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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Join the Privilege Program
(register a loyalty card)
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n"#:"’ _FAR‘ EASTERN TRUMPETER ~ 220g 1100P
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LOCAL

PRIMORYE (YESSO) SCALLOP

lpce 420P

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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KAMCHATKA KING CRAB = 1000 g 7500#

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.

EEMTIE 1000 52 7500~
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PACIFIC OCEAN
- Shigoku, Osaka, Itoshima, Otawara, Murotsu
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LOCAL

ZUMA MORE 1900 g 12800#

Assortment of Far Eastern seafood:
Kamchatka crab, Primorye scallop,
northern shrimp, lemon wedges.

ZUMA BEHEZ 1900 52 12800~ s
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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
FHIL RN S RE P F IS

KAGUN 170g 450P

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

#HER 170 52 450~

ERIMESRRITL - BB - FRA0 = iw e
HRSE=N -

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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LOCAL

SEASALAD 170g 1010P
g Seaweed salad with scallops, -

hiyashi wakame, fresh cucumbers,

tender spinach, and red caviar, *

dressed with nut sauce -

 EEWER 1705 101057
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"' SCALLOP TATAKI
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1409 11502
Scallop tataki with grapefruit and Som Tam sauce — v

a delightful sophistication on a plate showcasing
" the exquisite delicacy

BHEN 140 5 1150/5%
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SHRIMPS AND
CRUSHED CUCUMBERS 200g 890P

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

SMCECHREN 200 52 89047
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LOCAL

OCTOPUS SALAD 190g 920P

Salad of crispy spinach, cherry tomatoes and sweet
oranges with Far Eastern octopus and Chimichurri mint and lime sauce

&0 190 5 920~
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ROAST BEEF SALAD 200g 850P

Fresh spinach salad with roast beef, cucumber, bell pepper,
fernbrake, and cherry tomatoes, finished with a fragrant
sesame seasoning and black sesame.

SEREL AL 200 5= 850F~
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TURKEY WITH ORANGE GAMADARI 200g 820P

Slices of tender turkey fillet served with roasted pumpkin,

fresh salad greens, ginger, cashew nuts, and a bright orange —
gamadari dressing. '
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TOM-YUM 330g 890¥P
Craft spicy Thai soup with seafood, lime,
lomongrass, kaffir lime and galanga
X[ATHA 330 58 890~
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i PR Optegy
ZUMA SOTO 30049 890P
' - 4
- il |
£l ful tomato soup with Primorskﬁaﬂop,

shrimp, Commander squid, Kamchatka crab,
- and Chilean mussels. Served with baguette

ZUMA ENEREA 300 52 890;‘5
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100

'YONMILAKSA  380g 8908

e » Peranakan cuisine dish - hot savory fish soup with coconut milk,
' thin wheat noodles, crab phalanges, red pepper oil, coriander
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BABY I'LL CALL YOU BACK II 310g 1250P

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 1250~%

ZUMABE B EEFREIRYH - BMATRIZREFTHIRE G R -
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PRIMORYE RAMEN 380g 890P EBRIKIE 380 5= 8907

Rich chicken broth with cheddar cheese. %ZﬁBS(_“%E%E;Et)J?iEi - BEOEEEN -
Served with Primorsky scallop, squid, silky tofu, &  WEBNERLEFA -

and crispy fried onion



DUCK RAMEN 600g 890P

Chicken broth with duck meat, daikon, tofu,
somen noodles, marinated egg, and fresh herbs.

PSRRI E 600 52 890~

LOSANE - BEf8R - BZ b Bf& -
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DUCK CONFIT 260g 1200k

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

W5 PO R 260 52 12007
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PORK TENDERLOIN IN
GUO BAO ROU SAUCE 280g 780P

Pork tenderloin with vegetables roasted
in Guo Bao Rou sauce

mERNEEEFA 2805 780F%H
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WOK-FRIED PORK WITH FERNBRAKE 2509 880P

Tender pork stir-fried with bell pepper, ginger, onion, and garlic,
combined with fernbrake and fresh spinach, finished with
a shrimp-oyster sauce and a light hint of sesame

BHEMLEA 250 52 880~

SERIEA S - £  FBNFA —EIRY - BERERRESHREE -
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D

280g 840P

BEEF TONGUE

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

4F 280 5E 840~ *h
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RIBEVE STEAK 2609 36009
AR5k 2607 3600~

