


MOMO PAN ASIAN KITCHEN

BUTATIUA YLLANOBCKMIA HAYUHAET HOBYIO [TIABY
B MOMO PAN ASIAN KITCHEN. YECTHbIE MPOAYKTHI,
NTOKATBHBIE AKLIEHTBI U HEOKMZAHHBIE
KOMBUHALIM. TEMEPb B MEHIO MPUBBIYHBIE
WHIPEAVEHTHI COCELCTBYIOT CO CNEUMIMM
/ N ASVATCKMMM TEXHUKAMU NMPUrOTOBIEHAS
W DAPST HOBBIE SMOLIMN, OCTABASICH HABCETIA
B MAMSTU. «<MHE BAXHO, UTOBbI FOCTb Y3HABAI
TR MPOAYKT, HO OTKPbLIBAI ANS CEBS HOBBIA BKYC,
'ﬁ 'f — FTOBOPUT BUTAMW. TENEPb ABUATCKAS KYXHS
U CTAHET BIIVXKE M CMENEE OAHOBPEMEHHO:
s BE3 KMWLLE, HO C YBAXKEHWMEM K TPAAULINSM
a N TOHKUM BKYCOM.

VITALY USHCHAPOVSKY
IS OPENING A NEW CHAPTER
AT MOMO PAN ASIAN KITCHEN.
HONEST FOOD, LOCAL
ACCENTS AND UNEXPECTED
PAIRINGS TAKE CENTRE
STAGE. FAMILIAR
INGREDIENTS NOW MEET
SPICES AND ASIAN
COOKING TECHNIQUES,
CREATING FLAVOURS
THAT SURPRISE AND
LINGER IN MEMORY.
“IT MATTERS TO ME THAT
A GUEST RECOGNISES
THE PRODUCT, YET
DISCOVERS A NEW TASTE,”
SAYS VITALY. HERE, ASIAN
CUISINE BECOMES BOTH
CLOSER AND BRAVER:
FREE FROM CLICHES, YET
ROQOTED IN TRADITION
AND REFINED IN FLAVOUR.



OCTPbI-m
rPEBELIOK

Spicy scallop
2pc.64gr| 470.-

(4]
OCTPbIA
JTOCOCHb 4
Spicy salmon
2 pc.64 gr| 490.-
| ™ CVI_UH
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= Sushi
& sashimi
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OCTPbIV KPAB OCTPbI/ TYHEL
Spicy crab M TPrOdENbHOZ MACO

Tuna with truffle oil
2pc.70gr| 390.- .
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2pc.64gr| 430.-




KPEBETKA

2 pc.60gr| 390.-
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CAWLNNMUN MUKC:

roeoewok

Sashimi mix: salmon

’

FTOCOCb, YTOPb

, eel, scallop

150 gr| 1290.-




JIOCOCbH

C COYCOM MOH3Y U XPZHOM

»

Salmon with ponzu sauce

and horseradish

100 gr| 990.-

\\EEBEAOK

C TRPHOOZNbHbLIM COYCOM

Scallop sashimi with truffle sauce

90 gr | 890.-




NOKE C NTOCOCEM

M BOCOADOU-MYyCCOM
Salmon poke bowl

with wasabi mousse
200 gr | 690.-

M BOCOOMN-MYCCOM
Smoked eel poke bowl
with wasabi mousse

175 gr|670.-




N KPEBETKAMU
Salmon and prawn poke

MNOKE CJTIOCOCEM

170 gr|730.-

MOKE C KPABOM
M COYCOM M3 MOHIO

Crab poke bowl

with mango sauce
170 gr|730.-




$PEL-POJISIbI
N3 JT1IOCOCH
C _KPAEOM

Crab and salmon rolls
5pc. 190gr| 1190.-

PONDI

Rolls

o

PUNALENTbPUAY SPUTNTALETTbP UG
C TYHLOM C yrpem
Philadelphia with tuna Philadelphia with eel

8 pc.230gr| 790.- 8 pc.220 gr| 890.-
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e — TIOCOCb C MAHTO}

