BREAKFAST BUFFET
from 07:00 till 10:30

To order breakfast in your room
contact the manager

tel.: 2222-666, extension 1
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ROMAN KOTOVSKY

EXECUTIVE CHEF
OF PAN-ASIAN RESTAURANT ZUMA

“You asked, we did it! Asian traditions coupled with European cooking
techniques have inspired our team for gourmet experiments.
Creating new tastes, we were thinking.of you — our dear guests.
Try, enjoy and come back again!”
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FAR-EASTERN SEA CUCUMBER 160g 840°P

Far-Eastern farm sea cucumber with sauce of ripe yellow
tomatoes on turnip cabbage bed

115 160 52 840~
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PRIMORYE (YESSO) SCALLOP

lpce 390P
Live scallop from a seafood tank. Served wit
R
" Sea scallops have been considered to be a delicacy throughout history.

There are relatively few sea scallop species inhabiting Russian seas
—and most of them are found in the coastal water of the Far East.

Scallops are hand-picked by divers from special rowboats —
500-600 shells can be picked by two divers per day. Scallop
meat contains a prodigious number of B-group vitamins and

is abounding in amino acids and microelements.
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'RED KING CRAB 1000g 5200k

The most famous and delicious Far-Eastern delicacy
— the largest of all Far-Eastern crab species, often
called “King Crab”. Crabs are harvested near
Kamchatka at a depth of more than 100 meters.

BREMAE 1000 52 5200/~ %
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OYSTERS

JAPAN

Shikoku, Osaka, Murotsu,

Itoshima, Konagai, Otawara

MOROCCO

Casablanca

NAMIBIA
Pink Jolie

ATLANTIC OCEAN
Gillardeau

Fine de Claire
Perle blanche

CRIMEA

Chersonese Pearl

UAE
Dibba Bay No.3
Dibba Bay No.4

1pce 590P

1pce 530P

1 pce 440P

1pce 720P
Ipce 630P
Ipce 630P

1 pce 440P

Ipce 630P
1pce 560P
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ZUMA MORE 2450g 10800#

Platter of Far-Eastern steamed seafood: red king crab,
Bering shrimps and humpback shrimps - the largest
shrimp of Russian seas. Supplemented with assorted
shells in craft sauce

ZUMA BEHIHZ 2450 58 10800~
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BANCHAN  {R1%

Korean side dish BEEES/NE

SHOOTS MARINATED
BAMBOO 509 350P

Young bamboo shoots marinated in lemon dressing
and sesame oil

s 50 52 350~ %

ITIREZ MmESS 22

MARINATED SHIITAKE
MUSHROOMS 80g 350P

Shiitake mushrooms marinated in pepper paste
and vinegar

&L 80 58 350~ 1h
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KAGUN 170g 450P

Following ancient Asian traditions, runchy cucumbers
are pickled with hot chili peppers, garlic and sesame oil

#HER 170 52 450~
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KWANG-DO 180 g 500P

Sweet cherry tomatoes seasoned in spicy kimchi
sauce with green oil and Vietnamese popped rice

REZR 180 52 500~ %
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FAR-EASTERN TRUMPETER 22049 990P

Tender Far-Eastern trumpeter with crispy vegetables,
sweet mango andsavory curry

TRIBIEA 220 75 9905 %
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140g 1090P

.SﬁALLOP T%
Scallop tataki

a delightful soph/stlc
the exquisite delicacy f"'

ruit and Som Tam sauce —
n on a plate showcasing

TUNA TARTARE

Tender tuna fillet is an excellent match for ‘spx
chukka seaweed and ripe avocado under’wfstf)i mous
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- XIANTAO 1804 7902 . R ;‘ : '
Fragrant grilled duck slices with sweet peaches and tomatoes.
Served with mixed greens in sour honey dressing '3 d" ?ﬁ &
fllpk 180 3% 7907 . * 5
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TURKEY WITH
GOMA DARE SAUCE 200g 740P BB FZRMEXBA R 200 5= 740~ %
Turkey fillet with orange wedges, baked pumpkin, KB R BB - RN » TIRRE ~ £ -

mixed greens, ginger, cashews and orange-flavored BER . R EHABFZTME
Goma Dare sesame sauce




SHRIMPS AND
SMASHED CUCUMBERS 200g 740P

Crispy shrimps with spinach salad, avocado,
fried tofu and spicy cucumbers with Asian sauce