TORI YAKI 160/40g 600
Grilled chicken thigh

YO B f 160/40 52 600~ 7a
BOKEE ISR -

EBI YAKI 100/40g 650¥P
Grilled shrimp

HEar 100/40 5 650~
RIBEMC - BFEBUB
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STEAMED VE'FETABLES 2(‘)%,9
FRENCH FRIES 150 g _ j
POTATO WEDGES = $150¢ 35 :; EA 150 % 35047
MASHED POTATOES 1204 350P TR 120 5 3507575
STEAMED RICE 1509 200P  KiE 15055 200557



TIGERHOT 240 g 990P

Tiger shrimps in hot chili sauce
with cashew nuts and leek

BE 2605399057
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LOCAL

BLACK COD 280g 16509

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

REBR 280 58 1650~ %
EZRIEEERRES R T FERER
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PEKING nJlﬂ,CK léoO/fo"O/loo g 4500 .

Peking duck is the perfect mbinatio Crispy skin, rich
and tender meat, s Hoisin-sauce and fresh vegetables ,r j \

that creating a t ui‘rFor ettab/e gastronomic experience

that is ap.pfe'c':'/fated.aﬂund’t"herwel;ld

*Pre-order 5 days in advante
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SEAFOOD AND VEGETABLE
UDON NOODLE 2460g 9260P

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

BEHREXESEE 260 7 9601

BANEESR - =X& - BIMEN i LT HET -

UDON WITH TURKEY 2809 720P

Udon noodles with turkey, sweet pepper,
and garlic shoots,served in a spicy creamy sauce

KIBYNMES LM 280 58 7204 fh
SXEEXBHA - HRSHE - EERYAS -
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WOK SHOK 290 17508

Primorye (Yesso) scallop with scapes
seared in oil and butter

fRiE/KY 290 58 175047
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GRE HRIMPS 200g 990°P

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

Z4F 200 & 990~
—ER¥ - AROHEIRESEN I LI R EMECH -



MIRUGAI 400g 9260P

Classic Italian recipe of mussels in cream
with garlic and paprika with Asian vibe
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'Savory,'friea until erispy brown flounder with celery,
. bell peppers and cauliflower with thyme aroma

WM 250 5 92057,
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HALIBUT WITH PEAR 230g 2100P

Pacific blue halibut, lightly crusted and pan-seared,
served with thin pear slices and a creamy truffle sauce

HRICEE&RMRA 230 5 21004

ERUECH&NERME - BECETIR
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FLOUNDER WITH AGEDASHI TOFU 280g 800¥P

Crispy pan-seared flounder served with agedashi tofu
and pak choi, finished with a smooth carrot—cream sauce

FRGaiAXEER 280 5= 800~

S ERNGEEEEHAFIES LES -
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TROUT STEAK h \
AND VEGETABLES 150/80 g 1800P

ABESEABRIFER 150/50 72 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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CRAB TEMPURA 150/40g 3350P
Breaded red king crab phalanges

- witb cloudy cream sauce

- EAXAD . 150/40 58 33507

e R S R I T SN MR ER A AR R
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EBI CHEEZAKI 160/30g 720P

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

LIS 160/30 5& 720~
HERBRIEHNESEEHERLAEN - PR/ \BRHMNE -



Fried until crispy brown and served with saki
and rice wine sauce with sesame

<
N

150/30 52 940~
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OCTOPUS GYOZA 140/30g 800P

Gyoza dumplings stuffed with octopus,
squid and spinach




CHICKEN DIM SUM 180/30g 730P

Steamed Chinese dumplings with chicken, spring onion,
cilantro, pak choi, and red onion, served with a light shrimp dressing

BARSL  180/30 5 730F

DAL - NRGH - BR - EE -
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PORK & KIMCHI DIM SUM 180/30g 780P

Pan-fried Chinese dumplings with pork, kimchi, ginger,
pak choi, and cilantro, finished with a light shrimp dressing

