


XO0JMOAHBIE 3AKVCKH H CAJIATbBI
COLD SNACKS AND SALADS / ABXHMH

o n o n H BI E TAPTAP N3 TOCOCHA
I( v c I( H SALMON TARTARE / BisitEa — &

ou have allerg

aiter if yc

the w

KTbl. Please tell

KAPMAY4Y0O U3 roB4anNHbI

DO/

BEEF CARPACCIO / BEXE4A A

BYPPATA C TOMATAMU

Kakmne-nmnodo

BURRATA WITH TOMATOES

oI5 ) BE B & A

830°2

€CTb alieprnd Ha

y Bac

ecnn

MNLUMAHTY

ownTe o

&

TAPTAP N3 TYHUA

TUNA TARTARE / #kiiggea



MACHOE ACCOPTU C COYCOM XPEH

ASSORTED MEAT WITH HORSERADISH SAUCE / #1RE TR 458

KYpuHbIN pyneT / chicken roll / J8A%
6y>xeHuHa / boiled pork / 2IER
roBsXXKum A3bIK / beef tongue / 0%
6acTtypMa / basturma / THEfE4R

ACCOPTU N3 OOMALLUHUNX CbIPOB 690°P

OOMALLHWNI CbIP, CbIP CYNYTYHU, KOMYEHbIN ChIP
CYNYTYHU, KONYeHas KOCUUKa, CbIp Yeuunn

HOMEMADE CHEESE ASSORTMENT

homemade cheese, sulguni cheese, smoked sulguni
cheese, smoked braided cheese, chechil cheese AWPAHU OT HAHU

HisEHNE (BFRNE FREENE REF/RGENE HE
W TN ES - BYES) AIRANI FROM NANI / B3
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y, eCnu

PYJIETbl U3 XKXAPEHbIX BAKJIADXKAHOB
MNO-rPY3UHCKUN C HAYUNHKOWN
M3 OCTPOW OPEXOBOW MNACTbDI

FRIED EGGPLANT ROLLS A LA GEORGIA
FILLED WITH SPICY NUT PASTE

BRESMRRREWINFE

CEJIEOOYKA C BEBU-KAPTO®DEJIEM

CE3OHHbIE OBOLLUWN U 3EJIEHDb

HERRING WITH BABY POTATO / &#&F/h\t &

SEASONAL VEGETABLES & FRESH HERBS

NLEmEMER

OOMALUHUNE COJIEHBb4A

MapMHOBaHHbIe YECHOK W YepeMLLa,
Kanycra, 6ypble 1 KpacHble TOMaThl,
OrypLbl, CTOYUYKOBbIV NepeLw, U IXKOHOXKOIN

BARREL PICKLES

marinated garlic and rampson, cabbage, brown and
red tomatoes, cucumbers, bell pepper and jonjoli
B (BHIAFMAER  Ba%  AMEEH &N
BMASES WA B RE)




CBEKOJIbHASA UKPA
Mo BABYLWWKWUHOMY PELENTY

BEET CAVIAR ACCORDING TO THE GRANDMA'S RECIPE
M REHIE

ACCOPTU NXANN
M3 LWINWHAaTa, U3 NMarnpukun, U3 CBeKJIbl

CALUBUN U3 KYPUHOIO BEAPA

ASSORTED PHALI

spinach/paprika/beetroot
TS EFWPKHALI ( BREDR B ZME HUREE ) B/ M/

CHICKEN THIGH SATSIVI / “BEiE4E" fEXS KRR

BAKJTAXKAHHAA NKPA

EGGPLANT CAVIAR / ii¥&

products

to any

you have allergy

vaiter if

POOYKTHI. P
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DNLUNAHTY

)anyncra, ¢

Mo

OBOLWHOW CAJIAT
CO CMNEUNAMU NO-TPY3UHCKMU

VEGETABLE SALAD WITH SPICES A LA GEORGIA
BESIERTEID

OBOLLHOW CAJIAT NO-rPY3NHCKU
C OPEXAMU

VEGETABLE SALAD A LA GEORGIA WITH NUTS

BESELHRIERIA

FPEYECKUN CAJIAT

GREEK SALAD / &HEbHu

TEMNNbIA CANAT C XPYCTALWNMU
BAKJIAXKAHAMU

WARM SALAD WITH CRISPY EGGPLANTS
BRREAE T BR DI

TEMNbIN CAJIAT C JIOCOCEM

WARM SALAD WITH SALMON / =X &#ubHI




TEMNJIbIA CAJIAT C KYPOM
M KOMYEHDbIM CYNTYTYHU L 4

WARM SALAD WITH CHICKEN AND SMOKED SULGUNI
BIVREEIEAE D

OJINBbE NO-AOMALLUHEMY 390/450/490¢2
C KONIBACOW/TENATUHOWN/A3bIKOM Ny

HOMEMADE RUSSIAN SALAD WITH SAUSAGE
AND ROASTED VEGETABLES
BN Bk 3 B I BRI 4 70D H

CAAT C PYKOJION U CTPAYATENNION

STRACCIATELLA AND ARUGULA SALAD
UBSTI B MEEHDH

«CEJIbOb NoA LWYBOW»

DRESSED HERRING / B2 &AL LS &1

VKTbl. Please te

ac eCTb anneprmga Ha

CAJIAT «TUN»

