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K I M C H I
spicy Chinese cabbage
{  8 0  g r  /  9 , 6  k c a l  }

K A I S O  S A R A DA
seaweed salad
{  8 0  g r  /  9 8 , 5  k c a l  }

E DA M A M E
soy beans
{  9 5  g r  /  1 1 0  k c a l  }

S A K E  K AWA  S A R A DA
salad with fried salmon skin
{  8 0  g r  /  2 6 9  k c a l  }

TA RTA R  TO R O
tartar of belly tuna 
 with king krab meat  
in «Shiso»sauce
{  1 2 0  g r  /  2 5 8 . 6  k c a l  }

TA RTA R  A K A M I
tartar of back tuna  
in spicy mustard sauce
{  1 2 0  g r  /  1 8 2  k c a l  }

YA S A I  S A R A DA
vegetable salad with Japanese sauce
{  1 6 0  g r  /  1 6 8  k c a l  }

AG E DA S H I  TO F U  S A R A DA
fried tofu and vegetable salad  
with honey and lemon sauce
{  1 9 0  g r  /  8 1  k c a l  }

E B I  YA S A I  I TA M E
warm salad with vegetables and shrimps
{  1 8 0  g r  /  1 2 1  k c a l  }

H OTAT E  YA S A I  S A R A DA
vegetable salad with scallop  
and tartar sauce
{  1 0 5  g r  /   8 9   k c a l  }

M AG U R O  S A R A DA
«Blacken tuna» salad
{  1 5 0 / 7 5 / 5  g r  /  3 2 6  k c a l  }

K A N I  S A R A DA
salad with crab meat and spinach
{  1 1 0  g r  /  2 7 9  k c a l  }
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K I N O KO  M O R I AWA S E
assorted fried mushrooms

{  1 5 0  g r  /  1 6 1  k c a l  }

G U  TA N G
beef tongue with special sauce  
made by Seiji-san
{  1 0 0 / 3 5 / 5  g r  /  3 1 2  k c a l  }

VA K A S A N I
smelt with Yanagawa sauce

{  1 6 0 / 1 5  g r  /  2 5 7  k c a l  }

TA I 
U S U DZ U KU R I
Eropean dorado  
in «Ponzu» sauce
{  1 1 5  g r  /  8 8  k c a l  }

M AG U R O  GYOZ A
pan fried dumplings with tuna
{  5  p c s  х  1 0  g r  /  2 8 4  k c a l  }

3600p

E B I  GYOZ A
pan fried dumplings with tiger shrimps
{  5  p c s  х  1 0  g r  /  2 0 8  k c a l  }

1100p

B U TA N I KU  GYOZ A
pan fried dumplings with pork
{  5  p c s  х  1 0  g r  /  2 9 8  k c a l  }

850p

S A K E  
TATA K I
salmon  
in «Ponzu» sauce
{  1 1 5  g r  /  1 5 1 , 1  k c a l  }

1700p

1650p

1300p

1550p 1550p



S A K E 
salmon sashimi

1190p 4 5 / 5 0  g r  { 9 9  k c a l }

1650p 7 5 / 5 0  g r  { 1 4 0  k c a l }

H A M AC H I 
Yellowtail sashimi

2400p 4 5 / 5 0  g r  { 1 0 2  k c a l }

3950p 7 5 / 5 0  g r  { 1 4 2  k c a l }

A M A  E B I  
sweet shrimp sashimi

4800p 3  p c s / 5 0  g r  { 1 0 9  k c a l }

8000p 5  p c s / 5 0  g r  { 1 57  k c a l }

U N I  
sea-urchin roe sashimi

1  g r  -  95p    1 . 9  k c a l }

S PA I N  H O N  
M AG U R O  TO R O 
sashimi from belly part of Spanish «Blue Fin» tuna

5400p 4 5 / 3 5  g r  { 8 3  k c a l }

9000p 7 5 / 3 5  g r  { 1 1 7  k c a l }

S PA I N  H O N  
M AG U R O  A K A M I 
sashimi from back part of Spanish «Blue Fin» tuna

3550p 4 5 / 3 5  g r  { 8 3  k c a l }

5900p 7 5 / 3 5  g r  { 1 1 4  k c a l }
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U N AG I
smoked eel sashimi