BABERRRL  180/30 & 78041

FlE PR - NEHEA -~ 8% & -
EBEMEX - ARLIERNIFTES -



SHAO MAI 140/304 690P

Chinese steamed dumplings
filled with shrimps and pork

E 140/30 58 690~
HFAIGEATBRY P EEE




KIOKUTO SET ?00g 4000P

Sushi: Trout (Syake), Tuna (Maguro), Scallop (Hotategai)
Rolls: Namisom, Udo, Philadelphia, California

iCfZZ2#-F3HE 900 52 4000~

&8 =X& - 2188 - BN
BR . ORBE  FEE  BEE  MINE



LOCAL
HEDGEHOG IN SHELL 3 pce 650P

31 6504
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ABURI SUSHI SET 180 g 1150P

Trout, tuna, and scallop sushi lightly seared and served
with wasabi-flavored sauce, herbs, and tobiko roe

XXETHE 18057 11504

Kk=X& - 2eeas5BIl%5a -
BEAANKET - BEES (B -




SUSHI

AMA EBI

Northern shrimp sushi

HH 4R

bR EFFEE
KANI

Crab phalange sushi
=4

BREE
HOTATEGAI
Scallop sushi

BN

B I%TE
SYAKE

Trout fillet sushi
=X
—X&%55
UNAGI

Eel sushi

ige
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EO g 420%
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30 55 420757
30g 220P
30 55 2207575
309 220P

30 58 220

304 220P

30 52 220~ %

TAKO

Octopus sushi

VI
NN&%HE5
EBI

Tiger shrimp sushi

1N

R EE]
MAGURO
Tuna fillet sushi
FiEE
EEEET
IKURA

Red caviar sushi
&7f
dleaFEHT
UNI

Urchin caviar sushi
i)z
BBEST

30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %

30g 320P

30 5 3204

304 420P

30 52 420~ %



MASAKO 2209 1200P

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

EF&HTE 220 52 1200~

&S  BRATERMFEE « JRDE - 4mRMHE
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GUNKAN ARE SERVED IN NORI P
EMSDILUBE R -

J\M& 305 240F%  KANI 30g 240P =R 30 % 240F %

TAKO 30 g 240P
Crab gunkans in spicy sauce BAEMEII L EHRE

Octopus gunkans in spicy sauce  J\/\&B E Al 5 S BCERE

HOTATEGAI 30g 280P [BDl 305 280Ffs  UNAGI 30g 240P g6 30 %= 240F %

Scallop gunkans in spicy sauce B EMESIBLERE Eel gunkans in spicy sauce t2 @ EAl ST Al EREE
MAGURO 309 240P £18& 307% 240Ffs  SYAKE 309 280P =& 307% 280Ff
Tuna gunkans in spicy sauce S EMNEIiiEE Tender trout gunkans AEZYH =B ZEET]

in spicy sauce Ao

1
s

SYAKE =X8&
1N 3058 240Ffi  AVOCADO 30g 280P M&HR 305 280~

Tiger shrimp gunkans ENINEMESS 5= Gunkans with chilled trout, RE=—VAENEIRE,
in spicy sauce avoado slices in spicy sauce M_E/NRBAHRE -

EBI 309 240P



MIZU SEKAI 210g 2500#P

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

K5 210 52 2500~
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SASHIMI

HEISHEN

Marinated sea cucumber

UNI

Tender sea urchin caviar

SYAKE
Trout fillet

MAGURO
Tender tuna fillet

UNAGI
Smoked eel fragrant fillet

TAKO

Delicate tender octopus

HOTATEGAI
Sea scallop fillet

AMA EBI
Northern shrimp fillet

50¢g

50¢g

50¢g

50¢g

50¢g

50¢g

50¢

50¢g

650P

760P

590P

390P

610P

390P

420P

700k
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ROLLS

ZUM ZUM 190 g 1150P

Bright uramaki filled with red king crab
phalanges, Japanese omelet, smoked eel and
avocadoes, combined with trout, a drop

of cream sauce and red caviar

ZUMA 180 g 1150

Original roll with trout slices, cream cheese
and red caviar

SCALLOP BAKED PUDDING 195g 920P#

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 920

Craft uramaki original combination of textures:
crunchy cucumbers, tender trout, smoked eel
with unagi sauce filled with cream cheese

and tobiko

CALIFORNIA 180 g 920P

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, trout
and crunchy cucumbers