SM_ECHREN 200 58 74047
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TOM-YUM 330g 860¥P
Craft spicy Thai soup with seafood, lime,
lomongrass, kaffir lime and galanga
X[ATHA 330 58 860~
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300 g 8999;& O
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v -
/ﬁfyl tomato soup with Primorye&?.sso) scallops,

shrimps, magister armhook squids and Chilian mussels.
- Served with fragrant craft onion ciabatta

ZUMA ENEREA 300 52 890;‘5
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'YONMILAKSA  380g ‘890P

Peranakan cuisine dish - hot savory fish soup with coconut milk,

_ thin wheat noodles, crab phalanges, red pepper oil, coriander

%%}:ﬂﬂﬁ‘ 380 58 890F~h
—ﬁ&%ﬁfﬁﬁ%éﬂ%MWﬁ@%%$§ﬂﬁ~'

BERE - LTBHUMR - B - e
& I -
{ ¢ W j . / i—*

8 3 .:‘
‘* f s
: ~
i . y
B, )
. .
’ 1
i A




-
- ‘.
‘I
o N
&« ¥
- »
) 4
. .
' 4
-
B
X -
o r 4

o 7
I‘ ;
—~ _»
NURIT 4309 620P

Light savory chicken stock, tender duck,
straw mushrooms, corn, spring onions.

EE 430 52 620~ %
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BABY I'LL CALL YOU BACK II 310g 890P

Soup to the executive chef’s recipe. Flavorful beef
broth with mustard and rosemary, lamb sirloin, £
cherry tomatoes, asparagus and celery root "

REM - HERAREBE I 310 5= 890~ h
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350 g 690_9".

-

S FAR-EASTERN UKHA

" , ' F/a.\'("“orful ukha of Pacific halibut, Far-Eastem';éd }

' ! salmon and magister armhook squid in fish stock with

Ghinese chives oil, kombu kelp and dried shrims

4 WS 350 % 69075
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5 EYE STEAK 260g 3600P

R4 260 55 36007575

.'L

VEGETABLE HIVE '
STEAMED VEGETABLES
FRENCH FRIES
POTATO WEDGES
MASHED POTATOES
STEAMED RICE

200 75 5507575
200 %2 55057
150 5 350/
150 55 350/
120 5 350/
150 55 2007575



DUCK CONFIT 260g 1060

Duck legs slow roasted in Hoisin sauce, served
with mashed sweet potatoes

i itk 260 52 1060~ %
BHERENERBEEEETE.



BEEF TONGUE 280g 840P

Beef tongue roasted in Black Pepper sauce,
garhished with wasabi-mashed potatoes

4= 280 % 840575~
s %m¢%mqﬁ% AT TR
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PORK TENDERLOININ
GUO BAO ROU SAUCE 280g 7808

Pork tenderloin with vegetables roasted
Z _ in Guo Bao Rou sauce

WENEEESFA 2805 780~
REINE R IE RS R



,

<

‘ TURKEY FILLET WITH
AGEDASHI TOFU 260g 780P

. Tender yoghurt-marinated tofu fillet with deep-fried
Agedashi tofu, topped with black sesame seeds

, o MEERXBAR 260 5E 780~
‘ e B & UK X8I 7 EC RV 77 h R B Bl AR Z i
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FAR EASTERN OCTOPUS
WITH TOFU

280¢g 1190P

Grilled Far Eastern octopus with tofu

SREFRESE 2805 11904
RERRENTATES



BLACK COD 280g 980P

Black cod fillet baked with honey and Miso sauce,
served with coconut cauliflower mash and cashews

REBR 280 52 980~ 1h
EERIEEERNRES R T FERER
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PEKING BpCK 16_00/450/100 g 65009

Peking duck is the pestect ¢combi "of crispy skin, rich f j
and tender meat, gwee Hoisin sauce anc/ fresh vegetabl es

that creairl_g_,g_ truly unfO{ 'etta'b»‘e gastronomic experience
that is apprec:a—#ed‘glr.guncx e world
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TIGERHOT 280y 870P

) Tiger shrimps in hot chili sauce
g with cashew nuts and leek

BE 2803587057
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MONGOLIAN-STYLEBEEF 240 ¢ 1160P

Tender and sweet beef slices in sauce
to an ancient Thaiwan recipe

EaXFA 260 5E 1160~
SELRENQERIE - FRBHNFAR -




SEAFOOD AND VEGETABLE
UDON NOODLE 2460g 860P

Japanese udon noodle with salmon, scallops
and tiger shrimps in cream sauce

BEFEXSLE 260 5T 8607

HANEESR - =X& - BIARXUMEC EYHED
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WOK SHOK 290 15209

