


SABTPAKH BECHh OAEHD
ALL DAY BREAKFAST / BXBEBEZR

LUOKONAOHbIE NAHKENKU
CO CrywEeHHbIM MOJIOKOM U BAHAHOM

CHOCOLATE PANCAKES WITH BANANA,
STRAWBERRY AND CONDENSED MILK /
BRTEEHERESE EE G

SABTPAIKH
BECHh AEHD

ALL DAY BREAKFAST / BXBE®

JOMALLUHUN TBOPOI C MAJIMUHOM 3199

HOMEMADE COTTAGE CHEESE WITH RASPBERRY
BHFERER S

BE3MIIOTEHOBbLIE MAHKEWKU
CO WWNMNHATOM
N BE3JIAKTO3HbIM COYCOM

GLUTEN-FREE PANCAKES WITH SPINACH
AND LACTOSE-FREE SAUCE

TERE R HE LTI ERE

34979

CbIPHUKHA

onpepeneHHble

SYRNIKI / B 8mania st

KPYACCAH KNTACCUYECKUN

CLASSIC CROISSANT / ¥mHE

AMPAHU OT HAHU

AIRANI FROM NANI / #%,



FT’PAHOJIA C TBOPOXXHbIM MYCCOM
HA KOKOCOBOM MOJIOKE

BPYCKETTbI C AVLLOM MALLOT 489/649°
N BEKOHOM / JTIOCOCEM

GRANOLA WITH COCONUT MILK-BASED - XOJIOAHOIO KOMYEHUA
CHEESE MOUSSE / &2 Ry a s 8rn gy '

BRUSCHETTA WITH POACHED EGG AND BACON/
COLD-SMOKED SALMON/BHZLRKERE R/ FE=X&

AOMALLIHAA TIPAHOJA L o FMA3YHbSl C XXAPEHOW KOJIEACOU
C KNNYBHNYHBIM CMY3U 2 B 3 1 3EJIEHbIM TOPOLUKOM

HOMEMADE GRANOLA WITH STRAWBERRY : 1 f SUNNY SIDE UP EGGS WITH ROASTED SAUSAGE
SMOOTHIE / B#If=HEuMEE KD : BT i _ AND GREEN PEAS / ElE&aH 8%
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PNCOBAA KALLA HA KOKOCOBOM
MOJIOKE C MAHITOBbIM y
COYCOM U FTPENM®PYTOM _ \ \ CHIRBULI A LA GEORGIA / &5 TrE

UNPBYJIN NMNO-TrPY3UHCKUA

RICE PORRIDGE WITH COCONUT MILK
WITH MANGO SAUCE AND GRAPEFRUIT
Y0 BRI RE A+

OBCHAHAS KALLUA C KNTYBEHUKOW APOMATHA4A ANYHNLA
U TPELKUMUN OPEXAMMU C NPSHOW 3EJIEHbIO M ABOKALO

OATMEAL PORRIDGE WITH STRAWBERRY AROMATIC SCRAMBLED EGGS WITH SPICY FRESH
AND WALNUTS / sERMES Mz HERBS AND AVOCADO / E%E4 MRS




BJINHbDI

PANCAKES / &t

CKP3MBJ1 / OMNET

SCRAMBLE / OMELET | ¥&/FiE

BEPNOLLUb C TOMATAMU / C KPEBETKAMU U ABOKALO / C MACJIAHOW PbiBOU 189/349/289°

Tbl MNTaH

BRIOCHE WITH TOMATOES / WITH SHRIMPS AND AVOCADO / WITH OILY FISH
mEREMESD/ MEFLFA4RR/ MRS

TOMNUHIUN / TOPPINGS / &

JNOCOCbHb XOJIOOAHOIO KOMYEHUA 3599

COLD-SMOKED SALMON / %5Z 6t
TBOPOXHA4A 3ANEKAHKA

C YEPHOCJIMBOM 1 CMETAHOM MACNIAHAS4A PbIBA / OILY FISH / A& 2499
KPEBETKW / SHRIMPS / #$iF 3199

COTTAGE CHEESE PUDDING WITH PRUNES
AND SOUR CREAM / st T B 246 FRBE 10 KONBACA / SAUSAGE / & 1692

BEKOH / BACON / 51& 2199
BY>XEHUHA / BOILED PORK / #&R 1899
BETUMHA / HAM / XEE 1599

COYC KPEM-4un3 89°9
CREAM CHEESE SAUCE / IiR=+&

LUAMMUHbOHDbI / CHAMPIGNONS / HEE#: 899
TOMATbI / TOMATOES / &#li 1299
MANPUKA / PAPRIKA / Z1 ) 1099
LUNUHAT / SPINACH / &% 13992
3EJIEHb / FRESH HERBS / 5% 599
UKPA KPACHASl / RED CAVIAR / I&F#%  5299P
MEQ UBETOYHbIN / BLOSSOM HONEY /12 698

BAPEHbE B ACCOPTUMEHTE 129
JAM ASSORTMENT / H8RE

CrywEeHHOE MOJIOKO 69°

CONDENSED MILK / %% CMY3U KNNYBHUYHbIN /

i . NEYEHOE ABOKAJO C TOMATHOWU C YEPHOW CMOPOJIMHON /
OJIALbUN U3 KABAYKOB CO CMETAHOM 2899 MACIO CNIMBOYHOE / BUTTER / &) 1299 CAJIbCOW U SVILIOM MALLOT FPYLUA-LUMUHAT / OBCAIHKA

CMETAHA / SOUR CREAM / B&YliH 599
ZUCCHINI PANCAKES WITH SOUR CREAM BAKED AVOCADO WITH TOMATO SALSA STRAWBERRY SMOOTHIE/WITH BLACK CURRANT /

FaRA A RO B Be 40 AND POACHED EGG / B4 hREREH S HKEBE SPINACH PEAR/OATMEAL | E&K0D/MBME/EF BX/FER




XO0JMOAHBIE 3AKVCKH H CAJIATbBI
COLD SNACKS AND SALADS / HAB XM

OJIOAHBIE
KVCIKH
AJIAT bl

S AND SALADS

d

nTaHnsa. Bce yeHb

KAPMAY4Y0O U3 roB4anNHbI

ha

BEEF CARPACCIO / BX44AR

OOYKTb
u

BYPPATA C TOMATAMMU

BURRATA WITH TOMATOES

TAPTAP U3 TYHLIA
o E I EREC & i

889°

onpepeneHHble

TUNA TARTARE / $i#itse&

&

CANAT C KONYEHOW ®OPEbIO
N ®EPMEPCKUM CbIPOM

SALAD WITH SMOKED TROUT AND FARM CHEESE
BREFRIAYED AL



ACCOPTU U3 EBPOMNEUCKUX CbIPOB 12499

ASSORTED EUROPEAN CHEESE / fHsRMIEs

ACCOPTU U3 JOMALLUHUX CbIPOB

OOMALLHWI CbIP, ChIP CYNYTYHU, KOMYEHbIN
CbIPp CYNYFYHU, KOMYeHas KOCUUKA, ChIp Yeuunn

MACHOE ACCOPTU C COYCOM XPEH 1779 ¢
pPOCTOUM, KYPUHbIV PYET,
OY>XXEHWHA, FOBAXXUNIN A3bIK

HOMEMADE CHEESE ASSORTMENT

(homemade cheese, sulguni cheese, smoked sulguni
cheese, smoked braided cheese, chechil cheese)
155 B Bl Y B

(BHIE - B/REEPE - MEA/REEPE

KA T UOES  BYES )

PbIBHOE ACCOPTHU
JTOCOCb XOJIOOAHOrO KOMNYeHus 1 wed-nocosia, MacasHaga pbiba, CKyMoépud

ASSORTED FISH (cold-smoked salmon and chef-salted, oily fish, mackerel)
TEREGHINE (BHINE ARG EDNE WWEHRGENE - WEEFINE 205 )

ASSORTED MEAT WITH HORSERADISH SAUCE
(roast beef, chicken roll, boiled pork, beef tongue)

BRIRETRLR (RFES BAL AR - FOK)

CEJIEOOYKA C BEBU-KAPTO®EJIEM

CE3OHHbIE OBOLLIN N 3EJIEHb

HERRING WITH BABY POTATO / & /Nt &

SEASONAL VEGETABLES & FRESH HERBS

iNEgiEiil=d

OOMALLUHWNE COJIEHb4A

MapUHOBaHHbIE YECHOK M YepeMLLa,
KanycTa, Oypble U KpacHble TOMaThl,
OrypLbl, CTPYUYKOBbIN MepeL, U AXOHANOIN

BARREL PICKLES

(marinated garlic and rampson, cabbage, brown

and red tomatoes, cucumbers, bell pepper and jonjoli)
B (SRR B3

AMBEM B/ ARANBEEWREERHS)

BACTYPMA

BASTURMA / tHETEE4A




PYJIETbI U3 XKAPEHbIX BAKJTIAXKAHOB - - NMEYEHBIE MEPLUbI C HAOYTH
NO-rPY3NMHCKHU : - N COYCOM FrEXXAJTNA

C HAYMHKOW N3 OCTPOMN OPEXOBOM NACThI

ROASTED PEPPERS WITH NADUGI -~ _
AND GEBJALIA SAUCE / t8&= Y ES & B i ES R~

FRIED EGGPLANT ROLLS A LA GEORGIA
filled with spicy nut paste
RESMERRENIFE

CALMBUN U3 KYPUHOT O BEOPA

CHICKEN THIGH SATSIVI / "BEtE4" fEXSARE <

ACCOPTU U3 NMXAJIN
wnuHaT / nanpuka / ceekna

ASSORTED PHALI spinach/paprika/beetroot
BB EFLPKHAL (RSO EZME MRS ) B/ M/ B3

PYNETbI U3 BAKJTAXXAHOB NEYEHAS TbIKBA MO-FYPUNCKMU
C 3EJIEHDBIO U LUMNHATHBIM COYCOM

BAKED PUMPKIN A LA GURI
EGGPLANT ROLLS WITH FRESH HERBS - BRES WA XERE
AND SPINACH SAUCE / SX#%&HT5 '

