHkypan / aHaHac /
KynnbiHan / maTtua moTui, 75 r
Matro / wokonap / Bacabu 6anmysaarbl, 50 r
KynnbiHan-Hacbi6ainryn / TaHkypaii-xan6bi3 / kapa kapakat /
kap6bi3 / wme copberi, 50 r
XKewmic-xunpek Tepenkeci, 700 r

4200
6200
5000 ¥
7700
6200
5800

5000

=& Bysay erTi, Kypiw kecneci meH gampaeyiwTep kocbkinFaH ®o Bo, 350 r 5100 *@

6500 ¥
6000

5000 % ()

6000

3000
5900

5000

[(e]0]¢;
9800

9000
9000
27000
18000
8000 ()

00
5000
00
5500 ()
1500

3800
3800
3800

1500
1500

1500
20000

BisaiH eHiMHiH KypamMblHAa annepreHaep 6omnybl MyMKiH.
Kea kenreH eHiMre anneprusibiHpi3 6onca, 63 AasipLublHpi3Fa

xaGapnaHpI3.

“3’%@“@@‘ MUST TRY * KVHSe KOCbINFaH Tafam @ CapblMCEK KOCbINfaH TaFram