Primorye (Yesso) scallop with scapes

N

seared in oil and butter

TR/
FRE )M =M R RSB B XA DA

290 58 1520~

GRE HRIMPS 2209 990P

Legendary wok dish: tiger shrimps with sweet
wasabi-flavored sauce and almond flakes

FIF 220 % 990~
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MIRUGAI 500g 1260#P

Classic Italian recipe of mussels in cream

with garlic and papFikaswith Asian vibe
““-—-1

a0l 500 5= 1260~
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- SINPO 2509 9208 .~

Savory, fried until crispy brown flounder with celery,
bell peppersand cauliflower with thyme aroma

WIATL . 250 % 9207575
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ATLANTIC SALMON STEAK A - \
AND VEGETABLES 150/30 g 1800

AESEABRTER 150/30 52 1800757
¥ -

t‘ P f,f NOBU 2509 2660P %“‘

“ ﬁ.\ - h Ih

& ,- o X 1 ‘.:* Tender halibut fillet in Japanese miso sauce
R e . to the famous chef Nobu Matsuhisa’s recipe =Y ';:.-:;
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. VLADIVOSTOK 170y 2620P

* Deepwater halibut, king crab phalanges and silver salmon -
- caviar in goat cheese sauce

| . ®8E 170326205 %
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OCTOPUS GYOZA 140/30g 640P

Gyoza dumplings stuffed with octopus,
squid and spinach




KAO YAN PAI 280g 2790P

Lamb chop with simmered spinach
and cherry tomatoes

KEE 280 % 2790575
) i??FHDEi@%?Z&%ﬁ%
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Fried until crispy brown and served with saki
and rice wine sauce with sesame

<
N

150/30 52 940~ 1h
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. \ 4 KURO /3o g 840P . ﬂ : Iﬂ
. o B 1=

’ S Black dumplings filled with 1_5"_ ' . " ‘B
— cooked in white wine. Served witf A1 X j-_'\':l;;.‘
cream sauce = ,-ﬂ-lf,"L - M\
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SHAO MAI 140/30g 690P

Chinese steamed dumplings
l filled with shrimps and pork

RE 140/‘;30 3690
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EBI CHEEZAKI 160/30 g 720P

Crispy spring-rolls filled with tiger shrimps,
cream cheese and summer peas

LI =S 160/30 58 720~ *h
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CRAB TEMPURA  150/40 g

Breaded red king crab phalanges \

with cloudy cream sauce

EBAXP\AZ 150/40 5E 2800~

BE R IEMS KRS A 2R
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KANI BALLS 150/30g 780P

S, = —
" Deep-fried cloddyerab balls w withgreame
~ chees ea be . ]
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TSUKIZI 900g 3640P

Sushi: syake, maguro, hotategai
Rolls: namisom, ulfo, Philadelphia, Daegu

HtSoER 900 5 3640~
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SUSHI

AMA EBI

Northern shrimp sushi

HH 4R

bR EFEE]
KANI

Crab phalange sushi
=4

BRESEE
HOTATEGAI
Scallop sushi

BN

DS
SYAKE

Salmon fillet sushi
=X
—X&%55
UNAGI

Eel sushi

g6

25T

EO g 420%
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30g 220P
30 52 220~ %
30g 220P

30 58 220

30g 220P

30 52 220~ %

TAKO

Octopus sushi

VI
NN&%HEg
EBI

Tiger shrimp sushi

1N

R 5T
MAGURO
Tuna fillet sushi
FitE
EEEET
IKURA

Red caviar sushi
&7f
fleaFEHT
UNI

Urchin caviar sushi
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30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %
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MASAKO 2209 1200P

Uramaki roll with vanilla Atlantic salmon, cream
cheese, avocadoes and fresh cucumbers. Served
with light salad with orange dressing

[EF&HTE 220 58 1200~
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AT CLIENT’'S REQUEST SUSHI CAN BE TOPPED WITH HOT CHILI PEPPER, WRAPPED IN CUCUMBER OR NORI SEAWEED
REI . EBRARMIEAEMSTANERN - ABRAERAREERENSFINEE -

TAKO 309 240P J\II& 303% 240F7  KANI 30g 240P =R 30 5% 240F %
Octopus gunkans in spicy sauce  J\/\B M E B ERE Crab gunkans in spicy sauce BRAE SIS