PHILADELPHIA 190 g 990P

Classic uramaki with trout, cream cheese
and fresh cucumbers

SalE

ZUM ZUM%EE)%& 190 58 1150~
BEGBNNESED  BRAERNAEEERN - TF
B MEEEMHR - B DATHE=XEk  —F
PymE TR eFE -

ZUMA%T%E 180 52 1150~

EEHT  BRARRAREZHE=XER - iH
PEEALE F & -

KERNE 195 52 920~

ZEBES BRABRI - TF8R - WRIDE - 2R
BHEN -

FieEANE 175 52 890~

RERT  ERAESMAERERR - ZTR0EXRN -
SR = 8 & FEHE -

EWHETE 185 52 920~

ICROFEENROIESET  BRATEDEN &

¥ BESNARESRNEN  RRAROESHSS
T EAAEES - BELERE -

MAEEILE 180 58 920~

RERT  BRIAEZMAEER  BFFRHEHR -
EINH K&t
HARETE

ZRARNREST  BRAKERENEXEN - 1)
RPE - derE  ATHB=XaNBRIN=EN -

185 5 920~

BSEEE 190 5 990~

KENRESD APED=XE - TUHDENREN
&I\ -



TAISHO 2309 920P

A stylish dark uramaki roll topped with masago roe,
featuring fresh mango, tuna, and trout

RIEFTE 230 58 920~

NEFERRE AR CEaff -
NEMETER - ERBSETZ =&




NAMISEOM 190g 920P

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

e B5EEE 190 5 920~

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

upo“ v 210 920P
if - 5 g p
e \.,f’rmSpicy uramaki roll with sweet omelet, cream

i k il ) . : - cheese, avocado, and octopus.Topped
L ' b with tobiko roe and violet petals.

GYEONGJU 4 240g1920P

LY “'I.. 1 ""u : -:\
Sea roll filled \\/_%tfm,te_mﬁurg shrimp and crunchy HBETE 210 52 9205 %
cucumbers, topped with red salmon
and unagi sauce, tobiko and scallions MEaE  NESHAHES - 21 -

EHRSES - LB KB SRETAS -

RMEFEE 240 52 920 h

BESTE BRI REZMERNEL -
Piattea /- 885 - YEIFNSRERT -



PAVLOVA 180 g 780P

Airy meringue with berry confiture,
delicate cream cheese, and seasonal berries

IARIE 180 52 780~
- [

ESRERD - IRRRE
MRPAZ L SR2

ICE CREAM 509 180°f

Vanilla, chocolate, blackcurrant

KL 50 52 180~ %
& i JMe -



DRAGON'S FATE 132g 990P

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

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.

FAR EASTERN CANDIES 5pce 450P
LARHER 54 450741

FAR EASTERN CANDIES  9pce 800P
WARTER 94 800~

%4 e

FIR AR LERRRRETHR -
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132 52 990~ %
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PICTURE 160 g 750P

A chocolate dessert with a subtle chili warmth, lingonb

eri malad
and dark chocolate mousse accented with agyw’s‘. P

Created in collaboration with the Art‘Objéct'ga/lery and inspired by the painting

SE 160 52 750~ %

5 Ntlm - HAKKIRNES -
EHRBRASHAKER LT SENRIGRORE -

IEREH @5 Art Object BIRS S {FHEL -
REREEBZARZE BRFBERIIFM
(RS EERIMEE FREF) -



TAIGA 809 800P

Pinecone mousse with lingonberry
marmalade and pine nuts in a chocolate shell

=10 80 5 800~ *h
MRRATFCHBR A SIATF - e

RTIOR1 2P




FLASH 380P

Mashed potatoes with roasted chicken
rissoles. Served with ketchup

S35 Y.4 380~

TSRAEBAG - BL LFME -

LITTLE ZUMA FELLOW 380P

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

e 380~
BRI - Bo E/NBAGE - EAZE b~ WEENBE O -

SIGNOR POMODORO 380P

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

&L 380~

= /NAEMNH ARBIEDAL - o EERER
B0 JHEIH -

MR MACARONI SAUSAGE 380P

Boiled sausages sided with macaroni.
Served with ketchup

BIEE 380~
RENEMNEANE - ic LEFmSE -



TROPITAKE

HXBELEE, AXE M,
BERE, 8, 7751

TAEKWON-DO
]