CBEKOJIbHAA UKPA

MO BABYLUKWUHOMY PELUENTY

BEET CAVIAR ACCORDING TO THE GRANDMA'S RECIPE
MY RIEEH &

XPYCTALUNE BAKJTIAXKAHDI

C KPEMOM N3 CYJTYTYHN
BAKJTAXKAHHAA UKPA

" CRISPY EGGPLANTS WITH SULGUNI CREAM
EGGPLANT CAVIAR / fiF& i e IREEEMRMN T




CAJIAT C JIOCOCEM 689°
XONOAHOIo KOM4YEHWA,

orypuamMmm, ToMataMm, aBokKago M MMKCOM CaJiaTOB.
WARM SALAD WITH CRISPY EGGPLANTS / BRieHnFiEDHI _ - 3anpaBiisgeTcs 0pPexoBO-LNUTPYCOBbIM COYCOM

TEMJIbI CAJIAT
C XPYCTAWMNMUN BAKNTAXKAHAMU

SALAD WITH COLD-SMOKED SALMON,
cucumbers, tomatoes, avocado and salad mix.
Dressed with nut and citrus sauce

HeEES BN ML FHR - BB
NNt R R=

OBOLWHOW CAJIAT
CO CNEUNAMU NO-TPY3NHCKMU <P

VEGETABLE SALAD WITH SPICES A LA GEORGIA
BESTERTRID

CAJIAT C UMEPETUHCKNM CbIPOM
M TOMATAMU

SALAD WITH IMERETIAN CHEESE AND TOMATOES
(ks ks b T AR bk

A3UNATCKWUWN CAJIAT C POMENHOM : = | ; : TEMNbIN CAJIAT C KYPOM
\ U KOMNYEHbBIM CYNIYTYHU

ASIAN SALAD WITH ROMAINE / INEESE)
WARM SALAD WITH CHICKEN
AND SMOKED SULGUNI / EF/REESARE DI

OBOLLHOW CANAT MO-rPY3UHCKU
C OPEXAMMU <P

VEGETABLE SALAD A LA GEORGIA WITH NUTS

BEE LR RRIDH

CANNAT C KAXETUHCKUM MACJIOM 469°P _ ¥ ; BEFETAPUAHCKUN CAJIAT C ABOKAOO 479%¥

SALAD WITH KAKHETI BUTTER / i =it X S 155070+ i VEGETARIAN SALAD WITH AVOCADO / ZRFHRMH

/.




FPEYECKUN CANAT _ CATIAT «TUJ» 4899
e , C OTBAPHbIM FOBAXbUM A3bIKOM, MAPUHOBAHHbIM
GREEK SALAD / &#&iDHI % e . OTYPUYMKOM N XPYCTALLUM TYKOM dpu

TEAL SALAD
with boiled beef tongue, pickled cucumber
and crispy fried onion / K&E4OK EERAHFUERID L

CAJNIAT «cAHUNK-UYK»

M3 cNnafkux TOMaTOB, KPAacHOro JyKa,
CTPYUYKOBOrO rnepua 1 6asunmnka

ACHIK-CHUK SALAD
sweet tomatoes, red onion, pepper and basil
YOHIEHEE A ~ 20072 - WA S 870t

CAJIAT U3 OTBAPHOWN rOBAOUHbI, 4399
CBEKIJ1bl U KOMYEHOTI O CbIPA CYJNIYTYHU

SALAD WITH BOILED BEEF, BEETS
«LE3APb» 489/549°p AND SMOKED SULGUNI / k&E4® - MEFMEF/RE B

C KYPULIEN / KPEBETKAMMU

de

Tbl MNTaH

hav

CAESAR WITH CHICKEN/WITH SHRIMPS
XS/ SR BB R
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«CEJIbOb Noa LYBOW»

DRESSED HERRING / HBHiE R4 &7
CANAT «AHITMNIKONb»

C OTBAPHOW roBAAMHOM N CBEXMUMU OBOLLLAMU

YANGIYUL SALAD
with boiled beef and fresh vegetables
BRI E RS S AR

rPUJIb-CANAT 579/589 P
C MHOEWKOW / BAPAHUHOW

GRILLED SALAD WITH TURKEY / LAMB | J&X38/2 /7D HI

i e 4 ! CAJIAT «BAXOP»
OJIUBbBE NO-AOMALLUHEMY L A = g C HEXXHOWM KYPUHOW FrpyaKon,

C Kon6acow 1 NeyeHbLIMKU OBOLLLAMY Bl = CBEXWMM OBOLLLAMUN U 3e/1eHbIO

HOMEMADE RUSSIAN SALAD " : BAKHOR SALAD
with sausage and roasted vegetables ' _ with tender chicken breast, fresh vegetables
B TS B I B4RV DAL ; and fresh herbs / J8IA - FHELHENS K S 22555 EI5 /R




XAYAMYPU C TOPFTOH30J10U,

TFTOPAYMHE 3AKVCKH FPYLLEW U FPELKUM OPEXOM

HOT STARTERS / #h3d g

KHACHAPURI WITH GORGONZOLA,
PEAR AND WALNUT / EREHZ + - #MEHFEEE

XAUAMNYPU C KOMYEHBIM
CbIPOM CYJ1YTYHU

KHACHAPURI WITH SMOKED SULGUNI CHEESE
BENRGEREEE

XAYANYPU C BAKITAXKAHAMUA

KHACHAPURI WITH EGGPLANTS / fi¥F&ZE
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XAYAMNYPU OT TETU SJINCO

AUNT ELISO’'S KHACHAPURI / XMifiA A FELE

XAYATYPU NO-MMEPETUHCKHA 4399

IMERETIAN-STYLE KHACHAPURI / FP1E5IHERNKFEZE

XAYAMYPU NO-FYPUNCKU 4399

C PYBJIEHbIM 1L OM
XAYAMYPU NO-MEIMPEJ/IbCKU 4899 XAYAMYPU NO-AOXAPCKMU

GURIAN-STYLE KHACHAPURI WITH CHOPPED EGG
MEGRELIAN-STYLE KHACHAPURI / #5#5IF TR &8 ADJARIAN-STYLE KHACHAPURI / fIi#, RFEZE BESTHAM X EBEREEE




XAPEHAA UYYUBAPA C MACOM ATHEHKA 4199

YXAPEHbIN CbIP CYJIYTYHU

(KlaccuyeckKnm nam KonyeHblin)
CO CBEeXXUMU TOMaTaMm

FRIED CHUCHVARA WITH LAMB / AT

AOXATCAHOA

AJAPSANDAL / fiiF¥&

FRIED SULGUNI| CHEESE
(classic or smoked) with fresh tomatoes
EAREE (BB ER ) BoHrtE Ll

30JIOTUCTbIE MMAON C KOHBEPTUKAMU 4499
N3 CYTYJIYHUN C HAOYTU

GOLDEN MCHADI WITH SULGUNI
AND NADUGI TURNOVERS
FRESEI/REGEMEET L YA

JTOBUNO «XAPKAJTUSA»

LOBIO KHARKALIA / 58257

AUYMA 4399
nofaeTcsa ¢ COyCOM MaLoHun

BEEP U3 BAKJTIADXKAHOB C TOMATAMUA
<P

MU CbIPOM CYJ1YTYHHU

6599

EGGPLANT FAN WITH TOMATOES
AND SULGUNI CHEESE / fi ¥ B4 - F3/R 5 fE

LUABEPMA C UbINJIEHKOM

ACHMA WITH MATSONI SAUCE / FEZERBFNHE

SHAWARMA WITH CHICKEN / 357

RIS




\—":'/_; \

KYTABbl C KAPTO®EJIEM / 3EJIEHbIO / CbIPOM / BAPAHUHOW 269/279/289/349# NMUPOI C KAPTO®EJIEM N MACOM (HA BbIBOP: TOBAONHA UJIN BAPAHUHA)

QUTABS WITH POTATOES /FRESH HERBS/CHEESE /LAMB | =9/54/{HE/EA/IMERITH : PIE WITH POTATO AND MEAT (OPTIONAL: BEEF OR LAMB) / X SMAKXEG (4R FAR)

OOJIMA 459/489¢
YEBYPEK C CbIPOM / 279/349/359% CAMCA (2 WIT.) 269/319# CO CBUHUHOW U rOBAANHON /

BAPAHUHOW / TENATUHON C KYPULIEM / BAPAHUHOW C BAPAHUHOW

OOJIMA C YTKOWM
CHEBUREK WITH CHEESE/LAMB/VEAL SAMSA (2 PCS) WITH CHICKEN/LAMB DOLMA WITH PORK AND BEEF/WITH LAMB

Y/ F RN TEXE G BR/FREEF (FD) BRAMFRN/FREFE M DOLMA WITH DUCK / B8p8ia&E &t




JIATMAH C JOMALUHEN NAMNLWOWN, HEXXHbIM ATHEHKOM U OBOLLAMMU,
TOMJIEHHbIMU CO CNEUNAMU B COBCTBEHHOM COKY

XAPYO C roBAANHOMN

Tbl MNTaH

LAGMAN WITH HOMEMADE NOODLES, TENDER LAMB AND VEGETABLES BRAISED WITH SPICES IN OWN JUICE
KHARCHO WITH BEEF / SM&4H7 BHIER - WERA R RRE

