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Join the Privilege Program
(register a loyalty card)

FICEFRHF

MARIA INOZEMTSEVA

The ideological inspirer
OF THE PAN-ASIAN RESTAURANT ZUMA

"We, together with our team, are insanely passionate about the history of Far Eastern cuisine,
the search for new flavors and technologies.
We are truly in love with our guests and believe that these feelings are mutual.
We experiment and create new things in gastronomy, mixology
and festivals to give an experience and pleasure to you, our dear guests!”
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DATTA 180g 620P

Laminaria seaweed, poached egg
and red salmon caviar

nE 180 58 620~ 1n
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VELLAMO 1409 1290P

Delicate veal tenderloin with rosemary oil,
tuna foam and caperberries

FEE 140 58 1290~ %
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BANCHAN

Korean side dish

Yo /fea

HEES/NZ

KWANG-DO 180g 500P

Sweet cherry tomatoes seasoned in spicy kimchi

.
sauce with green oil and Vietnamese popped rice #
REZRE 1805 50057 b
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L cucumbers are pickled with hot chili H_ L
peppers, garlic and sesame oil [ 2
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MARINATED SHIITAKE
MUSHROOMS 80g 350P

fe&EE 80 58 35047

KOREAN-STYLE MARINATED
EGGPLANTS 80g 350P

sIlfEinF 805 3507

S _ , % KOREAN-STYLEMARINATED * -
! FIDDLEHEAD FERNS 50 g, 350P » ~

- | SRR 50555 35057
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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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WAGYU

Seared A4 marbled beef from Japan
—50rp — 2740P
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ottoro

CHUTORO
g

sushi  30g 740P %3] 3055 74057
sashimi 50 g 2500P #/& 50 52 250047

Chutoro fillet is considered dietary, it combines
tender and dense structure. This type of meat
is found in very small quantities, sometimes
one sashimi requires a whole fish.

PEEFFTE  ARRREEXL -

ZEDHHERD -

BNEFE—) RNESRE—EXE -

AKAMI

iN=1

sushi 30g 740P %535 305 740

sashimi 50 g 2500P #I& 50 52 2500~

The akami fillet is the tender part of the tuna
cut from its back. The meat contains many nutrients
and is recognized by experts as a health food.

7" NRFNR - NEECE/NE & -
RESEZHERYR -
H¥+ EMNEARNERSE T EXRAAIL -

sushi "30;-@,77409 £5] 30 = 74057
sashimi 50'g 2500P ®I& 50 52 2500~

The otoro fillet is characterized by extraordinary
Jjuiciness and tenderness of the meat. This part
of the tuna is cut from the lower part of the fish,
it has light veins, the color of the flesh is lighter
than other types of meat.

RIEREIRF LT MBERWAR MEH -
ZE B ERENE & - AN -
WHBELEE thE D% -

MIX CHUTORO
OTORO

thiEMAIEHZ
tartare 80 g 1840P
##E 805 18404



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.

REMAE 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

1pce 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 BEIHZ 2450 58 10800~

mMAMXABSHE | RERINAE - BB HK I A -
HohH R ZHZ 0SS &AL - M EARETRIENIE
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CHESTNUT OCTOPUS SALAD 230g 1340P

At/aptic' salad with ripe tomatoes and olives, chestnut
octopus and fragrant oil

RN EE D] 230 52 1340~ %
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FAR-EASTERN TRUMPETER 2209 990P

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

TRIBIEAN 220 75 9905 %
B O AR IRIZ A - FERR RS © BT RIS EINIE
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ONE AND ONLY HARBIN 200 p 580P IG/RIERZE 200 5= 580~

INERRR
Classic Chinese salad with fresh cucumbers, carrots, BN ER - HZ -
asparagus, tofu skin and glass noodles dressed B LA LR R EE
with original Chinese sauce STl A 2 B P EURSE -