3 L RAER, MR IRFI,

T, B

URI
DI

XS
COCKTAILS

650

650

650

FTIOE, BINA DB, 7801, £+, MK

KADE
A

FRFERARE LR, MHHER, TR

USHI
4

B R IR0, KL, 935

FIZU
SRR

FEE R IR0, BRARARIE, 1T 180T, SORE

SHOZOU
HE&

RET AT, OREE, 88

650

650

650

650

AMA MOMO
B - [RZE - BE - thF - 17T

NEGROITAKE
ELt= s HHOE - BEIOE - FEER

APEROL SPRITZ
ol 22 48 6

M2 - EEBEE - 733K

BIORETTO

ITIREYH - BABE  BRE - 78T BEE

AISHITERU

BRIRE - B2 - B5 - REE - T80

CRABSHAKE

BB ~ AKF - BIRTEHDE - 308 - IRTE - 47501

650

650

650

650

650

650



BOMBAY TONIC
HEBEFEAEHIMAHTIK 650

BRBEFEADE - THTIK

ROPPONGI HILLS 650

£ - BOE - BIRTE - BRA®E, B

RASPBERRY SPRITZ
ARG ON e by 650

FIp 208 - ATIRE - NS -~ £
EEEEE - 1T

MARTINI FIERO TONIC
BREBRIEMAAK 650

SREBHIE ~ mFK

MARTINI FIERO &
TONIC ANTIPASTI SET

MARTINI OXEBIGEMAIEES

BKYC UTAJNIbAHCKOM XMU3HU
SREBEILE, HAK, &FM
BEENNLAARMGE/NZ

1200 =

A& BEIRREH R/
NON-ALCOHOLIC COCKTAILS

NON-APEROL SPRITZ
IEERRAYPI S S XS EE 550
FEBRSHBI S, 735K, 1B

Alcohol-free Aperol, soda, orange

NEW VIRGIN SOUR

eIV E 550
IBEBHE TR, WRES, RK

Alcohol-free whisky, sour mix, fruit drink

ALCOHOL-FREE WHISKY

FBEBNE L= 550
IFEBNE LR, HANEEEN

Alcohol-free whisky, cordial of pear and thymus

ANTIPENICILLIN

RZEFH 550
IBEBNE LR, T80T, £, &1

Alcohol-free whisky, lemon juice, ginger juice, honey syrup

MILLA YOGURTOVICH

HRAL-BL Y 4 25 550
IBEBNEE, BERIE, BEKID

Alcohol-free gin, passion fruit puree, Greek yogurt

REVOLC BALC

—HERSBER 550
IBERBREE, AMEk, WEES

Alcohol-free gin, raspberry puree, sour mix

Hi}£LEH/MULLED WINE

AKAZU

I3 550
dEEM, KR, AN, BE 4%

Red wine, fruits, seasoning, honey, ginger

SEIDZU

B 550
BEEH KR TEEE, FEBR, 86, &% BE &
White wine, fruits, lemongrass, kaffir lime, mint, ginger,
honey, anise