YYUYBAPA-LLYPMA - e MALLUXYPOA
C py6/1EHbIM MACOM SArHEHKA BAJIbIK-LLUYPIMA C JIOCOCEM N CYOAKOM 4499

= c 6apaHMHOM, OBOLLAMU M TOPOXOM MalLLl
XALUJTAMA C BAPAHUHOWU

CHUCHVARA-SHURPA WITH CHOPPED LAMB BALYK-SHURPA WITH SALMON AND ZANDER
FERRRFD =XBMFAT &7 KHASHLAMA WITH LAMB / At EXR7%

MASHKHURDA
with lamb, vegetables and pea mash / F& #3295 KA




BOPLL C roBAANHOWU, CMETAHOW U YECHOYHbIMU NAMNYLLKAMU «TOM 9M» C KPEBETKAMHU

BORSCH WITH BEEF, SOUR CREAM AND GARLIC PAMPUSHKAS / 472 557 B B i) 8 A E 0f

TOM YUM WITH SHRIMPS / #F LA

JOMALUHUN CYN-NAMLWA 319/3499
C KYPOW / KYPOW U TPUBAMU

CYnN U3 BAKJTAXKAHOB

KABAYKOBbIV CYMN-MIOPE
HOMEMADE NOODLES SOUP WITH CHICKEN /

rPUBHAA NMOXJIEBKA
CHICKEN AND MUSHROOMS | S8//S8NETE XK EH7

EGGPLANT SOUP / #iF7

ZUCCHINI CREAM SOUP / B#HBE RS MUSHROOM SOUP / E#&7




TOPSAYHE BJIIOAOA
HOT DISHES / Zx % 3

s | .
LUNLUWNIIA NMO-TAJIbCKU "l'l J

UblNJ1eHOK, 3aI'IeLIeHHbII7I B KaBKa3CKUMX
QpPOMaATHbIX Cneunax No CTapuHHOMY peLenTy.
[MopaeTca ¢ AOMALUHUM TKEManu

GALIAN-STYLE TSITSILA

|_| O T D | S H E S chicken baked in caucasian spices according to

the ancient recipe. Served with homemade tkemali
EAEEEMRMXES(HHERE) REHEkETE

XUHKAJIA (1 LUT.)
6apaHuHa / CBUHMHA U roBsiauHa /
TenaTuHa / rpm6bl / cbip U LWLUNUHAT

KHINKALI (1 PC)
filling to choose: lamb /
pork and beef / veal /
mushrooms / cheese and spinach

EMANAEILZE (1)
FA/EAMER /NG R/ E S/ DEEFE S MAMAJIbITA
N3 KPYTO 3aBapeHHOM 6enon KyKypy3Hom

115 E e : y s E P 4 - o ' Kpynbl C fo6aBaeHMEM Cbipa CYNYTryHM

9. Bce ueHb

NTaH|

MAMALIGA
of cooked white corn grits with sulguni cheese added
B R RS IFAR &S EME

=
XUHKAJIN C KPEBETKAMM (1 LUT.)

ha

OOYKTb

KHINKALI WITH SHRIMPS (1 PC)
SN

KYUYMAYU

N3 HEXHbIX TeNA4YbUX MOTPOLLKOB,

06>XKapPEeHHbIX C MMKAHTHbIMU KaBKa3CKNUMU i
cneumamum n 3epHamMm rpaHata

KUCHMACHI

of gentle veal grinders, roasted with spicy caucasian
spices and pomegranate grains
EERARENSNRRE N AT

UKMEPYJIN

LibINJIEHOK, 3aMeYeHHbIM C COYCOM Ha OCHOBe
CMeTaHbl, C fo6aBNeHneM NPAHbIX KaBKa3CKUX
creunn, GUPMeHHOM agXKUKM 1N YeCHOKa

CHKMERUL] =
chicken baked with sour cream-based sauce, spicy
caucasian spices, brand ajika and garlic added
BRHECAR Y AEEGSE NSNERRER  aREM AT



NAOB «<YANXAHCKUN»
TPAOAULMOHHBbIN Y3BEKCKUI NIOB
M3 3KCKJTIO3MBHOIO puca AeB3npa
C MACOM ArHeHKa U BOCTOYHbIMU NPAHOCTAMU

CHAIKHAN PILAF
traditional uzbek pilaf of exclusive devzira rice
with lamb and oriental spices

MR
RS2 A IR - S 2% AR IRFAK
FAMERLER

6399

KOBYPMA JIATMAH 5799

nanwa, obXkapeHHad C MACOM drHeHkKa 1 oBoOLLaMu,
TOMJIEHHbIMU CO CNEeLnaIMM B COOGCTBEHHOM COKY

KOVURMA-LAGMAN
noodles fried with lamb and vegetables braised
with spices in own juice / HIEFAEMERANE I EERSE

KOBYPMA MNMO-®EPITAHCKH

M3 roBAMbeW BbIPE3KN C OBOLLAMMU,
KYHXYTOM N YECHOKOM

FERGANA-STYLE KOVURMA
of beef tenderloin with vegetables, sesame and garlic

RIRY S4B B ANNERSE - Z A A7
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JleHHble np

prun Ha

K

>s. the pict

aTb BaLlero

n

yrpex

MJ1OB Y3BEKCKUNA

C MACOM ArHeHkKa, MpsHbIM apoMaToM
LadpaHa n bapbapuca

UZBEK PILAF
with lamb, spicy aroma of saffron and berberis
SZAmF ERIVRMEFLICRAREIC T

NJ1OB NMNO-BY XAPCKHU

C KYPUHbIM 6epOoM, PUCOM anaHra
M BOCTOYHbIMU CMeLnaMu

UYYBAPA 3899
C HAUYMHKOWM U3 pyB1eHOro MAca ArHeHKa

BUKHARA PILAF
with chicken thigh, alang rice and oriental spices
o & H X6 BE ATV TR Fo] BA A K RN 2R 75 &k

CHUCHVARA WITH CHOPPED LAMB MEAT FILLING
MEFEFRARBER T (31)

MAHTbI C MACOM ArHEHKA (3 LUT.)

MANTI WITH LAMB / %W EEEF




OOXAXYPU U3 CBUHUHDbI / KYPULIbI 729/519#

C 30J10TUCTbIM KapTodenem,
YECHOKOM, JIYKOM 1 3eJ1eHbIO

PORK/CHICKEN OJAHURI
with golden potato, garlic, onion and fresh herbs
HER/FSALR LY KFs - ERMEX

YAHAXN U3 BAPAHWUHBbI,

TOMIEHHOE B rOpLUOYKE C OBOLLAMM
1 apOMaTHOM 3eNeHblo <P

LAMB CHANAKHI
braised in a pot with vegetables and aromatic herbs

REMFA HENEBE

YALLYLIYNN U3 HEXKHOW TENATUHBI,
TYLLIEeHHOe C OBOLLaMn 1 crneunamm

(SYAX
=

CJ/NOEHBIE BAKJTAXKAHbI C MACOM

TENDER VEAL CHASHUSHULI,
stewed with vegetables and spices
a4l (SR HxE- - i)

AOOMALWHWE ronyelbl C MACOM

HOMEMADE CABBAGE ROLLS WITH MEAT
BRlIMRAxSE

PUFF EGGPLANT WITH MEAT / BREZAGHIT

COJIAHKA NO-KYTAUCCKU U3 CBUHUHDI

PORK KUTAISI-STYLE SOLYANKA
Fef& P RaTh EE B2 i JE A

YAXOXBWUJIN U3 LbINJIEHKA

B COyCe U3 CrieJibiX TOMaToB
M KaBKa3CKUX crieyunm

CHAKHOKHBILI OF CHICKEN
in sauce of ripe tomatoes and caucasian spices
EREEA AR MmENS MRS

SNTAPO XN

TPAOULMNOHHOE rpy3nHCKOoe 61000

N3 6enon KYKYpPY3HOMN KPYMbl C CYNTYFYHMN.
MopaeTcsa ¢ COycoM MaLoHU

ELARJI,

traditional georgian dish of white corn grits
with sulguni. Served with matsoni sauce
BESMESB T RNMIFVREEREENE




CKYMBPUA TOPAYEIO KOMYEHUA o KOTJIETbI U3 LLLYKU
C OBOLLAMMU (A w : ; C KABAYKAMU U LULMNHATOM

LT
HOT SMOKED MACKEREL WITH VEGETABLES B Wl PIKE PERCH, SHRIMP AND SPINACH CUTLETS
BHBRHX it . WITH PARBOILED ZUCCHINI
N f i . & - AR EAGEEABER

KAJIbMAPbI C BSJIEHBIMM ol
TOMATAMW N KYKYPY30M R MPSIHBIE OBOLUW C FTPUBAMMU

SQUID WITH DRIED TOMATOES AND CORN ; ' SPICY VEGETABLES WITH MUSHROOMS
=2l 1 e AR i S S 7 ; ; EEHEE

CYOAK C NOAKOMNMYEHHBIM KNHOA 7799 : : _ APOMATHbIN CYOAK,

' - TOMJIEHHbIN C TOMaTaMu 1 TpaBamu
PIKE PERCH WITH SMOKED QUINOA / ##5ft 3% = i L . nop, XNe6HOM «LLanKom»

