
菜单



RESTAURANT
          PROJECT MILLIONKA

THEN... ...AND NOW 

Part of the city, applied to the plan  
of the city in  1867 with the number 18, 
subsequently cut by the Trans-Siberian  
railway into two triangular sections. 
A maze of intricate and secret passages, 
alleys and dead-end parts.

The Chinese part of the city, «striking 
visitor with its bright exotic», got its 
steady name in  the beginning of the 20th 
century due to the incredible number 
of Chinese living in  the famous 
three-storey house-well, called the people’s 
«million  court».

City legend, which is intersting not only 
for tourist but for the locals. Hero od 
a lot of historical facts and documentaries 
which are able to show interested ones 
the interactions between  few of nations 
on  a little yard Millionka. Bright 
and exotic story, which has a great impact 
on  creating a unique restaurant project. 

WHERE TO EAT 2022/2023

TOP-10 best restaurants od the Far East 
of Russia 

Nikita Rudnitsky – sommelier of the year 
on the Far East 

WHAT IS MILLIONKA?

The  word that has taken on meaning 
and form and the word that has become 
an indelible impression

THE WINNER OF 2020  
       PALME D'OR AWARD



餐厅项目  
          【百万庄】

曾经 如今 

1867 年，街区的一部分在城市的平面图上
标有前缀数字 18，随后被西伯利亚大铁
路切割成两个三角形区域。这是一个由错
综复杂的秘密通道、大门洞和死胡同院子
组成的迷宫。

这座城市的华人社区“以其鲜明的异国情
调让游客惊叹不已”，它在 20 世纪初获得
了稳定的名称，这要归功于居住在著名的
三层楼合院（俗称“百万庄”）中的中国人
的庞大数量。

这个都市传说不仅引起居民的兴趣，也引
起了这座城市的游客的兴趣。许多历史见
证和文献中的主人公，可以将好奇的公民
带入这个年轻城市的一个小区域，这里充
满了几个国家代表之间互动的无尽故事的
氛围。鲜明的历史主题给了我们足够的灵
感来创造一个独特的餐厅企划。

去哪里吃 2022/2023

五家远东最佳餐厅

远东年度侍酒师，俄罗斯 10 佳侍酒师

什么是百万庄？

这个原本对您来说平平无奇的词语将变得
具体和鲜明，成为不可磨灭的印象。

【2020年棕榈奖】 
           获得者



RUSSIA AND ASIA 

Pulling on the gingerbread handle of the 
restaurant, you are met by the hosts 
in the image of a Russian merchant. 
The outfit was inspired by the work of the 
Russian artist Boris Kustodiyev. 
«The Merchant for Tea» is depicted 
on a traditional Chinese screen, which 
immediately refers to the topic of 
resistance of Russia and Asia, 
and elegance adds a chest of peonies 
and a carpet woven by 19th century 
technologies, where we again meet the 
fusion of two cultures.

From the balcony overlooks the provincial 
Empire, behind the tea party sits the 
merchant. White body, face-fitting, Sated 
life. Cat next to the disembodied.The table 
is full and the watermelon  rivals the cool 
sides with the samovar. A woman  drinks 
tea in  an  expensive brocade dress with 
a deep cleavage. Her sugar shoulders are 
another sweetness at the party
life. Behind her back you see another 
balcony, where the merchant family drinks 
tea in  the same way.

