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MUME

JIOM BbICOKOW KUTANCKOW FTACTPOHOMUU

B UCMOJSIHEHUW UMEHUTOIO LLUE®-NMOBAPA
N3 FOHKOHTA I)XX3KM BY, KOTOPbI MO3HAKOMUT
BAC CO CBOMM B3[/1900M HA BOCTOUYHYIO KYXHIO,
COTKAHHYIO 13 UCKJTIOYUTENbHbIX ESIMKATECOB

BCA OBOLLHAA N MACHAA NMPOAYKLNA
LOCTABJISIETCSI C COBCTBEHHOM SKOMEPMb




MUME SPECIAL CHEF MENU

BO3POX/EHUE
REVIVAL
e

MUME TRIO APPETISER 12 000 P

OxnaxaeHHbI rpebelok ¢ KpaCHOM MKPOW B BUHHOM Coyce
Chilled scallop with red caviar in Huadiao wine
TENTFRARTFE

O6xapeHHas ycTpuua ¢ MKpom

Deep-fried oyster with caviar

BTEMRIFLER

CeuHMHa 6apbeKkto NO-KaHTOHCKN C MeAoM

Cantonese Honey BBQ pork

ERETRIERMXIE

DIM SUM ASSORTI

OunmcaM c kpeBeTkol 1 noberamm 6ambyka
Steamed shrimp dumplings with bamboo shoots

71N

B R EFIRER

dnMcaM Ha napy co cMopukaMu, rpnubamMmn n CBEKIoM

Steamed dumplings filled with morels, mushrooms and beetroot mix
ARBEFMENBARR

[JnMcaM Ha napy € HaYMHKOMN U3 KPEBETOK, CBMHWHbI, (PMBOB U KOHMOA
Steamed dumplings filled with srimps, pork, mushrooms and conpoy

EMERREE
MAIN COURSE

®dune Tpeckn Ha Mapy C TYKOM-LLanoT U COEBbIM COYCOM

13 MOpenpoayKkToe B 6aM6yKOBOWM KOP3UHe

Steamed cod fish fillet with scallion and seafood soya sause

in bamboo basket

BEFRMAER

XpycTawmmn TpenaHr, aplumMpoBaHHbIN KpeBeTKaMu, B coyce

13 nobcrtepa v YepHOM UKPbI

Crispy sea cucumber stuffed with minced prawns

in lobster sauce with black caviar

MR BB kB TRTE

loBs>Kbs BbIpe3Ka, o6kapeHHas Ha Boke, C 3arneyeHHbIM KapTodenem
n coycom Llaua

Wok fried beef tenderloin, roasted potatoes with shacha sauce

SRZ DR ED FHIRL
DESSERT

OxnaxaeHHbIN KOKOCOBO-MaHIroBbIA MyAUHT
Chilled coconut mango pudding

= RmE




OBXXAPEHHbIN BO ®PUTIOPE HA BAMBYKOBbIX YI/I9X XPYCTALWMNA TODY
DEEP-FRIED BAMBOO CHARCOAL CRISPY TOFU
mBETTKER

3E/IEHbIVI CAJTAT C ABOKAZLO, KPEBETKAMW M MOMKOPHOM
AVOCADO SPICY SHRIMP POPCORN SALAD
FIRRBRIRIR S B AL

OVMMCAMbI HA MAPY C HAYMHKOWM M3 MOPEMPOAYKTOB

C MOPCKWM YLLUKOM N YEPHOW MKPOW (2 LLIT)

STEAMED ABALONE DUMPLINGS WITH CUTTLEFISH AND BLACK CAVIAR (2 PCS))
RARTFEMRAEE

KAMYATCKNI KPABE C MKPOW MOPCKOTIO EXXA M1 KPACHOW MKPOW

HA BE/TIKOBOW NMOAYLLKE

STEAMED EGG WHITE WITH KAMCHATKA CRAB, SEE URCHIN AND RED CAVIAR
(FOR PERSON)

MulBEEFEEAXS (IL)

