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Dear Valued Diners,
Thank you very much for choosing to enjoy The Blue.
Please choose: 01 starter; 01 main course and 01 dessert as the menu below
Alternatively, you could try Karan Hotpot restaurant if you're looking for a new
dining experience.

YBaskaeMble IoCTH,
boinkiioe cnacu0o, uto BeiOpanu pecropad The Blue.
[Toxanyiicra, Beroepure: 1 3akycky, | ocHoBHOe Oyiro0 v 1 1ecepT u3 MEHIO
HIKE.
B xauecTBe anbTepHATHUBBI BBl MOKETE NONIPOOOBaThH pecTtopaH Karan Hotpot,
€CJIM UIIETE HOBBIC TACTPOHOMUYECKHE BIICUATIICHUSI.



‘ RESTAURANT &

STARTER | 3AKYCKA
(Choose one) | (BeiOepuTe 0MH BapuaHT)




STARTER

CBEKME CITPUHI-POJIJIBI JOMAIIIHUE KAPTO®EJ/IBHBIE
CBexXHE CIIPUHT-POIIIBI C KPEBETKAMMU, JOJbKHU NJIN KAPTO®EJIb ®PU
CBHUHHUHOM U 3€JIEHBIO. [1o1aroTcs ¢ Kucio- (BE'ETAPUAHCKOE BJIFO10)

CHaJKUM PBIOHBIM COYCOM.

S A NN A

FRESH SPRING ROLLS HOMEMADE POTATO WEDGES
Pork, prawn, vegetables, herbs in rice paper, OR FRENCH FRIES
fish sauce



STARTER

/KAPEHBIE CITPUHI-POJIJIBI CAJIAT U3 CEPILIEBUHBI KOKOCOBOHA
JKapenbie cupuHT-poIIIBl C MOPENPOTYKTAMU ITAJIBMbI
U CBeXe 3eneHblo. [lonaroresd ¢ kucio- Cauar U3 cepLEeBUHbLI KOKOCOBOM MMaIbMBI C
CJIaJIKUM PBIOHBIM COYCOM. MOPENPOAYKTAMHU U 3eJieHbI0. [logaércs ¢
KpEKEpaMU.

COCONUT PALM HEART SALAD
Coconut palm heart salad with shrimps,squids,
carrots and herbs, served with crackers

DEEP FRIED SPRING ROLLS
Seafood, fresh herbs, sweet & sour fish sauce



STARTER

CAJIAT COMTAM OPTAHUYECKUH CAJIAT U3
Canar CoMTaMm — Taiickuii canar u3 CBEKXEH 3EJEHU
3€JIEHOM Maranu ¢ CylIEHbIMU KPEBETKAMU, C BUHETPETHOM 3alpPaBKOMU

NaJbMOBBIM CaxapoM M 3eJIEHOH (DacoIbIO.

SALAD (V)
Thai papaya salad with dried shrimp, palm With vinaigrette dressing
sugar and green bean



STARTER

CAJIAT C KHNHOA CAJIAT C MOPCKUMMHU BOAOPOCJ/ISIMUA
C TBIKBOH, Oryp1IOM, OOIrapCKUM MEPUEM U ITepemelano ¢ BakaMe, CajaaroM, IIOMHIOPaMHU,
caJlaTOM M3 KpPaCHUBBIX JINCTHEB JIYKOM U KyH)KYTHOM 3aIlpaBKOU

-

V) SEA GRAPES SALAD (V)
With pumpkin, cucumber, capsicum and Tossed with wakame, lettuce, tomato, onion and
pretty leaf salad sesame dressing



STARTER

CAJIAT LIE3APD CJIMBOYHBIN CYII C
PombsH, coyc Lle3apb, O6KOH, KpyTOHBI, HapMeE3aH, MOPEINPOAYKTAMU
KypHlla Ha TPUJIE KpeMm-cyn ¢ oBomamu, Hape3aHHbIMA

MOPENPOITYKTAMU U TPABSIHBIM MACIIOM.