Point your camera to fall in love 
with the dish at first sight

— dishes with local  
ingredients



俄罗斯和亚洲 

拉一下餐厅的姜饼门把手，装扮成俄罗斯商
人之妻的女招待就会来迎接您。该服装的灵
感来自艺术家鲍里斯·库斯托季耶夫 (Boris 
Kustodiev) 的作品。《商人之妻在喝茶》被
描绘在中国传统的屏风上，这立即让我们联
想到俄罗斯与亚洲大相径庭的主题，而牡丹
抽屉柜以及采用了19 世纪编织技术的地毯
则增添了优雅感，在这里我们再次见识了两
种文化的融合。

隔窗所看到的是乡镇的帝国风格，珠
圆玉润、五官标致、生活富足的商人妻
子端坐着饮茶，旁边是日渐圆润的猫。
佳肴满桌，西瓜与茶炊的凉意争相媲
美。女人穿着昂贵的深领锦缎连衣裙
喝茶，她的砂糖一般白皙的肩是这场
生命庆典上的又一个甜蜜享受。在她
身后是清晰可见的另一个阳台，一个
商人家庭也在以相同的方式喝茶。

将相机对准这里，以便第
一眼就爱上这道菜

采用当地食材烹制的菜肴



COLD APPETIZERS / 开胃冷菜 

Part 1 / 第一部分 

*inform the waiter about any food allergies you have - we care about your health

*如果您对一些食物过敏，请向服务员告知， 我们关心您的健康

160 g

470Baked bell paper stuffed with cream 
cheese and ginger oyster dressing 
奶酪和奶油姜蚝油焗青椒

490Herring with baked potato 240 g

鲱鱼配烤土豆

490Chicken liver pate with cowberry 
strawberry coulis 165 g

小鸡肝配梨和越橘酱

600Salted mushrooms 190 g

乳蘑配酸奶

680Red salmon ceviche with wasabi cream sauce 115 g 
红鲑鱼酸橘汁腌鱼

700Tuna tartare with tomatos 
in mandarin ponzu dressing 160 g

金枪鱼塔塔配番茄和柑橘酱

750Frozen slices of raw deer meat 90/15 g

生食鹿肉切片

750Bruschetta with salmon and avocado 
on homemade focaccia 190 g

意式烤面包配红鲑鱼和牛油果

820

850Octopus carpaccio 105 g  
生食远东扇贝薄切片

890Bruschetta with roast beef and baked vegetables 
on homemade focaccia 240 g   
意式烤面包配英式烤牛肉

890Bruschetta with crab, shrimp and avocado 
on homemade focaccia 220 g

蟹虾牛油果烤面包片

1 050Far East scallop carpaccio 130 g 
扇贝生牛肉片配鳄梨酱

1 500Far East trepang 110 g

海参五分钟

1 700Cheese plate 210 g

Tête de Moine Parmesan, Dorblu, truffle cheese

奶酪盘:
修士头奶酪、帕尔马干酪、布里干酪、蓝纹奶酪、松露奶酪  

1 600Pike caviar with cream 170 g

派克鱼子酱配奶油

Beef Tartare with Parmesan 
and Grilled Bread 220 g

牛肉塔塔配帕尔马干酪



FU DOGS TRADITIONAL 
CHINESE DOORS

The Fu dogs have always been and remain 
the main protectors of the restaurant 
project. They are also called the Buddha 
Heavenly Lions or Dog Lions.
The guards symbolize the feminine and 
masculine values of Yin and Yang, the basic 
concept of Chinese philosophy of Fu dogs 
became the symbol of the CHINOARU bar, 
which is also part of the project and is 
housed in a building built by the Japanese 
merchant called Shigitaro Takunago in 
1908. 

The atmosphere of the bar is based on the 
Chinese opiumden, bar menu with special 
and classic cocktails, as well as the treasure 
of the project – CHINOARU ROOM, 
created on the basis of the legend of the 
Kolchak gold, which was hidden in walls of 
Millionka. 

The restaurant has 8 traditional Chinese 
hand-made doors. The number 8 is one of 
the happy ones, as it sounds like «wealth» 
and «prosperity».



