SUrMosan

; restaurants




MENU



SALADS
CAJIATHI

Lobster salad with
lolo biondo leaves
Jlo6cTep canart

C INCTbSAMU NOJIO
6noHAabl

7900 P

Sashimi Salad
21st Century
CanaTt cawummm
Ctunb 21 Beka
with tuna with salmon
C TYHLOM C J1oCcoCceM
1770 P

Jerusalem Salad
Canart
nepycanmmckum

5500,

Japanese Rocket
Salad with prawns
Pykkona canat

C KpeBeTKamu

1690 P

Harusame Glass
noodle salad
Canat 13 ANOHCKOoM
nanwm

with vegetables
and seafood

C OBOLL,aMN

N MopenpoayKTamMm

2850%

with vegetables

and meat

C oBoLW,amMu

N MPaMOPHbIM MACOM

3550°P



Mix salad with tuna and mango
Mukc canaT ¢ TYHL,OM U MaHro

3800P

Mango salad with quinoa
CanaTt ¢ MaHro 1 sepHaMm KnHoa

1450 P

Fried Salmon

with green asparagus
Canart ¢ XxapeHbIM JlococeM
M 3eN1eHoUn cnap>Xxen

1800 %
Green Salad Oshinko
Canat 13 ceeXux osolLyen AccopTu N3 MapMHOBaHHbIX OBOLL,EN
890 P 1350#
Seaweed Salad Warm eggplant salad
Canat U3 MOpCKux sogopocnen Tennbi canaT ns 6akna>kaHos
990 P 750 P '

Japanese Salad
ANOHCKMI OBOLLHOM canaT

790 P

Sesame salad
KyH)XyTHbI canaT

1450 P

Avocado Salad
with prawns
and crab meat
ABoKapo canat
C KaM4yaTCKUM Kpabom
U KpeBeTKaMu

3100 P



STARTERS
3AKYCKMHU

Tuna belly Tartar
Topo TapTap

7100 P

Mini burgers Filet

of beef

MuHun 6yprepbl

M3 roBsiXkben Bbipe3Ku
1450 P

Tuna Tartar with
goat cheese
TyHeu TapTap

C KO3bUM CbIPOM
4 550 P

Beef tacos
MscHble TakocCbl

850 P



Tuna Tataki — Thinly sliced
with Ponzu sauce

TyHeL, TOHKO Hape3aHHbIN
C COYCOM MOH3Y

3 200P

Tiradito Hamachi
TupaguTo ns nakegpbl
C TprodenbHbIM MaciomM

3850 P

Special Crab Sumosan
CneumnanbHbi Kpab
CymMocaH

3800°

Beef Tartar with apple
and Nashi pear
TapTap 13 roesXxbemn
BbIpe3KU ¢ A6/10KOM

U rpywien

2950 P

Tuna Tartar Sumosan
Taptap CymocaH

5200°



Zucchini carpaccio
LLyKKNHK Kapna4yyo

800 P

Wasabi Prawns
KpeBeTku Bacabum

1490 P

Tuna Furikaki
TyHeU B naHNpoBKe

dypukaku

5300°

Dumplings

MNenbmeHun

with marble beef with prawns
C MPaMOpPHbIM MACOM  C KpeBeKTamMu
1450 P 990 P

Japanese Pizza
AnoHckas nuuua

with salmon with Pike Roe

C NNococemM C UKPOW LLYyKN

950 P 1450 P

Kimchi Edamame-Steamed Edamame-Steamed Soy
MapuHoBaHHas ocTpas Soy Beans Beans with spicy sauce

Kopenckas KkanycTa daconb daconb B OCTPOM coyce

450 P 400 P 450 P



MAIN DISHES
rOPAYUE
BJ/IIOAA

Grilled Squid
Kanbmap Ha rpune

8 600 £

Grilled Scallop
Mopckoi rpe6eLlok
Ha rpune

3900P

Salmon Teriyaki
Jlococb B coyce
Tepuskn

2750°P

Chillian Seabass
Yunuimnckum cunbac
Ha napy

7200



Black Cod

with Miso sauce
YepHaa Tpecka
C MUCO COYyCOM

8 300 P

Tuna with mango
and Foie Gras
TyHey, ¢ MaHro

n dya-rpa

5850 F

Grilled Sea Bream
OKyHb MOpPCKOW Ha rpune

2650°P

Unaju
Yropb B coyce YHagXxy
2100 P

Prawns Tempura
KpeBeTKu XapeHble

1900 P



Beef Medallion with spicy Miso sauce
MepanboH U3 roesiXxbeun Bbipe3Ku
C OCTpPbIM MNCO COYCOM

