
ROLLS
Salmon and avocado / 115 g	 650
Fried envelope with eel and spicy sauce / 240 g	 950
Spicy roll with salmon “TAMAGOTCHI” by WRF / 200 g	 990 
Volcano with salmon, scallop and truffle paste / 190 g	 990
California with crab and avocado / 160 g	 1050
Philadelphia with tender cheese, salmon and cucumber / 170 g	 1050
Shrimps Tempura with king crab / 210 g	 1090
Pan seared salmon, spicy unagi and cream cheese / 210 g	 1190
Dragon with crab, eel and tobiko / 170 g	 1190

SUSHI
(27 g)

Salmon	 390
River Eel	 390
Tuna akami 	 720

SASHIMI
(45 g)

River Eel	 640
Salmon	 790
Tuna akami 	 1790

SPICY SUSHI
(35 g)

Salmon	 390
River Eel	 450
Tuna akami 	 690

Basque matcha cheesecake / 160 g	 580
Cheesecake with mango yuzu / 160 g	 630 
Chocolate fondant and coconut ice cream / 150 g	 670
Plum tart and vanilla ice cream / 200/50 g	 890
Candy “Maneki-neko” / 16 g	 250

SORBETS
(1 ball / 50 g)

Lemon	 190
Apple	 190

BERRIES
(50 g)

Strawberry	 340
Blueberry	 340

DESSERTS

VAGASI  MOCHI
(2 pcs / 120 g)

Yuzu	 530
Strawberry	 530
Blueberries and caramel	 530

ICE CREAM
(1 ball / 50 g)

Chocolate	 250
Vanilla	 250
Strawberry	 250

DONBURI  /  BOWLS
Donburi win ginger chicken and fried cucumbers / 250 g	 740
Bowl tuna, avocado, orange and mango sauce / 280 g	 790
Shrimps bowl with avocado and mango / 220 g	 990
Bowl salmon, edamame, corn and teriyaki sauce / 280 g	 1050

WOK
Rice noodles with vegetables and curry sauce / 290 g	 620
Singapore style rice noodles with chicken and shrimps / 260 g	 830
Pad Thai with chicken, squid and vegetables / 350 g	 860
Soba with beef and teriyaki sauce / 280 g	 990
Fried rice with eel and unagi sauce / 350 g	 890 
Fried rice with seafood in X.O. sauce / 260 g	 950
Fried rice with beef and crispy vegetables / 290 g	 980

FISH /  FOWL /  MEAT
Halibut with tom yum sauce / 260 g	 1490
Salmon with teriyaki sauce / 120/50/5 g	 1550
Black cod, pak choi and miso sauce / 160 g	 1340
Spicy kung pao chicken / 320 g	 740
Calf cheek and truffle puree / 320 g	 1130
Beef in black pepper sauce with wood mushrooms / 195 g	 1350
Peking duck (half) / 250/95/60/40 g	 2290
Mini beef burgers and Korean bbq sauce / 240 g	 890

SOUPS
Kuksi with prawns and tomatoes / 420 g	 840
Kuksi with marbled beef / 420 g	 860
Miso soup with tofu / 360 g	 570 
Tom yum with Japanese rice / 430 g	 890
Creamy corn soup with crab / 350 g	 950
Pho bo / 590 g	 990

Beef and rice chips / 130 g	 690
Tuna, avocado and soy-sesame caviar / 135 g	 890
Salmon and avocado / 110 g	 950 

TARTARES

APPETIZERS
Edamame, sea salt and truffle oil / 150 g	 450
Milk corn in Japanese tempura / 150 g	 480
Broken cucumbers from granny Lao / 150 g	 530
Sweet potato fries and teriyaki mayo / 133 g	 620 
Spring roll with duck / 160 g	 740
Tiger prawns tempura with shiso leaves / 180/30 g	 820
Taco with conger eel and unagi truffle sauce / 140 g	 840
Taco with salmon, mango and lemon kimchi* / 140 g	 880
Fried wasabi and daikon shrimps / 230 g	 860
Crispy calamari and chili / 125 g	 880
Spring roll with crab and shrimps / 140 g	 950

SALADS
Zucchini, apple, chuka seaweed and nut sauce / 200 g	 690
Duck tempura, apple, grapefruit and plum sauce / 230 g	 780
Crispy eggplants, tomatoes and cilantro leaves / 285 g	 790
Shrimp, mango and aloe-chili sauce / 200 g	 920
Salad with asparagus, strawberry and seasam sauce / 200 g	 1050 

MENUMENU

 — new on the menu.
 — spicy dish.
 — vegetarian dish.

This menu is advertising material.
The control menu you can found at the administration.
All prices are presented in rubles, Not subject to VAT.

#ZODIACMOSCOW

THE LOYALTY PROGRAM

Dim sum with vegetables / 3 pcs / 90 g	 490
Dim sum with shrimp / 3 pcs / 90 g	 590
Dim sum with crab / 3 pcs / 90 g	 740
Gyoza with chicken / 3 pcs / 90 g	 490
“Assorted” dim sum / 4 pcs / 120 g	 590
vegetables, shrimp, crab, chicken

DIM SUM & GYOZA

After paying at the restaurant, you should be given a cash receipt!
If you were not given the receipt, we’ll return your money! 
You can check the receipt, using QR code by the application Federal Tax Service of Russia 
called «Check the bill». 

* Recommended to combine with Campari tonic/Negroni