1950p 6 0 / 5 0  g r  { 3 0 0  k c a l }

2400p 1 2 0 / 5 0  g r  { 6 0 0  k c a l }

K A I  BA S H I R A
scallop sashimi

1450p 4 5 / 5 0  g r  { 8 1  k c a l }

1970p 7 5 / 5 0  g r  { 1 0 4  k c a l }

K A N I 
king crab meat sashimi

2850p 4 5 / 5 0  g r  { 1 2 5  k c a l }

5200p  7 5 / 5 0  g r  { 2 1 5  k c a l }

E U R O P E A N  TA I 
european dorado sashimi

1250p 5 0 / 1 3 5  g r  { 1 1 2  k c a l }

2100p 1 0 0 / 1 3 5  g r  { 1 4 5  k c a l }

S U Z U K I
european sea bass sashimi

1400p 5 0 / 1 3 5  g r  { 8 4  k c a l }

2400p 1 0 0 / 1 3 5  g r  { 1 4 5  k c a l }



H A M AC H I 
Yellowtail sushi
2  p c s :  3 0 / 3 0  g r  { 1 0 0  k c a l }

S PA I N  H O N 
M AG U R O  TO R O 
sushi from belly part  
of Spanish «Blue Fin» tuna
2  p c s :  3 0 / 3 0  g r  { 8 9  k c a l }

S A K E 
salmon sushi
2  p c s :  3 0 / 3 0  g r  { 9 9  k c a l }

K A I  BA S H I R A
scallop sushi
2  p c s :  3 0 / 3 0  g r  { 8 6  k c a l }

A M A  E B I
sweet shrimp sushi
2  p c s :  3 0 / 3 0  g r  { 1 4 3  k c a l }

S PA I N  H O N  M AG U R O  A K A M I
sushi from back part of Spanish «Blue Fin» tuna
2  p c s :  3 0 / 3 0  g r  { 9 0  k c a l }
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K A N I  
king crab meat sushi
2  p c s :  3 0 / 3 0  g r  { 9 5  k c a l }

U N AG I
sea eel sushi
2  p c s :  4 0 / 3 0  g r  { 2 0 0  k c a l }

TA M AG O  S U S H I
Japanese omelette sushi
2  p c s :  3 0 / 3 0  g r  { 1 2 7  k c a l }

E B I  S U S H I 
tiger shrimp sushi
2  p c s :  3 0 / 3 0  g r  { 8 9  k c a l }

TA M AG O 
Japanese omelette
4 0  g r  { 1 2 7  k c a l }

G A R I 
marinated ginger
2 5  g r  { 7, 2  k c a l }
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N E G I  TO R O
tuna belly gun-kan
2  p c s :  7 5  g r  { 9 8  k c a l }

K A R A S H I  S A K E
spicy salmon gun-kan
2  pcs: 75 gr {130 kcal}

EVERY GUN-KAN
can be served  
with fresh quail egg
1  p c   { 1 8  k c a l }

K A R A S H I  M AG U R O
spicy tuna gun-kan
2  p c s :  7 5  g r  { 1 3 0  k c a l }

K A N I 
gun-kan with king crab meat 
and tobiko
2  p c s :  7 5  g r  { 1 3 6  k c a l }

H A M AC H I
spicy yellowtail gun-kan
2  p c s :  7 5  g r  { 1 3 0  k c a l }

K A R A S H I  K A I  BA S H I R A
spicy scallop gun-kan
2  pcs: 75 gr {128 kcal}

U N I
sea-urchin roe gun-kan
2  p c s :  7 5  g r  { 1 0 1  k c a l }

U N AG I
eel gun-kan
2  p c s :  7 5  g r  { 1 6 5  k c a l }

TO B I KO
flying fish caviar gun-kan
2  p c s :  7 5  g r  { 1 2 9  k c a l }

I KU R A
salmon caviar gun-kan
2  p c s :  7 5  g r  { 1 3 6  k c a l }
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C A L I FO R N I A
hand roll with king crab meat

