MEHIO « MENU

R

NMITEPATOPCROE MEHIO

YTKa no-neKMHCKK ¢ 6AMHUYMKaMu
n oBoLwamMm
Peking Duck with pancakes and vegetables

Mmnepatopckuiin cyn ¢ aky/ibumu
naaBHUKamu «pkmH Foy»
Imperial shark's fin soup "Jin Go"

Mmnepatopckuin cyn ¢ aky/ibumMu
naaBHUKaMu 1 Kpabom
Imperial shark's fin soup with crab meat

TpenaHr ¢ )xapeHbIM 1yKOM
Sea cucumber with fried onions

Kamuatckuii kpab
Kamchatka crab

SARYCRKU

BuTtble orypubi
Smashed cucumbers

MapuHoBaHHbI 6amM6yKk ¢ apaxucom
B OCTPOM coyce
Pickled bamboo with peanuts in a spicy sauce

ApeBecHblie rpmbbl «Mo3p»
B KMCJI0-OCTPOM coyce

Wood mushrooms "moer” in a spicy and sour sauce

Bo3aywiHble KpeKkepbl
13 KpeBeTokK "Soluxe™
Soluxe shrimp spongy crackers

Opexu No-KUTamcku
Nuts in Chinese

OcTpble orypLbl C apaxmcom
Spicy cucumbers with peanuts

Knmuum
Kimchi

Aviua no-nmneparopckm «CyH Xya [aHb>»

C )KapeHbiM 6akna)kaHom

Imperial "Song Hua Dan" eggs with fried eggplant

CBMHbIE YLIKX B KMC/I0-OCTPOM coyce
Pig ears in a spicy and sour sauce

XpycTslime CNPUHT PoJisibl C OBOLWaMM
Crispy spring rolls with vegetables

XpycTauime cnpUHr poJisibl € KpeBeTKkamu

Crispy shrimp spring rolls

CAJIATBI

Canat c MOPCKMMU BOAOPOCAAMM
1 Meay3omn
Seaweed and jellyfish salad

Canart MACHOW B CbiuyaHbCKOM CTUJIe
Sichuan meat salad

CawmmMu-canar € TYHLLOM U MUHZaNEm
Sashimi salad with tuna and almonds

Canat c KpeBeTKamMmum 1 nomeso
Shrimp and pomelo salad

Canar co CTeK/ISHHOW /1anLuon,
Kpabom 1 XpycTALMMIN OBOLLLAMMU
Glass noodle salad with crab meat

and crispy vegetables

Canat u3 yTkm
Duck salad

Canar «Jlao Xy»
Salad "Lao Hu"
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CVIIbI SOUPS « %
e oy ™oV apris 1700
o Yo soup with reardod mumma 19507
Chimese hot and soun crckonsoug PN mowmeen 10507
Cyn ¢ mopenpoayKTamMmn 1 AOMaLlHUMK 13008

KNéukamm BEHERED

Seafood soup with homemade dumplings

OBOIIN N TODY VEGETABLES AND TOFU - #3E. SRE%
Xpycraume osouln o6xapenteie SOk iy 17008
Bok choy sactied i amic_ CCONOMpimn 11007
coma: 19507
XpycTaume 6aknaxkaHbl,

ob>xapeHHble B BOKe RIRTF 1 1039)0;:

Crispy eggplant stir-fry

FISH AND SEAFOOD - £, gtk

PbIBA 1 MOPEITPOAYRTbI

Kapn «benka» B kucsio-cnagkom coyce nEe 4 500 P
Carp squirrel with sweet and sour sauce = 1wr/250r
Cubac Ha napy B coeBOM coyce e 3300P
Steamed sea bass in soy sauce HRISEE 3507
Cubac c kucnomn Kanycrom ey 3900P
l)ay =]
Sea bass with sauerkraut mRsire 10001
Kamuartckuin kpab Ha rpune 5300
¢ coycom Mao Tan BENEEE 250+

Grilled Kamchatka crab with Mao Thai sauce

Kpa6 B FTOHKOHrCckoMm cTune BB e 4 500 P

Hong Kong style crab 3001
Kpa6 v moxe ¢ osoaun vamzm  4500F
Tarpoase Kpeserkn s coyce Bacat  sng 1700
Turposble KpeBeTKMU

B KNC/10-C/IaAKOM coyce iy g3 1 sogoﬁ:

Tiger prawns in sweet and sour sauce

Mopckou rpebeluok B pakoBUHe
C YEeCHOYHbIM cOycoMm (3 wT.)
Scallop in shell with garlic sauce (3 pieces)

sapumsy 33009
300r

Mopckou rpebellok B pakoBUHE
c nepuem 4ynam (3 wr.)
Scallop in shell with chili pepper (3 pieces)

Mgy 33008

280r

Mopckoi rpebellok B pakoBUHe
c oBow,amu (3 wit.)
Scallop in shell with vegetables (3 pieces)

spptmmsy 33009

350r

SOLUXE

d

MACO 1 IITUIA

Kycouku roBsaguHbl ¢ oBoLamu,
ob6>kapeHHble B BOKe

Wok-fried beef slices with crunchy
vegetables

O6>kapeHHble Ky6UKN roBaguHbI
B NepeyHoM coyce
Fried black pepper beef fillet cubes