3100 P

Lamb Ribs Furikaki
BapaHbu pebpa
B NaHUpoBKe PpypuKaku

3650°P

Buckwheat Risotto
with Duck breast
Teppanyaki
peyHeBOE pU30TTO
C YTKON TennaHbAKKU

1400 P

Chicken Yakitori
KypuHbI Wawnbivok

890 P
Barberie Duck Tofu Steak Mixed Vegetables
with lingonberry sauce Tody cTeK c oOCTpbIM  Tempura
YTuHasa rpyaka bap6epu rpn6HbIM Coycom OsoLuu B Knfpe
C 6pYCHUYHbIM A)KEMOM 850 P 890 P

1650 P

Slow Cooked Beef Ribs
with kalbi sauce
ToMneHHble roBsXXbu

pebpa c Kanbbu coycom

4900 £



Spicy Chicken Udon
KypuHbI oCcTpbIn

Tom Yum C NanLom
Tom M
2150 P Sl

T ——

Sea Food Soup
Cyn 13 mopenpogyKToB

3350#

Dobinmushi
Cyn-knep

C MopenpoayKTaMmu
400 P



Tori Nabe (or 2 persons)
KypuHbin Topu Habe
(Ha 2 nepcoHbI)

2950 P

Shabu-shabu (or 2 persons)
LLlaby-wwaby (Ha 2 nepCcoHbI)

with Marble beef
C MpaMOpHbIM MAcoM 22 900 P

with beef
C FrOBSAXbWM MACOM 5900 P

Ramen with beef
PameH c roBsgnHon

1950 P

Cream-soup spinach
Cyn-Kpem co WnuHaTom

1100 P

Teri Nabe (or 2 persons)
N3 MopenpoaykToB
Tepu Habe (Ha 2 NnepCoHbI)

12 500 P

Sukiyaki (or 2 persons)
Cloku siku (Ha 2 nepCoHbl)

with Marble beef
C MpaMOpHbIM MAcoM 22 900 P

with beef
C roBsIXXbM MACOM 6 300 P

Miso Soup
CoesBblit (Muco cyn)

