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BHe rpaHuu! BHe paccTosiHnmn!

©

SET OF THREE FRESH SCALLOPS WITH SAUCES
=T F RS
3pce/31 —900P

SCALLOP WITH BABY POTATOES IN TRUFFLE SAUCE
NEERNECH LS

Primorsky scallop, mushrooms, and baby potatoes with light smoky and pine notes.
Served with truffle sauce.

160 g/ 16055 — 900P

PRIMORSKY RAMEN WITH SCALLOP AND CHEDDAR CHEESE
B E o /s DU )R T B

Rich chicken broth with cheddar cheese. Includes Primorsky scallop,
squid, tofu, and crispy fried onion.

380¢g/3805 — 700P

SCALLOP SALAD WITH PICKLED NECTARINES
s il ek B8 DDA

Nectarines marinated in yuzu juice, seared scallop tataki, and a citrus sauce
with fresh orange juice and mustard.

1809/ 18055 — 850P

SCALLOP WITH SWEET CHERRY AND COCONUT YOGURT
AR BE 90 s L

Seared Primorsky scallop with a sauce made from tomatoes, yuzu, lemon and lime.
Served with coconut yogurt, cream cheese, sweet cherries, and edible violets.

1209/ 12073 — 800P

COCKTAIL “EAST”
YBEA " RTT

Whisky Dewar’s Japanese Smooth 8 years, with a gentle grapefruit bitterness,
a soft lemon tang, and a subtle touch of salt on the finish.

110 ml ] 110=F+ — 650P




BEYOND BORDERYS,
BEYOND DISTANCEON THE CREST!

R =l \\\'\\\‘ ™
Hal'pcone!

BHe rpaHuu! BHe paccTtossHUNA!

JULY 1-15, 2025
2025F7H1H - 7H15H

VLADIVOSTOK

Restaurant Festival: June 28 — July 15
Restaurant Festival at Zuma: June 28 — August 1
Street Festival "On the Crest!" at the Cesarevich Embankment:
June28-29 [ July 5 -6
RUSSIA

Restaurant Festival: July 71— July 15

FRLBRKERFER
K11 6828H -78H15H
ZUMA &71: 6828H -8H1H
"ERALE! "HkTH | EXFSE: 6H28H -29H | 7H5H - 6H
HNXE (2E)
KTt 7H1H -7815H



Halpcouel

BHe rpaHuu! BHe paccTossHum!

BEYOND BORDERS! BEYOND DISTANCE!

Beyond seasons, terroirs, and tastes.

The scallop is a unique ingredient that perfectly fits the cuisines,
traditions, and regions of our vast country — from Vladivostok to
Kaliningrad, from Murmansk to Sochi.

Scallop pairings by top chefs — a tribute to the summer ahead.

Jo7r7oih !

BT, NESKE.
BEUE—MIRTINEM, =EREZSBIINEELT ERSMER. £5RS
st ——MFFROEREFE R ZIINETRE), NERSHT=RIZREL,
FEHIFIERIBNEIRTEE, EYRMSEIRIERATFLEE.

Follow our Telegram channel
and stay tuned for the latest updates on the "On the Crest!" Festival.

FSEFAIEY TELEGRAM S
THE [TERRL! | THNEHREE.



LOCAL

FAR-EASTERN SEA CUCUMBER 160g 840P

Locally farmed Far Eastern sea cucumber served with
ripe yellow tomato sauce

ix#E 160 5 84041
A RIDFIENZ R BS - EERAEEMST



LOCAL

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

-
-

1000 g 6500P

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.

EEMAE 1000 52 6500~ %

NENERM X RZER HRERE - HEMOE
ERFRMXEANBEEZ —  BWREHTLIE" -

B ERB RN+ BB 100KRABHE -




v
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PACIFIC OCEAN
- Shigoku, Osaka, Itoshima, Konagai, Otawara, Murotsu
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NEW ZEALAND - »
Moana i G

NAMIBIA
Pink Jolie R T

ATLANTICOCEAN
Gillardeau

Fines de Claire
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1 pce 650P
1 pce 500P

1 pce 650P

1 pce 650P

1 pce 850P
1 pce 750P

14~ 650/576
4N 500557

14 6507

14N 650/578
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LOCAL

ZUMA MORE 2450g 16500k

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 BEHIHEZ 2450 58 16500~

mAMXABSHE | RERINAE - BB H K I AE -
HohH R Z2HZ S EEARE - M EARETRIENINE
Ha -



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

& 80 58 350~ 1h
FHIL RN S EE 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~