75 gr {134 kcal}

E B I
tiger shrimp hand roll

75 gr {130 kcal}

U N AG I
hand roll with smoked eel

75 gr {169 kcal}

TO B I KO
hand roll with flyingfish caviar

70 gr {160 kcal}

S A K E
salmon hand roll

75 gr {136 kcal}

N E G I  TO R O
hand roll with tuna belly and green onions

75 gr {95 kcal}

K A R A S H I  M AG U R O
spicy tuna hand roll

75 gr {110 kcal}

S A K E  K AWA
hand roll with fried salmon skin

75 gr {182 kcal}
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K A R A S H I  M AG U R O  M A K I
x6 pcs

spicy tuna roll
1 6 0  g r  { 2 1 0  k c a l }

K A P PA  M A K I cucumber roll 9 5  g r  { 1 0 0  k c a l }

x6 pcs x6 pcs

T E K K A  M A K I tuna roll 9 5  g r  { 1 2 9  k c a l }

S A K E  M A K I salmon roll 95 gr  {1 2 9 k cal }

x6 pcs

AVO C A D O 
M A K I
avocado roll 9 5  g r  { 1 5 7  k c a l }

x6 pcs

 M

A

K

I

 

R

O

L

L

S

2650p

580p 1600p

810p

650p



C A L I FO R N I A  M A K I  
roll with king crab meat,  

avocado and tobiko
2 2 0  g r  { 3 7 0  k c a l }   x8  pcs

AVO C A D O  M A K I  
W I T H  ST R AW B E R R I E S
roll withking crab meat,  
avocado and strawberries
2 5 0  g r  { 3 3 8  k c a l }   x8 pcs

S A K E  KU N S E I  M A K I  
roll with smoked salmon and salmon caviar
2 4 5  g r  { 3 4 7  k c a l }   x8  pcs

U N AG I  M A K I 
smoked eel roll

2 5 0  g r  { 4 4 9  k c a l }   x8  pcs

DY N A M I T E 
M A K I
tempura tiger shrimp roll
1 6 0  g r  { 4 4 7  k c a l }   x6 pcs

TO R O  
K A R A S H I  
M A K I 
roll of belly tuna,  
yellowtail, cucumber  
and arugula  
with «Spicy» sauce
2 0 0  g r  { 3 1 2 , 4  k c a l }  x8 pcs

1850p

1800p

2450p

2100p

1150p

2650p



C R A Z Y  C A L I FO R N I A  M A K I
roll with crab meat, wasabi and tobiko
245 gr {379 kcal}  x8  pcs

B I K R I  M A K I
fried salmon roll
150 gr {216 kcal}

x6 pcs

U N A KY U  M A K I
roll with smoked eel  
and cucumber
150 gr {276 kcal}

x6 pcs

AG E  M A K I
Chef’s fried roll
200 gr {468 kcal}

x6 pcs
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S E I J I 
M A K I
special roll from Chef
200 gr {332 kcal}

TA KUA N 
U R A M A K I
roll with eel, 
cucumber  
and pickled
200 gr {282 kcal} x8 pcs

S A K E  K AWA  M A K I
roll with fried salmon skin 165 gr {292 kcal}  x6 pcs

P H I L A D E L P H I A  M A K I

x6 pcs

YA S A I  T E M P U R A  M A K I

roll with cream chese and salmon 170 gr {228 kcal}  x6 pcs

roll with deep-fried vegetables 140 gr {261 kcal}  x6 pcs

1050p
3550p

1200p

690p

1150p



S A S H I M I 
M O R I AWA S E
tuna, salmon, squid, yellowtail,  
japanese dorado and sweet tiger shrimp
195/100 gr {345 kcal}

M AG U R O 
M O R I AWA S E
three types of tuna sashimi тунца
135/40 gr {189 kcal}

M AG U R O ,  S A K E , 
K A N PAC H I
tuna, salmon  
and amberjack
135/55 gr {205 kcal}

M AG U R O  TO  S A K E
tuna and salmon sashimi
90/50 gr {143 kcal}

A

S

S

O

R

T

E

D 

S

A

S

H

I

M

I

8100p

9950p

5550p

4300p



S A K E 
M O R I 
AWA S E
assorted salmon
120/95/75/50 gr {394 kcal}

A S S O RT E D  R O L L S
california, tuna, cucumber and salmon
110/45/45/45 gr {325 kcal}