C OTBAPHbLIM T’OBAXbUM A3bIKOM,
MapUHOBAHHbBIM OT'YPUYNKOM

N XPYCTALWMM NYKOM hpu

TEAL SALAD WITH BOILED BEEF TONGUE,
PICKLED CUCUMBER AND CRISPY FRIED ONION

KEAHOR EEMAHRDF 20D

CAJIAT «<BAXOP»
C HEXXHOW KYPUHOW FPpyaKoOWu,
CBEXMMM OBOLLLAMUN N 3€/1EHDBIO

«LLE3APb» C KYPULEW / C KPEBETKAMMU 490/590#

BAKHOR SALAD WITH TENDER CHICKEN BREAST,
FRESH VEGETABLES AND FRESH HERBS

SO - e IR AN B RSB 2 A e IR RV

CAESAR WITH CHICKEN / WITH SHRIMPS v
XS P/ AR BD AL

CAJIAT «AHTUIOJ1b»
C OTBAPHOW roBAAMHOM N CBEXUMU OBOLLLAMU

YANGIYUL SALAD WITH BOILED BEEF
AND FRESH VEGETABLES

RAEAMMERIZS LA




TOPAYHE 3AKVCKH
HOT STARTERS / #3338

products

(O any

you have allergy

vaiter if

XAYANYPU C BAKITAXKAHAMUA XAYAMYPU C TOPFOH30JIOU, FPYLLEW N TPELLKUM OPEXOM

poayKThl. Plea

KHACHAPURI WITH EGGPLANTS / i+ EEEZE KHACHAPURI WITH GORGONZOLA, PEAR AND WALNUT / &IXERIZ+ - BN ZIEEZE
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DNLUNAHTY

MoxanywcTa, c

XAYANYPU C KOMYEHbBIM

CbIPOM CYJ1YTYHHU
XAYAMYPU NO-MEIPEJIbCKHW 550# XAYANYPU NO-AOXXAPCKN 590# XAYANYPU NO-UMEPETUHCKW 4909

~ KHACHAPURI WITH SMOKED SULGUNI CHEESE
MINGRELIAN-STYLE KHACHAPURI / #§835IF I ~REEE ADJARIAN-STYLE KHACHAPURI / FiIl/RFEEZE IMERITIAN-STYLE KHACHAPURI / P83IENIKREEE BIVROEREEE




YKAPEHbIN CbIP CYNYTYHU
(KJTACCUYECKUU NNN KOMYEHbIN) CO CBEXKMMU TOMATAMU

FRIED SULGUNI CHEESE (classic or smoked) with fresh tomatoes
JEFVREIE (BLERIELERY ) BoArtFraLI4m

products

to any

you have allergy

vaiter if

XAYANYPU OT TETU 3JTTUCO

POOYKTHI. P

AUNT ELISO’S KHACHAPURI / XA A EESE

‘7"

=
]

[0)
©
©
I
[N
c
9
=
[
©
n
=
o)

y Bac

ecnn

DNLUNAHTY

)anymncra, ¢

Mo

XXAPEHAA YYYBAPA C MACOM ATHEHKA 4909

MUPOT C KAPTO®EJIEM Y BAPAHUHOWM y36EKCKIE MeNbMeHM, XapeHHble BO hputiope ¥ NOBUNO «XAPKANUS»

PIE WITH POTATO AND LAMB / i§$uﬁﬁtﬁt}f(¢@§2$@t’§) FRIED CHUCHVARA WITH LAMB / EEP%—U:/N’?: LOBIO KHARKALIA / EE*@%




JOJIMA CO CBUHUHOM U TOBAOUHOW / C BAPAHUHOWMN 490/5509

DOLMA WITH PORK AND BEEF/WITH LAMB - - -
TR/ FAREEE

have allergy

KYTABbl C KAPTO®EJIEM / 3EJIEHbIO / CbIPOM / BAPAHUHOW 290/350/390/450 ¢

npoaykThl. Please te

QUTABS WITH POTATOES/FRESH HERBS/CHEESE/LAMB | TS /5%5/{E /%A -

LUABEPMA C UbINJIEHKOM

SHAWARMA WITH CHICKEN / S8EDRIF
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YEBYPEK C CbIPOM/ 390/450/490 9
BEAPAHWHOW /TENATUHOM ™™ CAMCA (2 LUT.) C KYPULEW/BEAPAHUHOW 290/3509

AOXAMNCAHOAN

CHEBURER BT ChIEEs=/LAMIE VAL SAMOSA (2 PCS) WITH CHICKEN/LAMB -y
s/ A ITAYEH WA ERERT (F) AJAPSANDAL / HirF¥E




XAPYO C roBaaMHOM

KHARCHO WITH BEEF
BMNREA

YYYBAPA-LLUYPIMA

NNTATMAH

C OMaLUHEN NanLown, HEXXHbIM ATHEHKOM
M oBoLlaMn, TOMJIEHHbIMKM CO CneunamMm B
COOCTBEHHOM COKY

LAGMAN
with homemade noodles, tender lamb
and vegetables braised with spices in own juice