ERIMERRRITE - BRI - R iw e
HRSR=N -

KWANG-DO 180g 500P

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

REZR 180 52 500~ %
FESOTER I RIAH BRI E LR - Fo A MR =M AN #l B oK1




n"#:"’ _FAR‘ EASTERN TRUMPETER ~ 220g 1100P

B == ‘ E e

ﬂ‘!&”’ H’ Z"i#r Far-Eastern trumpeter with crispy vegetables,
t

w o

mango .and savory curry

. Mm © 22055 110047
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1209 1010P
Delicate and fi fla d beef tenderloin
goes perfect/"WIth ginger sauce, truffle and plckles/
(e
SAR4EPY 120 35 10105575 J =
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TUNA TARTARE 120g 750P

Tender tuna fillet is an excellent match for crispy
chukka seaweed and ripe avocado under wasabi mousse

Bkt & 120 52 750~ h

SR A R SHEMERYE T SN B ARV AR
FAETT RS AT N e BE —i#E -




CRAB PO

Crab Vmango, hiyashi wakame, tofu, radish, |
d

nori and garden cress served over rice dressed
with our signature sauce \ :

BRSFR 250 52 99041

B =R -HABE BB -FhH-
RENIFH - BEWSHIETHRE
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SEA SALAT) 'Efog 995_

\‘\..ﬁ’

Seaweed sa ac;stlth scg/lops
hiyashi wakame, fresh cucumbe
tender spinach, and réd cav/ar
dressed with nut sauce .

ERRSE 1705 996%#5

Efm - B BzU8% - ﬁifﬁ)’\
BRSNS F - BEERERE
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EY WITH .
A DARE SAUCE ZfOP

urkey fillet with orange wedges, baké%'v‘ pumpkln

Goma Dare sesame sauce

mixed greens, ginger, cashews and orange- -flavored JER . = FHAEFZ =

BXEFZMEXBAR 20057
KA R ECETIR - BRI TIRRE -

L e O ....-q..-,. Q“ F
Scallop tataki with grapefruﬁ: anquom F‘am badca
a delightful soph/stlcat/on om a. é‘showcasmg

Rl

the exquisite delicacy " 3 g S5
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SHRIMPS AND
SMASHED CUCUMBERS 200g 830P

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

IMCECHREN 200 5 83047

Me SR UFBC R DAL ~ HR - WEIE -
mRREN - % LTS



LOCAL

OCTOPUS SALAD 190g 880¥P

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

&0 190 5= 880~

=1
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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~

B - lE - 175E
. RETENS BEH M RCRKERE -

- /s
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ZUMA SOTO 30049 890P
L

> g
Fléisfyl tomato soup with Primorye‘?.iso) scallops,

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

ZUMA ENEREA 300 52 890i}ﬁ§

FRBNEXMEN - 4F ~ NSk -
SHEEMAENENRNFIKARAEN? - B LEFINERGE
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'YONMILAKSA  380g 8908

e » Peranakan cuisine dish - hot savory fish soup with coconut milk,
' thin wheat noodles, crab phalanges, red pepper oil, coriander
Ly
/ ge -
y ¥ g%ﬂﬂﬂf& 380 5= 890~ .
b —ﬁﬁg%\;ﬁ R E R IT 2 A5 ) EAE -
s BERR - AHHm - B - ¢ o=
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BABY I'LL CALL YOU BACK II 310g 990P

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 5 990~ h

ZUMAB R EEFREIRYH - BIMATRIZEREFTRIREG A7 -
RFEEBA - XUR - FENF ARG -



MISO SOUP LA par
WITH BLACK COD 300g 6208 - f
Rich broth with whealt noodles, kimchi, /
tofu and tender black cod. Hot, spicy,
and full of vibrant Asian flavor.

BIEIRIET 300 55 6207575
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SOUP

'WAKAME & HALTBUT 320 g 6209

. it T

Fish bro_th_\}vi'fh Far Eastern halibut, Commander squid,
hiyashi wakame seaweed, shiitake.mushrooms, and carrot

- BAXEaRET 320 5 6207

. EEdERnAtEe  REste -
OB - BESHE -
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g' e __' : /b'lavorfcz ukba of Paqﬁq ha lbUt Far- Eastern red
L AR DU sa/mon and magister armhook squid in fish stock with,

C’;hmese Ch/ves oil, kombu kelp and-dried sh.r/ms
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- -
RIB EYE STEAK 26 ‘ 3600P .
1 | \‘ '*"

AR 4-HE 26 3600~

-

TORI YAKI 160/40g 450 e

Grilled chicken thigh

X6 BB % 12 160/40 5= 450
BOK KB SCREHF - "

EBI YAKI 100/40g 550P *
Grilled shrimp .