FoBapguHa c oBowWw,amu
B KMCJIO-OCTPOM coyce
Beef with vegetables

in a spicy and sour sauce

3aneuelHble 6apaHby pébpa

c oBolamu B Mimnepatopckom coyce
Baked lamb ribs with vegetables

in Imperial sauce

BapaHVHa B cbluyaHbCKOM CTUNE
Sichuan-style lamb

CeuHuHa lNo-bao-)XKoy

B KUC/10-C/IaAKOM coyce
Go-Bao-Zhou pork in sweet
and sour sauce

CBuHuHa OncaH
Yuxiang Pork

Mano Tody c roBaguHon
Mapo tofu with beef

Kypuua no-cbluyaHbCKU € Kelbio
Sichuan chicken with cashew nuts

Kypuua lN'yH6ao
Gongbao chicken

Kypuua B kucno-cnaagkom coyce
Sweet and sour chicken

XpycTawmm ubina€HoK
Crispy chicken

JIAIIIITA

ToHkas pucoBas nanwa
C KpeBeTKaMu No-CMHranypcku
Singapore thin rice noodles with prawns

Alvunas nanwa
C MopenpoayKTamu
Egg noodles with seafood

LLinpokasa pucosas nanwa
C KypuLLen No-CUHTranypcKm
Singapore wide rice noodles with chicken

AvuHasa nanwa
no-cbluyaHbCKWN
Egg noodles in Sichuan

Alnunas nanwa
C roBs>KbUM 6y/IbOHOM
Egg noodles with beef broth
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PUC

JKapeHbIin puc ¢ kypuuen
Fried rice with chicken

JKapeHbIl puc c oBowamMun
Fried rice with vegetables

dKapeHbIt puc c kpabom
Fried rice with crab

JKapeHbIlh pyc NO-AHUYYKOYCKM
Yangzhou fried rice

JKapeHbIi puc ¢ roBaguHomn
Fried rice with beef

Puc Ha napy
Steamed rice

JNM CAMbBI 1 ITEJIbMEHU

Avm Cam ¢ kpeBeTKOWM
Dim Sum with shrimp

Avm Cam c msacom kpaba
Dim Sum with crab meat

KunTaiickmne nenbmeHM KapeHbie
*  C KpeBeTKOM U uepeMLLoWn
* CroBAAWHOW U cenbaepeem
* €O CBMHUHOW U KanycTomn
Fried Chinese dumplings
+  with shrimp and wild garlic
with beef and celery
with pork and cabbage

Kuraiickme nenbmeHn oTBapHble
*  C KpeBeTKOM U uepemMLLOMn
* CTOBAAVHON U cenbaepeemM
* €O CBMHMHOM U KanycTomn
Boiled Chinese dumplings
with shrimp and wild garlic
with beef and celery
with pork and cabbage

JECEPTDI

XKapeHoe monoko
Fried milk
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RICE « kb2
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AccopTtu ppyKTOB B Kapamenu ]

Assorted candied fruits

Yuskenk HOa3y
Yuzu Cheesecake

KokocoBoe napde c
MOJIOYHbIM LLIOKOJ1a,0M
Coconut parfait with milk chocolate

Mopo>keHoe B pMCcOBOM TecTe
B aCCOPTUMEHTe
Assorted ice cream in rice dough

Mopo>keHoe 1 copbe
Ha BbI6op
Choice of ice cream and sorbet
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Meringue
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Assorted Berries
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CAIlINMU

Cawwmmu accoptu "Soluxe”
* Jlococb
TyHewn,
CaxanuHckum rpebeluok
Yropb
KpeBeTtka

Assorted sashimi "Soluxe"
Salmon
Tuna
Sakhalin scallop
Eel
Shrimp

Jlococb
Salmon

TyHew,
Tuna

CaxanvHckum rpebeluok
Sakhalin scallop

Yropb
Eel

KpeBetka
Shrimp

OCTPBIE CYIIN
Jlococb

Salmon

CnuHKa TyHUa
Tuna back

CaxanuHckum rpebeluok
Sakhalin scallop

KpeBetka
Shrimp

Yropb
Eel

Cyiiu

Jlococb
Salmon

CnuHKa TyHUa
Tuna back

CaxanuHckum rpebeluok
Sakhalin scallop

KpeBetka
Shrimp

Yropb
Eel
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PectopaH “Soluxe”
Kyty3oBckmni npocnekr, 2/1, c6

BpoHb cTonos:

+7 (985) 200-81-94 / +7 (495) 785-77-70

POJLJIbI

Ponn c nococem, TyHL,OM, _ -
yrpém 1 aBokasao §§2§=Y§§3”5
Salmon, Tuna, Eel, and Avocado Roll o

Ponn ®unapenbdpusa —
=yw

Philadelphia Roll SXEIES

Ponn lpakoH c yrpém mn nococem e e

Dragon Roll with Eel and Salmon

Pqnn Kanuq)opl-wm MRS RS

California Roll

Ponn c kpeBeTkOoM TeMnypa

M nococem KABIF=XEE

Shrimp Tempura and Salmon Roll

Ténnbi ponn c nococem, yrpém,

OBOLLLAMM, C/IMBOYHBIM CbIPOM I
M XPYCTALMM NAHKO ﬁg%&ﬁ&ﬂﬁmﬂlz

Warm Roll with Salmon, Eel, Vegetables,
Cream Cheese and Crispy Panko

TOHKOHrcKkui poan c kpabom,

KPeBeTKOW, CIMBOUYHBLIM CbIPOM )
M XPYCTALMM NaHKO ﬁfﬁﬂﬁ*@@%ﬂﬁ

Hong Kong Roll with Crab, Shrimp,
Cream Cheese and Crispy Panko

ARBAPUIYM

Po3oBas [pxonun

Pink Pearl Oyster AEdEELE

CaxannHckui rpebeluok
Sakhalin scallop

Mopckon éx
Sea Urchin

KpacHbin cHennep
Red Snapper

bappamyHaum

Y
Barramundi M

w Pectopan “Soluxe Huaming”
yn. Bunbrenbma Muka, 16

SOLUXE  bBpoHb cTtonos:
(B ey + 7 (909) 919-29-39
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