3AMEYEHHAS KNEWHSA KAMYATCKOIO KPABA CO CTEKNAHHOWM NAMLLOW

M NEPEYHbBIM COYCOM

WOK-FRIED KAMCHATKA CRAB CLAW WITH GLASS NOODLES IN BLACK PEPPER
SAUCE

R ERAR I 2 75 R S

PUNE KONYEHOW TPECKM B LUAHXAMCKOM CTU/E
SMOKED COD FISH FILLET IN SHANGHAI STYLE
LSRR A

®UJE CUBACA HA MAPY C KOXXYPON MAHOAPWUHOB 25 TETHEW BbIAEPKKN
N COYCOM W13 YEPHbIX BOBOB

STEAMED SEA BASS FILLET WITH TANGERINE PEEL 25 AGED AND BLACK BEAN
SAUCE

255 R B2 B B & Bl R A0

TUTPOBbIE KPEBETKW, MPUTOTOBJIEHHbBIE ABYMS CIMOCOBAMIA:

- KPEBETKWM B YHEPHMYHOM COYCE, KPEBETKW C COMTEHbBIM ANYHbIM XXEJTTKOM
TIGER PRAWNS 2 WAYS - BLUEBERRY SAUCE PRAWNS, SALTED EGG YOLK PRAWNS
RIR— & S IRIKH R E A mIEREK

YXAPEHbIV PUC C TOBAAMHOWM, BENIKOM M YEPHbBIM TPIOPENEM
GRILLED BEEF RIB AND FRIED RICE WITH EGG WHITE AND BLACK TRUFFLE
RNBETHWRAETEEREIE

CBMHWHA BAPBEKIO MO-KAHTOHCKW C MEZLOM
CANTONESE HONEY BBQ PORK
BERETAIEHMX %

1550

1750

3900¥P

45009

3800#

3200¥P

2900¥P

2300#

2900%P

2600#



SEAFOOD & RAW BAR

PblBA 1 MOPETIPOLYKThbl
C NEAAHOW BUTPUHDI

KR FRARA B i

Ouknin cnbac / Wild sea bass / B4 /SR

Mapokko, 100 rpaMm cbiporo npoaykTa
Morocco, per 100 g of raw material

EEEE 8100 R
KpacHbitt niouman / Red snapper / AL

LWpwn-SaHka, 100 rpamm cbiporo npoaykTa
Sri Lanka, per 100 g of raw material

HEM~ S1005/REE
Muupxano / Pinjalo / § &4 4R

W pwu-Narka, 100 rpamMm cbiporo npoaykTa
Sri Lanka, per 100 g of raw material

B S100% R
KamuaTtckuit kpab /Kamchatka crab/ E %2

Poccus, 100 rpaMm coiporo npoaykTa
Russia, per 100 g of raw material

BR §1005E R

[MpuroToBneHne BO3MOXHO HECKONbKMMU CMOCOBaMu:
Cooking is possible in several ways:

BERARMRE:
CALWNMU /SASHIMI / £ R
TAPTAP / TARTARE / #%%8
OBOXXEHHOE ®W/E / FRAME FILLET / }2fa /

HA MAPY OT LWUE®A NO-CUHTAMYPCKU
STEAMED CHEF’S WAY IN SINGAPOREAN STYLE
2 MRIVESHRBER

HA TPUNE OT LUEDA NMO-TOHKOHICKU
GRILLED CHEF’'S WAY IN HONG KONG STYLE
BENERIER

Bcsa pbiba ¢ BUTPMHDBI NOJaeTCs WTYYHO, UCXOAS U3 BECA KaX/AOWN pbibbl.

All fish from the ice display are served by piece
based on the weight of each item.

KELWFTARBRESHERNESIREHE

Yetpuua Oyster /i3 B8 2R F] 41 48

1Twryka/1pes/—2

Mopckon éx / Sea urchin / 7SHE

1Twryka/1pes/—3H

2000#®

1850#P

1950 P

1800%P

1100 P

800 P




A LA CARTE
MEHIO

TR
3AKYCKM
STARTERS
BRER /A

TocTbl ¢ KpeBeTKaMu, 06kapeHHbIMU BO ppuTIOpE, C YUepHol nkpoi (5 WwT.)
Deep-fried shrimps toasts with black caviar, sweet and sour sauce (5 pcs)

R TEREAIRS TRBEH T

Ponnbl B pycoBor 6ymare ¢ KpaboM, aBOKafo, XpPYyCTALEN KPEBETKOW 1 KYHXKYTHOWN 3anpaBKkomn
Rice paper roll with crab meat and avocado, crispy shrimp & sesame dressing

FHRARRESEH AT ZMEBTRRTE

KpeBeTku ¢ KanycTomn No-CcbluyaHbCKU
Spicy shimp with cabbige in Sichuan style
M M & M R AT