HEar 100/40 e 550~
RIBEMC - BFEBUB -

o

'l F
VEGETABIF HIVE * %20
STEAMED VEGETABLES 20

FRENCH FRIES | 1509 3508 : 505
POTATO WEDGES = $150g 35 ;'_: BA 1503 35057
MASHED POTATOES 1204 350P TR 120 5 350/
STEAMED RICE 1509 2008 K 150% 200557



DUCK CONFIT 260g 1060#

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

W5 PO R 260 52 10607

BHERENIRRBREHEE
.
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PORK TENDERLOIN IN
GUO BAO ROU SAUCE 280g 780P

Pork tenderloin with vegetables roasted
in Guo Bao Rou sauce

mERNEEESFA 2805 780F%H

- - N
~ MEIRAEENIEE B AR
-
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Dl

2809 840P

BEEF TONGUE

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

4F 280 58 840~ *h
FIME R R R RER TR ISR

Ll
L

™




TIGERHOT 240 g 990P

Tiger shrimps in hot chili sauce
with cashew nuts and leek

BE 2605399057

' TR L - BRI -

.

' '*”' \ e LN s g
¥ ‘ . T :_—._ ;h - 1
: 3 e -:\- b . ¥
y b . ¥ -
: Seared red f<mg crab phalanges in cream sauce, s " . w
- : Jﬁ" with cherry tomatoes, gmgégnd garlic e

"- o
=] 230 5= 159057 \
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TURKEY FILLET WITH
AGEDASHI TOFU 260g 780P

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

MEERXBAR 260 58 7804
B SR UK RE A A BCXER I L B IR E AR i
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FAR EASTERN OCTOPUS
WITH TOFU 280g 1190P

Grilled Far Eastern octopus with tofu

SREFRESE 2805 11904
RERRENTATES



LOCAL

BLACK COD 280g 1250

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

REBR 280 58 1250~ %
EZERIEEERNRES R T FERER
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PEKING nJlﬂ,CK léoO/fo"O/loo g 45000 .

Peking duck is the perfect mbinatio Crispy skin, rich
and tender meat, s Heoisin-=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

;\‘ 1600/400/100 :
) X«?ﬂ%{h /400/1 %59450&»5
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UDON WITH DUCK = g_,u:u‘-l. o
AND BLACK PEPPER 290g 600¥P

Wheat udon noodles with duck leg fillet, spinach,
bok choy and black pepper in oyster sauce

E L =R 290 5= 600~ h

| SRERBEER - BE - AE%
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UDON WITH TURKEY 280g 600P

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

KBS L E 280 52 6007 ' A

SEEERKEA S - BRI -




SEAFOOD AND VEGETABLE
UDON NOODLE 2460g 860P

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

BHERSEAE 260 5 8607

HANEESR  =X& - BINEXE LY HET -




] %
WOK SHOK 290 16508

Primorye (Yesso) scallop with scapes

N

seared in oil and butter

R3NP
FRE )M =M Tl R RSB B XA DA

290 52 1650~ %

GRE HRIMPS 200g 990°P

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

Z4F 200 & 990~
—ERX - FHWROHIRIRKEI LA ARKEEECR



MIRUGAI 500g 1260#P

Classic Italian recipe of mussels in cream

with garlic and paprikaswith Asian vibe
““"-1

¥Rl 500 5= 1260~

SEZHNTANRE -
Mg D C_E 2 93 A A0 MM X IR
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'Savory,'friea until erispy brown flounder with celery,
. bell peppers and cauliflower with thyme aroma

WA 250 5 92057,

A R AR E R AL E S <
FE - BT -
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ATLANTIC SALMON STEAK - \

AND VEGETABLES 150/30 g 1800

REFEAHETRR 150/30 52 18007
F -y

Cipd 2 ST

§ S
& P ‘*é_}“? ““ NoBU 2509 26608 \%ﬁ
7 e BN
ol 4 n 2 .~ Tender halibut fillet in Japanese miso sauce
™ .4 #— R Y to the famous chef Nobu Matsuhisa’s recipe i
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VLADIVOSTOK 170g 2620