(P) SEAFOOD CHOWDER SOUP
Romaine, Caesar dressing, bacon, croutons, Creamy soup with vegetables, diced seafood and
parmesan, grilled herb oil



STARTER

CYII C KPABOBBIM MICOM U CJIAJIKOM TOM M I'VHI'
KYKYPY301 AYTEHTUYHBIN TAUCKUNU OCTPBIM U KUCIIBIN CYII C
Cyn ¢ kpaOOBBIM MSICOM, CIAJAKON KyKypy30il U MOPCIIPOAYKTAMH.
ANLOM

CRAB MEAT AND SWEET CORN SOUP TOM YUM GOONG SOUP
Crab meat, sweet corn and egg drop Authentic Thai style, hot and sour seafood soup



STARTER

YEYEBUYHBIN CVYII CVYII C MATKUM KPABOM U CITAPYKEN
Nuauiicknil cyn u3 KpaCHOM YE€UEBHUIIBI C [Tomaércs ¢ kpyToHamMu
KapTodeneM, MOPKOBBIO M HHIUNCKUMU

CHCIMSIMU.

LENTIL SOUP (V) SOFT SHELL CRAB AND ASPARAGUS SOUP(S)

Indian red lentil soup with potatoes, carrot and Served with croutons
Indian spice



STARTER

KPEM-CVYII U3 I'PUBOB OPAHITY3CKHMU JIVKOBBIN CYII
Temmypa u3 rpuOoB ¢ 6eIbIM TPrOEIbHBIM [Togaércs ¢ KpyTOHAMH C CBIPOM.

MAacCJIOM.

CREAMY MUSHROOM SOUP (V) FRENCH ONION SOUP
Mushroom tempura and white truffle oil Served with cheese crouton



‘ RESTAURANT &

MAIN COURSE | I'TABHOE BbJIIO1O
(Choose one) | (BeiOepure oqHO)




MAINCOURSE

XWALIA 9YKA CYKUSIKU C TOBSIIMHOM U YJIOH JIATIION
SInoHcKas X0NoAHAas Jarila paMeH ¢ AIoM, KpaOOBBIM SImoHCKas Jammia yIoH ¢ 00KapeHHOH FOBSIHHOIM,
MSICOM, BETYMHOM, OTyPLIOM, IIOMHJIOPAMHU U COYyCOM LIYIO. JIYKOM ¥ OyJILOHOM M3 COEBOIO COyCa.

HIYASHI CHUKA (P) SUKIYAKI BEEF KAKE UDON
Japanese cold ramen with egg, crab meat, ham, Japanese Udon noodles with sautéed beef, onion
cucumber, tomato and sauce and soya stock



MAINCOURSE

UMKEH HAHBAH SATTOHCKOE KYPUHOE KAPPU
JKapenast kypu1ia 1mo-smnoHCKH ¢ COyCOM TapTap, JlomalrHee SIMOHCKOE KappH ¢ KypULEH, TOAAETCA ©
MHUKCOM caJlaTa U SMOHCKUM PUCOM ATOHCKUM PHCOM.

CHICKEN NANBAN JAPANESE CHICKEN CURRY
Deep fried chicken, tartar sauce, mixed salad, Homemade Japanese curry with chicken, served
Served with Japanese with Japanese steamed rice



MAINCOURSE

HACHU I'OPEHT' I[TAJ] TAU
NHA0HE3UNCKUH )KAPEHBIN PUC, KYPUHBIE CATE U OOxapeHHas IJI0CKas pUcoBas Jiamiila ¢ KypuIileH,
KapeHOE U110 KpEBETKaMH, YECHOKOM, TO(Y U apaxucom

NASI GORENG (N) PAD THAI (N)
Indonesian fried rice, chicken satay, fried egg Stir fried flat rice noodles, chicken, prawns,
garlic,tofu, peanuts



MAINCOURSE

KOPEMCKA S JTAIIIIA IITMH PAMEH TYIIEHASI CBUHUHA C KPEBETKAMUA
OcTtpas kopeuckas Jiania pameH ¢ SUIoM, MaHy Tyménas CBUHAS TPYJAMHKA C KPEBETKAMU,
Y KUMYU MOAAETCS C HAPOBBIM PUCOM

