BREAKFAST BUFFET
from 07:00 till 10:30

To order breakfast in your room
contact the manager

tel.: 2222-666, extension 1







PRIMORYE (YESSO) SCALLOP
lpce 420P

Live scallop from the aquarium.
Served with wasabi, cucumber, and lemon

Sea scallops have been ¢ cy throughout history.
The ely few sea scallop species inhabiting Russian seas

e

) — 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.

BEEMTIEE 1000 52 7500~
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ZUMA MORE 1900 g 12800#

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

ZUMA BEHE 1900 52 12800~ %
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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

& 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~
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KWANG-DO 180g 500P

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

REZR 180 52 500~ %
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HEDGEHOG IN SHELL 3 pce 750P

31 7509
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i e FAR‘ EASTERN TRUMPETER 220 1100P
[_.ff il

ﬂ‘!&”’ H’ Z"i#r Far-Eastern trumpeter with crispy vegetables,
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mango .and savory curry
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SEASALAD 170g 1010

Seaweed salad with scallops,
hiyashi wakame, fresh cucumbers,
tender spinach, and red caviar,
dressed with nut sauce
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TUNA TIRADITO 150g 790P

Tender tuna slices with juicy orange, crispy
daikon tsuma, aromatic furikake and fresh
scallions. Finished with a light yuzu

ponzu sauce and bright citrus freshness.

EEARET 150 58 790~ s
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BEEF TARTARE 1309 1190P

Beef tartare with airy shiitake mushroom mousse
and tangy cornichons. Served with multigrain
croutons and truffle sauce.

E_mt’éi’é 130 5 11905575
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SALMON TARTARE 150 g 1150P

Tender salmon fillet with sweet mango, fresh cucumber

and a subtle hint of tarragon. Served with a delicate mango sauce.
Tender salmon fillet with sweet mango, fresh cucumber and

a subtle hint of tarragon. Served with a delicate mango sauce.

150 35 1150/5% ’_
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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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GREEN SALAD WITH
AVOCADO AND EDAMAME 190 g 790P

Fresh vegetables, mixed greens, tender avocado,
edamame beans, mint leaves and seeds.
Served with a light mint dressing.

HHREGFBPA 190 58 790~
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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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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.

SEEEL AL 200 5= 850F~

LUESANIE - BEEEA ~ JN - 81 BRI E A -
HUBRNZMNKRETTHS - B ERZMIEE -



TURKEY WITH ORANGE GAMADARI 200g 820P

Turkey fillet served with roasted pumpkin wedges,
mixed salad leaves, cashews, and orange gamadari sauce —

I E=E 200 % 82057
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SEARED SALMON SALAD 200 g 850k

Seared salmon fillet on a bed of spinach and romaine,
with sweet mango, cherry tomatoes, asparagus and citrus dressing

BRI=X&H 200 5= 850F~

KIBEFE RN  BEEE -
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TOM YUM 360g 890P
Craft spicy Thai soup with seafood, lime,
lomongrass, kaffir lime and galanga
X[ATHA 360 5¢ 890~
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' - 4
- -
F\’iﬁp‘nato—based soup with scal/opb.‘..

shrimp, squid, Kamchatka crab and mussels.
- Served with a wheat bread roll.

ZUMA ENEREA 300 52 890;‘5
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UM CURRY 380g 890P

picy Thai soup with seafood, lime,
lemongrass, kaffir lime leaves
and galangal in a rich curry broth

Z [RmIE7 380 5E 890~
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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 - HERAIREBE I 310 5 1250~%

ZUMAE R EEFREIRYH - BIMATRIZEREFTRIREG A7 -
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PRIMORYE RAMEN 380g 890P EBRIKAIE 380 5= 8907

Rich chicken broth with cheddar cheese. ;‘Z‘Eﬁﬁi:‘%iﬁﬁ;ﬂtﬂ?fz*i - BEOEEEN -
Served with Primorsky scallop, squid, silky tofu, & WEBEBNEMRLEFA -

and crispy fried onion



DUCK RAMEN 420g 890P

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

PSRN E 420 5¢ 890~

LOSANE - BEf8A - BZ b BfE -
M=H - BESHEHESE -



DUCK CONFIT 260g 1200k

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

W5 PO R 260 52 12007

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
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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

BEMLEA 250 52 880~

SERIEA S - £  FBNFA —EIRY - BERERESHREE -
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2809 840P

BEEF TONGUE

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

4% 280 58 840~ *h
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DENVER STEAK 250g 2900P
FHERA-5E 250 52 2900~