A S S O RT E D  
S U S H I  A N D  R O L L S
sushi: tuna, yellowtail, sake, european dorado,  
tiger shrimp, omelette 

rolls: tuna, salmon
175/45/45 gr {336 kcal}

A S S O RT E D 
S U S H I
akami, yellowtail, salmon, squid, 
toro, Japanese dorado, tiger shrimp, 
sweet shrimp, eel, omelette
300 gr {512 kcal}
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G I N DA R A  S A I KO  YA K I
grilled black cod

{  1 2 0 / 2 0  g r  /  4 8 4  k c a l  }

S U Z U K I  S A I KO  YA K I
grilled Chilean sea bass

{  1 1 0 / 2 0  g r  /  3 0 5  k c a l  }

H A M AC H I 
K A M A  YA K I
grilled yellowtail neck
{  2 2 0 / 2 0  g r  /  7 0 7  k c a l  }

K A N PAC H I  
K A M A  YA K I
grilled wild  
amberjack neck

2700p

{  2 2 0 / 2 0  g r  /  7 0 3  k c a l  }

grilled European dorado
{  2 5 0 / 3 0  g r  /  3 3 8  k c a l  }

grilled European sea bass
{  2 5 0 / 3 0  g r  /  3 4 0  k c a l  }

TA I  S U G ATA  YA K I

SUZUKI SUGATA YAKI
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YA K I TO R I
chicken shashlik

650p

 {  6 0 / 2 0  g r  /  1 8 8  k c a l  }

M AG U R O  TO R O  KU S H I YA K I
shashlik of belly tuna

2500 p  {  4 0 / 2 0  g r  /  8 1  k c a l  }

U N AG I 
K A BAYA K I
grilled eel
{  1 1 0 / 1 0  g r  /  3 9 6  k c a l  }

A M I YA K I  H OTAT E
spicy scallop with 
mushrooms and asparagus
{  1 6 0 / 2 0  g r  /  3 7 5  k c a l  }

TA R A BA  O U G O N  YA K I
king crab meat backed  
with shiitake mushrooms
{  1 2 0 / 2 0  g r  /  3 2 6  k c a l  }

H OTAT E  M OTOYA K I
scallop baked with «Motoyaki» 
sauce
{  1 0 0 / 2 0  g r  /  3 8 8  k c a l  }

K A N I  M OTOYA K I
king crab meat baked with 
avocado
{  2 0 0  g r  /  5 5 9  k c a l  }

2100p

3250p

1850p

1600p 2850p



YA S A I  T E M P U R A
deep-fried tempura
2 5 0 / 7 0 / 1 0  g r  { 2 0 1  k c a l }

E B I  T E M P U R A
deep-fried tiger shrimps
1 5 0 / 7 0 / 1 0  g r  { 2 0 5  k c a l }

S U Z U K I 
KARA-AGE
deep-fried European sea bass
160/135/80 gr {756 kcal}

K A I S E N  
T E M P U R A
deep-fried tiger shrimp, squide,  
salmon and vegetables
340/70/10 gr {375 kcal}

TA I  
KARA-AGE
deep-fried European dorado

2500p   

1 6 0 / 1 3 5 / 8 0  g r  { 7 7 2  k c a l }
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WAGY U 
S E I R O M U S H I
Marble beef with steamed vegetables 
{  3 4 0 / 3 5 / 2 5 / 3 5 / 2 5  g r  }

11000p



WAGY U  KU S H I YA K I
shashlik of three different parts of Wagyu
(  1 0 0  g r  )

S U S H I  N I G I R I  WAGY U
sushi with marble beef wagyu
{  6 0 / 2 0 / 3 5  g r  }

Y U CC E  WAGY U
wagyu tartare with apple and quail egg
{  9 5  g r  }

9000p

3400p6400p



WAGY U  S H A B U - S H A B U
vegetables and Japan marble beef
{  2 5 0 / 5 0 0 / 6 0 0 / 1 0 0  g r  /  6 0 4  k c a l  }

WAGY U  S U K I -YA K I
vegetables and Japanese marble beef
{  2 5 0 / 5 0 0 / 6 0 0 / 8 0  g r  /  1 5 0 7  k c a l  }

29700p



U N AG I  YA N AG AWA
smoked eel in «Yanagawa» sauce
{  3 2 0  g r  /  4 5 4  k c a l  }