HOTATEGAI 30g 280P [BDl 305 280Ffi  UNAGI 30g 240P fE& 30 %= 240F %

Scallop gunkans in spicy sauce R ZEMESIBLERE Eel gunkans in spicy sauce t2 @ EAl ST ACEREE
MAGURO 309 240P £18& 307% 240Ff1  SYAKE 309 280P =& 307% 280Ff
Tuna gunkans in spicy sauce S EMNEIiiEE Tender salmon gunkans AEZYH =B ZElE5T]

in spicy sauce ACEREE

SYAKE =&
EBI 30g 240P OF 30 % 240F*m AVOCADO 30g 280P &R 307 280~
RN EMESIEc R E Gunkans with chilled salmon, RE-NBEMHEIRRE,

Tiger shrimp gunkans
in spicy sauce avoado slices in spicy sauce M_E/NRBAHE -



MIZU SEKAI 210g 1520°P

The dish for true connoisseurs of premium product
taste: red king crab, Pacific tuna and Faeroese salmon,
combined with red caviar and gold

K57 210 52 1520~ %
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SASHIMI

BLUE FIN 50g 2500P
Akami sashimi / Otoro / Chutoro

HEISHEN 50g 650P

Marinated sea cucumber

UNI 50g 760P

Tender sea urchin caviar

SYAKE 50g 590P

Faeroese salmon fillet

MAGURO 509 390P
Tender tuna fillet

UNAGI 50g 610P
Smoked eel fragrant fillet

TAKO 50g 3908

Delicate tender octopus

HOTATEGAI 509 420P
Sea scallop fillet

AMA EBI 509 700°P
Northern shrimp fillet

RIS

BIESINE 505 25007575
™G/ KIE / FPRERIS

=2 505 650757
s
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RSB E

=x& 505 590757
BB =X8kR
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TAKAMATSU 2509 1150#P

Uramaki with shrimps, Faeroese salmon and avocadoes
with tartare of fresh strawberries and mangoes

E%ET 250 58 1150~ %

RERT)  BRAT  APER=EMNFHR

o RS EEMERBIMNEES -

45 it NORIKU

HITATI 200g 750P

Tender uramaki with shrimps and cream cheese coating
with small shrimps. Topped with tuna in Somi sauce

SRV 200 52 75041

MR ERSFT) - ERATRITRYE - BRI RETRKE -
SFEHERE R RGBS AAIER -

2004 550P

Original roll with cream cheese, Japanese tamago-yaki
omelet and avocadoes topped with marinated cucumaria
and squid with strawberry powder

BE/INEFT

200 52 5504

EEHT)  BRATHENE - T FRN4HR - 55 LR SERIN
2 BNEE -



ROLLS

ZUM ZUM 190 g 1010P

Bright uramaki filled with red king crab
phalanges, Japanese omelet, smoked eel and
avocadoes, combined with Faeroese salmon,
a drop of cream sauce and red caviar

ZUMA 180 g 1090P

Original roll with Faeroese salmon slices,
cream cheese and red caviar

SCALLOP BAKED PUDDING 195g 890P

Roasted norimaki with scallops, Japanese omelet,
two types of cheese, scallions and fresh cucumbers

KANI CRUNCH 1759 890P

Uramaki with red king crab phalange, juicy lettuce,
smoked eel and crispy tortilla

KIREI 1859 890P

Craft uramaki original combination of
textures: crunchy cucumbers, tender
Faeroese salmon, smoked eel with unagi
sauce filled with cream cheese and tobiko

CALIFORNIA 180 g 850P

Red king crab uramaki with oily avocadoes,
cucumbers and flying fish caviar
SOFTY 185g 920P

Tender uramaki with seared Primorye (Yesso)
scallop, cream cheese, red caviar, Faeroese
salmon and crunchy cucumbers

PHILADELPHIA 190 g 990P

Classic uramaki with Faeroese salmon, cream
cheese and fresh cucumbers

SalE

ZUM ZUM%E 3% 190 58 1010~ %
BEEBNNESED  BRAERNAZERERN - T5
B MEEEMNHR - BB DABPHE=XEkK —F
gymEETTMAsFE -

ZUMASE%E 180 58 1090~

EEHT  BRARRAREZHE=XER - i#
PEEAAL S F & -

KERNE 195 5 890~

ZEBES BRABEI - TF5 - WRIDE - 2R
BHEN -
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RERT  BERAESMAERERR - ZTR0EXRN -
JH = 8 & FIEHE -

175 5 890~

EXWHFTE 185 5E 890~ s
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mAwEILE 180 5E 850~

