NaHryctuHn Bacabi

KAMA

RESTAURANT

3AKYCKU / APPETIZERS g
3aneyeHuii baknarkaH 3 TomMaTamu 230
Roasted eggplant with tomatoes

Kypka yH6ao 150
Kung Pao chicken

3eneHa cnapsa 3 napMe3aHoM 170

i FONaHACbKMM COYyCOM

Asparagus with parmesan and Dutch sauce
TapTtap 3 nococa Ta ABoKaao 150/30
Salmon tartare with avocado
TapTap 3 TyHUA Ta ryakamorsne 140
Tuna tartare with guacamole
bpyckeTa 3 Tensunm pebpom 230
Ta NiKAHTHVM OripKOM

Beef rib bruschetta with spicy

cucumbers

120
Wasabi langoustines

lMonKopH 3 NMaHrycTuHiB 3 ToMaTHMM wnco  200/20
Langoustine popcorn with tomato
shiso sauce

TapTap 3 naHrycTuHis 3 Tptodenem 180
Ta ryakamorne

Langoustine tartare with guacamole
and black truffle

[epyaHcbKe ryakamorne 250
Peruvian guacamole
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CAJIATHU / SALADS g

@ BeretapiaHcbKuii canart 3 aBoKano 350
Ha rpuni Ta oripkamu
Vegetarian salad with grilled avocado
and cucumbers

(@) Canart 3 Tennnx 6aknaskaHis 400

Ta CBiXKMX TOMaTiB

Warm eggplant salad with fresh tomatoes
Canat 3 nomigopis, TyHUA 350
i IepeBHUM rpnbom

Tomato, tuna and muer mushroom salad

Canat 3 naHryctmHamm 250
Ta AOMaLUHbOIO CTpayaTenoto
Langoustine Salad with homemade
Stracciatella
@ Canat 3 Tenium Byrpem 230
Warm eel salad
CvIin / SOUPS g
@ Cyn Mico 3 Tody Ta 6inoto puboio 400
Miso soup with tofu and white fish
lacnavo 000
Gazpacho
@ Cyn Tom fAM 3 nanwoto Ta navryctmHamm 400
Langoustine Tom Yam with noodles
M‘ACO / MEAT g
@ ANOHCBbKUIM puUC 3 KYPKOIO 400
Japanese rise with chicken
Tenadi A3NYKKM 3 COycoMm 300

3 YOPHOro MepLo

TenAdi A3UYKM 3 COYCOM3 YOPHOIO NepL|o
Josper KOTneTun 3 ANOBUYNHMK 400
Ta KapTonAHUIA MyC

Josper beef patties with potato mousse

Kypya 3 coycom Mico

Miso baby chicken
Anosuya BMpi3Ka 3i cnapeto 290
Beef tenderloin with asparagus
dine KaykM 3 abpUKOCOBUM TepisKi 370
Ta peancoM

Duck fillet with apricot teriyaki

and raddish

400/50
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MOPENPOAYKTU / SEAFOOD

®dine popazo 3 coycom a3y
Dorado fillet with yuzu sauce

ANOHCBHKMIM pUC 3 NaHryCTUHaMM
Japanese rice with langoustines

JToKWMHA No-cuHranypcobKm
Singapore noodles

PaBioni 3 MopenpoayKkTamu
Seafood ravioli

(%) JIaHrycTWHM Josper 3 poeBUMM
TOMaTtamu Ta a3y
Josper langoustines with pink
tomatoes and yuzu sauce

CMareHnin BOCbMUHIr
3 KapTOMAHUM MyCOM
Fried octopus with potato mousse

Jlococb 3aneyeHuii 3 COYCOM NOH3Y-4umni
Baked salmon with ponzu chili sauce

POJIN/ ROLLS

Pon Tpu pubu
Three Fish

Pon KanidopHia 3 nococem
California with salmon

Pon ®inapenbdin-kapamesnb 3 1ococem
Caramel Philadelphia with salmon

Pon 3enennn gpakoH
Green Dragon

Pon ®pali 3 MopcbKUM pebiHLeM
Ta BYrpem
Fry roll with scallop and eel
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FAPHIPU / GARNISHES

MNaposuit puc loxaH
Steamed gohan rice

ANOHCbKMI pyUC 3 oBOYaMM
Japanese rice with vegetables

LUnnHaTt
Spinach

KapTonnanuii myc 3 Tpiodenem
Truffle potato mousse

Bpokkoni Ha rpuni 3 coycom Bacabi
Grilled broccoli with wasabi sause

Bobu egamame 3 MasibJOHCbKOO Cisifito
Edamame beans with Maldon salt

AECEPTU / DESSERTS

BaHaHOBMI KelK 3 MOPO3MBOM HaCMUH
Warm caramel banana cake

Morti Jlaiim-ImMbup
Motchi (Lime-Ginger)

MoTi ManuHa-Mnom6ip
Motchi (with cream mousse
and raspberry-ginger coulis)

MoTi TipaMicy-KoKoc
Motchi tiramisu -coconut

BeraHcbKuin gecepT 3 nivi Ta Tanioka
Vegan dessert with lychee and tapioca

XonoaHU KOKOCOBUIA MyC

3 MaHro Ta JIOXMHO0

Cold coconut mousse with mango
and blueberry
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OB NEPETNIAHYTU MEHIO 3 BUHHOIO KAPTOKO TA BAPHUM MEHIO,
MPOCKAHYUTE QR KO/ 3A JOMOMOI o0 KAMEPU BALLOTO CMAPTOOHY

SCAN WITH YOUR SMARTPHONE'S CAMERA FOR FULL MENU
WITH WINE & BAR LIST

= PASSWORD: NewManHotel (-@ Contains allergens / HaaBHicTb anepreris

AKwo Bn MaeTe 6yab-AKi nobaxkaHHA, NoBiAOMTe Npo Lie BalloMy odilliaHTy — MU 3pobruMo 3aMOB/eHHA BiANoBiaHoO [0 Bawwx BnogobaHb. Bei LiHu BKa3aHi 3 BpaxyBaHHAM 20% M/IB Ta 5% akuusHoro 36opy. CepsicHuii 36ip y po3mipi 10% 6yae fogaHo Ao ¢iHanbHoi BapTocTi Baloro 3amMoBneHHA. CMoMuBaHHA CMPOro YW HaMiBCUPOro M'ACa, MTULL, MOPENPOAYKTIB, MOMOCKIB UM AELb MOMXE 36IbLINTY PUSUK IHDEKLIIAHIX
3axsoptoBaHb. / If you have any dietary requirements, our chefs would be pleased to prepare your meal accordingly. Prices inclusive of 20% VAT and 5% excise duty. 10% service charge will be added to your bill. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk or foodborne illness.