STRIPLOIN STEAK 260g 3100P

Cooked to your preference

B4 26052 3100~
FHFFAE L

RIB EYE STEAK 2609 4300P
Cooked to your prefere
AR HE
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SIDES

SWEET POTATO FRIES 150/40 g 410P

With Parmesan and cheese sauce

VEGETABLE HIVE 2009 550P

Grilled vegetables in oyster sauce

STEAMED VEGETABLES 200g 550f

FRENCH FRIES 150g 390P
POTATO WEDGES 150g 390P
MASHED POTATOES 120g 390P
STEAMED RICE 150g 250P

/ .
TORIYAKI ~ 160/40g 600P\
Grilled chicken thigh
WREEKEE 160740 55 600576
FRKYE IS HEHE -

Ao
EZER 150/40 52 410
BAER - BWIBATE  ZUERZ &

WmEHE 200 %= 55047
YRR - FEECEERIEK -

iR 200 52 55041

X 150 e 390~

5 150 58 390~

TSk 120 5 3%)5?5
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N 0 52 250 1q

"EBIYAKI & 100404 7008

# Grilled shrimp
yEZIN 100/40 52 700

RIBEMC - BFEBUE



TIGERHOT 240 g 990P

Tiger shrimps in hot chili sauce
with cashew nuts and leek

BE 2605599057
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LOCAL

BLACK COD 280g 1750P

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

REBR 280 58 1750~ %
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"herwedd

*Pre-order 5 days in advange

;\‘ 1600/400/100 :
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] %
WOK SHOK 290 17508

Primorye (Yesso) scallop with scapes

N

seared in oil and butter

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

290 52 1750~ %

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 400g 9260P

Classic Italian recipe of mussels in cream
with garlic and paprika with Asian vibe =

'
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KBRAT 400 55 9607575 e
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SEAFOOD AND VEGETABLE
UDON NOODLE 250g 990P

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

BEHREXESEE 260 7 990~

BANEESR - =X& - BIMEN i L HET -

UDON WITH TURKEY 2809 720P

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

P =R 280 5& 7204 fh
SXEEXBHA - HRSHE - EERYAS -



SINPO - 2509 950 '

'Savory,'friea until erispy brown flounder with celery,
bell peppers and cauliflower with thyme aroma

WA 250 5 95057,
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HALIBUT WITH PEAR 230g 2300P HRILEE &AL EY 230 %= 2300~

Pacific blue-skinned halibut, lightly breaded KEFBENALEE® - BKEBRSERIF -
and pan-fried, served with thin slices of pear RECEURHRMTANES -
and cream truffle sauce.




FLOUNDER WITH AGEDASHI TOFU 280g 800¥P

Pan-fried flounder with a crisp crust, served with agedashi
tofu and pak choi, accompanied by a creamy carrot sauce

FRGaiAEER 280 5= 800~

MERERRISES  ERHETE
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TROUT STEAK h \
AND VEGETABLES 150/80 g 1800P

ABE SRR 150/50 72 1800757
¥ -

t‘ P f,f NOBU 2509 2750P %“‘

“ 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

- with cloudy cream sauce
St o~ o
& EAXAD . 150/40 58 33507
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EBI CHEEZAKI 160/30g 720P

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

1N = 160/30 58 720~

H S AERIERNEES B EHE SN - TURNEAD/ B HRN
b

KANI BALLS 150/30g 850P

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

EAIK 150/30 52 850~
HXEEALK - ASYHNE - BEEE -



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

<
N

150/30 52 940~

ELUF - BEMHI AR - IEEEESEE
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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 -
EEERMIER - HELBRNIOTE -



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 & 690~
HMAIEATERY P E S




KIOKUTO SET 1030 g 4000®

Sushi: sake, maguro, ebi

Rolls: Philadelphia, California, Gyeongju, Midori

iCZZ#-F8HE 1030 52 4000~ %

58 =X& - 8 - i
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ABURI SUSHI SET 180 g 1350P

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

XXETHE 1805 13504

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




FUKUOKA SET 7509 2800®P

Kani Crunch, Yawara, Philadelphia,
California, California Ebi

BXE® 7505 2800~

ENies - X6 - BEE -
AN ~ INYNER S




SUSHI

AMA EBI

Northern shrimp sushi

HHEF

bR U5
KANI

Crab phalange sushi
Ew

Sl
HOTATEGAI
Scallop sushi

BN
DS
SYAKE

Trout fillet sushi
=X
—X&%55
UNAGI

Eel sushi

ig&

25T

30¢g 450%

\
30%)50;574!
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309 4508 \ |
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30 55 450757
309 290P
30 55 290757
309 250P

