B A O

KNACCUYECKUKN BAO

(cBUHUHG "UuHAY", 02ypUbl, NYK-Nopel, KOpuaHop, apaxuc, dOMawHsI KUMyu)
CLASSIC BAO (braised pork, cucumber, onion, coriander, peanut, homemade kimchi)

BAO C KYPULIEW NO-TAUBAHbCKU

(apeHoe B 6060Bol nacme KypuHoe ¢use, 0OMAWHSS KUMYU, 0BOLLL)
CHICKEN BAO (roasted chicken, homemade kimchi., veggies)

BEJLXXW bAQ

(06xxapenHbIll B cneyusx xpycmauwjui mogy, 00MAWHSS KUMYU, CBEXKue 0BolU)
VEGGI BAO (roasted spicy tofu, homemade kimchi, veggies)

bAQ bAP

(accopmu 6ao, no 3 wm)
BAO BAR (assorted bao)

KNACCMYECKUE KNTAMCKWUE BAO-L3bl

(co cBuHUHOU, 10600 U 0BOWAMU)
CLASSIC CHINESE BAOZI with pork and veggies

BAO-L3bl C TOBAAWHOW U TPUBAMMW CAHIY
BEEF BAOZI with siangu mushrooms

bAO-L3bl C ObXXAPEHHbIM TOO®Y U OBOLLAMHU
TOFU BAOZI with veggies

BAO-L3bl C OBOLLAMMU U "XPYCTANIbHOW NANLLON"
VEGGIE BAOZI with "glass” noodle

§

m TPAOULUWOHHBIE KUTAMCKWE NMEJIbMEHN
@ Ty (CBUHUHG, nekuHcKaa Kanycma, umbups, nyk-nopel, cneyuu)
) TRADITIONAL CHINESE DUMPLINGS with pork, chinese cabbage and spices
* )apenvie (fried) * omsapHoie (boiled) * B ocmpom macne (with spicy broth)
&‘w%ﬁ? KUTAUCKWE NMENTbMEHW C BAPAHWUHOWU
%‘” CHINESE LAMB DUMPLINGS
@ .. *xapenbie (fried) * omsapHvie (boiled) * B ocmpom macne (with spicy broth)
*d KUTAWCKWUE NENIbMEHW C UHOAEWKOW N 3ENEHDIO
O©O\X&-1\\ TURKEY CHINESE DUMPLINGS
* yapensle (fried * omBapHsle (boiled * B ocmpom maane (with spicy broth
2 (fried) (boiled) ( )

P2 KUTAWCKME NENBMEHH CO CBUHUHOM W KPEBETKOM

S P ) CHINESE DUMPLINGS with pork and shrimps
@ W * yapenbie (fried) * omBapHele (boiled) * B ocmpom macne (with spicy broth)
NAPOBAA BYNOUHYKA
BAO
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