BHER  MFRA R ED

MALUXYPOA C BAPAHUHOWN,
OBOLLUAMUN NTOPOXOM MALL

-

MASHKHURDA WITH LAMB, VEGETABLES AND PEA MASH

FRBR¥ 2 AK7D

BAJIbIK-LLUYPMA C IOCOCEM U CYOAKOM

4509

CHUCHVARA-SHURPA
FERARTR

BALYK-SHURPA WITH SALMON AND ZANDER
=XaNFEREET

@

VKTbl. Please te

ac eCTb anneprmga Ha

TbIKBEHHbIN KPEM-CYI

PUMPKIN CREAM SOUP / E/LAYHS

BOPLY C YHECHOYHbIMN MAMMNYLUKAMHU

BORSCH WITH GARLIC PAMPUSHKAS
DR K E G

«TOM 9AM» C KPEBETKAMW

TOM YUM WITH SHRIMPS / #F & {5

OOMALLUHUW CYM-NAMLWWA
C KYPULEEN U TPUBAMU

HOMEMADE NOODLES SOUP
WITH CHICKEN AND MUSHROOMS
BRELERSED




HOT DISH &S/

XUHKAJTA (1 LUT.)
6apaHuHa/cBUHNHa U rosaanHa/
TenaATuHa/rpmbbl/cbip C KUH30M

GININ
filling to choose: lamb/pork and beef/
veal/mushrooms (1 pc)

FEMFA (BILE FR/IERMFA/
INFR/EERE (1Y)

150°P
L - -

ou have aller

aiter if

bl. Please tell

b

eCTb anneprna Ha

Ny Bac

eC

DULMAHTY

OLMTE Od

TOPSAYHE BJIIOAOA
HOT DISHES / = % 3

UMUUNA NO-TAJIbCKA
UblNJ1eHOK, 3al'le‘-IeHHbII7I B KABKA3CKMNX aPOMaTHbIX Crneymndax no CTapmHHOMY peuenTy.
[MopaeTca ¢ AOMALUHUM TKeManu

CHICKEN BAKED IN CAUCASIAN SPICES ACCORDING TO THE ANCIENT RECIPE.
SERVED WITH HOMEMADE TKEMALI
BMEMMKIENS (HHERE) EEBFIERZTE

KYUYMAYU

N3 HEXXHbIX TeNA4YbUX MOTPOLLUKOB,
06>XapPEeHHbIX C MUKAHTHBbIMU KaBKa3CKMMM
cneumamMm U 3epHaMm rpaHaTta

KUCHMACHI OF GENTLE VEAL GRINDERS,
ROASTED WITH SPICY CAUCASIAN
SPICE SAND POMEGRANATE GRAINS

EAANE MEMRRER NG

MAMAIJIBITA 3909
U3 KPYTO 3aBapeHHOm 6enon KYKYPY3HOMN KPYbl
C 0o6GaB/IEHNEM Cbipa CYJIYFYHU

MAMALIGA OF COOKED WHITE CORN GRITS
WITH SULGUNI CHEESE ADDED
B RBINFR & B



OOXAXYPU U3 CBUHUHDI

C 30J10TUCTbIM KapTodeneM, HECHOKOM, JTYKOM U 3eJIeHbIO

PORK OJAHURI
with golden potato, garlic, onion and fresh herbs

BARERLE Kir £RHEX

KOBYPMA JIATMAH 650#
narila, o6)KapeHHasa ¢ MACOM ArHeHKa 1 oBOLLLaMu,
TOMJIEHHbBIMU CO CreLUnsaMn B CO6GCTBEHHOM COKY

KOVURMA-LAGMAN -
noodles fried with lamb and vegetables
braised with spices in own juice

FRWEMERART TR

KOBYPMA MNO-®EPTAHCKH
N3 rOBS>XXbeN BbIPE3KWM C OBOLLLAMMU,
KYHXYTOM 1 YECHOKOM

FERGANA-STYLE KOVURMA OF BEEF TENDERLOIN
WITH VEGETABLES, SESAME AND GARLIC

R4 B 5 MRS « Z A AR

you have aller

waiter if

VKTbl. Please tell the
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DULLINAHTY

NJOB Y3BEKCKUN
C MACOM ArHeHKa, NpsHbIM
apoMaToM LadpaHa n bapbapuca

UZBEK PILAF WITH LAMB, SPICY AROMA
OF SAFFRON AND BERBERIS

5255 F RAMIRMEBLIEMARETLF

NJOB MNO-BY XAPCKH
C KYPUHbIM 6epOoM, PUCOM anaHra
M BOCTOYHbIMU CMeLmnaMu

YYUYBAPA C HAYNHKOM
N3 PYBJIEHOIO MACA ArHEHKA

BUKHARA-STYLE PILAF WITH CHICKEN THIGH,
ALANG RICE AND ORIENTAL SPICES

MG HI R REAIR P BRACK AR T3 &}

CHUCHVARA WITH CHOPPED LAMB
MEAT FILLING / MBEEERIBIRF

MAHTbI C MACOM ATHEHKA (3 LUT.)

4909

MANTI WITH LAMB (3 PCS) / FERHEKREF (31)

=




XXAPEHbIE KPEBETKN C HECHOKOM CONAHKA MO-KYTAUCCKU U3 CBUHUHDI 5909
U rPY3NHCKMMU CNELUAMU

PORK KUTAISI-STYLE SOLYANKA
FRIED SHRIMPS WITH GARLIC e AT B S E A

AND GEORGIAN SPICES

Kintitg e S WERHY I

SJTAPO XN
N Ly ; 5 _ e 5 TPaAULMOHHOE rPYy3NHCKOE B0 N3 6eon
APOMATHbIN CYOAK, TOMJIEHHbIN o —— : ‘ /R KYKYPY3HOWN KPYMbl C CYNYTYHU.
C TOMATAMU N TPABAMU N Bt MopaeTcsa c coycoM MaLLOHU
nopa XJEBHOW LWANKOW AL :