HOT APPETIZERS / 热开胃菜

Part 2 / 第二部分 

*Chinese dumplings called Jiao Zi is a special dish 
which is served on New Lunar Year. You should eat it 
at moment when you say goodbye to the Old year and 
welcoming the new one

**Rapana mollusk is a Far East onem which is a 
delicacy and one of the tastiest seafood

*Chinese dumplings 140 g 490
饺子

Eggplant with concasse tomatoes 185 g 520
茄子配康卡斯番茄酱 

Salsa pulled beef soft tortilas 200 g  550
路南乳饼配牛肉和莎莎

Chicken saute in sour sweet sauñe 240 g  580
糖醋浇汁小鸡

Fried shrimps with wasabi sauce 185 g  710
山葵酱虾

Far East mussels with wine 
and garlic sauce 360 g 

820

远东贻贝

Far Eastern Trumpeter with Grilled 
Leeks and Aqua Pazza Sauce 200 g

1 400

烤远东海螺配韮

福犬 传统的中国门

福犬一直是餐厅企划的重要守卫者。它们又
被称作“佛陀天狮”或“犬狮”。

守卫们象征着女性本质与男性本质、阴与阳
，这是中国哲学的基本概念。

福犬已经成为CHINOARU（奇诺阿鲁）酒吧
的象征，该酒吧也是日本人茂乡重太郎于
1908 年建造的一座建筑内的部分项目。
在酒吧里等待您的是中国鸦片馆的氛围、招
牌经典鸡尾酒，以及根据高尔察克黄金传说
打造的项目宝库—CHINOARU ROOM（奇
诺阿鲁屋）。

餐厅内共有8扇手工制作的中国
传统门。数字8是幸运数字之一，
因为它与寓意“财富”和“繁荣”
的“发”字发音相似。

*每逢节假日必备的中式饺子是在新年当天辞旧迎新时
所吃的不可或缺的美食。

** 海螺是一种远东的软体动物，它被认为是美味佳肴、
是最美味的海鲜之一。



GINGERBREAD 
DOOR HANDLES
/ 姜饼门手柄 

The first touch with the legend of the 
restaurant is the most important, so the 
main door of the restaurant is decorated 
with Chinese traditional gingerbread 
handle.
The handle is decorated with patterns 
with images of birds and flowers.

OPIUM / 鸦片

Another entrance door that leads to 
CHINOARU BAR is made of real opium 
tube.
Many historical sources recount how 
opium incense houses flourished in the 
quarter, where it was possible to escape 
troubles and problems thanks to opium 
smoke. Many lost themselves in these 
dens, but these were the rules of the 
«city in the city».

与餐厅传奇的第一个触碰是最重要的，
因此餐厅的正门装饰着有中国传统风
格的姜饼门手柄。手柄上有手工雕刻的
花鸟图案。

通往 CHINOARU BAR（奇诺阿鲁酒吧）
的另一扇入口门是由真正的鸦片烟斗制
作而成的。
许多历史资料都讲述了该地区鸦片烟馆
是如何地繁荣，人们可以沉溺在鸦片烟
雾中以逃避不幸和麻烦。许多人在这些
巢穴中迷失了自我，但这就是“城中之城
”的法则。



GIFTS OF THE SEA / 生海鲜

Part 3 / 第三部分 

*extra charge for a roasted crab

OYSTER BAR / 牡蛎屋

Oyster 1 个 / pc 650
The waiter will check varies available  

Romarinka local oyster 1 个 / pc 250

Local season oysters 1 个 / pc 500

The scallop is alive 1 个 / pc 420
活扇贝

Murmansk salmon sashimi 每50 / for 50 g 750
摩尔曼斯克三文鱼刺身

*Kamchatka crab 每1 / per 1 kg

Deep Sea / Bering Sea
6 500

堪察加螃蟹
深水蟹/白令海蟹 

*我们可以根据您的要求烤熟螃蟹，但需额外付费。

罗马林卡牡蛎 

本地应季牡蛎 

国外生蚝 
您的服务生会告诉您当前的供应情况  



«Millionka is a city in  which you can  live for years without going to the rich part 
of the city. There is everything you need to stay: numerous shops, canteens 
and small restaurants, various workshops, hairdressers, baths, laundries, «cabinets» 
of oriental medicine and ordinary doctors and even  Chinese theatres.