O6sxapeHHbIN BO dpuTrope Ha 6aMBYKOBbIX YraaX XpyCTalwmit Tody
Deep-fried bamboo charcoal crispy tofu

e TR E 8

OxnaxxaeHHbI rpebelok ¢ KpaCHOW MKPOW B BUHHOM coyce
Chilled scallop with red caviar in Huadiao wine

{fERN FERALRTE

baknaxaHbl ben ®enHr ToHr
Deep-fried Bei Fung Tong eggplants

B R EERNE AL

Tody c KOHCEpBMPOBaHHbBIMU ANLLAMU U MAPUHOBAHHbIM UMBUpPeEM
Tofu with preserved eggs and pickled ginger

BRENEDE

2350¥P

1900 #

1800#P

1550

1500#P

1500 P

1300#P




CANATDI
SALAD
DI

MuKC canaTHbIX IMCTbEB C MOPCKUM YLIKOM M YMMCaMm
Salad leaves mixed with Abalone and chips

BB BMHEk

Canat c TYHLLOM akaMW Ha INCTbAX WMNMHATa
Salad with akami tuna on spinach leaves

RRERETEAD

Canat c kpaboM 1 apby30M B rperindpyToBON 3anpaske
Watermelon crab meat salad with grapefruit dressing

RINANEHERDHL

Canat c KonyeHom Tpecko
Smoked cod salad

N S
VR AR R D

3eneHbll canaTt ¢ aBOKafo, KpeBETKaMM 1 MOMKOPHOM
Avocado spicy shrimp popcorn salad

5 RIRIR R B IRV HL

3eneHbIl canaT C roBHXMUMU LWevyKaMm NaTb apoMaToB
Marinated beef shank salad

~ N -t

TRIK SR ORI

MapurHOBaHHbIE CBUHbIE YLIKWN C YU COYCOM
Marinated pork ear with black vinegar chili sauce

REHREE

3900¥P

2950#9

2900¥P

1850 #

1750

1600 #

1550 ¢




cyn
SOUP (for 1 person)
(L L)

Cyn n3 akynbux NiaaBHUKOB C MOPENpPOAYKTaMU U TbIKBOM
Stewed shark’s fin with seafood soup and pumpkin

EFBMAEE

OcTpo-Kucnbii cyn ¢ KaM4aTCKUM Kpabom
Hot and sour Kamchatka king crab soup

EFERRE

TyweHble MOpenpoayKTbl ¢ Tody
Braised seafood and tofu soup

ERERBEHE

Cyn KypuHbIN ¢ BOHTOHaMU (baplu CBMHUHA U KpeBETKa)
Wonton with Chicken soup

RERES

BAPBEKHO
BARBECUED

BRYE 5N

Crelik Pnban Ha rpune B cunHranypckom ctune (350 r)
Grilled Singapore style ribeye steak

R CE RERINEC D2 T

Crenk purne MMHbOH no-roHkoHrcku (150 r)
Grilled Hong Kong style Filet

BRGEFIE AT

CeuHMHa 6apbeKkto NO-KaHTOHCKN C MeaoM
Cantonese Honey BBQ pork

ERETRIEMXE

YTKA MO-MEKNHCKW
PEKING DUCK

IERIE

CET M3 3-x NOJAY
SET OF 3 SERVING
IEFIERS (=02)

MOOAYA 1 TocTbl C >xapeHOW YTUHOM KOXKEWN U MaHro
SERVING 1 Toasts with roast duck skin & mango
CRETRILF

MOOAYA 2 Llenas yTka no-nekKUHCKM Ha 4 nepcoHbl
SERVING 2 Whole Peking duck for 4 persons
IERIERS

MOLOAYA 3 YTuHbin dapu, obxxapeHHbI Ha Boke ¢ nykom CaH-Yon

SERVING 3 Wok-fried minced duck with San Choy Bow
FREIPIERE

3100#

1800 P

1600 P

1300#P

6 600#

4900 %

2600°P

10 500 P




B/IIOLA V3 PblIBbl
SEAFOOD
g

TylweHoe MOpCcKoe YLWKO C TPernaHroM B YCTPUYHOM coyce
Braised Abalone with sea cucumber in supreme oyster sause (for person)

iEESNMA (uL)