RESE  BRAESINAZEER  HFFRGSHR -
EINH K&t
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185 5 920~

BSEEE

KEMNRESD APED=XE - TUHDENREN
&I\ -

190 52 990~ s



TAISHO 2309 890P
Stylish dark uramaki topped with summer

onions, fresh mangoes, tuna, Faeroese salmon
and delicate perch

KIEFT)E 230 5 890~

WMERRBREST | BRHENER - £168  ABHEBE=
NaNEPErs - 55 ERITERL -




NAMISEOM 190g 790P

Original uramaki filled with hiyashi wakame topped with Atlantic
salmon slices and avocadoes with sweet mango sauce, crispy
rice chips and tobiko

e B5EEE 190 52 790~

IEEHT) - BRAETYE - DI FEE R -
HRRECEH OTRE - KoKIER
M KEFFERI -

wo v 2109 550P

| A TR
e : e \.,frmPiquant uramaki filled with tender sweet omelet,
i k & J 2 9:._:,.."" cream cheese and avocadoes, topped with magister
N ' 3 & armhook squid tentacles, tobiko and violet petals
GYEONGJU _y 240917508
| R
Sea roll filled \\‘/iitfm,te_mp“urg shrimp and crunchy HBETE 210 5 55057
cucumbers, topped with red salmon
and unagi sauce, tobiko and scallions RN REED : [GRIAZHHIEED -
Y HRMEAS AR - ISR - YBHMEDS =16
» YERE T -
RINEEE 240 58 7504

BESTE BRI REZMERNEL -
Piattea /- 885 - YEIFNSRERT -



TENSI 170g 670P

Tender soufflé with ginger sprinkles and honeysuckle
sauce. Served with red currants and fresh blueberries

5L 170 2 6704 s

"RE"BHER - FRARNWED R -
Fo=MBHERRE - RABRMMEES —tix £X -

SUSUWATARI 1509 670P

Brownie cake with flavory rum sauce. Topped with a ball

of black sesame ice cream, pecans and crispy chip o
KERE 150 52 670/ *h —

FCSEIRBRE B &R R MmERE - Bfc L —HIRZ MACEM -
ERRAMEMS -



TSUBAKI 200 rp 720P

Tender matcha dessert of cotton sponge, yuzu and matcha
cream powdered with matcha

& 200 58 720F%

RERWHARER | BRER - FREMNARDHE - ERLRESHERY

FAR EASTERN CANDIES 5pce 350P
WARHER 54 3507
FAR EASTERN CANDIES 9pce 800P

MARHER 91  800F%



DRAGON'S FATE 132g 990P

A delicate mousse dessert in a thin dark
chocolate shell with calamansi mandarin filling

%4 kR 132 52 990~
R NRILERRRRHR - KU F2Br0EHE

Ask an exciting question and break the dragon egg,
the color of the filling will tell you the answer
and reveal the mystery of the next year's events.

IR P PN EliE e AR A= -
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THE PAVLOVA 150 g 680¥P

The classic dessert reinterpreted
by ZUMA Pastry Chef

Hand-assembled and topped
with blueberry caviar

ERERBEER 1507 680F#
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%II\\ILJ\ 250‘% 680,5% -l-:.-.' '_.. ;'....
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EMPEROR 250 g 680P

Gourmet dessert for connoisseurs

of bright fusions and visual experiments
Rich mouth-filling chocolate and rum
flavor complemented by spicy cherry
and cinnamon

b




A cakeis not just a celebration symbol, but also a way to share your joy with
the dearest ones. Delight your family and friends with ZUMA desserts.
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ORDER A CAKE
TUE E %

—

LOTUS LAKE ETC#AA
e praline e 15 R F M DI DR -

raspberry confit, S H 5 TS -

mascarpone cream, 155 HE S
ocolate vanilla mousse .




FLASH 380P

Mashed potatoes with roasted chicken
rissoles. Served with ketchup

735 Y4 380~

TSRAEBAY - B LEFME -

LITTLE ZUMA FELLOW 380P

Light broth with small chicken rissoles,
carrots, quail eggs and macaroni

e 380~
BRI - Bo E/NBAGE - EAE b~ WEENBE DK -

SIGNOR POMODORO 380P

Crunchy salad with cucumbers and
tomatoes dressed at your choice — sour cream or oil

&S E 380~
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MR MACARONI SAUSAGE 380P

Boiled sausages sided with macaroni.
Served with ketchup

BIEE 380~
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