ELARJI, TRADITIONAL GEORGIAN DISH

AROMATIC PIKE PERCH BRAISED WITH TOMATOES ) N, 7 - MR OIF WIRITE CORN GRITS W7 TIH SLLEUN.
AND HERBS UNDER A BREAD CAP : . 7 g eX o Ml SERVED WITH MATSONI SAUCE
Pt B MES E R EEE c o | P ; BESWESBERBMIGREE. ILBFINE

YAXOXBUIIN N3 LUbINNTEHKA
B COycCe U3 cneJibiX TOMAaToB
N KaBKa3CKUX cneuumn

CHAKHOKHBILI OF CHICKEN
in sauce of ripe tomatoes and caucasian spices

EREF AR AMEN S INRER

€CTb alJleprnd Ha

y Bac

Y, eCnu

YALLYLWYNN U3 HEXKHOW TENATUHDI, 6509
TYWEHHOE C OBOLWAMU U CNELNAMU

TENDER VEAL CHASHUSHULI, STEWED oy % L[LOPALIO C OBOLLAMMU, 3ANEYEHHAS B MEPFTAMEHTE

WITH VEGETABLES AND SPICES - e At . o ap— .
TR (R T B <3 i M GEFARC 3= DORADO WITH VEGETABLES, BAKED IN PARCHMENT / BRMATE 2 A = B BC ik




CJIOEHBIE BAKJTIAXAHbI C MACOM

PUFF EGGPLANT WITH MEAT / BREZAAInF

S gt
have allerg

owy

y O

waiter if

OOMALLHUE KOTNETbI OT METPOBHbI ¥y 4% 590°
N3 CBUHMHbLI N TOBAOWHDBI C NMtOpe N MaJ1IOCOJIbHbIM OTYPUYNKOM

yKTbl. Please tell the

PETROVNA'S HOMEMADE CUTLETS OF PORK AND BEEF WITH MASHED POTATOES AND HALF SOUR PICKLE
R EEANMF ARG L 2RMEHRE/N

BE®PCTPOIrAHOB C NMIOPE
M MAJTOCOJIbHbIM OI'YPYUKOM

KOTNETbl U3 UHOEWKW C OBOLLAMU W 590°®

TURKEY CUTLETS WITH VEGETABLES / XXSRHE 3
BEEF STROGANOFF WITH MASHED

POTATOES AND HALF SOUR PICKLE
WHRLE T D RMEHRREN
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UKMEPYJIN

LbIMJIEHOK, 3aMeUYeHHbIN C COYyCOM Ha OCHOBE
CMeTaHbl, C JoOaBNeHNEM MPAHbIX KABKA3CKMX
cneunmn, GUPMEHHOM afXKNKN U YEeCHOKA

: = TR CHKMERULI
PbIBHbIE KOTNETbI : : e R chicken baked with sour cream-based sauce, spicy
: 8 : caucasian spices, brand adjika sauce and garlic added

FISH PATTIES / RAE: — ' o . - ' ' B DO - SRR E R - ERERA




BTN, 1 A R

BJIIOOA HA VI'NnaAXx
GRILLED DISHES / ®B®AZ#*

MACHOE ACCOPTU

N3 BAPAHWUHDbI HA YTJ4X
Kape ArHeHKa, abxa3sypa n3 6apaHbero
chapLia c NYyKOM 1 cneuusaMn, peobpbiLLKU

COLD CUTS OF CHAR-GRILLED LAMB
(rack of lamb, minced lamb patty with onions
and spices, ribs)

THREFA (FHF - FBFERAH FHE) CTEVK PUBAN

nofaeTcs C coycoM «Hbo-Nopk»

RIB EYE STEAK. SERVED WITH NEW YORK SAUCE / M4 Be ALE

akne-nmndo

eCTb alyieprnd Ha

y Bac

ecnn

DNLUNAHTY

O MTEe Od

f-'."'f

o
'
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BbIPE3KA TEJIEHKA rP1J1b

GRILLED CALF CUTTING / EiE4FARABEE

T T T I

N T PO




MAYETE-CTENK

SKIRT STEAK / #BHE

NONA-KEBAB U3 BAPALLIKA

LAMB LULAH KEBAB / W=FEREE

NONA-KEBAB U3 KYPULLbI

CHICKEN LULAH KEBAB / XSRS

you have allergy to any

waiter if

nponykTbl. Please tell the
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WALJIbIK N3 KYPUHOIO BEAPA ¥ 5909

CHICKEN THIGH SHASHLIK / SSHE % &

WALWJIBbIK U3 MAKOTU ATHEHKA w™790¢p

LAMB SHASHLIK / EREE

WALWBbIK U3 CBUHUHDI

PORK SHASHLIK / 3&REs

LWALUNBIK M3 KOPEUKU ATHEHKA W™ 850¢#

LAMB LOIN SHASHLIK / =A% S

LWALLSbIK N3 UHOEWKN ¥690°
C EXXEBUYHBIM COYCOM

TURKEY SHASHLIK WITH BLACKBERRY SAUCE

KIBERERETE

WWALLBIK U3 KYPUHOIO ®UNE ¥590¢

GRILLED CHICKEN FILLET / Sk &




ITAPHHPBI
DISHES / B

OJOPALOO HA TPUNE < KYKYPY3A C COJIblO (oTBapHasa nnu Ha rpune)