HEREEH
SPARKLING WINES

LUCIEN ALBRECHT BRUT

CREMANT D'ALSACE AOC 7100
France, Alsace

Pinot Blanc

KRONE NIGHT NECTAR 7000

South Africa, Western Cape
Pinot Blanc, Pinot Noir, Chardonnay

VILLA MARCELLO PROSECCO DOC
MILLESIMATO BRUT 6300

Italy, Veneto
Glera, Pinot Bianco

MICHEL LAVAL TRADITION BRUT 13500

France, Champagne
Meunier, Pinot Noir, Chardonnay

DE SOUSA CHEMINS
DES TERROIRS BRUT 15900

France, Champagne
Chardonnay, Pinot Noir, Meunier

LE MESNIL BRUT BLANC
DE BLANCS GRAND CRU 14500

France, Champagne
Chardonnay

JEAUNAUX-ROBIN ROSE

DE SAIGNEE BRUT 15100
France, Champagne

Meunuer

MARTINI PROSECCO DOC 4900
Italy, Veneto

Glera

MARTINI ROSE PROSECCO DOC 4900

Italy, Piedmont
Glera, Pinot Nero

MARTINI ASTI Sweet 5200

Italy, Piedmont
Moscato Bianco

101 MOSCATO D'ASTI DOCG Sweet 5200

Italy, Piedmont
White Muscat

= e

ik

WHITE WINES

WIMMER-CZERNY FELS AM WAGRAM
ROTER VELTLINER 6700

Austria, Lower Austria
Roter \eltliner

CANTINA TOLLO SENZA TEMPO
PINOT GRIGIO 7500

ltaly, Abruzzo
Pinot Grigio

WINE SURFING SAUVIGNON BLANC 5800

New Zealand, Marlborough
Sauvignon Blanc

HEINZ EIFEL DRY RIESLING 6500

Germany, Rheinhessen
Riesling

WARIS-LARMANDIER LA MONTAGNE
SACREECOTEAUX CHAMPENOIS BLANC 12500

France, Champagne
Chardonnay



MELSHEIMER RIESLING TROCKEN

Germany, Moselle
Riesling

NITTNAUS BEERENAUSLESE EXQUISIT
375 ML Sweet

Austria, Burgenland

Gruner Weltliner, Chardonnay, Welschrisling,

Weissburgunder, Scheurebe

ALBARINO DE FEFINANES
RIAS BAIXAS DO

Spain, Galicia
Albarinho

SUDSTEIERMARK DAC GROSS
EHRENHAUSEN SAUVIGNION BLANC

Austria, Styria
Sauvignon Blanc

DOMAINE VENTOURA CHABLIS AOC

France, Burgundy
Chardonnay

AMBROISIE VOUVRAY AOC Semi-sweet

France, Loire Valley
Chenin Blanc

CUMA ORGANIC TORRONTES

Argentina
Torrontes

PAULY RIESLING

Germany, Moselle
Riesling

WINZERHOF LANDAUER-GISPERG
GEMISCHTER SATZ

Austria, Lower Austria
White grape varieties

TXOMIN ETXANIZ TXAKOLI Semi-dry

Spain, Basque Country
Hondarrabi Zuri, Hondarrabi Beltza

6800

5900

7200

9000

9000

5000

5400

6500

6000

6700

DE L'HERRE ROSE COTES
DE GASCOGNE IGP

Malbec, Cabernet Sauvignon, Merlot

GRANDE ALBERONE
ZINFANDEL PUGLIA IGT

Italy, Apulia
Zinfandel

CHATEAU LA FAVIERE BORDEAUX
SUPERIEUR AOC

France, Bordeaux
Merlot, Cabernet Franc,
Cabernet Sauvignon

PIEMAGGIO LE FIORAIE CHIANTI
CLASSICO DOCG

lItaly, Tuscany
Sangiovese, Colorino, Canaiolo

PIEMAGGIO LE FIORAIE CHIANTI
CLASSICO RISERVA DOCG

Italy, Tuscany
Sangiovese, Colorino, Canaiolo

AR E=N
ROSE WINE

4900

A
RED WINES

6200

7900

7100

11100



SCOTT BASE PINOT NOIR
CENTRAL OTAGO

New Zealand, Otago
Pinot Noir

FABIO GEA MUSHROOM
PANDA ROSSO

Italy, Piedmont
Dolcetto, Nebbiolo

SIEGEL HANDPICKED RESERVA
CARMENERE

Chile, Central Valley
Carmenere

BOVIO BAROLO DOCG

Italy, Piedmont
Nebbiolo

BOSCA STORIES OF ITALY
NEGROAMARO Semi-sweet

Italy, Apulia
Negroamaro

CHUO BUDOSU CO
SHUGORO NO VIN Sweet

Japan, Yamanashi
Muscat Bailey A, Kosy

8600

12000

5100

13100

5500

9000

SRR E &I E/GLASS WINES

EREE
SPARKLING WINE

BACH EXTRISIMO BRUT CAVA DO 700

Spain, Catalonia
Macabeo, Xarello, Parellada

= e

=)
WHITE WINES

VENTISQUERO NINALAMA
SAUVIGNON BLANC 700

Chile, Central Valley
Sauvignon Blanc

PROPHECIA VINHO VERDE DOC Semi-dry 700

Portugal, Vinho Verde
Arinto, Loureiro, Trajadura

IL POGGIO DEI VIGNETI

GRILLO SICILIA DOC 700
Italy, Sicily
Grillo
HEINZ EIFEL
GEWURZTRAMINER Semi-sweet 700
Germany, Rheinhessen
Riesling
AK-Eop

RED WINES
MICHEL TORINO CUMA
MALBEC ORGANIC 700
Argentina, Salta
Malbec
ZWEIGELT WEINGUT KLOSTERBEGR 700