BRAISED PORK WITH SHRIMP (P)
Korean spicy ramen noodles with egg, Mandu Braised pork belly with shrimp, steamed rice
and kimchee



MAINCOURSE

TYIHIEHAS MECTHA PBIBA B KYPULIA, OBXKAPEHHAS B BOKE C
KAPAMEJIBHOM COYCE OCTPBIM PBIBHBIM COYCOM
Tyménast MmecTHast ppida B KapaMeJIbHOM COYCe, OOxxapeHHasi Kypuila C OCTPbIM PbIOHBIM COYCOM,
IOJIAETCA C MAaPOBBIM PUCOM MOJAETCSA C ITAPOBBIM PUCOM

N' |

WOK FRIED CHICKEN WITH CHILI FISH
SAUCE

Braised local fish in caramel sauce, served with Deep-fried, chili fish sauce, served with steamed
steamed rice rice



MAINCOURSE

FOBSIINHA JIVK JIAK SKAPEHBII PUC
ToBsauna Barto (AUS), oOxkapeHHasi B BOKE € JTyKOM, * C oBomamu
MEPUEM U TOMATAMU, OAAETCA C IMTAPOBBIM PUCOM * C MopenpoayKkTamMu

LUC LAC BEEF FRIED RICE
Wok fried cubed AUS wagyu beef with onion, * with vegetables (V)
capsicum, tomato » with seafood



MAINCOURSE

®O bO MU KYAHI'
Tonkast pucoBas Jjariia B TOBSIKbEM OyJILOHE C ['ycras naria 1o-1aHaHrcKu ¢ MECTHOU KypULIEeH
JIOMTUKAMH TOBSIUHBI 0e3 KocTei

PHO BO MI QUANG (N)
Thin flat rice noodles in beef broth with slices of Danang style thick noodles with local boneless
beef chicken



MAINCOURSE

bYH bO X103 KYPHUIIA C PUCOM ITO-XOMAHCKU
Jlamima 1mo-xr03CKHU € TOBSIAMHON U MSICHBIM PYJIETOM JKEnThIM pUC TO-XOUAHCKH C KYPHULEH, NOJAETCS C
MPO3paYHBIM KyPUHBIM OyJIbOHOM

BUN BO HUE HOI AN CHICKEN RICE
Hue style rice noodle, beef, meat loaf Hoi An’ s style yellow rice, shredded chicken
served with clear chicken broth



MAINCOURSE

BATTEP UUKEH MHJIMMCKOE OBOIIHOE KAPPU
Nuauiickas Kypula Ha TpUiie B CIUBOYHO-TOMATHOM TpaaunMOHHOE UHIUNCKOE KappUu ¢ HYyTOM U
coyce, OJa€TCsA C pUCOM M JICTIEIIKOW HaaH KapTodeneM, MoaaéTcs ¢ MapoOBbIM PUCOM

BUTTER CHICKEN INDIAN VEGETARIAN CURRY (V)
Indian grilled chicken, simmered in a creamy tomato Traditional Indian curry with chick pea and
gravy sauce. Served steamed rice and Naan bread potatoes, served steamed rice



MAINCOURSE
ITALIIA MAPTAPUTA ITALILA ITEIITIIEPOHA
TomaTtHbI! coyc, Molapesia, 0a3uimk ITenmmeponu, Monapeiuia, TOMaTHbIM COyC

MARGHERITA PIZZA (V) PEPPERONI PIZZA (P)
Tomatoes, mozzarella, tomato sauce Pepperoni, mozzarella, tomato sauce



MAINCOURSE

[TAIILIA YETBIPE CbIPA [TALIIA «JIFOBUTEJIAM MACA»
CIMBOYHBIN CBIP, TOIYOOH CHIp, YEAAEP, Mollapesia MsicHol coyc, BeTunHa, Kojibaca, OEKOH,
Molapesa, TOMaTHbI COyC

FOUR CHEESE PI1ZZA MEAT LOVER PIZZA (P)
Cream cheese, blue cheese, cheddar, mozzarella Meat sauce, Ham, Sausage, Bacon, Mozzarella,
Tomato sauce