GRILLED DORADO / & 3L CORN WITH SALT (BOILED/GRILLED) / &EskEExK

OBXXAPEHHbIN MUHN-KAPTO®EJb
C YECHOKOM U 3EJIEHDbIO

ROASTED MINI POTATOES WITH GARLIC
AND FRESH HERBS / ¥R S MAMA S

€CTb alyleprmnd Ha

y Bac

CIn

/, e

KAPTO®E /b, YXAPEHHbIV 2909
C CE3OHHbIMU TPUBAMU U OXKOHOXKOJIN

CTEWK N3 JTOCOCH HA IPUNE POTATO, ROASTED WITH SEASONAL
MUSHROOMS AND JONJOLI
GRILLED SALMON STEAK / 8@ & it Bt I S EENE e S TGRS




MNPUNYLLEHHbIN LUMNWUHAT C BEJTON ®ACOJIbIO
I'APHHPbI

E DISHES / Bp 3 2 PARBOILED SPINACH WITH WHITE BEANS / &%

vou have aller

aiter if \

VKTbl. Please tell th

OBOLUN HA TPUNE

GRILLED VEGETABLES / B3

COYCbl / SAUCES / &z

CMETAHA / SOUR CREAM / B&Y5H 40+ 809
XPEH / HORSERADISH / ##R 401 80#
TAPTAP / TARTAR / 8i#tE 401 909
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AIXXUKA U3 CMNEJIbIX TOMATOB 401 100P
ADJIKA SAUCE OF RIPE TOMATOES / B4 B R

y Bac

YECHOUYHbIN / GARLIC / & 40r 909

CIn

e

CALIEBEJIN / SATSEBEL| 40r 902
FEIAE (BESWETEMABRR P - )

TKEMATWN / TKEMALI / #2#kZ=FE 40+ 90°P

DNLUNAHTY

HAPLLAPAB / NARSARAB / A% 40r 1602
«HbIO-MOPK» / NEW YORK / A% 40r 1008
MAYETE / SKIRT / &#f& 40+ 1009
MALOHU / MATSONI / B4 140r 1609

XNEB / BREAD / B8

OOMALLHWUN XNEB 170#
HOMEMADE BREAD / REEE

NENEWKA MNO-Y3BEKCKU 180¢
M3 TAHObIPA / TANDOOR
UZBEK-STYLE FLAT CAKE / SZ5s=iE A5t

NNABALU U3 TAHObIPA/ 140/180#
APMSHCKUW NABALL
_ : _ E e T Gl B DR TANDOOR LAVASH/ARMENIAN LAVASH
rPEYKA C CESOHHbIMU TPUBAMU _ R, ; (E3an KRS ENI: Av
KAPTO®EJIbHOE MIOPE ’ A

BUCKWHEAT WITH SEASONAL MUSHROOMS
NSERES MASHED POTATOES / 18k




OECEPTBI «TUPAMUCY»

DESSERTS / & fm TIRAMISU / 2HIKS

KO®E NMNO-CYXYMCKU C NEYEHBEM «KAOA» 24089

SUKHUMI-STYLE COFFEE WITH KADA COOKIES
TR BRI Ak 1 T

BEAHAHOBbIN TOPT

BANANA CAKE / BEEER

®OYHAOYYHbIN TOPT

HAZELNUT CAKE / ¥ &k

VKTbl. Please tell the

npc

O
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a

K

3ABAPHbBIE BYJIOUKU «LLY» DECEPT «MABJIOBA»

a

CHOU BUNS / J8EZ/NHEE PAVLOVA DESSERT / HKREEE

Tb anneprma H

DOUCTALLKOBbIN PYJIET C MAJIMUHOW 5909

ac e

PISTACHIO ROLL WITH RASPBERRY / FLRERFIHIESE
«CMETAHHUK» C KJTYBHUKOWN 4509

SOUR CREAM CAKE WITH STRAWBERRY / BEE Y AEKE

«lHOKOJTAOAHASA LUKATYJIKA»

C BAHWJIbHbIM MOPO>XEHbIM
«MEOOBUK»

. s CHOCOLATE BOX WITH VANILLA ICE CREAM
HONEY CAKE / BEEHK : p BENEMISRAIE




MOPKOBHbIN TOPT

CARROT CAKE / thZ hERE

«3rAMAPHU» PPYKTOBASA TAPEJIKA (1 KIN)

ZGAPARI / BEeF IR NIEE S FRUIT PLATE / K&

OOMALWLUHEE BAPEHBE B ACCOPTUMEHTE 390#

YYPUYXEJIA (TPELKUW OPEX / ®YHAYK) 2909
- " YTOUYHUTb Y odULIMaHTa

CHURCHKHELA (WALNUT /HAZELNUT) / E/RERHRI (128 /#=F)
ASSORTED HOMEMADE JAM / fHExR=RE

MoxanywcTa, cooblwnTe odbULUMaHTy, ecnu y Bac eCcTb anneprua Ha Kakne-nmbo npoaykThl. Please tell the waiter if you have allergy to any products

MOPO>XEHOE / COPBETbI
B ACCOPTUMEHTE

«HAMOJIEOH»

MILLE-FEUILLE / EECER

ICE CREAM/SORBET ASSORTMENT | #GE#/SR5tikik




AINIOHCKOE MEHIO: CVIIBI H CAJIATBI
JAPANESE FOOD MENU: SOUPS AND SALADS / BAX#

. ———

\ " MMUCO-CyN / C NOCOCEM / 290/490/390¢#
\ ! MUCO-CyN C MOPENPOAYKTAMU
ﬂ n o H ' : I( o E | MISO SOUP/WITH SALMON/WITH SEAFOOD | BRIS;7//BETRNE 7
\

ducts

M E H IO

JAPANESE FOOD MENU / HA(EER

any pt

to
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KIMCHI / 813

CAJIAT «<KANCO» / 390/690¢
«KANCO CAPAJA» C KPABOM

KAISO SALAD/KAISO SARADA SALAD WITH CRAB
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NOKE C TYHLUOM / C IOCOCEM 590#