N CNMMBOYHBIM CbIPDOM
Salmon and mango
with cream cheese

8 pc. 240 gr| 790.-

PUNALENTbPUAY SPUTTALETIbP UG
C KP@BZTKOM C nococem
Philadelphia with prawn Philadelphia with salmon

8 pc.240 gr| 790.- 8 pc.240 gr| 990.-




KPEBETKA-TEMITYPA
C KDQOOM

M COYCOM M3 MAHTFO
"Prawn tempura” with crab
and mango sauce

8 pc.225gr|750.-

JTOCOCH
C COYCOM XArnaneHboO
Salmon with jalapeno sauce

8 pc. 240 gr] 990.-



C OTypPLOM
Crispy salmon with cucumber

I S pc. 190 gr| 690.-

MPUMOPCKUU
B C rpe0OCLWKOM
Seaside with scallop

8 pc. 230 gr| 990.-



KAITMS OPHNG
C KODQOOM
California with crab

8 pc.210gr] 990.-

N3YMPYOHbLIN OPAKOH
C Kpabom

N COYyCOM M3 MAHTO
Emerald Dragon with crab

and mango sauce

8 pc.225gr| 870.-
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[OPAYMN NOCOCH

C CbIPOM U MKPOW TOOUKO
Hot salmon with cream cheese

and tobiko caviar
8 pc.200 gr| 850.-

CIIMBOYHBIN YT OPb

C OBOKQ O U COYCOM YHATM
Creamy eel with avocado

and unagi sauce

8 pc.210gr| 690.-

[OPAYAA

SUTTALETIbP UG
C nococemM
Hot Philadelphia with salmon

8 pc. 250 gr| 990.-




KPEBETKUN-TEMITYPA
C BOCOOU-MyCCOM

Tempura Shrimp
| with Wassabi Mousse

120/20 gr| 590.-

JAKYCKH

Starters

MOHYNKWN U3 KPABA

lCO CnMBOYHBIM CbIPOM
Kamchatka Crab Doughnuts
' with Cream Cheese

110/30 gr| 990.-
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LIBETHAS4
KANYCTA TEMINYPA

C MUMOHHbBbIM QNOTN
Cauliflower tempura
with lemon aioli

170 gr| 450.-

KAPMAYYO .
N3 MPAMOPHOW

ropaanHbI
C NErknM CONaTOM

Marbled beef carpaccio
with light salad '_ 3
85ar|790.- ;




TAPTAP N3 TOBAANHBI
C COYCOM YnUnoTne

N 2KNCPAMU

Beef tartare with chipotle sauce
and eclairs

| 190 ¢r|730.-

CIMNPUHT-POTIbI

C YTKOM
Duck spring rolls

120/30 gr | 470.-

" POCTEMN® C SHOKM
B /1 TPOQDENbHBIM yHATY
3 bzeh Roastp'gefwuh enoki mushrooms

o e e . T



3ENEHBILA CATAT
C KPAEOM

N KYHXYTHBIM COYCOM
Green salad with crab
and sesame dressing

§ 120 gr| 990.-

CANATBI

Salads

3ENTEHBIV CATAT
C KPEBETKAMU

Green salad
with pumpkin seeds
200gr|770.-



CAJIAT CPOCTENPOM
N UMOUPHBIM COYCOM
Salad with roast beef

and ginger dressing

140 gr | 650.-

CAJIAT
CO CBEXUNM

TYHLUOM

1 OPEXOBbIM COYCOM

Tuna edemame salad

with nut sause

190 gr| 790.-



and Sweet Chili
2100r| 550.-

XPYCTAWWME BAKJTAXAHBI
N TOMAOTbI CO <<CJ_IO,£LKVIM ANTTN»
Crispy Eggplants with Tomatoes
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NANMCAMBLI
C KPEBETKAMU
Prawn dim sum

4350.-

S pc. 90 gr

AUMCANbI
Dim sums
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NMMCAMBLI
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5pc.90 gr| 890.-