AROMATIC PIKE
perch braised with tomatoes and herbs
under a bread cap / 4l - HEREFSEBRFEEE

XXAPEHbIE KPEBETKWU C HECHOKOM 11299 Bt - - - \ ' ; > ®OPEJIb C OBOLLAMMN,
U TrPY3UHCKUMU CNELUUAMU <P s " ' | 3AMNEYEHHA4A B MEPFTAMEHTE

FRIED SHRIMPS WITH GARLIC ' — TROUT WITH VEGETABLES, BAKED IN PARCHMENT
AND GEORGIAN SPICES / AAg e TE R T U AR B = Y B F




OOMALLUHUE KOTJIETbl OT METPOBHDbI 569#
M3 CBUHWHbI U TOBAAWHBI C Niope
M MasoCoJIbHbIM OFYPUYUKOM

PETROVNA'S HOMEMADE CUTLETS OF PORK
AND BEEF WITH MASHED POTATOES
AND HALF SOUR PICKLE

RBERAMFRNAGHEC L SRR =N

KOTNETbl U3 UHOENKN C OBOLWLAMU 5299

TURKEY CUTLETS WITH VEGETABLES / XSS E#5E

KOTJIETA NMNO-KUEBCKHU
C KapTodesibHbIM Nope U FPUOBHbLIM COYCOM

CUTLET A LA KIEV
with mashed potatoes and mushroom sauce
=SSR T ZEMEES

YTUHAA HOXXKA C BA3UJINKOBbIM MIOPE

7699

CONFIT DUCK LEG WITH BASIL PUREE
pEILLE S Ry

Tbl MNTaH

C
)
n
I
I
)
=

BE®PCTPOIrAHOB 669°P
C KapTodesibHbIM MOPE 1 MaJIOCOJIbHbIM OTYPUYUKOM

MACTA C LUYKUHU N KPEBETKAMU / 529/659°
KOMNM4YEHbLIM JIOCOCEM

BEEF STROGANOFF
with mashed potatoes and half sour pickle
WA A 22E T R REN

NMACTA «6OJIOHbE3E»

PASTA BOLOGNESE / BERH

PASTA WITH ZUCCHINI AND SHRIMPS /
SMOKED SALMON | FasEMIY/2=X&8H

NMACTA «<KAPBOHAPA»
C UbINJIEHKOM N BEKOHOM

PASTA CARBONARA WITH CHICKEN AND BACON
BRBRZ TEE




=N

BJIIOOA HA VI'NnaAXx
GRILLED DISHES

rat ment:

de

nTaHnsa. Bce yeHb

CTEWK N3 MPAMOPHOW roBAAnHbl 3EPHOBOIO OTKOPMA

ha

MARBLED BEEF STEAK FROM GRAIN-FED CATTLE / 8@EATEEASHEALE

onpeneneHHble NPOAYKTb
. u

in ruble

MACHOE ACCOPTHU 3 r&'}'
N3 BAPAHWHbI

(KAPE ATHEHKA, ABXA3YPA, PEGPbILLKW ATHEHKA)

'y
St ¥ g
{

i

LAMB MEAT ASSORTED L
(RACK OF LAMB, ABKHAZURA, RIBS OF LAMB) h
I

'

]
k|
]

i

W

'L?'
J !‘f"

R (FH - =AY FAFHF)

PEBPbILLUKU HA YTNAX
C 30J1OTUCTbIM KAPTO®EJIEM

14299

A
Fes [T
" s
i
i

BbIPE3KA TEJIEHKA IrPUJ1b

GRILLED PORK RIBS WITH GOLDEN POTATOES
ERRGEELE GRILLED CALF CUTTING / l4FARE

\
A

e

e i
8-
o
L}




MAYETE-CTEUK

SKIRT STEAK / ##E

LWALLBbIK N3 UHOEWKU
C EXXEBUYHbBIM COYCOM

TURKEY SHASHLIK WITH BLACKBERRY SAUCE
KIGEABESE

MACHbIE PYJIETUKU B BEKOHE

MEAT ROLLS IN BACON / 51RA%

LWALUNTBbIK
N3 KOPEMKU ATHEHKA

LAMB LOIN SHASHLIK / A5

LWALUNTBbIK
N3 KYPUHOIO BEOPA

CHICKEN THIGH SHASHLIK / 88k

WALBbIK U3 CBUHUHDI

PORK SHASHLIK / S8f8f&s

WALJIbIK N3 MAKOTU ATHEHKA

LAMB SHASHLIK / @

KYPUHOE ®UJE HA YITNnaXx

GRILLED CHICKEN FILLET / sfgjzss

LWALLNBIK U3 TOBSAXXbEWN BbIPE3KU 8299
C JIOMTUKAMU KYPAOKOYHOIO XXUPA

BEEF TENDERLOIN SHASHLIK
WITH BROADTAIL FAT SLICES / 42# AL A




NIONA-KEBAB U3 PblBbl

FISH LULAH KEBAB / &RIFIFITL-2lE

me

tive ¢

de

NONA-KEBAB N3 ArHEHKA AOOPALO HA TrPUJIE

ha

KTbl MTaHKA. Bce LeHb

LAMB LULAH KEBAB / FE¥EEAINES ’ i . ' GRILLED DORADO / f&s3L

o

. the

C
0
n
T
T
)
=
@
o0
)
C

in ruble

prmm Ha

awero
U h:

aTb B

n

y P e
r waiter if y

NoNA-KEBAB U3 KYPULLbI JIOCOCb HA YIJIdX C COYCOM HAPLLUAPAB

CHICKEN LULAH KEBAB / W#35p%& SALMON WITH NARSARAB SAUCE / =& &R AaE+E




I'APHHPBI, XJIEB, COVCBI : a : Q COYCHI / SAUCES / &2
DISHES, BREAD, SAUCES ; s e

CMETAHA / SOUR CREAM / B4
XPEH / HORSERADISH / %18
TAPTAP / TARTAR / $kii%
YECHOUYHbIN / GARLIC / #&

CAUEBEJIN / SATSEBELI
FEINE (BRESTEXTERNBRR A

TKEMANW / TKEMALI / B#ZF%
«HbIO-MOPK» / NEW YORK / AX%
MAYETE / SKIRT / #&H&
HAPLUAPAB / NARSARAB / Aiit#E

AO0XXWNKA U3 CMNEJIbIX TOMATOB
ADJIKA SAUCE OF RIPE TOMATOES
AR ERE

OBOLWWW TPUNJb MALOHW / MATSONI / BB41%E

. GRILLED VEGETABLES / )&%
KAPTO®EJ1b, XAPEHHbIN

C CE30HHBLIMU FPUBAMU U AXKOHOKOMM XNEB / BREAD / E&3

POTATO, ROASTED WITH SEASONAL MUSHROOMS § T (TS i, NABALL U3 TAHABIPA / 119/109#
AND JONJOLI / Bt ML EHENSESTE e/ Io S : > 1 APMSAHCKUN NABALL
T ¢ iR - " TANDOOR LAVASH /
ARMENIAN LAVASH
: - - . Y RIS /T = B H 0t
KYKYPY3A C COJ1bIO ' . e : ‘ - e Aialal W A NEMELWKA NO-Y3BEKCKMU
OTBAPHA4 / HA TPUJIE ' Lis 7 > 2 B . o R N3 TAHObIPA
| .' = S d , _ . TANDOOR UZBEK FLAT CAKE

CORN WITH SALT, BOILED OR GRILLED / & #&E:kK ; - o= ! ' L LA '. - | S REEAAD

UYNABATTA BEJNTAA NN PXXAHA4A 1599
WHITE OR RYE CIABATTA
NEHRZIAEEE

BYJZIT'YP C OBOLLAMUA

OB)XAPEHHbIN MUHUN-KAPTO®ENb ) BULGUR WITH VEGETABLES / #iXHhigZ
C YECHOKOM U 3EJIEHbIO

ROASTED MINI POTATOES

WITH GARLIC AND FRESH HERBS / #WikfRt & AN S 5
MUKC PUCA C MUHOANEM G C / WRRIRE G MAFH S

RICE MIX WITH ALMONDS / B1C#iR

I A W 4' :_-h..{ I_
e o TR S

T ) \ k /

7 - AN )

.-!..