Fresh seafood, provisions and various goods, including contraband, can  be purchased 
at Semyonovsky Market, which merges with Millionka and is also a refuge for 
various thieves.
Semyonovsky Market gives the opportunity to hide in  case of need. Our streets 
of Millionka are confusing and have lot of dangers for the visitors».

“百万庄是城中之城，是一个 ‘可以在这里生活很多年，而不必去城市的富人
区’ 的地方。这里有着生活所需的一切：众多的小铺子和商店、小酒馆和小餐
馆、各种各样的作坊、理发店、澡堂、洗衣店、中医和普通西医的 ‘办公室’，
甚至还有自己的剧院。

新鲜的海鲜、粮食和各种商品（也包括走私的商品），都可以在谢苗诺夫斯基集
市买到，该集市与百万庄所合并，也是各种强盗匪徒的藏身之处。谢苗诺夫斯
基集市提供了在必要情况下隐藏的机会。我们百万庄的街道小巷混乱又曲折，
对于陌生人来说这里充斥了太多危险。”



SALADS / 沙拉类

Part 4 / 第四部分 

*we cook the tenderest burrata on our kitchen 
with dried tomatoes and pesto sauce

**the most sea salad with crab, scallop, tiger shrimp, 
avocado, grapefruit, tomato and citron dressing

** 最海鮮沙拉，有蟹肉、扇貝、虎蝦、酪梨、柚子、番茄和柚子醬

*我們在廚房裡用乾番茄和香蒜醬烹製最嫩的布拉塔奶酪

490Fresh vegetables salad 200 g

Walnut dressing or olive oil of your choice

乡村鲜蔬沙拉 
可选择坚果沙拉酱或橄榄油 

Russian salad Olivier with confit chicken 220 g 510
奥利维耶沙拉配油封鸡大腿

Chicken liver and champignons salad 220 g 610
鸡肝白蘑热沙拉

720Red salmon and avocado salad 175 g

红鲑鱼牛油果沙拉

850Beef salad with tomatoes and cilantro 245 g

大理石牛肉沙拉配番茄和香菜

950Roast beef salad 170 g

英式烤牛肉沙拉

950*Homemade burrata salad 300 g

自制布拉塔奶酪

Octopus salad with potatoes 280 g 950
章鱼沙拉配热土豆

1 500**Vladivostok salad 350 g

符拉迪沃斯托克”沙拉 



FISHES IN CHINESE 
TRADITION / 中国传统中的鱼

On  some decorative elements you can  
see Chinese goldfish, which are a symbol 
of wealth, prosperity and harmony,  as well 
as liberation  from all restrictions. The 
Chinese word for "fish" is also consonant 
with the word "abundance", which, onthe 
one hand, promises an  abundance of fish 
in  the rivers, and on  the other, an  
abundant offspring of fish.

Carp is one of the special symbols, since 
it is believed that his life is spent 
in  a constant struggle for existence. 
In  search of food or a place to spawn, 
these fish have to travel vast distances, 
fighting the river flow. The longevity 
of carp is also valued. It is often  called 
a fishes king

在一些装饰元素上可以看到中国风的金
鱼，它们象征着财富、繁荣、和谐以及摆
脱一切束缚的破茧而出。汉语中的“鱼”
字与“余”字的读音相同，一方面预示着
江河里的鱼成千上万，另一方面预示着
鱼的繁衍连绵不断。

鲤鱼在鱼类的形象中占有特殊的地位，因
为人们相信鲤鱼的一生都在“不断地为生
存而斗争”中度过。为了寻找食物或产卵
地点，这些鱼不得不逆流而上。鲤鱼的长
寿也受人崇尚，它们被称为鱼中之王并不
是没有道理的。