POKE WITH TUNA/SALMON | £t6fa/=X&EHRER



«DUTALENIb®USA» C JIOCOCEM / C YFPEM  650¥
AIMNIOHCKOE MEHIO: IIOKE H POJIJNBI

JAPANESE FOOD MENU: ROLLS / HXXx=®:
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PONN C OrYPUOM / C ABOKAAO / 250/290¢#
C NIOCOCEM / C TYHUOM / C YITPEM 490/490/590¢

KTbl. Please tell the w

OUNALENbOUA C KPABOM N JTIOCOCEM 890 #

ROLL WITH CUCUMBER/AVOCADO/
SALMON/TUNA/EEL | E//4HR/=Xa/2i0E /865

PHILADELPHIA WITH CRAB AND SALMON
BEN=—X&HHE

po!

=
]
10)

OUNALOENIb®UA C KPEBETKOW
N LUTPYCOBOW CNAMCU COYCOM

PHILADELPHIA WITH SHRIMPS
AND SPICY CITRUS SAUCE
B GRS RS
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DNLUNAHTY

oW MTEe Od

OUNALENIb®UA 3ATIEYEHHASA
C JIOCOCEM N COYCOM YHAI'UA

BEFETAPUAHCKWUW PO PO «ANNACKA» GRILLED PHILADELPHIA
WITH SALMON AND UNAGI SAUCE

VEGETARIAN ROLL / Z&% ALASKA ROLL / fHIEIE =X AENENIEGE




«KAJIMDOOPHUSA» C IOCOCEM / 590/590/850 ¢

C YIFPEM / C KPABOM

CALIFORNIA WITH SALMON/EEL/CRAB
—Na/Ba/BENNE

«KAJTIMOOPHUA» B KYHXYTE C KPABOM

7509

«KAJIMDOOPHUA» CITIMBOYHA4A 690/690/850#
C KPABOM / C JIOCOCEM / C YITPEM

CALIFORNIA CREAMY WITH CRAB /
WITH SALMON / WITH EEL
DO/ R /B R

3AMEYEHHbIN PONN 990/590/890¢
C KPABOM / C NIOCOCEM / C YITPEM

CALIFORNIA IN SESAME WITH CRAB
Z i 5 2 NN

GRILLED ROLL WITH CRAB/SALMON/EEL
BB/ NE/IBRES
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CJINBOYHbIN PO

C JIOCOCEM U TYHLOM 6902
C IOCOCEM U YIPEM 7502
C YIFPEM U TYHLIOM 7502

CREAMY ROLL WITH SALMON AND TUNA /
WITH EEL AND TUNA / WITH SALMON AND EEL
=XaNEtafihs/ BaNtioa/tafga

TEMNYPHbIN PONN C YIPEM

TEMPURA ROLL WITH EEL
EREE

POJ1J1 «xBOHUTO» 650/650/550#
C JIOCOCEM / C YTPEM / C TYHLOM

BONITO ROLL WITH SALMON/EEL/TUNA
=Na/EE/EREUTEELEs

TEMMNYPHbIA POJIN
C JIOCOCEM, KPEBETKOW N TYHLIOM

TEMPURA ROLL WITH SALMON, SHRIMP, TUNA
=X&a/f/EtaXATE




POJI1 C KPEBETKOW TEMMYPA
U TAPTAPOM U3 JTIOCOCH

e CVIIH
ROLL WITH SHRIMP TEMPURA AND SALMON TARTARE SUSHI / 58
REZ U S = #HiEE
Nnococb
SALMON/ =&
1409
KPEBETKA
E SHRIMP / 44
z 1509
f YroPb
L EEL / 8
é 200°¢
0
o KPACHAS UKPA
2 RED CAVIAR / d&F&
E 360°P
s
= TYHEL
g TUNA / &6
£ 2002
l
OCTPbIV PO 690/690/790/990 ¢ é KPAB
C NOCOCEM / TYHUOM / YIPEM / KPABOM E CRAB / )
SPICY ROLL WITH SALMON/TUNA/EEL/CRAB 2 4009
=NE/ENA/EE /IEERS %
CAIIIMMH § OCTPBIE
SASHIMI / EERIS 5 CYVYIIH
S SPICY SUSHI / &&T
Jlococb -
SALMON/ =X & ¢ J1IOCOCb
© SALMON /=X &
4909 .
< 180¢
KPACHAS UKPA $
RED CAVIAR / {1 &aF#% 2 TYHEL,
© TUNA / £f68
4909 2
= 190#
YIrOPb 1
EEL / 188 s KPEBETKA
o SHRIMP / &#4F
5909 3
¥ : _ i 1709
FPEBELLOK G /4 1\ s ¥ . g ¢t f ol ) ;
SCALLOP | ¥ > | PO b T L e o ¢ YIOPb
690°P - R 2 , . | s

2609

TYHEL
TUNA / 168

590°f

FPEBELUOK
SCALLOP / BN

260¢#

KPEBETKA

SHRIMP / &4 KPAB

CRAB / &#l
4009

490#
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3SANEYEHHBIE G|NZ©A

o susm BAKNDKSH
GRILLED SUSHI / }£53 AOCTABKA |
GINZADOSTAVKA.RU PECTOPAH ,/f¢§==T v
J1IOCOCDb /// |
SALMON / =x& <‘ C!]v
PR
1802 \ &
\_
==

