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BNKOOAA M3 MOMO C PAOOCTbKO MNMPUEAYT K BAM B TOCTHU

OOCTABKA - B JIIOBYKO TOYKY TOPOOA

MOMO DISHES WILL BE DELIGHTED TO COME TO YOUR PLACE

DELIVERY TO ANY PLACE IN THE CITY

CBOM 3AKA3 Bbl MOXETE O®OPMMUTb HA HALLEM CAMTE,
FOE ECTb AKTYAJIbHOE MEHKO, A TAKXE MO TEJIE®OHY
CNnyXbbl 4OCTABKWN. HE 3ABYABTE NMOAENNTBHCS
CBOUMKM BMNEYATIEHMNSIMU O TACTPOBAPE
M EOE C APY3bSIMU, HALL XSLWTEN #MOMOEKB

YOU MAY ORDER MEALS ON OUR WEBSITE
CONTAINING THE APPLICABLE MENU OR VIA
DELIVERY SERVICE PHONE NUMBER. DON'T FORGET
TO SHARE YOUR GASTROBAR EXPERIENCE WITH
YOUR FRIENDS USING OUR HASHTAG #MOMOEKB

WWWMOMOKITCHEN.RU
318-18-03
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PAN ASIAN KITCHEN

«MHE XOYETCS, YTOBbl FOCTM MOMYYANM YOUBUTENBHBLIE 9MOLIMM
OT MOUX BAKOA M CMENIO MPOBOBA/IM BCE HOBOE: BYAb TO JIETHUE
CEBMYE C TPOMUYECKUMU COYCAMMU, CANIATbI C MONE3HbIMU
CYMEP®YOAMU, POJIJIbI CO CBEXEM PbIBOM MO YECTHOM LIEHE
MM COBPEMEHHbIE OECEPTbHI, KAKME Bbl HAMAETE TONIbKO Y HAC.
YUCTbIM BKYC, NETKOCTb, AKLLEHT HA NYYLIMX MPOOYKTAX M HEOBbIYHASI
MNOOAYA — TAKUM S 3AAYMAJT MEHKO MOMO». POMAH KAJIUHUH

| WOULD LIKE THE GUESTS TO GET AMAZING EMOTIONS FROM MY DISHES
AND TO TRY THE NEW THINGS OUT, BE IT SUMMER SEVICHE SERVED
WITH TROPICAL DRESSING, USEFUL SUPERFOOD SALADS, FRESH SUSHI
ROLLS AT AN HONEST PRICE OR UP-TO-DATE DESSERTS THAT MAY
BE FOUND AT OUR PLACE ONLY. PURE FLAVOUR, LIGHTNESS, EMPHASIS
ON THE PREMIUM QUALITY PRODUCTS AND UNCOMMON SERVICING
—THIS IS HOW | SEE MOMO’S MENU. ROMAN KALININ

WE® PEKOMEHAOYET CHEF RECOMMENDS
BbIBOP HALUMX TOCTEM CHOICE OF OUR GUESTS
noaxoamT OETIM KIDS-FRIENDLY
noaxoAamT BEFTETAPUMAHLIAM VEGGIE

OCTPOE B1KOOO o SPICY
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Dapepckas cemra,
CyLUMA3Y, KOPEHDb
Bacabtu [

Faroese Salmo L
Sushi-Su, Wasabi Roc

3 2pc.6_ =

CNAMCHU CYLLIU
KamuaTtckum kpab,
amosnun, KUM-4m

Kamchatka
Aioli, Kimchi

290.- 2pc.67 gr.
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PAN ASIAN KITCHEN

CMAMUCHU CYLUU
[pebeluok,
aMoun, KUM-4m
Scallops,
Aioli, Kimch

CNANCH CYLLM
Dapepckas cemra,
anonm, KUM-um |

T
Faroese Salrxg'
O |

Aioli, Kimtich

2pc.65gr. = 250.-



*- POI'II'I CJIOCOCEM,
CHe>KHbIM KpaboMm
n COYCOM «XasianeHbo»
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PO .
C FOPSIYUM JTOCOCEM, — ————————— »

CbIPOM U UKPOM TOOUKO

Hot Rolls wﬂllSalmon,

Cheese and Tobiko Caviar

— -”-

8 pc. 220 gr.
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POJIN

«Dunagenbdms»
Cc 1ococeM, CJIMBOYHDbIM

CblIPpOM M aBOKa o

Philadelphia Salmon Rolls
with Cream Cheese and Avocado

PO

«XPYCTILLMN TYHEL,

C aBOKago

«XPYCTILLMM NOCOCh

C OrypL,OM

Crunchy Salmon Rolls

with Cucumbers
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POMN .

«KanudbopHusa»

C KaMYaTCKMM
b KpaboM, OrypLLom
; 1 TOOMKO |8

%

590.-

Canada Rolls ‘A\\.

] -
with Eel, Kamchatka Grab, * f
Salmon and ‘_ TeYolole

fo.? 7




NV"ASIAN KITCHEN

paexy

«V13yMpyaHbIM ADaKOH»
C KAaMYaTCKMM KpaboM,

Emerald Dragon rolls
with king crab and Mango-s au ‘_

PoOn
C 10COCEM, aBOKAA0, CbIPOM
n popeneBom MKPOM

tdo Rolls“‘||h .

#and Trout Roe

8 pc. 285 gr.
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rab Rolls
jonfruit Sal

«Bacabuy» c kpeBeTKOM,
-MapaKyms»

Ka6OM M canbcou

PONnN
«MaHro




Ponn
«[MpuMopckmm»
c rpebeLuKkoM, anonum
M CIMBOYHDBbIM CbIPOM
Primorsky Scallop Rolls
with Aioli and Cream Cheese

8 pc.230gr. 530.-

POJIN |

\
!