SOUPS / 汤类

Part 5 / 第五部分

Russian soup Borscht 300/35 g 620

700Seafood lentil soup 430 g

750Crab and potato gratin cheese soup 335 g

Pumpkin cream soup 300 g 620

550Fish soup 350 g 

700Chineese noodle soup with beef 
and mushrooms 500 g

Chicken soup with poached egg 370 g 450
荷包蛋鸡汤 

鱼汤 

南瓜奶油汤配虾 

罗宋汤配牛肝菌、博罗季诺面包和猪油 

牛肩肉平菇汤面 

番茄扁豆汤配海鲜 

奶酪汤配螃蟹和焗土豆  



RESIDENTS OF THE 
QUARTER / 街区的居民
In  the centre of the restaurant you can  
see pictures of real residents of Millionka, 
which were taken  from the archives of 
the museums, so that you can  imagine 
people living in  mysterious courtyards 
and mazes of Millionka.

«The doors of the dark corridors, which 
assembled numerous tiny Chinese 
apartments in  a dense cluster, resembled 
galleries in  addition  to the inner 
platforms and stairs. This layout allowed 
to be always on  alert.
The courtyard was perfectly visible 
and any change of the situation  
immediately became known  to all people. 
While the intruder climbed high stairs 
and wandered through dark alleys,  the 
hosts had time to thoroughly prepare 
for the meeting»

在连续的照片中，您可以看到该地区真实
居民的照片，这些照片取自博物馆档案，
以便游客们可以在脑海中形成居住在百万
庄神秘庭院和迷宫中的人们的形象。

“黑暗走廊的门，将许多中国人的小型公
寓密密麻麻地聚集在一起，除了内部平台
和楼梯外，还通向走廊。这种布局让居民
始终保持警惕：院子里一览无余，任何情
况发生变化都会立即被所有居民知晓。
当不速之客爬上高高的楼梯，徘徊在黑暗
的小巷里时，房主们有时间为碰面做好充
分的准备……”



COOKING ON THE GRILL 
/ 烤架上的烹饪 

Part 6 / 第六部分

SIDE DISHES / 配菜

Grilled chicken fillet 365 g 680
炙烤去骨鸡腿肉3 

Grilled pork 365 g   780
炙烤烤猪颈肉 

820Halibut 每100 / per 100 g 
大比目鱼排 

1 300Salmon 每100 / per 100 g  
摩尔曼斯克三文鱼排 每 

Ribeye steak 每100 / per 100 g 1 350
肋眼牛排 

Bread set served with butter and smoked salt 230 g 300
面包篮子 

350Sweet potato fries with parmegano 230 g 
帕尔马干酪烤红薯条 

Baked potato with mushrooms 150 g 400
蘑菇烤土豆 

420Grilled vegetable 150 g 
烤蔬菜 

450Grilled bok choy with same seeds sauce 140 g  
烤白菜配同籽酱 

520Truffle fries 200 g  
松露薯条 



Mention us in stories 
and come up with upcoming 
events 

«Everyone knows the taverns influence on the Russian people in general, 
but gambling houses and establishments for smoking opium have an even worse 
influence on the foreign population than taverns. There are about 40 of both 
in the city, some of them are kept secretly, approaching such establishments, 
you can already feel their specific atmosphere. There are fanzes all around, 
or a semblance of our house where these hangouts are located.

Let's first enter the gambling house. The room is very low, dirty and filled with 
Chinese crowded by darkness. Small, dim glass windows let in a very little light. 
There are several couples playing. Some sit at tables, others on benches. There are 
also Chinese spectators. The players are served suli (Chinese vodka) in small cups 
(slightly larger than a thimble)».