TPEYKA C CEBOHHbIM TPUBAMMU NPUNYLWEHHbBIN LUNUHAT
KAPTO®EJIbHOE MKOPE C BENTOU ®ACOJIbIO

BUCKWHEAT WITH SEASONAL MUSHROOMS
NSRS MASHED POTATOES / NSE#EFRE PARBOILED SPINACH WITH WHITE BEANS / #&&*

AN




«TUPAMUNCY»

HOECEPTBbI
DESSERTS / &M TIRAMISU / B35

KOO®E MNO-CYXYMCKMU
C NEYEHBEM «KALOA»

SUKHUMI-STYLE COFFEE WITH KADA COOKIES
TR I A A AR 0

BEAHAHOBbIN TOPT

BANANA CAKE / BEEH

OYHAOYYHbIN TOPT

HAZELNUT CAKE / &1 &1

3ABAPHbBIE BYJIOUKU «LLY»

CHOU BUNS / B&E/NEHEE

OECEPT «MABJIOBA»

PAVLOVA DESSERT / X s ®UCTALLKOBbIV PYNIET C MAJIMHON 5399

PISTACHIO ROLL WITH RASPBERRY / AbRERTHBE

«CMETAHHUK» C KJTYBHUKOW

SOUR CREAM CAKE WITH STRAWBERRY / &R IHER

«LHOKOJTAOAHAA LUKATYJIKA»
C BAHWJ1IbHbIM MOPO>XEHbIM

«MEOOBUK»
CHOCOLATE BOX WITH VANILLA ICE CREAM

HONEY CAKE / #Z&EiE BECEMRITE R




MOPKOBHbIN TOPT

CARROT CAKE / thZ hE#E

MAHIOBbIN MYCC

MANGO MOUSSE / ER&RH

PPYKTOBASA TAPEJIKA

FRUIT PLATE / kKR#&

YYPUYXEJIA (TPELUKUN OPEX / ®YHAYK)

CHURCHKHELA (WALNUT/HAZELNUT)
F/RE (/4R F)

«3TFAMAPU»

ZGAPARI / 8EE W55 NEEERF

OOMALLIHEE BAPEHbE B ACCOPTUMEHTE 3899

ASSORTED HOMEMADE JAM / fHBRERE

\= S MOPOXXEHOE / COPBETHI
«HATOJIEOH» 2 : : = i NEJIAMYLUN B ACCOPTUMEHTE

MILLE-FEUILLE / 2 & & il PELAMUSHI / Re=TEETE RN IS ICE CREAM/SORBET ASSORTMENT | iGEM/ SRtk




—— e

AMOHCKOE
MEHIO

JAPANESE FCIOIBNEEINIERVASE 7S

‘#_._-/

«OUNTAOENTbDOUA JTIOKC»

PHILADELPHIA LUX
SKRBEHE

689°

it

~——

AIIOHCKOE MEHIO: CVIIBI H CAJIATbBI

JAPANESE FOOD MENU: SOUPS AND SALADS
SRR R R RV

MUco-cyn/ 269/389°
MNCO-CYN C MOPENMPOAYKTAMUA

MISO SOUP/MISO SOUP WITH SEAFOOD
RN 7/ e IRIE 7

rat ments

de

nTaHnsa. Bce yeHb

MNCO-CYN C JIOCOCEM

MISO SOUP WITH SALMON / =3 &K

OOYKTb
u

> |

in ruble

onpefgeneHHble np

CAJIAT «kKAUCO» / CANAT «<KAUCO CAPAOA» C KPABOM 339/659#

KAISO SALAD/KAISO SARADA SALAD WITH CRAB | B8 8D ifc 1522



ANMOHCKOE MEHIO: POJIJN bI
JAPANESE FOOD MENU: ROLLS / BAXX=®:

POJ1J1 C ONMAJIEHHbBIM TPEBELUIKOM
M COYCOM BBQ

ROLL WITH SEARED SCALLOP AND BBQ SAUCE
FIER NS RIE &

ts

me

t

PONM C OrYPLUOM / C ABOKAAO / 189/219#
C NIOCOCEM / C TYHUOM / C YITPEM 439/429/529#

de

nTaHusa. Bce ueHbl y

h

ROLL WITH CUCUMBER/AVOCADO/
SALMON/TUNA/EEL | EI/4HR/=Xa/2itE/865

OOYKTb
u

> |

NOKE C TYHLOM / C NIOCOCEM

in ruble

POKE WITH TUNA/SALMON | #it&/=XaBREER

o)
)
T
T
o)
o)
=
o)

CALLIMNMU
SASHIMI / ®I&

NNOCOCDb
SALMON / =x&

429

TYHEL / TUNA / &te@é
529

YIrOPb / EEL / tg8&
529

FPEBELUOK
SCALLOP / Bm
649

KPEBETKA
SHRIMP / gd4F

419

KPACHAA UKPA

RED CAVIAR / 4&7& . o
469 N BEFETAPUAHCKHWUU POJIN POJ1/1 C IOCOCEM/KYPULEWN TEPUAKWN 499/489 ¢

VEGETARIAN ROLL / Z8% SALMON/CHICKEN TERIYAKI ROLL / =X &%/ EBA




POJI1 C KPEBETKOW TEMNYPA : «OUNALOENbOUSA» C TIOCOCEM / YIPEM 5899
M TAPTAPOM N3 JIOCOCH '

PHILADELPHIA WITH SALMON/EEL | =X &/t&@ 5

ROLL WITH SHRIMP TEMPURA
AND SALMON TARTARE / XEAZ 5 = &858

CJZINBOYHbIN PO 619/659/669 #
C TOCOCEM U TYHUOM /
C YITPEM U TYHLUOM / C TIOCOCEM U YIPEM

9. Bce ueHb

«ODUNAOENTbOUA» C KPABOM U JIOCOCEM 8499

NTaHl

CREAMY ROLL WITH SALMON AND TUNA /
WITH EEL AND TUNA / WITH SALMON AND EEL
—NEHNERahs/BaMeies/taMiga

PHILADELPHIA WITH CRAB AND SALMON
BEN=NERHE

OOYKTb

3AMNEYEHHbIN PONN C KPABOM / 889 P
C JIOCOCEM / C YITPEM 579/829¢

«OUNAOENTbOUA» C KPEBETKAMUA
U LUTPYCOBbIM CMTANCU-COYCOM

)
)
T
I
)
)
a

GRILLED ROLL WITH CRAB/SALMON/EEL ' . . PHILADELPHIA WITH SHRIMPS
BB/ TG/ RS " 5 ' : AND SPICY CITRUS SAUCE / BisEHts5nE

«OUNALQENIbOUA», SATIEMEHHASA
CJIOCOCEM 1 COYCOM YHATH

PONN «ANNACKA» GRILLED PHILADELPHIA

WITH SALMON AND UNAGI SAUCE
ALASKA ROLL / FlHiHiins =X aBEHENIEaE




OCTPbIN POJI/1 C TIOCOCEM / 6299 ' > i’ 3AMEYEHHbIN MIX
C TYHLIOM / C YTPEM / C KPABOM 639/729/9392 L

GRILLED MIX / 1k

SPICY ROLL WITH SALMON/TUNA/EEL/CRAB
=Na/ERa/t28/BERE

9. Bce ueHb

PO «kBOHUTO» C IOCOCEM / 5799
C YFPEM / C TYHLOM 549/489¢

«KAJTIMDOPHUA» C IOCOCEM / 639 P
C YIFPEM / C KPABOM 639/659#

NTaH|

CALIFORNIA WITH SALMON/EEL/CRAB - : o : BONITO ROLL WITH SALMON/EEL/TUNA
=X&/i8&E/BENNE ; = =Xa/iEs/chRallfteltas

«KAJTMDOOPHUA» CITIMBOYHAS4A 789/549/569#
C KPABOM / C IOCOCEM / C YTPEM

TEMMNYPHbIN POJIJ1 C JIOCOCEM,
KPEBETKOW U TYHLIOM

)
o
T
T
)
)
a

CALIFORNIA CREAM WITH CRAB/SALMON/EEL 5 : ) TEMPURA ROLL WITH WITH SALMON, SHRIMP, TUNA
/=X 8 /88 8 AN G S SR SN Sy & TRNEienETS

DPUnUMMaHTa OC

TEMNYPHbIN POJIN 479/489/579/639#
«KAJIMOOPHUA» B KYHXYTE C KPABOM C NNOCOCEM/KPEBETKOW/YIPEM/TYHLIOM

CALIFORNIA IN SESAME WITH CRAB TEMPURA ROLL WITH SALMON/SHRIMP/EEL/TUNA
2 i 5 2E M 5 =X&/Ba/Mil/Eees




cCyuu A 3ANMEYEHHDIE
SUSHI . cywuwu
=3 ' “3 BAKED SUSHI
: & 75 5
NIOCOCb
SALMON / =x#& ' 5 Jlococb
109 L& 4 SALMON / =x&
: 169
KPEBETKA ..
SHRIMP / g4 P ' TYHEL / TUNA / 2t&
19 . : Yot D 179

YrOoPb i g s KPEBETKA
FEL / 8& . _ SHRIMP / ggF
179 # - ' 179

KPACHAS MKPA X & : ' YIrOPb / EEL / t8&
RED CAVIAR / 1&¥% : Foug Nl . - i 229
219 :
4 by e _ KPAB / CRAB / %1
TYHEL, ~ N i - 259
TUNA / 268 : , :

159 rPEBELLOK

SCALLOP / BM
219

m

KPAB
CRAB / &
219

t

de

nTaHusa. Bce LeHb

ha

OYKTb
]

o
)
T
T

)
3

a

OCTPDbIE
Cylwu

SPICY SUSHI
AR 755

JNOCOCDb
SALMON / =x&

159

TYHEL / TUNA / &te&
149

KPEBETKA
SHRIMP / #d4F

159

YIrOPb / EEL / tg8&
219

KPAB / CRAB / &)
249

FPEBELLIOK / Rl
SCALLOP / Em _ CALUMMU-CET

179 JIOCOCb, TYHELL, JJOCOCb TaTakw,

TYHeL, TaTaku, Yropb, KPEBETKA, UKPa CYLWN-CET

JIOCOCb, Yropb, TyHeLl,

SASHIMI SET
salmon, tuna, salmon tataki, tuna tataki, eel, shrimp, caviar SUSHI SET (salmon, eel, tuna)
EERE (=X& e -FRE=—Va FEihe Ba I -81H) ERXAGE (=8 Be £ie8)




TABJTIMUA KATTOPUVHOCTW

XONOAHDbIE BAKYCKU U CANTATDI

FrOPAYNE 3AKYCKMU

TABJTMUA KATTOPUNHOCTW
I S 2 2 ) )

