


火锅 (huǒguō), which literally means “fire-pot”, is one of the most traditional 
and popular meals in China. It has a history of more than 1000 years, 
and China is regarded as the home of hotpot. It is generally assumed 
that the hotpot tradition came from Mongol warriors and horsemen who 
camped outside and had dinner together circled around a pot 
on the fire – it was a way to keep warm, while eating at the same time.

The concept is very simple: a simmering metal pot with broth, boils at the 
center of a table or in front of each person and diners can add and cook 
the raw ingredients of their choice in the broth such as fresh thinly sliced 
meat, leafy vegetables, mushrooms, noodles, sliced potatoes, soy bean 
products, dumplings, seafood, etc, and then combine with a variety of 
sauces.

It’s not just that you get to cook and eat what you like but you get to do this 
while socializing, chatting, drinking and having fun with your friends 
and family, hence, a delicious and fun communal dining experience.  

Allow us to unfold for you a culinary journey through the captivating and 
personalised hot pot experience provided by our dedicated team.

H O T  P O T



I N D I V I D U A L  P O T

S O U P  B R O T H

S H A R I N G  P O T

Spicy chicken
and beef broth 

Non-Spicy chicken
and beef broth

Spicy chicken
and beef broth 

Non-Spicy chicken
and beef broth

750 ml 250 ₽
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₽
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750 ml  250Fish and seafood broth

Mushrooms broth750 ml  250₽
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4 ₽750 ml  250

 

750

 

Fish and seafood broth

Mushrooms broth2500 ml

2500 ml

2500 ml750₽
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8 ₽750



Far East region scallops, baby octopus, hand sliced salmon, sea whelk,
squid tentacles, green mussels, lettuce

The Far Eastern region is renowned for its abundan ce o f sea food, 

and  speci fically:  scallops,  oysters, Kamchatka crab. 

Live sea food is delivered to our restaurant weekly and stored in our 

aquariums, which allows us to preserve the freshness o f these delicacies 

and the unique taste that Far Eastern Sea food is famous for. Please

indulg e yourselves on the lo cal sea food treasures o f our beauti ful region.

500 g  3500 ₽

F I S H  &  S E A F O O D  C O M B O
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F i s h  a n d  S e a f o o d

Kamchatka crab (fresh)

Fresh oysters

Fresh scallops

Mussels 
Hand sliced
black cod

Hand sliced salmon

Tiger shrimps head on

Sliced calamari

Shrimp meatballs

1 000 g 5000  ₽

1 pcs 570  ₽

1 pcs 500  ₽

250/500 g 650/1300  ₽ 100/250 g 500/1200

100/250 g 800/2000

₽

₽

1 pcs 250₽

100/250 g 250/600₽

100/250 g 500/1250₽

Baby octopus 100 g 320  ₽
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Squid tentacles 100 g 300  ₽

Sea Whelk 100 g 800  ₽
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Far East region scallop 100 g 1400₽17

Crab legs 100 g 2000₽18
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T igre de Cristal is a company dedicated to support ing local farmers within 

Primorski Krai .  All our pork comes from a private farm in Vladivostok 

where the pigs are bred and cared for in controlled condit ions and 

environment. We use only the highest qual ity of pork cuts. 

Miratorg is a Company that has created and introduced the real taste of 

Black Angus beef to the Russian customers. Miratorg has i ts own stud farm 

of Aberdeen Angus steers, with their characterist ic black appearance. 

Miratorg has been able to produce superlat ive-qual ity Black Angus 

marbled beef by directly managing the professional meat processing 

operat ions using special high-tech facil i t ies located in the Bryansk 

Region of Russia, as well as the experience and input of top Russian and 

international experts in beef production and cul inary mat ters. In our 

restaurant, you will have the opportunity to taste the most tender and 

juicy cuts of beef filled with texture and richness.



p o r k
Hand sliced
pork loin 100/250 g 200/500  ₽

100/250 g 200/500

 

₽

Sliced Black Angus ribeye, beef neck, pork loin and belly, hand sliced lamb,
bok choy, sweet potato wedges, sliced daikon, dry tofu

1000 g 3300 ₽

m e a t  c o m b o

25 Chinese
pork ham 340 g 1450

 

₽
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Hand sliced
pork belly

b e e f

Black Angus ribeye

Black Angus tenderloin

 

Beef meatballs100/250 g 1200/3000₽

100/250 g 1500/3700₽

Beef neck 100/250 g 350/850₽ 

100/250 g 550/1300₽28
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P o u l t r y

Duck tongues

Duck feet

Chicken meatballs100/250 g 300/750₽

250 g 200₽

250 g 400₽ 35
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L a m b

Lamb tenderloin 100/250 g 700/1750₽33 Lamb shank 100/250 g 400/1000₽34

Beef stomach 100/250 g 150/350 ₽
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Shiitake, enoki, eryngii, black wooden mushrooms,
champignon mushrooms

Lettuce, coriander, frize salad, bok choy, spinach,
chinese cabbage 

500 g 600 ₽

500 g 500 ₽

A s s o r t e d  M u s h r o o m s

A s s o r t e d  G r e e n s
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V e g e t a b l e s  a n d  G r e e n s

Champignion mushrooms 

Shiitake mushrooms

Eryngii mushroom

Enoki mushroom

Dark wood mushroom

Bok choy

Sliced sweet potato

Corn

Spinach

Coriander 

Sliced potato

150 g 200 ₽

150 g 200 ₽

150 g 250 ₽

150 g 250 ₽

150 g 250 ₽

 150 g 150₽

  150 g 500₽

 150 g 200₽

 150 g 250₽

 100 g 150₽

 150 g 100₽
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Oyster mushroom

Shimedzhi mushroom

150 g 200 ₽

150 g 200 ₽
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Chinese cabbage

 150 g 150₽49

Lotus root 100 g 150₽48
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Yam 100 g 300 ₽47

46

50

51

52

53

54

55

Frisé salad  100 g 150₽56

Lettuce salad 100 g 150₽57



Wide funcheza

Fresh noodle

120 g 200 ₽

100 g 150 ₽

58 Soy asparagus 150 g 150 ₽60
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S i d e s

  
S o y

Soft tofu Dry tofu150 g 200 ₽ 150 g 200 ₽61 62



S A U C E  S T A T I O N

Black chinese vinegar

Spring onion

Coriander   

Soy bean paste 

Oyster sauce

Spicy beef sauce

Chopped chili pepper 

Chili oil

Sesame paste 

Seafood soy sauce

Garlic oil
  

Chives sauce

Sesame oil 

Sweet chili

Chinese mushroom paste
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