KUSU 180g 680P

Salad with roast beef, sweet
mango and coriander

75 180 5 680~ %n

AAERE  HERABDOA

ASATSIYU 200g9 590P

Salad with zucchinis, fresh apples, grapes,
leaves of basil, coriander, mint and chard
under honey-mustard dressing ~~—

BaIEETF A 200 58 590~ s

EF/I - FEER - BE - SHH - FXM - EE -
BERRMNEZ AR TR -



SHRIMP CAESAR SALAD 180g 760®

Salad with tiger shrimps, octopus, quail eggs, greensand
croutons. Dressed with craft sauce “Caesar” with curry added

FRECHF S G AL 180 52 760~ %h

BB - J\TE - 88F - RHFEENEETHREDH - &
R NINERG R AT B -

XIANTAO 2409 790P

Fragrant grilled duck slices with sweet
peaches and tomatoes. Served with
mixed greens in sour honey dressing

LlI#k 240 52 7904

EHIEFEALEI R - EHEHBIMFANEFN -
Fo LAY BEEEHZ+R0Z
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TOM-YUM 330g 780P
Craft spicy Thai soup with seafood, lime,
lomongrass, kaffir lime and galanga
Z[ATNA 330 & 780~

B - lE - 175E
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ZUMA SOTO 3009 890P 4 d
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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
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NURIT 4309 620P

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

EE 430 52 620~ %
BXRFECDREWBA - B4 - TK - WA




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 "

REMN - HERAIREBIE I 310 52 890~ h

ZUMABE B EBFREIRYH - BMATRIZEREFTRIREG RS -
RFEEBA - XUR - FENT ARG -
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350 g 690_9".

-

S FAR-EASTERN UKHA

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

' ! salmon and magister armhook squid in fish stock with

Ghinese chives oil, kombu kelp and dried shrims

4 WASF 350 % 69075
- FEETHIENESIRGIES  TAAAMIEE B
BERHENTRAN  EHSRITHSEST -
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. VLADIVOSTOK 1704 18908

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

| . @88 1703 18905 %
SRS TERE  RAMBA G F R LRSS T




CHESTNUT OCTOPUS WITH BOK CHOY

We cook tender chestnut octopus follewing Asian, Chile
and Japanese traditions. Fragrant oil, craft marinade
and exotic sauce unlock new perception of well-known taste

A3
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PEKING BpCK 16_00/450/100 g 65009

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

that creairlg_,g_ truly unfO{ 'etta'b»‘e gastronomic experience
that is apprec:a—#ed‘glr.guncx e world

it 5 pens 1600/400/1Q0 aﬁeﬁﬁ'
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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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FRIED SCALLOPS WITH SWEET K.
TOMATOES AND MANGO 180 g 13601

Fried Primorye (Yesso) sca‘l7og§ with coriander

and parsley sauce, served with sW@,gf tomatoes
and mango .

HIXREMEROBEIAN 180 52 13607

g AR AR BRI T - MEHRSE A ER
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FAR-EASTERN SEAFOOD
PLATTER 500g 3890f

Botan shrimps, Magister armhook squids,
scallops, coconut-marinated trumpeger

mAE 500 5 389047

MR BEOTAL AR - =EEL - B BiiE
SR



MONGOLIAN-STYLEBEEF 24609 890P

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

SEXFHN 260 & 890Fh
SELENQERIE - FREBHNFAR -




SEAFOOD AND VEGETABLE
UDON NOODLE 2460g 860P

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

BEBEXSLE 260 5T 860

HANEESR - =X& - BIARXUMEC LY HED




] %
WOK SHOK 290 1390P™

Primorye (Yesso) scallop with scapes

N

seared in oil and butter

R3NP
FRE )M =M R RSB B XA DA

290 52 1390~ %

GRE HRIMPS 2209 890P

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

FIF 220 % 890~
—EBER¥ - AROHEIRESEN I EFFREREHEMECAH -



MIRUGAI  500g¢ 1090P

Classic Italian recipe of mussels in cream

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

¥Rl 500 5= 1090~
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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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Y, el " NoBu 2509 1420P