I S H I K A R I 
S H I R U
miso soup with salmon
{  6 0 0  g r  /  3 1 5  k c a l  }

K A I S E N  
M I S O  S H I R U
miso soupwith seafood
{  6 5 0  g r  /  3 4 5  k c a l  }
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M I S O  S H I R U
miso soup
{  2 5 0  g r  /  8 3  k c a l  }

M AG U R O 
GYOZ A  S O U P
soup with tuna damplings
{  2 5 0  g r  /  2 9 0  k c a l  }

K A M O 
J I F U N I
duck breast in «Yanagawa» sauce
{  2 8 0  g r  /  3 4 8  k c a l  }

650p

1150p

1600p



WAGY U 
T E R U YA K I
Japanese marble beef steak
1 4 0 / 5 0  g r  { 3 5 3  k c a l }

S A K E  T E R I YA K I
fried salmon and vegetables

1 3 0 / 1 5 0 / 5 0  g r  { 6 0 8  k c a l }

TO R I 
T E R I YA K I

fried chicken 
and vegetables
2 2 0 / 1 5 0 / 5 0  g r 

{ 6 7 6  k c a l }
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YA K I  U D O N
wheat noodles with 

vegetables
3 5 0  g r  { 4 0 3  k c a l }

K A M O  S H I M I Z U
fried duck breast  

with vegetables
1 2 0 / 1 0 0 / 3 0  g r  { 6 2 2  k c a l }

YA S A I 
T E R I YA K I

fried vegetables
2 5 0  g r  { 3 3 2  k c a l }

T E N D E R LO I N 
T E R I YA K I
tenderloin steak and vegetables
1 2 0 / 1 5 0 / 5 0  g r  { 4 4 0  k c a l }

1350p

1650p

990p

4400p



U N A -J U
smoked eel with rice
270 gr {554 kcal}

G O H A N
boiled rice

1 5 0  g r  { 1 2 1  k c a l }

E B I  C H A H A N
egg-fried rice with prawns
2 7 0  g r  { 3 8 5  k c a l }

DJ U Y U  YA S A I 
T E N D E R LO I N
starch noodle fried  
with vegetables  
and beef tenderloin
320 gr {453 kcal}

DJ U Y U  YA S A I
starch noodle fried  
with vegetables

1100p   2 6 0  g r  { 4 2 8  k c a l }

C H A H A N
egg-fried rice with vegetables

870p   230 gr {429 kcal}

WAG U E 
C H A H A N
egg-fried rice with  
Japanese marble beef

5400p   270 gr {380 kcal}

K A I S E N 
С H A H A N
egg-fried rice with seafood

3900p   370 gr {429 kcal}
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B U S I N E S S - LU N C H  № 1 {1337 kcal}

salad: yasai sarada 75 gr

teppan yaki: Tori Teriyaki 110/75/25 gr

tempura: Kaisen Tempura 100/30/5 gr

rolls: California maki, Tekka maki, 
Kappa maki, Sake maki

55/30/30/30 gr

G O H A N
1 5 0  g r

M I S O 
S H I R U
2 5 0  g r

S E N C H A  
G R E E N  T E A
3 5 0  g r

S E RV E D  W I T H   B U S I N E S S  LU N C H

B U S I N E S S - LU N C H  № 3 {1113 kcal}

salad: yasai sarada 75 gr

teppan yaki: Sake Teriyaki 110/75/25 gr

age-mono: Maguro Gyoza 60 gr

rolls: California maki, Tekka maki, 
Kappa maki, Sake maki

55/30/30/30 gr

B U S I N E S S - LU N C H  № 2 {1269 kcal}

salad: yasai sarada 75 gr

teppan yaki: Tori Teriyaki 110/75/25 gr

tempura: isobe age 35/55 gr

rolls: California maki, Tekka maki,  
Kappa maki, Sake maki

55/30/30/30 gr

B U S I N E S S - LU N C H  № 4 {1027 kcal}

salads: Yasai Sarada, Sake Kawa sarada 75/40 gr

tempura: Kaisen Tempura 135 gr

sashimi: akami, sake, suzuki 30/30/30 gr

sushi: akami, sake 30/30 gr

rolls: tekka maki, kappa maki,  
sake maki

30/30/30 gr
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A S S O RT E D 
B E R R I E S
1 6 0  g r  {  5 1  k c a l  }