«Llesapb» c kypuuen /
C KpeBeTKaMm

255/210

943/617

38/26

85/55

8/5

CanaTt c nococem
XONOAHOIr0 KONYeHus,
orypuamu, ToMmatamu,
aBOKaAoO M MMKCOM
canaTtoB. 3anpaBngaeTcs
OpPEexXoBO-LNTPYCOBbIM
COycoM

230

382

30

Mupor c kapTtodenem
" MacoM (Ha BblIGop:
roeagmHa nnn 6apaHnHa)

450
450

1042
n4

36
40

52
58

n4
3

[donma co CBUHWUHOWN
v rosagnHom /
c 6apaHuHoOM

170/40

527
462

41
42

22

Lonma c yTkomn

140/50/45

496

24

44

cynbl

Onuebe No-goMallHeMy
c konbacom n nevyeHbiMn
oBollamMm

200

394

33

Xapyo c roeagnHom

350

4

Canat «Tun» ¢ OTBaApHbIM
FOBAMbUM S3bIKOM,
MapWHOBAHHbIM
OrYPUUKOM U XPYCTALUUM
NIYKOM dbpu

190

709

23

60

YyuBapa-wypna
C py6/€HbIM MACOM
ArHeHka

300/40/2

392

36

Banblk-lWwypna c nococem
M CyfakoMm

300/2

337

25

CanaTt u3 oTBapHom
roBs4MHbI, CBEKJIbI U
KOMYEHOro CYNyryHu

210

361

27

20

Mounb-canat
Cc uHaoenkon /
6apaHnNHON

220/220

372/520

25/27

27/39

14/7

JlarmaH ¢ gomaluHen
NanLon, HEeXXHbIM
SArHEHKOM M OBOLLLaMU,
TOMJIEHHbBIMM CO CMNeuusMn
B COOCTBEHHOM COKY

370/15/2

682

20

48

42

Xawnama c 6apaHMHOM

350/2

447

25

30

Canat «AUnK-YyK»
M3 CNlafKMX TOMaToB,
KPaCHOro NyKa,
CTPYYKOBOrO nepua
n 6asmnuka

170

54

Mawxypna c 6apaHUHON,
OBOLLLIAMWN N TOPOXOM
Maw

300/40/1

224

23

Bopu c rosagnHom,
CMeTaHOM N YEeCHOUHbIMM
naMnyLKamm

350/80/40

218

CanaTt «AHruonb»
C OTBApHOM roBsaanHoOm
1 CBEXXMMW OBOLLAMU

180

213

20

OoMallHum cyn-nanwa
c Kypom / Kypom
nrpméamm

300/2

253

Canat «baxop» ¢ HeXxHom
KYPWUHOWM rpygkomn,
CBEXKNMU OBOLLLAMU

1 3eneHblo

170

248

Cyn 13 6akiakaHoB

300

552

42

23

«TOM AM» C KpeBeTKamMu

370/100

467

31,5

17,7

KabaukoBbIy cyn-nope

300/40

463

34

22

FOPAYNE 3AKYCKMU

PnbHasa noxnebka

300/40/2

249

13

25

Xauanypwu
c 6aknaxxaHamu

490

1574

57

94

125

roOPA4YME BNIIOOA

Xauanypu
no-MerpesnbCkun

490

1416

68

75

nz

Xavanypu
no-ag»Xapcku

430

1214

59

67

93

Xauanypwu
C rOProH30/10n, rpyLuemn
M FpeLKMM opexoMm

300

902

37

55

89

XMHKann (HauyMHka

Ha BbIOOP): BapaHuHa /
CBUHMHa 1 rosaguHa /
TenaTtuHa / rpubsl /
KpeBeTku /

CbIp U WAMHAT

Twr.

2n

217
175
249
186

© M M N O

30
30
30
50
29
29

Xauanypu oT TeTu 71MCo

600

1555

78

108

n2

Xauanypu ¢ KOM4YeHbIM
CbIPOM CYNYTYHU

500

1557

68

87

132

Xauanypwu
No-NMepPeTUHCKU

450

1297

62

63

21

Lnunna no-ranbCcku.
LibiINnN1eHOK, 3ane4YeHHbln
B KaBKa3CKUX
apoMaTHbIX cneumsax

Nno CTapUHHOMY peuenTy.
MopaeTcsa ¢ oOMALUHUM
TKEManm

1wr./110/40

782

52

67

Xauanypu Nno-rypumncku
Cc py6neHbIM a1MLoM

390

1069

51

54

94

MXapeHasa uyuBapa
C MSICOM ArHeHKa

200/2

1459

31

123

57

KyuMaum 13 HexXxHbIx
TeNAYbUX NOTPOLLKOB,
obXKapeHHbIX

C MUKAHTHbIMU
KaBKa3CKUMM crieumnamMmn
1 3epHaMu rpaHaTa

350/5/2

680

59

47

Ap>xancaHpan

250

644

56

29

YKapeHbIr Cbip CYNyryHu
(knaccuyeckumn

NN KOMYEHbIN)

CO CBEXWMU TOMaTaMu

260

644

37

53

MaMarnbira 3 KpyTo
3aBapeHHon 6enon
KYKYPY3HOWM KpYnbl

c pobaBnieHMeM cblpa
CYNyryHmn

460

699

32

30

48

30710TUCTbIE MYaamn
C KOHBEPTMKaMM
M3 CYNYTYHU C Hagyrun

200/140/40/M

906

25

53

Jlobuno «Xapkanusa»