300 P

Cream-soup lobster
Cyn-kKpemM omapoBbii
3300#°

Nabe Udon
C siNOHCKOM NnanLiou, osoL,amMu,
KpEeBETKOM N KaMUYaTCKUM Kpabom

1250 P



BJZIOOA HA TEMMAHE/
TAPHUPDbI

BploLko TyHua
17 500 P

Jlo6cTep
9900 ¥+

OCbMMHOr C COyCcOM
N3 Kanepcos

2900+

Kanbmap
8 300



Set Fish

CeT pblOGHbIN

Lobster / Prawns /
Salmon / Scallop / Squid
Jlob6cTep / KpeseTka /

Jlococb [/ Kanbmap /
Mopckon rpebeLlok

24 000 £

Scallop
Mopckon rpebeLuok

3350°

Scallop in teriyaki
sauce on the bed
of courgetti

pe6elokK Ha nopyLlKe

N3 LYKKUHUA
B COoyCe Tepudaku

3450 P

Dimcrab
OumMmkpab

4 400 P

Prawns
KpeBeTku

2200°



Chicken Teppanyaki
KypuHoe ¢une

1500 P

Duck Breast Teppanyaki
YTuHoe dune

1700 #

Lamb Ribs
MonoyHas 6apaHuHa
Ha peb6pblKax

4400 P

Marble Beef Steak
MpamMopHoe MAco

120r 17 500 £
200r 27 500 P
Beef Steak

CTelK U3 roBsiinHblI

120r 2600°
200r 3900P

Foie Gras
dya-rpa

with Berries

C Aarogamm 3960 P
with Red Onion 2990 P
C NyKOoM

Beef medallion

with a delicate puree

of sweet potato and celery
MepanboH U3 roBsguHbl

C HEXXHbIM Mntope

u3 6aTtata n cenbpgepen

3400 P



Set Meat Set Meat

CeT MACHOW C roBsi>KbMM MACOM CeT MACHOW C MPaMOPHbIM MACOM
Lamb Ribs / Lamb / Duck / Breast Foie Lamb Ribs / Lamb / Duck / Breast
Gras with berries / Beef Foie Gras with berries / Marble Beef
MonoyHana 6apaHuHa Ha pebpblwkax / MonoyHana 6apaHuHa Ha pebpblwkax /
YTuHas rpyaka / ®ya-rpa c arogamu / YTuHas rpyaka / ®ya-rpa c arogamu /
[oBAXbSA Bblpeska MpamMopHoe MACOo

6 500 P 24 700 P

Fried Rice Rice

XapeHbin puc Puc

with Vegetables with Prawns and Garlic 250 %P

C oBoLLamMu C KpeBeTKaMn 1 YeCHOKOM

550 £ 850 £

with Egg with Unagi

C ANLIOM C yrpem

550 P 1250 %P

with beef with Marble

tenderloin beef and Garlic

C roBfiXkpen CO WKBapkamMun

BbIpE3KON N3 MpPaMOPHOro Msca

950 P 1350%P

Vegetable mix cooked on teppan
AccopTu ns osoulen
NPUroToBJIEHHbIX HA TennaHe

1950 P

Yasai teppanyaki
OBoLM XapeHble

900 P

Yaki Udon
KN yaoH XXapeHas nanuwa

with vegetables
C oBoLLamMu 790 P

C KypuLen



SUSHI AND SASHIMI SETS
CYLWWHN N CALLLUMU CETbI

Sushi Set |
Cyuwm Cert |

7 types of sushi and roll
7 BUAOOB CYLUN U PO

2650 °

Sushi Set lli
Cyuwu Cer il
11 types of sushi
and roll

11 BngoB cywm
n ponn

4 500 P

Sashimi set

5 kinds of Sashimi
Cawunmum cet

5 BnaoB

cawnmmm

4200 P




SUSHI CYLWA

Blow Torched Tuna Belly with Ponzu sauce
)XXapeHoe Topo ¢ coycom NoH3y

1900 £

Ikura / Salmon Roe
[ZUGERGEIGET]

350 P

Toro / Tuna Belly
Bptowko TyHua

1900 £

Tako / Octopus
OcbMuHoOr

350 P

Unagi / Grilled Eel
Yropb KonyeHbln

370 P

Tobiko / Flying fish Roe
Ukpa neTtyuei pbibbl

350 P

Maguro / Tuna
CnuHKa TyHua

1000 £

Hamachi / Yellowtail
JNlakeppa

950 P

Hotategai / Scallop
Mopckoii rpebeLuok

350 P

Negi Toro

Bptowiko TyHua "Herun Topo"

1900 P

Peking Duck Foie Gras
MekuHckan yTKka ®dya-rpa
320 ¢ 650 £
Kani / Crab Meat lka / Squid
Kpab kamuaTtckui Kanbmap
600 P 550 P

Sake / Salmon
Jlococb

350 P

Tai / Sea Bream
OKYHb MOpPCKO

320 P

Tarako / Pollock Roe
WNkpa muHTas

550 £ 230°P

SPICY SUSHI OCTPbIE CYLWUN

Toro / Tuna Belly
BploLwko TyHua

1950 £

Tako / Octopus
OcbMUHor

450 P

Unagi / Grilled Eel
Yropb Kon4yeHbli

420 P

Wasabi
Fopuunua Bacabu

100 £

Sumosan Special Sushi

with Marble Beef
MpamMopHoe Msaco
CymocaH

1990 P

Maguro / Tuna
CnuHKa TyHua

1050 P

Hamachi / Yellowtail
Nakeppa

1000 £

Hotategai / Scallop
Mopckoi rpe6eLuok

370 P

Ginger
nmbupb

300 P

Kani / Crab Meat lka / Squid
Kpab kamuyaTckui Kanbmap
650 £ 600 P

Sake / Salmon
Jlococb

370 P

Tai / Sea Bream
OKyHb MOpPCKOW

400 P

Spicy Scallop Duncan / Scallop Creamy Spicy
MopcKoW rpe6eLlok ¢ UKpou neTyuen pbibbl