MAINCOURSE

[TUIIIA KAITPUYO3A
BeTuuna, rpulbl U apTUIIIOKU C OPEraHo

CAPRICCIOSA PIZZA
Ham, mushroom and artichoke with
oregano

AJIHO D OJIBO

C YCCHOKOM, OJIMBKOBBIM MACJIOM, TOMAaTaMH1 U TpaBaMU

AGLIO E OLIO (V)
Garlic, olive oil, fomato dices and herlbs



MAINCOURSE

I[TACTA C MOJUIFOCKAMH
C MOITIOCKaMU, YECHOKOM, NIETPYIIKOMN, OJIMBKOBBIM
MAaCJIOM Y YWJIH

ALLE VONGOLE
With clams, garlic, parsley, olive oil and chili

I[TACTA C KPALOBbBIM MSCOM B
CJIMBOYHOM COYCE
C kpabOBBIM MSACOM, CIIMBKaMH ¥ TAPME3aHOM

CREAMY CRAB MEAT
With crab meat, cream and parmesan cheese




MAINCOURSE

C roBsikbUM (papiieM, TOMaTHBIM COYCOM U TEPTHIM C MopenpomyKTaMu, TOMaTHBIM COyCOM H
apMe3aHOM Oa3WINKOM

Minced beef, tomato sauce, grated parmesan cheese Seafood, tomato sauce, basil



MAINCOURSE

KypuHas rpyaka Ha rpuiie, CbIp, canar u
KJIFOKBEHHBIN COYC

[oBsanuna Ha rpuse (AUS), TyKOBBIN JHKEM,
OMU0P, canart, ceip 1 BBQ coyc

Grilled chicken breast, cheese, lettuce and cranberry
sauce

Grilled AUS beef, onion jam, tomato, lettuce,
cheese and BBQ sauce




MAINCOURSE

[Tomu0pbl, CBEXask Molapesia, NecTo u3 Oa3uirka CBexuil OEUII ¢ KYHXXYTOM, CJ1a00COJIEHBIM
1 0anb3aMuyecKas ra3ypb JI0COCh, CIMBOYHBIN CBIP, YKPOIL, JIYK U KarlepChl

Tomato, fresh mozzarella, basil pesto and balsamic Traditional fresh baked bagel with cured salmon,
reduction cream cheese, fresh dill, onions & capers



MAINCOURSE

bYPI'EP U3 I'OBAJANHbBI MUKAJI3YKHA 3ATIEUEHHA S KYPUHAS I'PYIKA

3anedy€HHas KypuHasi Tpyaka ¢ JaiMoM, KapTo(enbHbIM
byinouka ¢ KyH)XyTOM, KOTJIETA U3 T'OBSIMHbBI Barto,

MIOPE U CIMBOYHO-TPUOHBIM COYyCOM

ChIp, OCKOH, JKapeHBIH JYyK, canar, aBoKaj0, HTOMHUIOP

MIKAZUKI BEEF BURGER (P) (S) ROASTED CHICKEN BREAST (GF)
Fresh sesame bun, Wagyu beef patty, cheese, bacon, Roasted with lime, mash and Creamy mushroom
brown onions, lettuce, avocado, tomatoes sauce



‘ RESTAURANT &

SURCHARGE ITEMS
MJIATHBIE TONOJHUTEJIbHBIE
BJIIOJIA




KAPE SITHEHKA - 350.000
SrHEHOK B CIENUSIX TyKKa C MAPOKKAHCKUMHU
pUIIpaBaMu, CeIbJIECPEHHBIM MMIOPE, OBOIIAMH,
coycoM U kaprodesem GOoHIaHT

OTBMBHAS 13 UCTIAHCKOW CBMHUHBI
NBEPUKO —450.000
Cpennelt mpoxkapKku, TPUO U3 SI0JIOK, KapTo(heib
(POHIAHT M COyC U3 KPACHOIO BUHA