ANMCAMBI
C KPEBETKAMHU
W TPEBELLIKAMUA

Prawn and scallop dim sum

5pc.90 gr| 650.-
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ACCOPTU

IUMCAMOB:

Kypuua,

roeOeWoK U KDEBETKN,

i

chili sauce

>

O NP P e B0
> XXX




Soups
TOM-49M R NAPOBOW PUC
= MODQHDO’D'YKTOMI-/‘L--‘ i e s o U ; o : We recommend
Tom yum. Shrimps, Mussels, [ s - ¥ . to add steamed rice
Oyster Mushrooms, ] 3 - £ {8
Coconut Flakes 2 - . g 150 gr 130-
350 gr| 690.- . _ . _I_
ANMOHCKAY ¥ XA YNNI BN P PAMEH
C «HenAZAnbHbIM MOCOCEZM>» Chili beef ramen NMYKOBA4

Miso soup with a "non-perfect” salmon 420 gr| 890.- NMEMNELWKA
360 gr| 570.- POTU

Onion roti
70 gr 150.-



300 gr| 670.-

CO CBUHMHOWN N KODEZBCZTKAMN
with pork and prawns

Singapore style noodles

CUHTAMTYPCKAS4 INMATMLLA
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280 gr| 630.-



CTT T N BT

NAL-TAU XPYCTALWMMN MOPC
C KYPULEUN N KDZBZ TKAMM BMNOAHOM COyCe C NApPOBbIM PUCOM

Pad Thai with chicken and prawns Crispy sea bass in a spicy chili sauce,
300 gr | 590.- served with rice
180/100 gr_l 750.-

TPECKA BOK
C MYCCOM K13 KOMYZHOTO yrps
Wok-seared cod

with smoked eel mousse

200 gr| 970.-



o

KPEBETKIU
NO-CbIYYAHbCKU

C COYCOM KNMHYU

Szechuan shrimps
with kimchi sauce
215ar|790.-

BOK C TOBIANHOMW,
ronoamm

n oebn-kapTodoenem
Wok with beef, mushroomes,
and baby potatoes
260 gr| 870.-



JIMHTBUAHWU

C MOPENMPOAYKTAMU
BCOYCZ TOM-9M

¥ TOPAYME

|

v

Seafood linguine

intomyum sauce

280 gr|790.-

OBXAPEHHBIE TPEBELLUKWA

C LBETHOM KAMYCTOM

Seared scallops

with cauliflower
160 gr| 1350.-




with eel and rice

C YIPEM
N PUCOM
Tamagoyaki

f TAMATOSKIA
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N3 TTOCOCH TEPUFKU ™
C OCTPbIMKU OTYPLAMM _
Salmon skewer in teriyaki sauce

and spicy cucumbers .f i

160 or | 1450.-

MELAJIbOHbI '
N3 TENMATUHBI
C TprodoenbHbIM MKOPE
Beef tenderloin medallions

with truffle mash

210gr| 990.-







ENNOBOE -
MOPOXEHOE
C ronyounKkom
Spruce ice cream |
with blueberries

95 gr | 490.-

AECEPTbI

Desserts

YEPHOCJINB IOA3Y-YM3KEUK \

C COMeHOWM KAPAMEZTbHD

NoO4d MOHAAPUHOBbLIM KYNMOMOM
Prunes with salted caramel

Yuzu cheesecake with tangerines on top
140 gr | 490.- 85¢gr|430.-
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CMETAHHUK BATACUMOTU

C MOPAKYynew C MQHTO
Passion fruit sour cream cake . Mango wagashi mochi
160 gr| 450.- 95 ¢gr| 430.-

LIOKONAAHBIM MYCC BAHUNBHBIM MYCC ’%\.
C KODZMHBIM MOPOXZHBIM U MAMTUMHOM "MAHQKM__ﬂ_QK_Q"- K,
Chocolate mousse with coffee ice cream Vanilla mousse with white .cho_c_olate
and raspberries 60 gr| 450.- »
110 or| 430.- T
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