400 P

Uni / Sea Urchin Roe
Mkpa MopcKoro exa

3100 £

Ebi / Prawn
KpeBeTka

320

Amaebi / Sweet Shrimp
KpeBeTka cnapkas

320P

Tamagoyaki / Japanese Omelette
AAnoHcKuih omneTt

Ebi / Prawn
KpeBeTka

370 P

Amaebi / Sweet Shrimp
KpeBeTka cnapkas

370 P




SASHIMI
CALLNMUA

Uni / Sea Urchin Roe
Mkpa MmopcKoro exa

10 500 P

Unagi / Grilled Eel
Yropb KOn4yeHbln

1500 P

Kani / Crab meat
Kpab kam4yaTckum
2850%°

Amaebi / Sweet Shrimp
KpeBeTka cnapkas

1750 P

Hamachi / Yellowtail
Jlakepgpa
4 900 P

Sumosan with
Marble beef
MpamopHoe Msico

9900 %P

Toro / Tuna Belly
Bprowko TyHua
9500 P

Maguro / Tuna
CnunHka TyHua

5100 P

Ika / Squid
Kanbmap
2900 #P

Tobiko / Flying Fish Roe
Ukpa netyyen pbidbI
1350#P

Sake / Salmon
Jlococb

1350 P

Hotategai / Scallop
Mopckoii rpebeLuok

1850 P

Hotategai / Scallop
with Spicy sauce
Mopckoii rpebeLuok
C OCTpPbIM COYyCOM

1700 #

N 2 > \ .’_

Tai / Sea Bream
OKyHb MOpCKOM

1500 P

Tako / Octopus
OcbmuHor

2100 P

Ebi / Prawns
KpeBeTka
1150 P

Salmon Tempura
Jlococb Temnypa

1550 P

Tamagoyaki / Japanese
Omelette
finoHcknin omnet

750 P




ROLLS
POJIJ1bl

Tatsu .
Tauy |
1200 P

Salmon Skin

with smoked eel
CanbMOH CKUH

C KOMYeHbIM yrpem

990 P

Wasabi Prawn

with Mango Salsa
KpeBeTku Bacabu

C casibCoi U3 MaHro

1100 P

Salmon Skin
CanbMOH CKUH
C UKpOW neTyyen
pbi6bl 1 60HUTO

‘\,-—“
1150 P
A
B ™ T e
\:Sﬁbn, v = Hokkaido
e Fis Xokkanpgo
California 1450 P

KanudopHua
C KaM4yaTCKNM Kpabom

1550 P




ROLLS
POﬂﬂ bl Philadelphia

; dunapgenbpus
Tuna roll with asparagus M v
C 10COCeM, KpeBeTKoun

and spicy sauce 1 aBOKaO
Ponn co cnapxxe# un TyHL,0M 850 D
B OCTPOM coyce

2750 o8

Sumosan
CymocaH

C KaMyaTCKMM Kpabom
N TOCOCEBON UKPOWA

1550 %P

Yasai tempura roll
OBouLHOMN
TeMnypa ponn

750 P

Spicy California King crab with

’ KanundopHusa Salmon Salsa
\ > B OCTPOM coyce King crab
. C KamMyaTCKuUM Kpabom C canbcomn U3 nococs

1600 P 2100 P



ROLLS Seabass Roll
POﬂﬂ bl from the Chef

Ponn ot Weda
C gopago v rppubamm

1550 P

Tuna Belly
BproLluKo TyHuUa

C 3e1eHbIM NIYKOM, MallOHE30M
1 VKPOW NeTyuyen pbiobl

5900+

1 icy Tuna
iith Tobiko Wasabi

Peking Duck inside
out with Cucumber
and Spring Onion

- [NeknHckana yTKa
¢ coycoM Yapcy

T/T.‘Tuna and

Truffle sauce

~ T/T ¢ TYHUOM
" TprodpesibHbIM COYyCOM Albemarle
3400 P Anbbemapne

- '
C NnococeM, aBokao /
M MKPOW NeTy4yen pbibbl -

950 P



ROLLS
POJ1J1bl

Furikaki
dypukaku

13 bprollKa TyHLUa
5900 P

Futomaki
dyTomMaku

C KaMyaTCKuM kpabom,
aBoOKafo0 U MapnHOBaHHbIMU
oBoLWamMu :