Austria, Kamptal
Zweigelt



BAMI/taly
SXEBMEK
MARTINI Bianco

SXREFMK
MARTINI Extra Dry

SXELMAK
MARTINI Rosso

BXRETEE
MARTINI Fiero

HZH/Russia
F&B

Broom Dry

% [H/Great Britain
BRREAEE
Bombay Sapphire

1B 2R/RHIGH TEAEH
Mayfair High tea

A4 RNBTFEE
Bulldog London Dry

HA/Japan
FHHATH

B8/ VERMOUTH

80ml 1L
600 6000
600 6000
600 6000
600 6000
&B/GIN
40ml 500ml
400 4000
700ml

650 9100
750 10500
900 12600
9200 12600

Ukiyo Japanese Blossom

HE/Cuba
BINS &R BRI E
Oakheart Original

BINSERAEE
BACARDI Carta Negra

FHREREEREE

Legendario Anejo Blanco

FERIBE

Legendario Elixir de Cuba

B ERMNZEFHMNE/
Trinidad and Tobago

EEIEEZ i XORAEE
Plantation Barbados Extra Old

BAYE/RUM
40ml 700ml
400 5600
400 5600
500 7000
550 7700
800 11200

ZE=H/TEQUILA

=4 8f/Mexico
EEFEITRARE=E

Espolon Blanco

BEEBETREPOSADORZE =

Espolon Reposado

40ml
800

850

750ml

12000

12750



HZA Japan
Sake

ENRREARREEICESE

Hakushika Honjozo Namachozo

MME&mK
Shikika Reisui

SRIRBE

Imayo Tsukasa Black

FHE AR KIS ERIEE

Kaiun Tokusen Junmai Ginjo

&[E /South Korea

BEERBERIK
Chamisul Original Soju 20%

H BT MK
Jinro Grapefruit Soju 13%

EZBRE12%
Jinro Plum Soju 12%

78 /SAKE

100ml
500

300ml
1000 3000

500ml
1740 8700

720ml
1850 13320
1850 13320
8 /SOJU
40ml 360ml
550 3960
550 3960
550 3960

+=/COGNAC
yEE /France 40ml 700ml
MERIFERTEVS 750 10500
Grands Domaines VS
BEFE8=1#VS 950 13300
Naud VS
FEa=ith VS 1050 14700
Bisquit & Dubouche VS
ERESTS 1200 16800
Camus lle de Re Fine Island
eI EREF & VSOP 850 11900
Grands Domaines VSOP
BEFEg=i#VSOP 1050 14700
Naud VSOP
BEFES8=X0 2750 38500
Naud XO



&= /Scotland
BIRZRELE=

Taisteal Explorers'malt

rRE124
Aberfeldy 12

MERT12EEHLTR
Auchentoshan 12 Years Old

ERMFETAN2F
Royal Brackla 12

E=JEH1I2FF TR
Glenfiddich"12 Years Old

EFEEC12FHLTZ
Macallan 12 Years Old

EFEC18FEHLTZ
Macallan 18 Years Old

JEE/France
P ES 5

Heriose Le Classique

B—EFEIT=
SINGLE MALT WHISKY

40ml
1000

1150

1350

1350

1350

1950

5000

1350

700m|
14000

16100

18900

18900

18900

27300

70000

18900

&= /Scotland
EFREAETRE

Black Ram Bourbon Finish

HEREHALES

Dewar,s Caribbean
Smooth 8 Y.O.

TE 12FRLTR

Dewar’s 12

HZA/Japan
A LI PR A4

The San-In ex-Bourbon Barrel

BEELTZ=
Shinobu Pure Malt

JEE /France

D183 FINITION GRAIN FIN
ZEHLEE

Bellevoye Finition Grain Fin

ZI/R=/lrish
HxfE

Jameson

ZEE/USA
EE (4%) BRELER
Jim Beam White

ANEREHL=

Jack Daniels

LB e
BLENDED WHISKY

40ml
500

500

750

1000

1200

1300

40ml

850

600

800

700ml
7000

7000

10500

14000

16800

18200

1L

17000

12000

16000

T ER
HEBFH IR

INENLE B =M AK

40 mn

500

o RN IR A =SS & (B IR RE L)




fR%510/VODKA

=\ BB Hr/Belarus 40m| 500ml
i MEESRSH 430 4300

SCHMIDT.  schmidt Supreme

3y B1% % 8 /Belarus 700ml
e MERFEMe 500 7000
SCHMIDT. Schmidt Black
Currant

H 2 H/Russia 500ml
BER s R R 480 4800
Beluga Noble
s&E/France
IR RERSSIN 500 5000
Grey Goose
B F| /Austria 40ml 750ml
eyl sl 600 9000
Neft
HZ&/Japan 700ml
FFHEAKAREEN 650 9100