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

B2E 17058 262041

RBREEINT LB - RAMGLLE £ K UIFTET



CRAB TEMPURA 150/40g 2800®

Breaded red king crab phalanges

- with cloudy cream sauce
- p— -
5&- ERXQ\T 150/40 52 2800~ %1

i EEMRRIYYHE -

SPRING ROLLS\' a
WITH HALIBUT 135/30g9 790P —

S———

Crispy rolls made of thin wheat pastry filled with halibut

tEE&EE 135/30 52 790~
B NERES  NENMAMEEER -

EBI CHEEZAKI 160/30g 720P

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

LIS 160/30 5& 720 _~"
E S ASERIRREES B EHR LS - TrRINEA/\BiS HH

KANI BALLS 150/30 rp 780P

Deep-fried cloudy crab balls with cream cheese. Served with strawberry sauce

R
3

B 150/30 52 780~
= MRCHEIRNEEERNIK - B LESE -

X3

REM I EMIMKIESE N EERE -



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

<
N

150/30 52 940~

ELUF - BEMHIANER - HIEEEESEE
B EBUEE « SKEERI= ] AT -



OCTOPUS GYOZA 140/30g 670P

Gyoza dumplings stuffed with octopus,
squid and spinach




. \ 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\
AR A
3 i E L ] [ [ J

BT 14030 % 840)5?5 hes

EHENEERT &%ﬁu)\%%@
BT -

SHAO MAI 140/30g 690P

Chinese steamed dumplings
l filled with shrimps and pork

RE 140/‘;30 3690
§

*“w ’EﬁE’;JEPIPZ



KIOKUTO SET 900g 3650P

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

iCfZZ2#-F3HE 900 52 3650~

8 =X& - 168 - BN
BR . ORBE  FEE  BNE  MINE



LOCAIL
HEDGEHOG IN SHELL 3 pce 650P

31 6504

e




ABURI SUSHI SET 180 g 1150P

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

XXETHE 18057 11504

Kx=X& - 2eeas5BIl%Ea -
BEFAANKET - BEES (BT -




SUSHI

AMA EBI

Northern shrimp sushi

HHEF

bR U5
KANI

Crab phalange sushi
Ew

Sl
HOTATEGAI
Scallop sushi

BN

DS
SYAKE

Salmon fillet sushi
=X
—X&%55
UNAGI

Eel sushi

g6

25T

EO g 420%

\
30%120;574!
1)
' \\

309 4209 \ |

y |
1

30 52 4204 %
30g 220P
30 52 220~ %
30g 220P

30 58 220

304 220P

30 52 220~ %

TAKO

Octopus sushi

VI
NN&%HE5
EBI

Tiger shrimp sushi

1N

R 5T
MAGURO
Tuna fillet sushi
FitE
EEEET
IKURA

Red caviar sushi
&7f
fleaFEHT
UNI

Urchin caviar sushi
i)z
BBEST

30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %

309 220P

30 52 220~ %

30g 420P

30 52 420~ %



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~

REHFT  BRATERFES « JURDE - 4mRMHE
W= - B EMAREFETRUBIDAL -




AT CLIENT'S REQUEST SUSHI CAN BE TOPPED WITH HOT CHILI PEPPER, WRAPPED IN CUCUMBER OR NORI SEAWEED
REIL . EBRARMEAEMSTANRN - ABRAEMRAREERENSFINEE -

TAKO 309 240P J\I& 303% 240F7f  KANI 30g 240P =R 30 % 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 fE2& 30 5= 240F %

Scallop gunkans in spicy sauce R ZEME I ERE Eel gunkans in spicy sauce t2 @ E Al ST Al EREE
MAGURO 309 240P £18& 307% 240Ff1  SYAKE 309 280P =& 307 280Ff
Tuna gunkans in spicy sauce S EMNEIiiEE Tender salmon gunkans AEZYH =B ZE{ET]

in spicy sauce ACEREE

SYAKE =&
30g 240P UF 30 % 240F*m AVOCADO 30g 280P &R 30= 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 -

EBI



MIZU SEKAI 210g 2100P

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

K5 210 52 2100~

RXEXENEBmUR AR EM AESHRENAERR
HEEMAE - KPFESReNEiPERZ=XE B L F&E
MEA




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 50g 420P
Sea scallop fillet

AMA EBI 509 700°P
Northern shrimp fillet

RIS

BIESINE 505 25007575
™G/ KIE / PRERIS

55 505 650757
s

5HE 505 760757
ZUR 0SB E

=x& 505 590757
EEHE=X8kR

SieE 505 390757
ZRARNERE R

18 505 610757
EEEH EEE B

JAVIt=] 505 390757
ZHRARN N\ RS

Bl 5055 420757
BIRS

FHUF 505 700757
L ARUER T S



TAKAMATSU 2509 1150#P

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

E%ET 250 52 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

ShvE 200 52 75041

MR ERSFTD) - BRI R E - BRI RETRKE
SFEMERE 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