950 P

California with salmon
KanudopHusa c nococem

1100 P

Yellowtail with quinoa
JNlakeppa

C 3epHaMWn KNMHOa

3200¥P
Buba roll

by6a ponn

C MOPCKUM OKYHEM
B TOB6MKO Bacabu

1200 %



Cucumber roll
Ponn c orypuom

400

Pickled radish roll
Ponn c mapnHoBaHHOM1
peabKon

450 P

Avocado roll
Ponn c aBokapo

450 £

Pickled pumpkin roll
Ponn c MmapuHoBaHHON
TbIKBOM

700 P

Salmon roll
Ponn c nococem

600 P

Tuna roll
Ponn ¢ TyHUOM

2200%P

Smoked eel roll
Ponn c konyeHbIM yrpem

700 P

Spicy Tuna roll
Ponn c ocTpbIiM TYHLOM

22509

Creamy Spicy Scallop
Mopckon rpebeLuok

B OCTPOM coyce C UKpOM
netyJyen pbibbl

900 £



HAND ROLLS
PYYHbIE POJ1J1bl

Sake Kawa / Salmon Skin Sake / Salmon
CanbMOH CKUWH Jlococb

1650 P 1300#

Unagi / Grilled Eel Tekka / Tuna

Yropb TyHey

1300 P 3600#

Creamy Spicy Scallop Karashi Tekka / Spicy Tuna
Mopckoi rpebeLuok TyHeL B OCTPOM coyce
B OCTPOM COyCe C UKPOW 3650 P