ol 4w o X 'n ~  Tender halibut fillet in Japanese miso sauce :
sa: " od e ~*._ tothe famous chef Nobu Matsuhisa’s recipe Y e
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MAGISTER ARMHOOKSQUID 250g 750f NS 2505 7504
Grilled magister armhook squids. Served with crunchy %U—I\%fﬂﬂiﬁ . -
;r vegetable salad with rice wine dressing BIRRFRSD IR L LUK ERET
-
ATLANTIC SALMON STEAK 180g 1800¥P AoFtE&sE 180 = 1800~

rilled succulent red fish steak. Served with crunchy 55775"' iy ‘_{% EXQEF ° . =
vegetak‘e salad dressed with rice wine dressing BRSOV IR _ELURKEF] ERIET

240g 890P ABFsEEH 240 52 890~ %
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PEARH
/e
Fried Pacific halibut, ser 4
with ea in creamy truffle sauqe‘ | I\
) .

Eix&a 230 % 12604 “

HERLE—BEEMINS S EHE - "
B OS8R AMIVHEREST - .




FILET-MIGNON 3209 1620

Tender beef medallions with blanched Bok Choy

and craft sauce

JENS4HE 320 5% 162041

BRWWEFENFH - EEN/NBENBERTE




PORK NECK STEAK 1809 890P
RIB EYE STEAK 260g 2800P

Bk
PR 4-5F

180 % 890~
~ 260 72 2800F7m

200g 350P HREHE
200g 350P

200 52 350~
200 52 350~
150 5 350~
150 5 350~
120 5 350~
150 52 80F*h



KAO YAN PAI 280g 2610P

Lamb chop with simmered spinach
and cherry tomatoes

YEEH 280 55 2610557
) 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 58 740~ 1h

ELUF - BEMHI AR - IEEEESEE
B EBUBE « SKEERI= M) AT -



. \ 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
§
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EBI CHEEZAKI 160/30 g 720P

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

LIS = 160/30 58 720~ *h

H R ESERIERNEE & HEE L -
Py MY ES AL/ B H BRI INTE -




CRAB TEMPURA 150/40¢g

Breaded red king crab phalanges \

with cloudy cream sauce

EZEAXP\AZ 150/40 € 1920~

SR BEMS KRR E 2R
B LRS-
=S

KANI BALLS 150/30g 6808

S, = —
* Deep-fried cloddyrab balls w withgreamme
~ chees ea be . ]

EARRRIEYHYA
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TSUKIZI 900g 3200P

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

HtSoER 900 52 3200~

&0 =X&%5a) - £8E%5E - BIEST
FOE  ERB5IE  MESOE  BEEEE  KEIE



SUSHI

AMA EBI

Northern shrimp sushi

HHEF

bR EFEE]
KANI

Crab phalange sushi
EZw

Sl
HOTATEGAI
Scallop sushi

BN

DS
SYAKE

Salmon fillet sushi
=X
—X&%55
UNAGI

Eel sushi

gt

25T

EO g 420%

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

309 4208 \ |

y |
1

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

30 58 220

30g 220P

30 52 220~ %

TAKO

Octopus sushi

VI
NN&%HE5
EBI

Tiger shrimp sushi

1N
R U 5T
MAGURO
Tuna fillet sushi
FitE
EEEET
IKURA

Red caviar sushi
&7f
fleaFEHT
UNI

Urchin caviar sushi
i)z
BB&EST

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  BRATERMFES - JURDE - 4mRHE
W= - B EMARE FETRUBDAL -




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

TAKO 309 240P )\ 303% 240F7  KANI 30g 240P =R 30 % 240F %
Octopus gunkans in spicy sauce  J\|\B EME AL ERE Crab gunkans in spicy sauce BRAE SIS

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

Scallop gunkans in spicy sauce R EMESIBLERE 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 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

K5 210 52 1520~ %

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 700P
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