“ ‘大家都很清楚酒馆对俄罗斯民众的影响，但比酒馆更糟糕的是赌场和鸦
片烟馆对外国居民的影响。城里林林总总大约有40个，其中一些在悄悄经营。
’ 一位同时代人写道：‘靠近这样的作坊，你就已经能感受到他们特有的氛
围。周围都是中式小平房，或者类似于我们的房子，这些窝点就安置在那里。

我们先来到赌场，这里的房间架构很低、很脏、写满了中文——半明半暗，狭
小的窗户玻璃透进寥寥无几的光。几对情侣在赌博，有些人坐在桌子旁，有些
人坐在长凳上。他们周围都是看热闹的人，其中也有中国人。偶尔玩家们会喝
到装在小杯子（比金属盖稍大）中的白酒（中式伏特加）。”

Find out more about us

了解更多关于我们的信息并订
购您最喜欢的菜肴送到您家在故事中提及我们并了解即

将发生的事



HOT DISHES / 热菜  

Part 7 / 第七部分

Meat and pou l t r y / 肉类主菜

*Prime Beef, craft bun and two sauces by chef.

**We recommend medium roasting.

Meat dumplings with sour cream 290 g 550
针叶林式饺子配酸奶油 

Chicken cutlets with mashed potato 220 g  550
鸡肉饼配土豆泥 

Chicken and bacon pasta in creamy souce 240 g 570
自制奶油意面配鸡肉和培根 

Crispy chicken fillet cutlet with aromatic butter 270 g 690
黄油香酥鸡排 

Noodles with marbled beef 300 g 720
大理石牛肉面 

*Millionka burger 370 g  850
招牌汉堡“百万庄” 

Angus beef ribs with porto sauñe 每100 / per 100 g 850
安格斯牛排骨配波尔图酱 

**Chopped deer meat steak with truffle 
sauce and mashed potato 380 g

950

土豆泥打底的碎鹿肉饼配松露酱 

Deer meat stroganoff with mashed potato 280 g 950
鹿肉烩土豆泥 

Huasin glaze duck with sweet potato 260 g 1 100
鸭柳和番薯配虫草花酱 

Sous-vide veal cheeks with bulgur 
and mushrooms 280 g

1 250

真空低温烹调小牛脸配小麦和蘑菇 

Beef steak with eggplants cream 
and jalapeno sauñe 240 g

1 550

大理石牛排配茄子酱汁和墨西哥辣椒酱 

Deer filet mignon with mashed potato 
and mashroom cream 320 g 

1 700

菲力鹿排 

Tournedos Rossini with foie gras 
and truffle sauñe 270 g 

1 950

罗西尼牛排配鹅肝和松露酱 
Striploin steak served 
with truffle parmegano fries 390 g  

2 950

西冷牛排 搭配辣椒酱、薯条、松露和帕尔马干酪 

* 上等牛肉、主厨的手工面包和两种酱汁，推荐半熟。

** 推荐半熟。



SAMOVARS / 茶炊

Samovars are not just a decorative 
elenment but also used for tea made by 
bartenders. The restaurant is especially 
proud of its Tula medal samovars, which 
won  some exhibitions and received 
awards.

In  ancient times, guest coming as a host, 
was greeted by the a house wife serving 
samovar - “For the guest - tea, sugar and 
joy!” In  past centuries, tea in  Russia was 
only for special occasions, which is why 
the expression  “pamper with tea” arose. 
Although tea has long been  an  expensive 
pleasure available only to wealthy people, 
many poor people did not even  know 
how to brew tea. Only at the beginning of 
the 18th century did tea firmly enter into 
Russian  life and become a national drink, 
and in  the 19th century it already 
became available to absolutely everyone.