ST R AW B E R RY
{  1 2 5  g r  /  4 4  k c a l  }

1200p

B LU E B E R RY
{  1 2 5  g r  /  4 4  k c a l  }

1100p

B L AC K B E R RY
{  1 2 5  g r  /  3 6  k c a l  }

2350p

R A S P B E R RY
{  1 2 5  g r  /  5 3  k c a l  }

1800p

P I N E A P P L E
{  1 0 0  g r  /  5 2  k c a l  }

480p

S O R B E T
in assortment
50 gr { 138 kcal}

I C E  C R E A M
in assortment
50 gr { 138 kcal}
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A P P E T I Z E R S Portion (g) Caloric value Price (₽)

Kaiso Sarada 80 98,5 750

Kimchi 80 9,6 700

Kani Sarada 110 29 2100

Yasai Sarada 160 53 1200

Maguro Sarada 150/75/5 168 2400

Agedashi Tofu Sarada 190 81 1100

Tartar Akami 120 182 3900

Tartar Toro 120 258,6 6100

Sake Tataki 115 151,1 1550

Tai Usudzukuri 115 121 1550

Edamami 95 108 700

Sake Kawa Sarada 80 110 1200

Kinoko Moriawase 150 269 1650

Vakasani 160/15 278 1300

Ebi Yasai Itame 180 121 1050

Hotate Yasai Sarada 105 89 1700

Ebi Gyoza 5pcs/10g 264 1100

Butaniku Gyoza 5pcs/10g 208 850

Maguro Gyoza 5pcs/10g 298 3600

Gu Tang 100/35/5 284 1700

S A S H I M I Portion (g) Caloric value Price (₽)

Spain Hon Maguro Toro 75/35 117 9000

Spain Hon Maguro Toro (mini) 45/35 83 5400

Spain Hon Maguro Akami 75/35 114 5900

Spain Hon Maguro (mini) 45/35 83 3550

Hamachi 75/50 142 3950

Hamachi (mini) 45/50 102 2400

Uni 1 1,9 95

Sake 75/50 140 1650

Sake (mini) 45/50 99 1190

Kai Bashira 75/50 104 1970

Kai Bashira (mini) 45/50 81 1450

Ama Ebi 5pcs/50g 157 8000

Ama Ebi (mini) 3pcs/50g 109 4800

European Tai 100/135 145 2100

European Tai (mini) 50/135 112 1250

Suzuki 100/135 145 2400

Suzuki (mini) 50/135 84 1400

Kani 75/50 215 5200

Kani (mini) 45/50 125 2850

Unagi 120/50 600 2400

Unagi (mini) 60/50 300 1950

S U S H I Portion (g) Caloric value Price (₽)

Spain Hon Maguro Akami 30/30 90 2750

Spain Hon Maguro Toro 30/30 89 3800

Hamachi 30/30 100 1400

Ama Ebi 2pcs/30g 143 3200

Ebi sushi 2pcs/30g 89 950

Kani 30/30 95 2000

Unagi 40/30 200 730

Sake 30/30 99 950

Kai Bashira 30/30 86 1050

Tamago sushi 30/30 120 600

Tamago 40 127 450

Gari 25 7,2 450

G U N - K A N Portion (g) Caloric value Price (₽)

Uni 75 101 3800

Ikura 75 136 1400

Tobiko 75 129 900

Negi Toro 75 98 2250

Karashi Maguro 75 130 2300

Kani 75 136 1350

Unagi 75 165 900

Hamachi 75 130 1150

Karashi Sake 75 130 950

Karashi kai Bashira 75 128 1100

Quail egg 1pcs 18 120

T E M A K I Portion (g) Caloric value Price (₽)

Karashi Maguro 75 110 1400

Negi Toro 75 95 2100

California 75 134 1150

Sake 75 136 950

Ebi 75 130 1050

Unagi 75 169 950

Tobiko 70 160 880

Sake Kawa 75 182 990

ASSORTED  
SASHIMI  
AND SUSHI Portion (g) Caloric value Price (₽)