SRV 200 52 75041

MR ERSFTE) - BRI R E - ERRETKE
SEMERE R RESAAIER -

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 52 550~

IEEAHT)  BRATHENE - T FRN4EHR - 55 LR SERN
2 BNEE -



ROLLS

ZUM ZUM 190g 910P

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 990P

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

SCALLOP BAKED PUDDING 195g 790P

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

KANI CRUNCH 1759 790k
Uramaki with red king crab phalange, juicy lettuce,
smoked eel and crispy tortilla

KIREI 1859 790P

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 750P
Red king crab uramaki with oily avocadoes,
cucumbers and flying fish caviar

SOFTY 185g 820¥P

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

PHILADELPHIA 1909 890P

Classic uramaki with Faeroese salmon, cream
cheese and fresh cucumbers

SalE

ZUM ZUM%EE%& 190 52 910~
BEHBNNESED  BRAERNAEEERN - T5
B MEEEMHR - BB DATPHE=XEk - —F

PymE TR e FE -

ZUMA%T%E 180 52 990~ s

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

KERINE 195 5 790~

ZEBES BRIABRI - TF8R - WADE - 2R
BHEN -

FieEANE 175 5 790~

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

P ETE 185 58 790~
R EERNRAESSS  BRATHIDEN (&

¥ BESNAEESRNEN  RRAROESHSS
TGRSR - BELEEE -

mAEELS 180 5 750~
RERT  BRAEZMAEER  BFFREHR -
EINH K&t

HARETE 185 5E 820~

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

BSEEE 190 5 890~

KENRESD APED=XE - TUHDENREN
&I\ -



TAISHO 2309 890k
Stylish dark uramaki topped with summer

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

KIEFTE 230 5 890~

WMERFRBREST  BRATENER - £168  JZZHE=
NaMEPEre - 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

mtaB5EEE 190 52 790~

IEEHT) - BRAETYE - DI FEE R -
HmRECEH 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
S ' 3 & armhook squid tentacles, tobiko and violet petals
GYEONGJU _y 240917508
| R
Sea roll filled \\‘/iitfm,te_mﬁurg shrimp and crunchy HBETE 210 58 55057
cucumbers, topped with red salmon
and unagi sauce, tobiko and scallions RN REED : [GRIAZHHIEED -
Y HEMEAARR - ISR - Y8 MEDS =16
» Y ERE T -
RINEEE 240 5 75040

BESTE BRI REZMNERNEL -
Platte /- 885 - YEIFNSRERT -



TENSI 170g 670P

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

5L 170 2 670~ s

"RE"BHER - FRARNWEDER -
FoE=MBHERRE - RABRMMEES —Eiv £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 " MERE - B b —EIRZ MACEM -
ERRAMES -



TSUBAKI 200 rp 720P

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

& 200 58 720F%

RERWHARER | BRER - FREMNARDHE - ERLRESEHRRY

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 NRILERRRRIHR - R F2Br0IEH

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 T AR A= -

RE GRS ETER -

TIBHRESHRSEWEL



Cakeis not only a symboal of celebration, but also an opportunity
to share joy with close people. Bring joy to your loved ones with Zuma desserts.
Choose from a variety of options or come up with your own design.

SHRERMETTHH - XARNRETEXRERIZEN

M= - ZUMARIBAIR K ERRINEFIIRERIARSS - 1LFAT]

MERZACRIFERHRRAKRE | BILIMRZ R T
% oM EC R ERNRT -

\ ORDER A CAKE
TE &

Fluffy cake v
filling and juicy spong
Decorated with wafer paper

ESER

RRMBFIENRBBRER - FEIHIUE - REMEREN -




FLASH 380P

Mashed potatoes with roasted chicken
rissoles. Served with ketchup

S35 Y.4 380~

TSRAEBAY - B LEFME -

LITTLE ZUMA FELLOW 380P

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

e 380~
BRI - Bo E/NBAGE - 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 -