在我们的餐厅，茶炊不仅仅是装饰元素。
调酒师用茶炊为您泡茶，让谈话轻松自在
地进行。使餐厅尤其引以为豪的是其图拉
奖牌茶炊，这些茶炊在展览中获胜并获得
了宝贵的奖项。

在古代，当有客人上门，女主人就会拿起
茶炊说：“客人，我把茶、糖和喜悦敬给
您！”。在过去的几个世纪里，俄罗斯人只
在特殊场合才喝茶，这就是“瘾茶”一词
的由来。 尽管长期以来茶一直是只有富
人才有的昂贵享受，但许多穷人甚至都不
知道如何泡茶。直到18世纪初，茶才在俄
罗斯人民的生活中逐渐根深蒂固，成为国
民饮品，而到了19世纪，茶已经成为几乎
人人都可以享用的饮品。



HOT DISHES / 热菜  

Part 8 / 第 8 部分

F i sh and seafood / 鱼
类

主
菜

Salmon and halibut dumplings 180 g 550
三文鱼和大比目鱼馅饺子 

Pike cutlets with mashed green peas 250 g 650
炸派克鱼排配青豆泥 

BBQ Seoul style squid with potato 250 g 690
首尔串烤鱿鱼配土豆

Home made deep sea schrimps pasta 330 g 700
亚洲酱炭烤鲽鱼

Crab ravioli bisque cream 160 g 850
螃蟹奶油浓汤馅意大利饺子

Russian dish "Skoblyanka" with sea 
cucumber and deer meat 400 g   

930

瓜参炒鹿肉薄片

Black cod baby shpinach and tomatoes 300 g 950
远东章鱼自制意面

Homemade Pasta with Far Eastern Octopus 300 g 1 100
自制远东章鱼意面

Grilled salmon garnished with baby potato 280 g 1 150
红鲑鱼配迷你土豆和番茄白黄油酱

Salmon with potato gratin and creamy spinach 270 g 1 150
银鳕鱼配烤番茄和菠菜

Scandinavian-roasted salmon with potato 
gratin and creamed spinach 200 g

1 350

炸斯堪的纳维亚三文鱼配焗土豆和奶油菠菜

Far East Seafood from the Oven 350 g 1 350
炉烤远东海鲜

Pan-fried Scallops 
with Zucchini Steak 250 g

1 380

西葫芦排煎扇贝

Green orzo halibut 250 g 1 600
出汁比目鱼配绿色米型面



GODDESS OF MERCY 
AND COMPASSION / 观世音菩萨

«Her abode is Mount Tian Shan, She lives 
in the Southern Ocean. She saves all those 
who suffer when their cries reach Her. 
She never leaves those who pray to Her 
unanswered. She is eternally divine and 
amazing».

The name Guan  Yin  means «She who  
hears all the suffering in  the world».

“她所处天山，住在南海。
当哀嚎声传来，她便拯救受苦受难的芸芸
众生。
她永远不会对那些向她祈愿的人们置之不
理，她永远出圣入神而万世敬仰。”

观音这个名字的意思是“听到世间
一切的痛苦的神”。



DESSERTS / 甜品

Part 9 / 第九部分

*dessert formed as a gold bar with gold leaf, based on 
the legend of Kolchak’s gold, which remained within the 
walls of Millionka.

Ice cream 50 g 200
vanila / chocolate

冰淇淋
可选：普隆比尔 / 巧克力

Sour cream cake  140 g 550
酸奶油蛋糕派

Honey truffle cake 120 g 550
松露巧克力蜂蜜蛋糕配酸奶冰沙

Matcha pancake with oolong cream 
and lychee ice cream 125 g

550

抹茶薄饼蛋糕配乌龙奶油、荔枝冰淇淋和巧克力爆米花

White chocolate cheesecake 
with raspberry and yuzu filling 150 g

650

烤白巧克力芝士蛋糕

Meringue pie with pistachos and berries 120 g 690
蛋白酥皮卷

*Kolchak's gold  90 g 690
*高尔察克的黄金

Grand mille-feuille with strawberry confi 
and creme anglaise  

220 g 750

法式特级千层酥配浆果油封和新鲜草莓 

*甜点的造型是带有金箔的金条，
灵感来源于存留于百万庄城墙内的高尔察克的黄金传说。



This brochure is promotional material: the control menu is located on the 
consumer’s board and can be presented upon request

本手册是宣传材料：测试所用的菜单位于消费者
专区，可根据需求提供。