Maguro Mori Awase 135/40 189 9950

Maguro, Sake, Kanpachi 135/55 205 5550

Maguro to Sake 90/50 143 4300

Sashimi Moriawase 195/100 345 8100

Sake Moriawase 120/95/75/50 394 2650

Assorted Sushi 300 512 7600

Assorted Sushi and Rolls 175/45/45 336 3700

Assorted Rolls 110/45/45/45 325 2500



M A K I  R O L L S Portion (g) Caloric value Price (₽)

Tekka Maki 95 129 1600

Kappa Maki 95 100 580

Sake Maki 95 129 810

Avocado Maki 95 157 650

Philadelphia maki 170 228 1050

Karashi Maguro Maki 160 210 2650

California maki 220 370 1850

Crazy California Maki 245 379 2400

Avocado maki with strawberries 250 338 1800

Unagi Maki 250 449 2100

Unakyu Maki 150 276 1160

Sake Kawa Maki 165 292 1200

Yasai Tempura Maki 140 261 690

Dynamite Maki 160 447 1150

Age Maki 200 468 2850

Bikri Maki 150 216 1750

Sake Kunsei Maki 245 347 2450

Seiji Maki 200 332 3550

Takuan Uramaki 200 282 1150

Toro karashi maki 200 312,4 2650

BA R B E C U E Portion (g) Caloric value Price (₽)

Yakitori 60/20 188 650

Maguro Toro Kushiyaki 40/20 81 2500

Suzuki Saiko Yaki 110/20 305 4400

Gindara Saiko Yaki 120/20 484 4500

Hamachi Kama Yaki 220/20 707 2700

Kanpachi Kama Yaki 220/20 707 2700

Unagi Kabayaki 110/10 396 1850

Amiyaki Hotate 160/20 375 3250

Taraba Ougon Yaki 120/20 326 2100

Hotate Motoyaki 100/20 388 1600

Kani Motoyaki 200 559 2850

Suzuki Sugata Yaki 250\30 340 2400

Tai Sugata Yaki 250\30 338 2400

T E M P U R A Portion (g) Caloric value Price (₽)

Kaisen tempura 340/70/10 375 2050

Yasai tempura 250/70/10 201 950

Ebi Tempura 150/70/10 205 1650

Tai Kara-Age 160/135/80 772 2500

Suzuki Kara-Age 160/135/80 756 2700

M A R B L E D  B E E F 
WAGY U Portion (g) Caloric value Price (₽)

Wagyu Suki-Yaki 250/500/600/80 1507 29700

Wagyu Shabu-Shabu 250/500/600/100 604 29700

Wagyu Seiromushi 340/35/25/35/25 11000

Yucce Wagyu 95 6400

Sushi Nigiri Wagyu 60/20/35 3400

Wagyu Kushiyaki 100 9000

S O U P Portion (g) Caloric value Price (₽)

Miso Shiru 250 83 650

Maguro Gyoza Soup 250 290 1600

Ishikari Shiru 600 315 1600

Kamo Jifuni 280 348 1150

Unagi Yanagawa 320 454 1300

Kaisen Miso Shiru 650 345 4100

R I C E  A N D 
N O O D L E S Portion (g) Caloric value Price (₽)

Una-Ju 270 554 1780

Djuyu Yasai 260 428 1100

Djuyu Yasai Tenderloin 320 453 2450

Gohan 150 121 480

Chahan 230 429 870

Ebi Chahan 270 385 1450

Wague Chahan 270 380 5400

Kaisen Сhahan 370 429 3900

T E P PA N  YA K I Portion (g) Caloric value Price (₽)

Wagyu Teruyaki 140/50 353 19500

Tenderloin Teriyaki 120/150/50 440 4400

Kamo Shimizu 120/100/30 622 1650

Tori Teriyaki 220/150/50 676 1690

Sake Teriyaki 130/150/50 608 2100

Yasai Teriyaki 250 332 990

Yaki Udon 350 403 1350

D E S S E RT S Portion (g) Caloric value Price (₽)

Raspberry 125 53  1800

Blackberry 125 36 2350

Blueberry 125 44 1100

Strawberry 125 44 1200

Pineapple 300 52 480

Assorted Berries 160 51 2100

Ice cream in assortment 50 138 250

Sorbet in assortment 50 138 350