30 52 250~

304 290P

30 52 290~ %

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 52 250~ %

309 250P

30 5 250~

309 250P

30 5 250~

309 450P

30 5 450~

309 450P

30 52 450~ %



TSUSHIMA 460 g 2300P

Gunkan: Spicy Maguro, Spicy Sake,
Spicy Tako, Spicy Ebi
Rolls: Atsumi

NEE& 460 58 23004 1h
EMEE : BRERE - BIk=X& -

HRKES - HREKEF
EY) . Atsumi &



GUNKAN ARE SERVED INNORI
EMSFTLUBERR -

J\M& 305 250Ff  KANI 309 280P EH 30 & 280~

TAKO 30g 250P
Crab gunkans in spicy sauce EAEMEII L ERE

Octopus gunkans in spicy sauce  J\/\EB E A5 S AL ERE

HOTATEGAI 30g 290 BDl 305 290Ffi  UNAGI 30g 290P fE& 30 % 2904 %

Scallop gunkans in spicy sauce R ZEME I BLERE Eel gunkans in spicy sauce t2 @ EAl ST Al EREE
MAGURO 309 250P £18& 307% 250F* SYAKE 309 290P =& 303 290F%
Tuna gunkans in spicy sauce B EMESI I EHE Tender trout gunkans RARZURN=NEEMNET

in spicy sauce ACEREE

SYAKE =X8&
1N 305 250Ffi  AVOCADO 30g 290P MN&HR 305 290~

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

EBI 309 250P



KAI SHU 170g 2000P

Premium roll with Kamchatka crab, tuna, trout,
shrimp, avocado, red caviar, and edible gold lea

KAISHU % 170 52 2000~ %

Sy - RREEMTEE -
106 - BHE - 4F - FER
dlearEMBREA -




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¢

50¢g

50¢g

50¢g

800P

760P

650P

490P

650P

490P

650P

700k
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50 52

50 52

50 5¢

50 52

50 52

50 52

50 52

50 52

800~

760~

650~

490~

650~

490~

650~

700~



NAGORI 2409 890P

Uramaki with takuan (pickled daikon), cream cheese, tuna, and avocado
in spicy sauce, topped with furikake seasoning and black tobiko

NAGORI & 240 52 890~ s

EHFE) - BEEE b - TUHIE - SRe MFHR -
HRIET - BUBEZ M KRS YaK

250g 950°P

Roll with tempura shrimp and cream cheese filling,
topped with trout, cheese sauce, and crispy potato threads

AKANE & 250 58 950~

SRR READ AT RNE - INZEEE -
YAWARA : 220g 950P THEMNFRLTTZ

Uramaki with avocado and hiyashi wakame filling, topped
with Primorsky scallop tartare and sweet mango in Som Tam sauce

YAWARA & 220 52 9504

RERT - NEFHRMRHEBHX -
TREREC R B RS I HE3E - FBECHKERNBEANNE



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 1150P

Original roll with trout slices, cream cheese
and red caviar

SCALLOP BAKED PUDDING 210g 920

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

KANI CRUNCH 200 g 890P

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

SENSEI 210g 890P

Roll with octopus, cream cheese, and cucumber,
topped with tuna slices and wasabi sauce

CALIFORNIA 200 g 920P

Red king crab uramaki with oily avocadoes,
cucumbers and flying fish caviar

GYEONGJU 220 g 920P

Roll with tempura shrimp and crispy cucumber,
topped with trout, unagi sauce, tobiko,
and green onion.

PHILADELPHIA 210g 990P

Classic uramaki with trout, cream cheese
and fresh cucumbers

MIDORI 220 g 700P

Roll with bell pepper, spinach, cucumber,
and avocado, complemented by takuan

SoE

ZUM ZUM#%E 3% 190 58 1150~ %
BYEIENRESD | BRANBERMOEZERERN - TF

B REREEMNFHR B DAPEZ =&k - —§
PyHETMAsE FE -

ZUMASE%E 180 58 1150~ %
EEHT  BRARRAREZHE=XEkR - {i#
PIEEAIL & f &

XERNE 210 58 920~
REBES ERAEI - TF8R - WRIDE - B
BHEN -

FieEANE 200 52 890~
RESE  BRAESINAZERA - Z5Tr0ExRH -
M E2 e ASEME -

SENSEI & 210 52 890~ s
BYNIEE ﬁBJE#BE*%D?—EﬂI\ -

ID?%BEE%*A@Hﬂ] TRE

mAwELE 200 52 920~ s
RESE  BRAESINAZEER  HFFRGSHR -
EINH K&t

GYEONGJU % 220 52 92041

SN REAZHMEREL -
g - CEHNAR -

TRErEceEE f -

BSEE 210 52 990~ s
KREHNRESD)  ATHR=XE - YR BN ERY
=N -

MIDORI % 220 58 700~ fh
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ATSUMI 2209 920P