SPANISH IBERICO PORK CHOP (P) —450.000 LAMB RACKS (S) - 350.000
Medium cooked, trio apple, potato fondant and red Dukkah-coated lamb racks with Moroccan-spiced,
wine sauce celery puree, vegetables, jus, potato fondant



®UJIE MUHBOH 13 MPAMOPHOU T'OBSJHBI PUBAU 113 MPAMOPHOM I'OBSIJIMHBI BLACK

BLACK ANGUS (AUS) —450.000 ANGUS (AUS) —450.000
200 r, Ha rpuie, KapToeabHoe Mmope, MoJaAETCs ¢ 250 r, Ha rpuIie, KapToenbHoe Mmope, 00KapEeHHBIM
IEPEYHBIM COYCOM HIMUHAT, COYC U3 YEPHOTO TepIia

AUS BLACK ANGUS BEEF TENDERLOIN — 450.000 AUS BLACK ANGUS BEEF RIB EYE —450.000
200 grams, grilled, mashed potatoes, served pepper sauce 250sgrams, grilled, mashed potatoes, sautéed spinach,
black pepper jus



®UJIE MUHBOH 13 MPAMOPHOUV I'OBSIJIUHBI KOPOJIEBCKME KPEBETKH — 150.000
BAT'TO (AUS) — 1.050.000 Ha rpuse ¢ TpaBssHbIM MacjaoM, MOIakOTCS ¢ MUKCOM
200 r, Ha rpuite, kKapTodeIbHOe Mope, TOAAETCS CO CaJIaToB
CJIMBOYHO-TIEPEYHBIM COYCOM

200 grams, grilled, mashed potatoes, served creamy Grilled with herb butter, served mixed salad
pepper sauce



®UJIE JIOCOCSH — 150.000 YEPHBIN TPECKOBBIU OKYHD — 550.000
O0xapeHo Ha CKOBOPOJE, KapTodelbHOE MI0pE, OO6:xapeHo Ha CKOBOPOJIE, MOAAETCs ¢ KapTo(dEeIbHBIM
criapa, madpaHoBbIi CIMBOYHBIN COYC PU30TTO, CIIAPKEU U JTUCTHIMU PYKKOJIBI

BLACK COD - 550.000
Pan seared, Served with potato risotto, asparagus and
rocket leaf

SALMON FILET — 150.000
Pan seared, mashed potato, asparagus, saffron cream
sauce



‘ RESTAURANT &

DESSERTS | IECEPTbI
( CHOOSE ONE) | (BeiOepure oquH)




DESSERT

CE30HHOE ACCOPTHU ©PYKTOB TUPAMUCY
Hamm exeTHEBHBIE PEKOMEHTAITUN

C ArogHBIM KOMIIOTE

SEASONAL FRUIT PLATTER TIRAMISU
Our daily recommendation with berry compote



DESSERT

YUn3KkenK ¢ MaJIMHOM U SITOJTHBIM KOMIIOTE,
. C uBeramu cakypsl
noAa€TCs ¢ KIyOHUYHBIM MOPOKEHBIM

With berry compote Raspberry cheese cake with With cherry blossoms
strawberry ice cream



DESSERT

KOKOCOBOE XEJIE
KoxkocoBoe >kesie B OJIOBUHKE KOKOCA C MUKCOM
CBEXHX (PPYKTOB

COCO JELLY
Coconut jelly on whole coco shell and mixed fruits

I[TPEMHUAJIBHOE MOPOXEHOE

Bri00p BKyCOB: KIIyOHHUKA, KOKOC, MapaKyWsi, MaT4a,
III0KOJIaT WJIK BaHWIb

PREMIUM ICE CREAM
Choice of flavor with strawberry, coconut, passion
fruit, matcha, chocolate or vanilla



‘ RESTAURANT &

DRINK | HAIIUTOK
(Choose one) | (BeiOepute oquH)




DRINK

MAHI'OBBIN COK

PEPSI MANGO JUICE




DRINK

AIBJIOYHBIN COK AHAHACOBBIU COK

-—

APPLE JUICE ORANGE JUICE



I'VABOBBIN COK

GUAVA JUICE

DRINK

XOJIOOHBIN YA

ICED TEA
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