BARVIKHA

HOTEL & SPA



BARVIKHA

HOTEL & SPA

ANOHCKAA KYXHA
[11A NPUTOTOB/IEHMA CALUVMM, CYLUV 11 POIITIOB

Mbl NCMOJIB3YEM CBEHKEIO TYHUA «BJIIOOUH» N3 ANOHW BbICLLETO KAYECTBA

CAWNMMU
CALUVMMW C I'PEBELLKOM

CALINMK C KPABOM

CALLUMMM C KPACHOW KPEBETKOW
CALLVMWM C JTOCOCEM

CAWNMK C TYHLIOM

CALLIMU C YTPEM

CALINMK C XAMAYN

ACCOPTU N3 CALUMMMU (nococb, TyHew, xaMaun, rpebellok, KpacHan KpeBeTKa)

CyWNn
CYLLUV C KPEBETKO/

CyLWn C NOCOCEM
Cyww C TYHLOM
CYWN CYTPEM

'YHKAHBI
'YHKAH C I'PEBELLIKOM

'YHKAH C KPABOM
FYHKAH C KPEBETKOI
'YHKAH C JTOCOCEM
'YHKAH C TYHLOM
'YHKAH C YT PEM
'YHKAH C OCbMMHOIOM

Cynbl
«MNCO» NO-TANCKK

«TOM AM»

CAJTAT
«XWALWN»

POJIIbI

«BYJTKAH» (nococb, rpebeLLoK cnancu, orypel, CIMBOYHLIN Chip, TOBMKO, KpacHanA MKpa)
«KAJIMOOPHUA» (kamuyaTcKuit Kpab, TobKMKO, aBOKAA0, ANOHCKUIA ManoHe3)

«KACYI3YKE» (nococb, CIMBOYHBIN Cbip, aBOKaAo, Coyc «Bacabu», KyHHyT)

«KAPAIA MAKW» (tyHel «BrioduH» cnaicy, nocock TepuaKK, Yropb, TOMaT, aBoKazao)
«KAHTA MAKW> (TyHel, «BnioduH», xaMauu, Nococb, orypeL|, ANOHCKWIA MaitoHe3)
«OTKPBITBIN» (nocock, KamyaTcKuit Kpab, KpeBeTKa, aBOKaf0, ANOHCKMIA MaiioHe3, TO6UKO)
«CAMYPAW» (nocock, yropb, orypeL, KAAp, Cyxapu NaHKo)

«MATYPO TEMIYPA» (TyHew «bnioduH», orypeu, TobUKO, ANOHCKWUIA MatoHe3, KNAp)
«OUNTALENbONA» (nocock, orypel, CAMBOYHLIN ChIp, KpacHasA UKpa)

«XPYCTALLAA KPEBETKA» (kpeBeTka, TObUKO, cyxapu NaHKo, coyc «Bacabuy», KyHHyT)
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JAPANESE CUISINE
FOR SASHIMI, SUSHI AND ROLLS
WE USE THE HIGHEST QUALITY FRESH “BLUEFIN* TUNA FROM JAPAN

SASHIMI
SASHIMI WITH SCALLOP

SASHIMI WITH CRAB

SASHMI WITH RED SHRIMP

SASHMI WITH SALMON

SASHMI WITH TUNA

SASHIMI WITH EEL

SASHIMI WITH HAMACHI

ASSORTED SASHIMI (salmon, tuna, hamachi, scallop, red shrimp)

SUSHI
SUSHI WITH SHRIMP

SUSHI WITH SALMON
SUSHI WITH TUNA
SUSHI WITH EEL

GUNKANS
GUNKAN WITH SCALLOP

GUNKAN WITH CRAB
GUNKAN WITH SHRIMP
GUNKAN WITH SALMON
GUNKAN WITH TUNA
GUNKAN WITH EEL
GUNKAN WITH OCTOPUS

SOUPS
“MISO” IN THAI

“TOM YUM”

SALAD
“HIYASHI”

ROLLS

VOLCANO (salmon, spicy scallop, cucumber, cream cheese, tobiko, red caviar)
CALIFORNIA (King crab, tobiko, avocado, Japanese mayonnaise)

KASUZUKE (salmon, cream cheese, avocado, Wasabi sauce, sesame seeds)

KARAI MAKI (Bluefin spicy tuna, teriyaki salmon, eel, tomato, avocado)

KANTAI MAKI (bluefin tuna, hamachi, salmon, cucumber, japanese mayonnaise)
OPEN (salmon, king crab, shrimp, avocado, Japanese mayonnaise, tobiko)
SAMURAI (salmon, eel, cucumber, batter, panko crackers)

MAGURO TEMPURA (Bluefin tuna, cucumber, tobiko, Japanese mayonnaise, batter)
PHILADELPHIA (salman, cucumber, cream cheese, red caviar)

CRISPY SHRIMP (shrimp, tobiko, panko crackers, Wasahi sauce, sesame seeds)
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All prices are in rubles and include 20% VAT. This menu is an advertising material.

Price list with a weight of food and drinks volume is on the consumer information board. It is available for guests upon request.