Ukiyo Japanese Rice

GREY GOOSE XEEZ

40 ml
I AR5 N EC £ BT RIMG 25/ )\ 1z 500 P

FPEWN ITya3

BLEE AN/ Onegin

40ml 500ml

BLESMRE 530 5300

EESR1FMKREE/BERRY LIQUEURS

##k/Cherry 530 5300
RETEF, B

EREPHIER/Chokeberry 530 5300
WP, EBRTE

ZNe/Black Currant 530 5300
25 MFEFRR

#F/Dried Apricots 530 5300

IR, B

#HE M /Grapefruit 530 5300
=15, Rk

OHEI'MH

ST.PETERSBURG

18557

OHEINH
GOURMET

HACTOMKM
SUR LIE FRUITIER



£01%8/DRAFT BEER

300ml 500ml

ZUMAKIEE 470 550
Zuma light beer

EZAIBREW BRUINIT i 1% 5E 470 550

Baltika Brew Bruin

2l hE1664 218 H 470 550
Kronenburg 1664 blanc

=/REIRBT SUNSET CITY

12 kneE 470 550
Gorkovskaya Brewery

Sunset City Cherry Ale

fREENEE/BOTTLED BEER

330ml
FAH #ERIEH 550
Asahi Super Dry

450ml
gl iE1664 0 1EE 330

Krone Blanche Biere Alcohol Free

TR @/DRINKS

a4
RED BULL ENERGY DRINK

RUSSEQUELLE iR K
Water RusseQuelle
S387K/Sparkling

I RoK/Still

KB RK
Water BonAqua
SaIK/Sparkling
o RK/Still

AR Rt (SHOKTHER )

Juice Il Primo in assortment

EIIREIPSS
Rich Cola

ol O8]k RINHE

Rich Cola sugar free

EFK
Rich Indian Tonic

HITEIRK
Rich Bitter Lemon

250ml
360

500ml
340

330ml
280

200ml
300

330ml
320

320

340

340



RS 7K/LEMONADE

300ml  500ml 1L

EFERARK 300 450 600
Orange lemonade

Z=44 (MR LEE) 357K 300 450 600
Mr Lee
EEHE (MOJITO) S5k 300 450 600
Mojito

iR +/FRESH JUICE

300ml 500ml
BF 500 710
Orange
FER 450 630
Apple
e, ER 370 520
Celery-Apple
BE 890 1250
Pineapple
& 750 1060
Grapefruit
[EAN 370 520
Carrot
=R 1080 1520
Mango

RiTK/HOMEMADE FRUIT DRINK

300ml  500ml 1L

Zme 160 320 640
Currant
70 R 160 320 640

Sea Buckthorn

2] %5/BLACK TEA

500ml 1L
= 350 550
Shantaram
p=EAl 350 550
Dianhong
BUMEERE 350 550
Tieguanyin kugua
LS 350 550

Shu Puer Black Tea

RhE%/SIGNATURE TEA

500ml 1L
A 400 600
My tea
RFZNDIRER 400 600
Spicy sea buckthorn
HTiE 400 600
Bushido

% /GREEN TEA

500ml 1L
HIEIE 350 550
Mao Feng Furry Peak
ASERE 350 550
Oolong Ginseng
BMEESRE 350 550
Tie Guan Yin
FETHAZEIKER 350 550

Bound Grape-
Gomphrena-Lychee



B3 /WHITE TEA

500ml 1L
S GIA= PRSI EEY SN 350 550
Bound Bai Hei Li Zhi
=NFIGE 350 550
Bengal tiger
MnE/COFFEE CARD

30ml
7 47 U0 Ik 200
Espresso

180ml
eIk 200
Americano

250ml
£Hh&EiE 250
Cappuccino
EERINLE 300
Latte
HKXREE 300

Matcha latte

JAPAN STYLE

muEEE | 350
Drip bag

RIBE P EKIZ

At your request

Fo N0k E B9 NIk + 50~ 50
Decaf coffee +50P
MIBEANCIEL G+ 100~ 100

Coffee with non-dairy milk
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