240/60/40

725

37

78

AuymMa nopaeTtcs
C COyCOM MaLoHU

270/140

336

20

25

UkMepynu. LbiInneHoK,
3amneyeHHbIN C COyCcoM
Ha OCHOBE CMeTaHbl,

c pobaBneHMeM NPsHbIX
KaBKa3CKMUX crneumn,
bUPMEHHOW agXXNKN

M YyecHoOKa

1wT./200/2

1543

106

202

Beep n3 6akna)kaHoB
C TOMaTaMu 1 CbIPOM
CYNyTryHu

330

330,1

313

23

LLlaBepMa C LbINIeHKOM

300

516

58

KyTabbl ¢ kKapTodenem /
3eneHblo / coipom /
6apaHuHOM

140/40
130/40
140/40
130/40

331

327
457
426

26
43
40
41

MnoB «YamxaHcKUm».
TpaANLUMNOHHbIN
y36eKCcKnm nios

N3 IKCKITIO3UBHOTIO
puca oeB3mpa C MACOM
ArHEHKa M BOCTOUYHbIMU
NPSAHOCTAMM

320/60/20

964

27

52

69

Yebypek ¢ cbipoM /
6apaHuHom /
TeNnaTuHOM

200
160
170

573
685
583

51
53
53

3ABTPAKMU XONOAHbLIE BAKYCKU U CANTATDI
BesrnioteHoBble ByppaTa c ToMaTammu 320 639 27 26 8
" 180 370 9 18 43
MaHKeMKM Co WNMNUHATOM TapTap U3 nococs 140/30 466 28 28 25
M 6e31aKTO3HbIM COYCOM
_ TapTap M3 TyHUa 160 263 23 7 1
LllokonagHble NaHKeNKN
c 6aHaHOM, KNTyOHUKOM 150/70/70/30 560 1 12 51 Kapnayuyo 13 ropaauHebl 140 369 24 30 1
M CrYLWEHHbIM MOJTOKOM CanaTt
ChIPHUKN 220/40/15/5/2 669 31 27 67 C KonuyeHomn hopesibio 230 427 16 19 6
- M bepMepCcKnUM CbipoM
‘D'OMa"”HME/' TBOPOT 200/5/2 536 13 32 49 AccopT
¢ ManunHon . 150/10/10/20 697 35 49 30
. 13 eBPOMencKmnx CblpoB
KpyaccaH knaccnuyeckmnm Twr. 181 3 8 23
N 200 6 B 5 5 PbiGHOE accopTun
Mn
MipaHw ot HaHu (ococbhb X00Q4HOro
lbaHoNa C TBOPOXHbLIM KonyeHus n wed- 400 633 75 34 57
MYCCOM Ha KOKOCOBOM 175 37 n 17 44 nocoJsa, MacnsHasa pbib6a,
MoJioKe CKyMbpus)
PucoBas kawa Ha AccopTu N3 OMaLLHUX
KOKOCOBOM MOJIOKE CbipOB (JOMALUHUI CbIp,
250/30/8 428 9 4 89 pos (A .
C MaHroBbiM COyCcoM CbIp CYNYTYHW, KOMYEHbIN 300/50/5 788 60 58 8
M rpenndpyTom Cblp CYNYryHU, KonyeHas
KOCKYKa, Cblp Yyeumnn)
LoMalHaAa rpaHona 220 302 s s o
C KJTYOHUYHBIM CMY 31 MgacHoe accopTun
OBcsgHas Kawa C COyCOM XpeH
€ KNYGHUKOM 280 208 4 2 44 (pocTbUd, KYPUHbIN 420/20/15 696 55 51 3
N rpeLKnMM opexamu pyner, 6yxeHuHa,
FOBSAMXNMN A3bIK)
BpyckeTTbl C ANLOM c
enepovka
nawoT 1 6eKOHOM
/ 180/160 616/380 | 18/20 | 51/22 | 22/24 ¢ 6e6u-KapTodenem 100/100/20 700 2 | % 43
NT0COCEeM XOJI0AHOro
KOMYeHMs Ce30HHble oBOLWM
tH 220/125/10 85 5 1 16
Ynpobynum no-rpy3nHCKu 285 491 17 26 40 v 3eNeHb
MMa3yHbs C >KapeHo Homauinune conenbs
KON6acom 1 3eeHbIM 230 568 22 40 25 (MapnHoBaHHbIe YeCHOK
FOPOLLIKOM M YyepeMLla, KanycTa,
6ypble N KpacHble 400 139 9 1 20
ApoMaTHas snyHuLa TOMaTbl, OrypLbl,
C NPAHOW 3eNeHblo 235 458 13 39 8 CTPYUKOBbBIN NepeLl
v aBokado M OXKOHOXXONU)
CkpaM6n / omneT 200/200 391/380 | 6/6 | 29/25 24/22 BacTypMa 100 240 14 20 o
TBOPOXHaS CalnBU U3 KYPUHOTO 230 se8 - . 4
3anekanka 200/40 703 20 44 52 Genpa
C YEePHOC/IMBOM c
M cMeTaHoM BeKoJibHas nkpa no 150/60/5 178,5 34 12,7 10
6abyLLUKNHOMY peLenTy
Onapgbun N3 kabaykon
CcO cMeTaHol 160/40 429 n 29 32 BaknaaHHas ukpa 150/60 506 4 43 27
BUHbI 150/40 459 s 23 s PyneTbl N3 )KapeHbIx
6aknaxaHoB
TonuHrn Mo-rPY3MHCKU 180/5/2 605 10 44 22
Jlococb XONOAHOTO C HAYMHKOM N3 OCTPON
50 90 1 4 2 N
KonyeHusa opexoBoun NacTbl
MacnsHas pbiba 50 57 9 2 38 PyneTbl n3 6akna>aHos
C 3e/1eHbI0 N LUMNHATHBLIM 150/100 494 6 43 12
KpeBeTkun 50 48 10 0,3 0
CoycoM
Konbaca 50 128 6 n ! XpycTaume 6akaaaHbl
Py L aknaxa 190 388 55 30 14
BekoH 50 250 1 22 ¢} C KPEMOM U3 CYNYTYyHU
By>xeHnHa 50 256 10 23 0,3 .
Y ACCOPTU 13 Nxaau: WwnmHaT / 150/75 o e 2 6
BeTuuHa 50 50 6 2 4 nanpuka / cBekna
Coyc KpeM-uun3 50 121 4 m 2 MeueHble Nnepubl
C Haayrm mn coycom 160 280 7 16 15
LLIaMANHBLOHbI 50 13 2 0.5 ° re6>anus
TomaTsl 50 2 05 ° 2 MeueHas TbiKBa 250 an . uz -
Manpuka 50 14 0 0 0,3 no-rypumnckn
50 n 1,5 0,1 0,1 B HoWm canat
LWnunHaT OBowHoOW cana 250 8 s 03 .
SeneHs 0 - 03 o 07 CO CneuysiMmn No-rpy3nHCKM
Mkpa kKpacHas 30 79 10 4 0 OBowHoN canat 270 265 9 20 12
Mo-rPy3MHCKM C opexammu
MeA uBeTOUHbIN 40 12 ° ° * CanaT C KaXeTUHCKUM
BapeHbe 190 196 4 16 7
40 109 o1 o1 3 Macnom
B aCCOPTUMEHTe .
Tennbein canat
CryuieHHoe MOJIOKO 40 128 3 3 22 C XPYCTALMMU 280 588 5 16 25
Macno cnmBoyHoe 40 299 0,2 33 0,3 BakiaxxaHamu
CMmeTaHa 40 82 1 8 1 A3naTckunm canart o 145 1o - ;
C pOMenHOM
Bpuouwb ¢c Tomatamu / 120 229 4 n 24
C KpeBeTKaMu 1 aBoKago / 100 238 10 m 22 Canart ¢ MepeTUHCKUM 300 476 k7 40 6
C MacisiHOM pbI6oW 10 199 mn 7 45 CblpOM 1 TOMaTaMu
MeueHoe aBOKaOo BeretapuaHckuim canat 210 26 ) 8 ;
C TOMaTHOWM canbcon 180 395 7 36 7 C aBokKado
1 ANLOM nawoT Tennbin canaT c Kypou 250 653 23 1 1o
y M KOMYEHbIM CYNYTYHMU
CMy3un KJV'Iy6HVIbIHbIVI /v 169 5 05 29
C YyepHoOW cMopoauHom / 250 161 3 ) 3 Mpeyeckuit canaT 240 298 12 24 5
rpywa-wnmHaT /
OBCSHKA 157 2 1 32 «Cenbab nop wy6oi» 250 704 15 58 29

CaMmca c Kypuuen /
6apaHnHomM (2 WT.)

150
150

688
783

36
36

KoBypMa narmaH.
Jlanwa, o6xapeHHas
C MSICOM ArHEHKaun
OBOLLAMU, TOMJIEHHbIM
M co cneunamm

B COOCTBEHHOM COKY

300/40/5

858

30

60

48




TABJTIMUA KATTOPUVHOCTW

rOPA4YME BNIIOOA

FOPAYNE BNTIIOOA

TABJTMUA KATTOPUNHOCTW
I S 0 T ) )

KoBypMa no-depraHcku BedctporaHos
N3 FOBSIXKbeW Bbl KW C nMope 1 ManocosibHbIM 170/200/50 1096 26 24 10
3ro e pes 250/3 562 37 38 17 P
C OBOLLAMU, KYHXXYTOM OTrYPUMKOM
M YECHOKOM
MacTa «bonoHbesex» 330 871 36 55 59
CnoeHble Baka)KaHbl
300/20/15 455 4 | a3 4 MacTa ¢ uyKkunHu 340 498 u | 2 50
C MACoM M KpeBeTkamu /
N 340 796 4 46 54
MnoB y36eKkckun KOM4YeHbIM T0OCOCeM
€ MACOM ATHEHKa, 320/60/20 964 27 52 69 MNacta «Kap6oHapa»
NPAHbIM aPOMAaTOM C LUbINJIEHKOM 330 874 39 56 53
wadpaHa n bapbapuca N 6EKOHOM
MnoB no-6yxapcku BNIOOA HA YIASX
C KYPUHbIM 6e4poM,
PUCOM anaHra 550/60/20 266 10 1 26 MscHoe accopTu
N BOCTOUYHbIMM 13 GapaHuHbI
cneumsMmn (Kape ArHeHkKa, 600/40 857 65 53 22
~ abxasypa, pebpblKN
YyuBapa C HaUMHKOM ArHEeHKa)
13 py6aeHoro Maca 250/2 592 29 30 52 - -
ArHeHka (3 wr.) CTenk n3 MpamMopHom
roBsaAuHbI 3€PHOBOTO 250/40/2 590 74 25 3
MaHTbl C MACOM ArHeHKa 3wr./210 798 33 63 27 OTKOPMa
Onxaxypu U3 CBUHUHbI / PeGPbILLKM Ha YFIsX
KYPULbI C 30JIOTUCTbIM 400 1631 39 | 107 56 C 30M10TUCTbIM 200/200/50/2 | 1525 52 | 124 49
KapTodenem, YeCHOKOM, 984 52 62 61 KapTodenem
NYKOM U 3e/1eHblo
Bbipe3ka TeneHka rpuib 180/105/40 391 55 9 21
YaHaxu 13 6apaHuHbl, v - y
ayeTe-cTenk 180/40 783 44 72 2
TOMJIEHHOE B ropLloyKke
P . 370/4 47 18 36 19 m -
C OBOLLAMU U apOMaTHOM aWNbIK U3 MHOENKN
t P A 200/160/40/2 469 60 29 3
3e/1IeHblo C ©XKeBUYHbIM COYyCOM
YalwyLwynm ns HexxHom MacCHbI NeTUKN
Yy CHble pyne 150/40 524 22 45 4
TeNATUHbI, TYLLEeHHOe 300/3 515 42 34 10 B 6BEKOHEe
C OBOLLAMM U cNeumnsamm -
,D,OMaLIJHl/Ie ron 6 bl LL'aLLlJ'IbIK n3 KOpeMKM 200/105/40/30/2 727 51 46 24
you 300 235 6 17 9 ArHeHka
C MAAICOM
LLlawnblk N3 KYPUHOro
ConsiHKa No-KyTauccku 6 P 180/105/40/30/2 580 57 27 25
Y 300/15/2 837 33 70 13 eapa
N3 CBUHNHbI LLawnbiK U3 CBUHUHBbI 180/105/40/30/2 1077 43 90 23
Haxoxbunnm n3 ublnieHka
n LLlawnblk N3 MAKOTHU 200/105/40/30/2 753 - 49 -
B M3 cnenblix
coyceus cnen 300/3 537 53 42 12 ArHeHkKa
TOMaTOB M KaBKA3CKUX
creuui KypuHoe pune 200/105/40/30/2 428 56 6 33
Ha yrnax
dnapaxun. TpagnumoHHoe
rpy3nHCcKoe 6nono LLawnbiK U3 roBsiXXben
N3 6e51on KYKYpy3HoM BblIPe3KN C IOMTUKaMU 200/160/40/2 965 55 69 20
350/140 831 4 49 57
KPYMbl C CYNYTYHW. KYPAKYHOro Xunpa
[NopaeTcs ¢ coycom Jtona-ke6ab n3 arHeHkKa 180/105/40/30/2 872 38 68 25
MauoHU
Jltona-ke6ab 13 Kypuubl 170/105/40/30/2 462 44 20 24
KanbMapbl ¢ BaneHbIMU
. 120/80 255 31 14 3 - 160/110/40 459 29 32 12
TOMaTaMu 1 KYKypy30#1 Jltona-ke6ab 13 pbibbl /10/.
1wT./60/1 518 58 30 2
MKapeHble KpeBeTKN Hopano Ha rpune /60/
4YECHOKOM Jlococb Ha yrnax
€ Hechoko 180/30 635 44 40 17 y 150/40 359 37 22 1
N FPY3UHCKNMU C COyCcOM Haplapab
cneunamu FAPHUPBI
ApoMaTHbIN cyaak, KyKypy3a ¢ Combio
TOMJIEHHbIN C TOMaTaMu Twr./10 254/M6 9/5 7/6 39/30
g 220 362 7 21 137 oTBapHas UM Ha rpune
M TpaBaMuy nop xnebHom
LIanKowm MuKc puca ¢ MuHganem 180 95 1 9 2
CKYMBDUSA ropsyero [peya c Ce30HHbIMU
yMop P 1WT,/105/50 51 123 138 36 rou6amu 250/2 584 8 4 45
KOMYeHMs ¢ oBoLLLaMK P
CyhaK C MOOKOMYEHHbIM KapTodens,
KMHOa 270/80 793 25 56 163 >KaPEHHbIN C CE30HHbIMU 230/40 182 1 96 68
n rpméaMum n OXKOHOMKONN
PSHblIE OBOLLM
250 187 1 5 21 -
c rpubammu Ob6>KapeHHbIN
MUHKN-KapTOodens 190 375 34 21 31
®openb ¢ 0BOLLAMY, C YeCHOKOM U 3eNeHblto
3anevyeHHas 230 355 31 19 12
B NepramMeHTe KapTodenbHoe niope 200 313 5 19 32
KoTneTbl U3 LWYKKN OBowm rpninb 380 224 7 9 22
c Kabaukammn 120/80 638 26 54 12 Bynryp c oBowamu 220 495 10 25 46
N WINUHATOM _
MpunyweHHbIN WNUHAT
. 150 614 8 16 6
[omMallHue KoTnetsl c 6enoi daconbio
oT [eTpOoBHbI
P coychl
N3 CBUHWUHbI N TOBAAUHDbI 180/200/50 1555 27 102 39
C nope 1 ManocosibHbIM CMeTaHa 40 81 1 8 1
OrypuYmMKoOM XpeH 40 30 1 5 5
KoTneTbl 3 nHOenKn
otne s nHae 110/140/30 962 29 41 25 TapTap 40 149 065 | 15 075
C oBoLlamMmn
ALXKMKA U3 CrenblX %0 . ] o 3
KoTneTa no-KMeBCKu TOMaToB
C nope N rpnbHbIM 150/200/50/15 588 12 42 36 -
CoycoM YeCHOUHbIN 40 81 1 7 2
Cauebenu 40 14 1 o] 3
TUHAA HOXK
YTVHas HOXka 1WwT./200/100/1 | 538 56 29 14 Tkemann 40 150 2 14 4
c 6a3UIMKOBbLIM Mtope
Hapwapab 40 130 0,25 01 o]