«KpeBeTka TeMnypa»
C Kpabowm, aBOKa,EI,O_!

‘ “_M COYyCOM M3 MaHI'o




-
Hot PhiladelpRja Rolls

in Tempura Battern
with Salmon, Cheese? ‘.‘ -~

and Avocado

8 pc. 250 gr.
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NMOKE
C KOMYEHbIM YropeM,

g Bacabu-mMycom
‘o N TptodenbHbIM COYCOM

Smoked Eel, Wasabi Mousse
and Truffle Sauce

195 gr. 410.-

13
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c dapepckom cemrom, f
OBOLLLAMU 1 Bacabu-Myccom

370.-

M COYCOM N3 MAHIO

b Poke
ango Sauce




NMOKE
,j C XPYCTSILLMMM
KpeBeTKaMm B IMMOHHOM
71a3ypu C COYCOM Kappu

[

Crispy Shrimp Poke
with Curry Sauce

260gr. 410.-

Poke with Tuna,
Wasabi Mousse
and Mango Sauce



with Tomatoes and S

@ 190 gr.

TAPTAP
M3 1ococs n rpebeLuka
CO CBEXXen MapaKymnem
Ha PMCOBbIX YMMCcax |

570.-




L ki § CKPAEOM, |
P80 cbipoM cTpayaTenna

CAJNIAT U3 BPOKKOJIH CANIAT

C CbIpOM CTpavaTenna CXPYyCTaILnMM

M KYHXXYTHBIM COYCOM LbIN1E€HKOM B I1a3ypu
U c TprodenbHbIM anonm
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KPEBETKM-
TEMMNYPA "
c Baca6M-Mycc0Mj
Tempura Shrimp
with Wasabi Mousse -

450.- 160gr. Lg¥
&

o

& '
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TAMCKUU

U D-CANAT!

v}

v

CMSITOM M KMH30M

d

JIYKOBASI
JIENMELUKA POTH

Roti and Hummus



MOHYUNKMH

n3 kpaba

CO C/IMBOYHDBIM |
CbIPOM '

Kamchatka Cg
Doughnuts,
Cream
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MAPOBOWM PUC

FTOXAH
150gr. -
120.- a
; ) _-. . -‘ o L . -'
' : '
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TOM-$IM

KpeBeTku, MUAMU, BELLEHKMN,
KOKOCOBbIM «CHE»

TOM YUM. Shrimps, Mussels,
Oyster Mushrooms, Coconut Flakes

350gr.

TOM KXA KAU
K_X§IAHO€ dune,
LIAMMAUHBOHDI
{ Vi nepel unnu
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KpeBEeTKaMn U KOMYEHbIMU

C nococeM, rpebeLkom
with Salmon, Scallops,
Shrimps.and Smoked Crea

CIMBKaMM
‘Udon Noodles

o
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LUECTUMHUHYTHbIU KPEBETKMU
e " cTEMK nococs NMNO-CblYYAHbCKHU
§C canaTtomM 1 LaBeneBbiM CO C/IMBOYHbIM

MOrypTOM coycoM «Knm-um»

Kimiehi Sauce gy,

L -

490.- AR gr.g
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YFOPb C KMUHOA

M KOKOCOB bIM MYCCOM
Bulgur and Coconut Mousse
TPECKA-BOK |

C OCTPbIMM OrypLa
and Smoked Eel Mousse

Eel with Quinoa




CHHTATNYPCKAS
PUCOBASI TATILLA

o

CO CBMHUHOM
M KpeBEeTKaMM

Pork and Shrimp

_Singapore Rice Noodles

430.-

300 gr.

7

JXXAPEHbLIN PUC

v

MYPMAHCKMUHN NANTYC

CroeaanHoOmM-BOK,

C aBOKaa0 U

MapMHOBaHHbIMU

-

CKP3MOIOM 1 OBOLLLAMM

B YCTPUYHOM COyce

in a Wok, Scramb

TOMaTaMM

with Avocado and Pickle

$'l

Vegetables, Oyste
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C TAaMCKMM MAHIo
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C TOMATaMM M BELLEHKaMM
YTUHASITPYOKA
M COYCOM YMNIU MOH3Y

XPYCTISILLLASA
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C KypuLen n KpeBeTKaMm
M COYCOM U3 TaMapuHaa

Chicken and Shrimp Pad Thai
with Tamarind Sauce

290 gr.

S \ N /\/\/\/\/\/\ /\f\/\/\/\f\/‘ NN NNV DL
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YEPHOCNMB
CKPEMOM,
MeKaHOM U CONeHOoM
KapaMesbto

Prunes, Cream,
Pecans, Salty Caramel

135 gr.

MATYA-KEKC
@ MOp-O>KeHbIM
M3 Wwasens
M ryaBom
Matcha Cupcalle with
Sorrel Ice Crea
and Guava

350.- 90gr.



"A_N ASTAN/KITCHEN
-

KPEM

Ha TAMCKOM CMHEM Yae
M KOKocoBoe bese

C MaHIro 1 ryaBom

Butterfly Pea Tea
and Coconut Meringue
with Mango and. G&g}ga

W,
£ 3 120g{.1’290.—

N7 S W\

9.

»
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o

0 O3Y-YU3KEUK
noa MaHOapMHOBbBIM
Kyrnosiom

Yuzu Cheesecake
Under a Taagerine Dome

290.-

i IR
[l MCHE3AIOLLMN
B TP 0END BN
C MaM1MHOBbIM COYCOM 'y
J -l g

. «'Dis:'é' _ :’l-..ﬂm
with Raspberry Sai -

4
9,
N
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BATACUMOTHU
C Kapkage
M MapaKymem

-

BATACMMOTU
C MaHTIo
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