Uramaki with omelette, cream cheese, and cucumber,
topped with whelk tartare and spicy sauce, finished with crispy fried onion

ATSUMI & 220 52 920F s

RERHT) - WNEEFEKE - JRPEMER -
TMEREC B BB BRI E - FRARMIEFR -

ATATAKA 2309 890P

Roll with tempura shrimp, snow crab, cucumber,
cherry tomatoes, cream cheese, and coconut flakes

KABUKI 2604 10508 ATATAKA & 230 52 890/

SRS RASE  BE BT BHEH -
DAL -

Uramaki with snow crab, cream cheese, avocado,
and cucumber, topped with eel tartare in unagi
sauce, tuna flakes, and crispy potato threads

KABUKI % 260 52 1050~ %

R&EHFE) - BEEE - YyHDE - 4ORRMEN -
EPNERE RS E - HERa R BNRRELEL -



PAVLOVA 180 g 850P

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

IARIEE 180 52 850~
- [

ESREBD - IRRRE
MRPAZ L SR2

ICE CREAM 509 180°P

Vanilla, chocolate, blackcurrant

KL 50 52 180~
a5 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
WARPER 94 800~

%4 L

FIR AR LERRRRITHR -
B Ll E SRR IE R

132 52 990~ %
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PICTURE 160 g 850P

Chocolate dessert with lingonberry marmalade
and dark chocolate mousse

Created in collaboration
with Art Object (ja//ery.

SE 160 52 8504

55 Nl m -
FotiAg REM RIS 5 DR ET

ZH @RS Art Object EIRFS{FOIE -



KINTSUGI 90 g 800P

Jasmine mousse with a light lime and lemongrass
filling, set on an airy chiffon sponge.
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FLASH 380P

Mashed potatoes with roasted chicken
rissoles. Served with ketchup
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LITTLE ZUMA FELLOW 380P

Light broth with small chicken rissoles,
carrots, quail eggs and macaroni
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SIGNOR POMODORO 380P

Crunchy salad with cucumbers and
tomatoes dressed at your choice — sour cream or oil
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MR MACARONI SAUSAGE 380P

Boiled sausages sided with macaroni.
Served with ketchup
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HATSU HINODE 750
BUEESMF MK - B8 - #5K - AT - A0K

Onegin Gourmet Grapefruit, amaro, sugar syrup,
lemon juice, tonic

K2z 5
HI NO TORI 750
BUEEE TN - Dk - BE - 254 7851 - 757K

Onegin Gourmet Dried Apricot, sea buckthorn,
honey, ginger juice, lemon juice, soda

LR
RIANNA 750
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White rum, violet liqueur, lychee syrup,
vanilla syrup, lemon juice, pearl dust

1B
MARY 750

BRI - Martini Fiero BEUR BRETE
BE 75T &R

Rum, Martini Fiero vermouth, raspberry purée,
honey, lemon juice, egg

TROPITAKE 750

XEFAEE  BEX  BERE =5 - 171571

Bombay Sapphire gin, kombucha,
passion fruit purée, turmeric, lemon juice

AMA MOMO 750

EXEEALE - Aperol - 1BE - T ITET

Bombay Sapphire gin, Aperol, honey,
peach, lemon juice



NEGROITAKE 750

BIBFERLR - BN BXEDRMIKER -
BIEMER

Dewar’s 8 Year Old whisky, Campari,

Martini Rosso vermouth, shiitake syrup

APEROL SPRITZ 750
Aperol - FEEH - 73FTK

Aperol, sparkling wine, soda

BIORETTO 750
ITEIGRAOE - B - BERE - 1751 BEF
Crema Limoncello, sake, lavender, lemon juice, thyme
AISHITERU 750
Oakheart &R EERE - SEE - B5F - 8K - 75T

Oakheart Original Spiced Gold rum, pineapple,
strawberry, bubble gum, lemon juice

HOLD THE CRAB 750
BB - B - BRlESARIEANLE
( BT SchmidtiR%0 ) - IBR - 32k R - 75T

Soju, lemongrass, house elderflower liqueur based
on Schmidt vodka, rose, viburnum, lemon juice

BOMBAY TONIC 750

BRBEFAEE - HAK
Bombay Sapphire gin, tonic

ROPPONGI HILLS 750

ETEEASE - B - BB -
BEEE - KTt

Bombay Sapphire gin, soju, elderflower,
white wine, butterfly pea
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