EEAHT)  BRATHENE - T FRN4HR - 55 LR SERIN
2 HeiNEE -



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 1859 920P

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

PHILADELPHIA 190 g 990

Classic uramaki with Faeroese salmon, cream
cheese and fresh cucumbers

SalE

ZUM ZUM%E 3% 190 58 1010~
BEHBNNESED  BRAERNAEEERN - T5
B MEEEMHR - BB DATPHE=XEk - —F
gymEETTMAsFE -

ZUMASE%E 180 58 1090~

EEHT  BRARRAREZHE=XER - Ji#
PIEEAL S f & -

KERINE 195 5 890~

ZEBES BRIABRI - TF8R - WADE - 2R
BHEN -

FieEANE 175 52 890~

RERST)  BERAESMAERERR - ZTR0EXRN -
SR = 8 & FIEHE -

EWHEE 185 5 890~

ICROFEENROIESET  BRAYTEDEN &

¥ BESNAEESRNEN  RRAROESHSS
TGRSR - BELEEE -

MAREILE 180 52 850~

RERT  BRAEZMAEER  BFFREHR -
EINH K&t
HARETE

ZRARNREST  BRAKERBNEXEN - 1)
RPE -~ e 1= ATHB=XaNBRN=EN -

185 5 920~

BSEEE

KENRESD APED=XE - TUHDENREN
&I\ -

190 52 990~ s



TAISHO 2309 890P

A stylish dark uramaki roll topped with masago roe,
featuring fresh mango, tuna, and Faroe Islands salmon

RIEFTE 230 58 890~

NEFERRE AR Cakf
NEMEER - ERBSEEZ =&

"



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

mtaB5EEE 190 52 790~

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

upo“ v 2105 750P
if - 5 g p
e \.,f’rmSpicy uramaki roll with sweet omelet, cream

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

GYEONGJU _y 240917508

"‘_.". ] "'V . ':\
Sea roll filled \\/_%tfm,te_mﬁurg shrimp and crunchy HBETE 210 58 7505 %
cucumbers, topped with red salmon
and unagi sauce, tobiko and scallions MEaE  NESHAHES - 21 -

EHRSES - LB KB SREZTAS -

RMEFEE 240 52 7504 h

BESTE BRI REZMNERNEL -
Platte /- 885 - YEIFNSRERT -



THE PAVLOVA 130 g 680P IFEERBESR 130 7 680~ %h

The classic dessert reinterpreted by ZUMA
Pastry Chef. Hand-assembled and topped
with blueberry caviar

ZUMAKE S AT B SRS RO BT £ 0
BFHE - AERUBHEER




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 350P
LARHER 54  350Ff

FAR EASTERN CANDIES  9pce 800P
WARPER 94  800F%

L %A4: L

FIR AR LERRRRETHR -
B LA E SRR IE R

132 52 990~ %

[OJERYRAEN A DRI FF T & -
REERASNSFEESR

B RESHRIGREL




LAND OF FIRE 160 g 650P

Chocolate brownie with a spicy hint of chili, lingonberry marmalade,
and dark chocolate mousse with a subtle note of aged whisky

A dessert born from collaboration with Art Object gallery,
inspired by a painting by Primorye artist Roman Martynov

XKZEE 160 5 650~ 18
1558 N BRE T R M IK -
EHERASERIGE DR -
BL—ZBRFR TR -

L

- Py
gl

o " UbRES RS Art Object EIBBSEZ1F
g + . REREESZARESE DREERNEF -
. 1':‘; f b~ . "i,..‘._t
4 £ §# Ty W



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.

ERANZETHNRE - IZSFRADZEHNNE -
RZUMARI R DA RTIFRZRIA—DRE -

ORDER A CAKE
TUE E %

—

LOTUS LAKE ETC#AA
gt praline e 1 58 F M DI DR -

raspberry confit, D H 5 TS -

mascarpone cream, LI HE S
ocolate vanilla mousse .




SIGNOR POMODORO 380P

Crunchy salad with cucumbers and

tomatoes dressed at your choice — sour cream or oil
FLASH 380P
| , Ehuises 380/575
Mashed potatoes with roasted chicken
rissoles. Served with ketchup M MAEF R EIDR - B RS
. G 9Ty
ZIKIR R 3805575 B

TSRAMLEBAG - B LEFME -

MR MACARONI SAUSAGE 380P

LITTLE ZUMA FELLOW 380P Boiled sausages sided with macaroni.
Served with ketchup

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

s S EOWEHNBANE - B LES -

BIEE 380~

BXRINRH - e /BT - B8 b - WEENE LK
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