OBOLWW « VEGETABLES

XXAPEHHbINA TO®Y C NACCUPOBAHHbIMW OBOLLAMW U KEOPOBbIMU OPEXAMU
DEEP FRIED TOFU WITH SAUTED VEGETABLES CUBE AND PINE NUTS

BAKJNAXKAHbI B TOPLUOYKE «0 CSAH»

YEE HIANG EGGPLANT IN CLAY POT

szechuan vegetables of bamboo, shitake mushrooms, red chili, ginger and garlic
in a sweet & sour sauce

OBOLWN HA TPUNE
GRILLED VEGETABLES
eggplant, green and red pepper, cauliflower, tomato

OCHOBHbIE BJTFOOA « MAIN COURSE
MACO « BEEF

BbIPE3KA roBAAUHbI N ®YAIPA C COYCOM «HAM YUH»
BEEF TENDERLOIN AND FOIS GRAS WITH «NAM CHIN» SAUCE

grilled beef tenderloin with green apple and pear and a sauce of tomato,
chili and five spices served with rice

WNNAWAS roBAUHA NO-KUTANCKU
SIZZLING BEEF STEAK CHINESE STYLE

beef tenderloin with onions and green peas with a sauce of szechuan chili paste
and brown sauce served with rice

roBAANHA C TAUCKUM COYCOM KAPPU
THAI CURRY BEEF (SPICY)

sliced beef with red curry, coconut milk, lemon grass, lime and red and green chili served with rice

PUNE TENATUHDbI HA TPUJIE NO-ANOHCKUN
GRILLED BEEF FILLET JAPANESE STYLE

grilled beef tenderloin with onion, dried chili flake, leek and tomato
served with seven spices mayonnaise sauce served with rice
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NTUUA » CHICKEN

OB)XXAPEHHbIU XPYCTALNWA UbINNEHOK C OCTPbIM APOMATHbIM COYCOM
DEEP FRIED CRISPY CHICKEN WITH SPICY FRAGRANT SAUCE

crispy chicken with yellow and red pepper, red onion, hot szechuan chili paste
and a fragrant sauce served with rice

OBXXAPEHHbIV B TAHAYPE UbINJIEHOK C YHECHOYHO-UMBUPHbIM COYCOM
CHAR GRILLED CHICKEN GARLIC GINGER SAUCE

marinated grilled chicken served with a sauce of curry, yoghurt, ginger and garlic served with rice

OBXXAPEHHbIV B TAHAYPE LUbIMNJIEHOK NO-KUTANCKHU
CHAR GRILLED CHICKEN CHINESE STYLE

marinated grilled chicken served with a sauce of honey and soya sauce served with rice

LbIMJIEHOK B TAHAYPE C COYCOM «TEPUAKWN»
GRILLED CHICKEN WITH TERIYAKI SAUCE

chicken chop boneless with red onion, green and red pepper served with rice

MOPENPOOYKTbI « SEAFOOD

BAKJNTAXXAHbI HA TPUJNE C MOPEMPOAYKTAMU N CITINBOYHBLIM COYCOM
GRILLED EGGPLANTS WITH SEAFOOD AND CREAM SAUCE
fresh scallops, prawns, squids, served with a mayonnaise and seven spice sauce

CUBACC C KOPOJNIEBCKM COEBbIM COYCOM
SEABASS WITH KING SOYA SAUCE
served with rice

YUJIMNCKUN CUBAC HA FPUJIE C «AJIONEHO» COYCOM
GRILLED CHILE SEABASS WITH «JALAPENO» SAUCE
seabass grilled with a sauce of green chili, sweet miso paste, sake, ginger and garlic

®UNE CUBACA HA MNMAPY C HECHOKOM U1 JTYKOBbIM COYCOM
STEAMED SEABASS FILLET WITH GARLIC AND SHALLOT SAUCE

seabass with a sauce of shallot, garlic, fried ginger, chinese wine and soya sauce served with rice

OB)XXAPEHHbIV B TAHOYPE YUITMNCKWUA CUBAC
TANDOORI GRILLED CHILLED SEABASS

cardamom, garlic and ginger marinated cooked tandoori style
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KPEBETKW C NPEBOCXOAHbIM 3EJIEHbIM KAPPU

GREEN CURRY FRESH PRAWNS 1320
fresh prawn in a green curry, coconut milk, coriander, red chili and lemon grass served with rice

OCTPbIE XPYCTALWME KPEBETKUN B CNELUAX

DEEP FRIED SPICY PRAWNS 1000
fresh prawns fried with tempura flour and red chili, coriander, garlic and spring onion

KPEBETKWU B KUCJ10-CJIAAKOM COYCE

PRAWNS IN SWEET & SOUR SAUCE 1280
fresh prawns with kiwi fruit, strawberry and pineapple

ABTOPCKVIE BJTFOOA « SIGNATURE DISHES

ArHEHOK B TAHAYPE C MATHO-JTYKOBbIM COYCOM

CHAR GRILLED LAMB CHOP SERVED WITH MINT AND ONION SAUCE 1800
marinated in chinese spices, bbq sauce, coriander and garlic with a yoghurt,

mint leaf and thai chili sauce

OBXAPEHHbIE B TAHOAYPE TMTAHTCKUE TUTPOBbLIE KPEBETKUA

CHAR GRILLED JAMBO TIGER PRAWNS 1680
marinated in chili sauce, cumin, curry powder, cinnamon and star anise

and served with thai sweet chili sauce

®UJIE YHEPHOW TPECKU HA F'PUJIE C COYCOM «TEPUAKW» N KAPTO®EJIbHbIM MIOPE

BAKED BLACK COD FISH FILLET WITH TERIYAKI 1900
served with a sauce of potato puree, leek and teriyaki sauce

YTKA NO-NEKNHCKHA

PEKING DUCK 2000
sliced cucumber, leek in a peeking duck sauce and chinese crepes

XPYCTHALWAA YTKA B BJIMHYNKAX

CRISPY DUCK IN CHINESE CREPES

Marinated in Chinese wine, five spices and coriander 870 / 1740
1/2 nopuuu / nopums /

1/2 portion / 1 portion