TYHEL
TUNA / £168

200#

AOCTABKA

SHRIMP / 4F

BKYCHbIX, CBEXXUX U KAYECTBEHHbIX
B0 YPOBHS GINZA PROJECT

200#

YIOPb
EEL / 88

3009 ®+7 (812) 640-33-73
FPEBELLOK e #«GINZA NOCTABKA»

SCALLOP/ EM
300°P

CpenanTte 3akas Ha HalweM caunTe, no TenedoHy +7 (812) 640-33-73
KPAB UMW C MOMOLLbID MOOUNBHOIO NMpunoxXxeHusa ansa iPhone, iPad
CRAB / E#j nnu Android (8 App Store n Google Play «Ginza JocTaBka»)

4009

CALLNUMU-CET
JIOCOCb, TYHel, JIOCOCb TaTakKwu,
TYHeL TaTaku, Yropb, KpeBeTKa, MKpa

CYLUN CET
SASHIMI SET JToOCOCb, Yropb, TYHell
salmon, tuna, salmon tataki,
tuna tataki, eel, shrimp, caviar SUSHI SET
EENS (SX&E 208 HE=TE. salmon, eel, tuna
FREETEA BE I BFHE) EXST(=XE 2R -EiE



TABJTMUA KAJTOPNMHOCTMU TABJINMUA KAJTOPNMHOCTW

XONMOOHbIE BAKYCKUU N CANTATDI FTOPAYUNE 3AKYCKMHA FOPAYUNE BNIOOA BNIOOA HA YIngax
ACCOPTU U3 NXanu 150/75 271 20 16 8 Xayanypu ¢ roproHsosomn, PbIGHblIe KOTNETbl C Nope 190/200 996 57 72 50 Jliona-ke6ab 13 ArHeHkKa 165/100/40/30/2 | 681 50 25 32
P g 300 781 35 88 28
rpyLien n rpelkmnM opexom
ByppaTta c Tomatamu 320 595 | 49 8 27 Xauanypu ¢ Kon4yeHbIM ApOMaTHbIN cypak 220 413 21 25 31 KypunHoe cdune Ha yrnax 200/100/40/30/2 | 431 11 25 61
520 1600 | 85 130 80
c CbIPOM CYNYTYHMU 0
BekonbHas ukpa 150/60/5 351 16 45 7 XnHKanu ¢ 6apaHuHon Twr. (1000 | 219 ° 26 9 atlnblik 180/100/40/30/2 | 500 | 24 22 49
no 6abyLKUHOMY peLlenTy KyTabbl Cc KapTOodenem 140/40 369 n 56 10 M3 KypuHoro bepgpa
XUHKann co CBUHUHOMN
. 1w (100 1) 231 10 26 9
BaknaxkaHHas vkpa 150/60 506 | 43 27 4 KyTabbl C 3efeHblO 130/40 402 | 19 47 10 M FTOBAANHON Wawnsik 200/100/40/30/2 | 786 | 58 22 45
N3 KOPEMKU ATHEHKa
PyneTbl U3 XapeHbIx KyTabbl ¢ CbIpoM 140/40 502 26 a4 24 XUHKanu ¢ TeNaTUHOM Twr. (1001 | 259 13 26 9 LLlaLLnbiK
6aKnaxaHoB 180/5/2 605 44 22 10 200/100/40/30/2 | 885 70 22 42
N3 MAKOTU ArHeHKa
No-rpy3nHCKN KyTabbl ¢ GapaHUHOM 130/40 480 26 45 18 XWHKanu c rpnbamu 1wt (80 ) 270 15 27 6
Lawnbik
Avpan 200 99 6 7 4 X X 1 90 247 13 24 8 VI3aCBJl/I-IHl/IHbI 180/100/40/30 | 10771 93 24 44
adanypwu 450 1347 64 127 65 MHKaNN C CbIPOM wT. (90 )
M MNo-MMEPETUHCKN
SICHOe accopTu
P 420/20/15 | 1614 | 139 5 85 MaHTbl C MSICOM SAIFHEHKa 3wr 210/40 | 902 | 76 33 22 FAPHUPDI
C COYyCOM XpeH Xadanypmu oT TeTn 3aMCco 600 1409 | 90 71 78
KapTodenb, apeHHbI
Ce30HHble 0BOLLMN YyuBapa 200/40 522 27 S0 19 ’ 280/30 784 | 64 44 7
N 3e1eHb H 220/125/10 85 1 16 5 YebypeK C CbIpOM 200 1161 91 57 29 C FPUGAMM U [XKOHIXKONM /
KyumMaun 320/5/2 525 37 12 34
AccopTu Yebypek ¢ BapaHMHOM 160 1109 87 60 21 Kykypy3a ¢ conbio 1wT./10 254 7 39 9
300/50/5 788 58 8 60 oTBapHad
13 AOMALLUHNX CbIDOB y KoBypMa-narmaH 340 1078 | 82 61 24
Uebypek C TENATUHON 160 1120 91 59 16 KyKypy3a C Conbio w0 6 3 o ]
[JoMaluHne coneHbs 360 93 4 12 5 Kaberan dvasana MaMasnbira 420 596 17 87 23 Ha rpune
c MECOM qr:eHK:? 200/40/2 449 20 49 18
Cauuem 230 514 | 42 3 30 Dnapmxm 350,140 1001 | s9 65 53 KapTodensHoe niope 200 264 | 13 32 5
MapeHbIn Cblp CynyryHmu 250 522 44 3 29