COoycChbl PO bl
«Hblo-Mopk» 40 39 1 05 8 « »
dunanensdus 230 477 21 12 68
MayeTe 40 206 1 21 2 C KpaboMm 1 nococeM
MauoHu 140 168 6 12 9 «Dunagenbhus»,
XJEB 3anevyeHHasa Cc TOCOCeM 220 565 26 12 59
M COYCOM yHarm
Ynabatta 6enas nnu
p>KaHas 150/30 353 E 2 64 «®unapgenspus» 210 402 14 9 63
c nococem / yrpem 210 336 16 14 56
Jlenewka no-y36eKCcku 150 492 " 5 %
M3 TaHgblpa «Dunnapenbduna»
C KpeBeTkaMu
JlaBaw u3 TaHagblpa / 120/40 309 10 2 63 P 250 494 22 13 68
7 130/40 369 13 2 76 W UMTPyCOBEIM
naBall apMSAHCKUM .
P CNancm-coycom
OECEPTbDI
) 7 150 232 3 12 22 «Kanmd)opl;m» 210 399 1 ° 65
HOYYHbIV TOPT Cc nococem
yHRY P / 210 372 n 7 59
«CMeTaHHUK» C KNTYBHUKON | 150/20/3/5/5/3 | 438 7 18 63 yrpem 210 2 R s 72
Kpabom
«MepoBuK» 130/20/5/2 593 8 20 94
«KanndopHua»
_ 200 398 14 9 64
Kode no-cyxymcku 100/1 . 148 2 7 20 B KYHXYTe ¢ Kpabom
C NeyeHbeM «Kapa»
. 519 22 83
3aBapHble 6ynouku «LLy» | 100/30/1/20 365 1 25 34 OcTpbIvt ponn 481 - 4 o3
c nococeMm / TYHUOM / 170
«Tnpamumcy» 150/5 540 8 28 52 628 21 23 83
yrpem / kpabom
DecepT «MNaBnosa» 140 186 2 12 12 462 21 4 83
BaHaHOBbIN TOPT 150/40/5/3/1 1021 8 78 71 «KanupopHus»
CNMBOYHas 250 491 20 10 68
ducTaWKoOBbLIN pyneT 10/2/11 484 4 . e C KpaboMm / 250 512 20 13 68
€ ManuHoun nococem / 250 563 20 19 68
«LlokonagHas yrpem
LKaTyJIKa» C BaHUNbHbIM | 125/30/10/2/1 710 8 45 69 PonA «EOHUTOY 220 446 16 n 68
MOPOXKEHbIM c nococem / 220 442 21 9 69
MaHroBbin Mycc 159 498 8 27 53 yrpem / TyHLOM 220 491 20 10 68
TeMnypHbIN
«3ranapu» 130/20/5/2 458 5 21 54 emMnyp ponn 220 . . 6 o5
cyrpem
«HanoneoH» 180/20/1 691 1 43 64 yre
_ 3aneyeHHbIn MUKC 210 490 17 18 62
MOPKOBHbLIV TOPT 160/10/1 540 6 22 79
TeMnypHbIV ponn
Hypuxena c noci)r‘::eM /D
(rpeukun opex / 1wr./50/2 371 6 30 20 N 160 268 24 9 22
PyHAYK) KpeseTKoM /
yHOY TYHLUOM
DpykTOBada Tapesnka Tkr 414 4 2 95
by P CAWUMHU
OMallHee BapeHbe
A P 150 366 0 0 93 Jlococb 87 68 9 25 16
B aCCOPTUMEHTEe
TyHe 87 56 10,8 0,5 1,6
Menamywn 160/10/1 209 4 14 16 yHeu
M / 6 Yropb 85 185 10,5 13,8 6,2
opoxeHoe / copbeThbl
50/50 133/60 | 1,7/0 | 10/0 9/15
B aCCOPTUMEHTE / / / / / Moebelok 77 39 7 1 2
AMNOHCKOE MEHIO KpeBeTka 78 37 5,7 0,4 1,9
«Dunnanenbdusa NOKe» 200 382 7 9 12 KpacHasa nkpa 95 120 10 7 35
CYNbl U CANATDHI cyuwmu
Muco-cyn / muco-cyn Jlococb 33 65 0,7 0,1 76
yn/ y 350/350 184/163 | 52/25 | 4/3 30/4
Cc MopenpoayKTamMum KpeBeTka 30 53 2,9 0,1 75
Muco-cyn c nococem 350 231 36 4 5 Vropb 22 97 36 42 8
Canart «Kanco» / canat
N / 165/190 243/210 | 10/1 | 18/5 15/32 KpacHaa nkpa 34 90 5 2 9
«Kamco capaga» c Kpabom
TyHel, 33 58 4] [o 7
Mok TYHLOM
ngcgcce My tom / 230 447/472 | 22/21 | 13/17 58/58 Kpab 2 59 35 o1 8
PO NbI OCTPbIE
cyuwmu
100 185 37 1 40
Ponn c orypuom / 100 216 38 4 40 Jlococh 40 95 5 2 13
aBokapgo / nococeMm / 140 512 1 14 69 TyHel 40 52 5 25 15
TYHUOM / yrpem 140 469 14 1 75 KpeseTka 40 87 6 1 13
140 296 9 8 45
Yropb 40 27 5 4 17
BeretapuaHckunm ponn 170 401 7 12 63
pebelwok 40 33 3 4 19
Ponn c onaneHHbIM K026 0 - . . .
rpeGeLLKOM U COYCOM 200 457 16 16 60 pa
BBQ 3AMEYEHHDbIE
cyuwmu
Ponncn M
onnc vococe / 215/215 519/762 | 19/37 | 7/25 88/88
Kypuuemn Tepumsakmn Jlococb 40 12 6 3 14
Ponn c kpeBeTKoM TyHel, 40 55 5 3 18
TeMnypa v TaptTapom 230 489 28 1 67 KpeseTka 40 60 4 3 9
M3 fococs
- Yropb 40 141 5 7 14
3anevyeHHbIn ponn 370 19 . s
c kpabom / Moebewwok 40 34 3 4 9
/ 210 450 21 15 56
nococem 40 99 5 2 14
yrpem 546 19 27 56 Kpab
Cawwnmn-cet
CAnBOYHbBIN PO y 542 23 14 78 (nocock, TyHel, T0COoCb 420 57 66 - s
C TOCOCEM U1 TYHLIOM
y /LL 240 503 23 20 78 TaTakn, TYHeL TaTaku,
rPeM v TYHLLOM
yre yHL, 610 2 2 8 Yyropb, KpeBeTKa, Nkpa)
JTOCOCEM U yrpem
Cywmn-cet
465 546 26 22 56
Ponn «Anacka» 210 368 8 5 n (J'lOCOCb, yropes, TyHeLl,)
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