KamuaTckuit kpab ¢ MKpOI MOPCKOro eXa M KpacHOW MKPOW Ha 6enKoBOM noayluke
Steamed egg white with Kamchatka crab, see urchin and red caviar (for person)

s EwEEXS (L)

XpycTawmm TpenaHr, papliMpoBaHHbIA KpeBeTKaMu U KpaboBbIM MACOM
B coyce 13 nobcTepa 1 YepHOW UKPbI

Crispy sea cucumber stuffed with minced prawns

in lobster sauce and black caviar (for person)

e BEE2 kR AFE (L)

®une KonYeHoOM TPeCKM B LAHXANCKOM CTUNe
Smoked Cod fish fillet in Shanghai style
LBEIRE AN

®une cmbaca Ha Napy c KOXXYpol MaHAAPUHOB

25 neTHewn BbIAEPXKKM U COYCOM 13 YepHbix 60608
Steamed sea bass fillet with tangerine peel

25 aged and black bean sauce (for person)

25F R FER R RN (L)

XpycTauwee xxapeHoe ¢puie KpaCHOro CHamnmnepa ¢ NeHOW NaKchl
Crispy fried red snapper fillet with laksa foam (for person)

ERVEAL S B R FCIh 707t (fi k)

®dune KpacHoOro cHanmnepa, rnasvMpoBaHHOeE B MPSHO-OCTPOM Coyce
Stir-fried red snapper fillet in Chinese style

FENKEEE

TurpoBsble KpeBeTKM, MPUrOTOBIEHHbIE ABYMSA crocobaMu:
- KpeBeTKMN B YEPHUUYHOM COYCe, KPEBETKM C CONMEHbIM SUYHbBIM XKeNTKOM
Tiger prawns 2 ways - blueberry sauce prawns, salted egg yolk prawns

RIR— & EEIRKH R E T mERIX

4900#

4500 P

4200#

3200¥P

2900#

2850#

2800#

2300¥P



B/IIOJA 113 MACA
MEAT
AE

Pub6aii c TbikBOM, MepeyYHbIM COYCOM U YUMCOM U3 AUYHOM Naniu
Pan-fried ribeye with black pepper sauce and dry noodle’s crisp

Mk R RER—OF

Pebpa arHeHKa, o6kapeHHble Mo-rOHKOHICKM (3 LWT.)
Hong Kong Bei Fung Tong roasted lamb chops (3 pcs.)

ATVEEEFFHIN

loBs>bsi BbIpE3Ka € kapTodesieM, COyCOM 13 Mefa U YepHOoro nepua
Stir-fried beef tenderloin with potatoes, honey black pepper sauce

TE BRI

loBaauHa co cnapxemn
Stir-fried beef with asparagus and sha cha sauce

DREERGNFR

TyweHble cBMHbIe pebpbilKK € MOMOAbIM UMEBUPEM U CAIMBOBLIM COYCOM
Braised pork spare ribs with young ginger and plum sauce

HEBRE B

JKapeHas CBMHMHA MNO-XYHaHbCKW C MepLLEM
Stir-fried Hunan pork with green chili pepper

ST VO

Kypuvua no-cbiyyaHbcku
Hot and spicy Sichuan chicken stuffed shrimp paste

NHBR R

Tody no-cbluyaHCKU B INHAHOM rOpLIOYKe
Sichuan Mapo tofu in claypot

NRFRE S B R

KeHurnckas daconb c roeaguHom
Belachan fried green beans with minced beef

BZIRFRIUED

OBOLLHbIE BIOAA
VEGETABLES
=X

O6xapeHHble ce30HHbie oBowm (60K-4OKN) CO cMecbio rpnboB n Tprodens

Sauteed seasonal vegetables (bok choy), mixed mushrooms and truffle
EMNBEFEAXE

Ce30HHble OBOLUM B FMTMHSAHOM ropLioyke
Belachan vegetables in claypot

FHIEMEMER SR

TyI.IJeHbIe nomMunaopbl, d)apI.IJVIpOBaHHbIe Ce30HHbIMM OBOLWaMU

Braised tomatoes stuffed with seasonal vegetables in pumpkin truffle sauce (for person)

ALERSER (L)