neTty4yen pbibbl py4yHoOM

2100 P

California / California
KanndopHus
1750 P




LIVE SEAFOOD
XUBbIE MOPETNPOOYKThI

Oysters Selection You can choose live seafood from our

YcTpuubl B aCCOPTUMEHTE aquarium and our chef will prepare

17 500 and serve dish according to your desire

Kamchatsky Crab Bbl MOXeTe BblbpaTh XuBble

KamuaTcukuii kpab MOPEenpOoaYKTbl U3 akBapuyma,

15 500 £ YCTaHOBJ/IEHHOT O B 3asie pecTopaHa.
Mopckue genvkartechl Wwed-nosap

Lobster NPUFOTOBUT U MOAACT MO BaLLeMYy >KeNaHuto

Jlo6¢cTep

29500 P




NNAHY
C 12:00 40O 16:00

[Mo>kanyncTa, Bbibepute no ogHoOMY
6n4y U3 KaXkgoro pasgena

CYTIlbl

Mwuco cyn

Cyn KypWHbIN OCTPbIW C NanLion
LLInnHaTHbIN cyn

CAJIATbI

CanaTt "3 cBeXXunx oBoLLen
ANoHCKWNXA OBOLLLHOW canaT

- CanaT U3 MOPCKUX BOOPOCNEN

Cyluu
Cywu
Ponnbl

rAPHUPDI

Puc

XXapeHbi puc ¢ oBouiamMu
OBoLwu XapeHble

OBoLwu B Knqpe

FOPAYUE BJIIOAA

KypuHoe ¢une ob6>kapeHHOe B NaHUPOBKE
YTKa TennaHbaku

KpeBeTku B naHUpPOBKe

Jlococb B coyce TepuUsiku

Tpecka B Muco coyce

[oBAQWHA B coyce TepUsaKU

2900#°

SOUPS

Miso soup
Spicy chicken udon
Spinach soup

SALADS

Green salad
Yasai salad
Seaweed salad

SUSHI
Sushi
Rolls

SIDE DISHES

Steamed rice

Fried rice with vegetables
Fried vegetables
Vegetables tempura

MAIN DISHES
Chicken katsu

Duck Teppanyaki

Ebi katsu

Salmon teriyaki

Black cod in miso sauce
Beef with teriyaki sauce



LUNCH COMBINATION AVAILABLE
BETWEEN 12:00 PM & 4:00 PM ONLY

Please choose one dish from each section




DESSERTS AAECEPTbI

Teppan Ice
MopoxxeHoe ¢ 6mHamu
n aropamu Mixed Berries
1650 £ firoabl accopTu

1800 P .
Ice-Cream Selection Sorbet Selection /
With Berries And Syrup CopbeTbl
MopoxxeHoe ¢ Aarogamu B aCCOpPTUMEHTE
n cuponom (1 wapwuk) (1 wapwuk)
700 P 200 P

Ice-Cream Selection
MopoxxeHoe (1 wapuk)

350 P

Fresh Pineapple
With Warm White Chocolate
AHaHac ¢ 6enbiM LLOKO1aA0M

1850 P

Mango And Banana Sabayon Cheese-Cake With Hazelnuts
MaHro-baHaH Yuskenk ¢ pyHAYKOM

1550 P 950 P

Three chocolates Fresh Fruit Dessert

Tpwu wokonaga dpyKTOBBIN flEeCEPT

1100 P 2650¥P



Mochi Ice-Cream Selection
MopoxxeHoe Mochi

B accopTumeHTe (1 wT)
550 P

Marzipane Cake
TopT MapuunaHoBbIn

650 P

«Sumosan» Cake
TopT "CymocaH"

500 P

Dark «Muraveinik» Cake
And White TopT MypaBenHUK
Chocolate 650 P

Fondant

Lokonap
«DOHAOH»

1300 P

Strawberry In Chocolate Selection
Kny6Huka B LLOKOMaae B aCCOPTUMEHTE

750 P



VEGETARIAN MENU

BETETAPUAHCKOE MEHIO

ROLLS / POJIbI

Cucumber roll / Ponn ¢ orypuyom
400 P

Avocado roll / Ponn c aBokapao
450 P

Pickled radish roll

Ponn c mapuHoBaHHOM peabKon
450 P

Pickled pumpkin roll

Ponn ¢ MapuHOBaHHOW TbIKBOW
700 P

Futomaki / dyTomaku
800 P

Yasai tempura roll
OBoLHOM TeMmnypa posn
750 P

SALADS /| CANATDI

Green salad / CanaTt ns3 cBeXxux oBoLen
890 £

Harusame glass noodle salad

with vegetables / CanaT ns anoHckomn
nanwm c osow,amMu

750 P

Japanese rocket salad / Pykkona canat
1290 P

Seaweed salad
Canat U3 MOpCKuUx Bogopocnen
990 P

Japanese salad
AnoHCcKuin oBOLLLHOM canaT
790 P

Avocado salad / ABokapo canaTt
1200 P

Jerusalem salad / Mepycanumckuin canat
1500 P

Signature salad / Signature canat
990 P

Sesame salad / KyH)XyTHbIA canaTt
850 P

Mango salad / CanaT ¢ MaHro
1450 P

STARTERS / SAKYCKHA

Edamame - steamed soy beans
daconb
400 P

Zucchini carpaccio
LlyKKMHM Kapna4yyo
800 #

SOUPS / CYTbl

Miso soup / CoeBblii (Muco cyn)
300 P

Nabe udon / Cyn ¢ ANOHCKOM
nanwomn n osow,amm B Knsipe
650 P

HOT DISHES / TOPAYUE BJTIOAA

Tofu steak / Tody cTenk
850 P

Mixed vegetables tempura

OBowu B Knfipe

890 P

Eggplant with miso sauce

bakna)aH ¢ MUCO coycom

650 P

Yaki Udon with vegetables / fiku yaoH
(>xapeHas nanwa c osoL,amm)

700 £

Vegetable mix cooked on teppan
AccopTu 13 oBoLLen Ha TennaHe
1750 P

SIDE DISHES / TAPHUPDI

Fried rice with vegetables /
Puc xapeHbiit ¢ oBoL,amMu
550 P

Fried vegetables/ OBouu XXapeHble
900 P

Rice / Puc
250 P

Buckwheat risotto / F[peyHeBOe pU3OTTO
1100 P