4300#¢

3500¥P

3000#¢

2950¥P

2300#

2200#

2600°

2150#

2100¥P

2300#

2100¥P

1300#P



PNC N NATLLA
RICE AND NOODLES

FIRHER

3aneyeHHas K/eWwHa KaMYyaTCKoro Kpaba co CTeK/IIHHOM Narniwon 1 MepeYHbIM COyCoM
Wok-fried Kamchatka crab claw with glass noodles in black pepper sauce

RIRAIE 2T EH

O6skapeHHas pvcoBas narnwa C MOpernpoayKTaMu 1 a1MLLOM
Stir-fried rice noodles with seafood and scrambled eggs

B AR

O6skapeHHas p1coBas nanwa C rossanHoOMN
Stir-fried beef noodles

AR SESPEE

Cyn-nanuwa c ytkown
Buckwheat Udon soup noodles with roast duck and mustard green

ERNEHEBEERS

YKapeHbIn puc c roeagmHomn, 6enkoM 1 YepHbIM Tprodenem
Grilled beef rib and fried rice with egg white and black truffle
ERBEFTIREREEZEAER

>KapeHbIli puc ¢ MopenpoaykTamu
Seafood fried rice

BRI ER

JKapeHbIn puc ¢ kpeBeTKaMm 1 CBUHUHOM
Yeung chow yeung chow fried rice

1IN BR

MUME >KeMuyskHbilh prc
MUME Steamed rice (for person)
1R E

3800#¢

2800#

2100¥P

1800 P

2900®

2300¥P

1900 P

650 P




JnMcaMbl Ha napy ¢ HAYMHKOM U3 MOPEnpPoOAYKTOB C MOPCKMM YLIKOM
W YepHOW UKpPOW (2 WT.)
Steamed Abalone dumpling with cuttlefish and black caviar (2 pcs.)

AFERRIES

JunMcaMbl Ha napy ¢ HaYMHKOM U3 MOPCKOro rpebellka n KpeBeToKk,
MOKpPbITble TPenaHroM (4 wr.)

Steamed dim sums filled with scallop, shrimps,

topped with diced sea cucumber (4 pcs.)

BEESHEFR

LunMcaMbl ¢ roBagMHOM, KUH30M N YePHOW UKPOM (4 LWT.)
Steamed dim sums filled with beef, coriander and black caviar (4 pcs.)

RFEEETARE

>KapeHbie prcoBble guMcaMbl C roBs>XXbUM duie n nykom-ropeem (4 wr.)
Golden-fried rice dim sums with beef fillet and leek (4 pcs.)

MFERWKA

JunMcaMbl Ha napy ¢ HauMHKOM 13 KpeBeToK U noberoe 6ambyka (4 LWT.)
Steamed dim sums filled with shrimps, bamboo shoots (4 pcs.)
B REFIRER

JunmcaMbl co cMopukaMu, rpubamu 1 ceeknon (4 wrt.)
Steamed dim sums filled with morels,
mushrooms and beetroot mix (4 pcs.)

AREFHEMBERRR

LnMcaMbl Ha napy € HAYMHKOW U3 KPEBETOK, CBMHMHbI, rpM60B 1 KoHMoA (4 WwT.)
Steamed dim sums filled with srimps, pork, mushrooms and conpoy (4 pcs.)

ERRERARIRE

YKapeHbie cnpuHr-ponnbl, dapimMpoBaHHblie KpeBeTKaMM U YeCHOKOM (4 wT.)

Golden-fried spring rolls stuffed with shrimps and garlic (4 pcs.)
e RIRES

3900°

2500¥P

2300¥P

1850 P

1700 #

1650 P

1600 P

1550 ¢



OECEPTDI
DESSERTS (for 1 person)
fHom (L)

3enénbit lpakor B Ceppue BynkaHa
Chocolate cake with matcha

NLF R

3onoton Mmnepatop
Mango mousse

T2

CnapocTb LWénkosoro MNytn
Banana pudding with dates and ice cream

LR ETE

NecHbie Hotbl Ynctom 3emnnm
Cheesecake with wild berries

FLEIE

Cnesbl PeHunkca
Prosecco jelly and creamy

EH

KapeHoe MopoyeHoe ¢ dpyKTaMun 1 KapaMebHbIM COYCOM
Deep fried ice-cream with fruit and caramel sauce

IR RIFERE

MopoxeHoe ¢ coleHOM KapaMesbio U LWOKONaaoM
lce cream with salted caramel and chocolate

MR RN KRUE

1800#P

1650 P

1550 P

1450P

1300#

1800#

15009