Kapnau4o n3 rosanuHel 140/100/20/10/10 | 369 | 30 ! 24 CO CBEXWMU TOMaTaMu OmKaxypu U3 CBUHUHbI 380 1700 | 152 52 32 Osouwm rpune 345/30/30 | 645 | 40 60 n
Ceneﬂ'qua 100/100/20 710 61 19 22 Jlobuno «XapKaJ‘lVlﬂ» 240/60/40 595 32 59 17 l_|a|_uy|_|_|y_r|l/| 300/3 400 04 5 12 rpqua C C€30HHbIMUN 190 437 24 44 10
c 6ebu-kaptodenem N3 HEXXHOMN TEeNSTUHbI ronéamm
ApxancaHpgan 250/2 402 30 29 5 N
TapTap U3 nococs 140/30 294 | 15 14 26 CnoeHble 6akaxaHbl MovnyLeHHBIN WnuHaT 150 205 | 16 10 6
300 1428 | 129 40 27 c 6e10i haconbio
LLlaBepMa C UbINJEHKOM 300 633 | 36 52 24 C MACOM
TapTap 13 TyHUa 160 263 17 1 23 - —
OJIAHKA NO-KYTanuccKun
Mvpor ¢ kapTodenem 400 1221 79 98 31 M3 CBUHWHbI g 300/15/2 1289 | 115 1 4
Canat «baxop» 170 248 17 9 14 1 6apaHUHOM e .
" TT a
[loAMa CO CBUHUHOI MKapeHble KpeBeTKMU abarTa bena 150/30 353 29 64 15
Canart «Tun» 190 811 65 17 40 3 170/40 469 35 19 20 ¢ YECHOKOM 180/40 690 48 29 43 NN pXXaHas
v roBsanHon M FPY3UHCKUMK cneumnamm
Tennbiv canaT c Kypon Jlenewka no-y36eKcKun
250 425 | 35 8 20 [onma c 6apaHuHOM 170/40 657 | 55 22 19 U3 TaHObIPa 150 492 ° 20 3
M KOMYEeHbIM CYJTyryHU Unumna no-ranbcku 1wT./40/40 | 1300 | 210 7 163
7 M Kypuuen 150 172 | 102 42 22 120/40 309 2 63 10
«Llesapb» ¢ Kypuuen 255 556 | 47 7 26 Camca c kypuue UkMepynm Twr/150/3 | 1973 | 169 6 106 JaBaw 13 TaHAbIpa /
«Lle3apb» ¢ KpeBeTKamu 210 443 | 38 5 20 Camca ¢ bapaHuHown 150 1224 | 109 43 18 KosypMa NaBall apMAHCKNI 130/40 369 2 76 13
295 566 4 22 28
N no-cepraHcku
Canart ¢ pykonon 200 142 8 s » cynbl COYCbl N TOMUHT U
M cTpadaTtenson v AoMallHue KoTneTbl 180/200/50 | 1555 | 102 39 31
; Xapuo c roBsanHoOM 350 235 | 18 15 3 oT MeTpoBHbI CMeTaHa 40 81 8 1 L
Tennbin canat
KoTneTbl U3 MHOENKU
C XPYyCTALLMMU 280 365 20 37 8 YyuBapa-Llypna 300/40/2 345 20 320 n 150/170/50 1185 | 101 34 35 XpeH 40 30 5 5 1
Gakna)aHamu C oBOLLaMmn
OBowHom canat Baneik-ypna 300/2 285 12 14 30 BedcTtporaHos 180/200/50 | 1096 92 41 25 TapTap 40 149 15 0,75 0,65
C J1JOCOCEM U1 CYyaKOoM
MO-TPY3UHCKN 250 53 0 10 3 A
XUKa U3 cnenbixX
CO cneunsamm Mawxypna 300/40/1 474 33 26 17 BNIOOA HA YIngax A 40 11 0 3 1
TOMaToOB
OBouHon canar 270 265 | 20 2 ; BopLy C rOBSAMHOI, MsacHoe accopTu 600/40 1432 | 8 24 69 UecHOUHbIi 40 o , ) )
NO-TrPY3NHCKN C opexamu CMETaHOM M YECHOUHbIMMN 350/80/40 | 706 | 42 57 26 13 6apaHnHbI
namMnyLwkKamm
Canat «AHrunonb» 180 342 | 28 7 15 Bblpe3ka TeneHka rpuns 180/40 742 | 51 21 51 Cauebenn 40 14 0 3 1
TbIKBEHHbIN KpeM-cyn 350 274 15 26 7
Tennbln canaT c 1ococeM 220 375 24 16 23 CTenk n3 MpaMopHoﬁ TkeManu 40 150 14 4 2
ToM 9M c KpeBeTKaMu 370/100 571 32 53 17 roBsiAMHbI 3€PHOBOIO 220/30/4 877 54 9 90
OnvBbe No-goMallHeEMY 200 354 27 16 n OTKOpMa Hapwapab 40 130 0,1 0 0,25
MaLUHMI cyn-nanw
. Homa v cyn-narntia 300/2 669 39 19 61 N .
[peueckum canat 240 289 24 8 10 c Kypuuen n rpondbamm MaueTe-cTenk 180/40 719 55 9 48 «Hblo-Nopk» 40 39 0,5 8 1
0 JlarmaH 370/15/2 730 49 51 21 Y
«Cenbab Nom WyB6omn» 250 552 | 45 25 15 LLlalnbik U3 UHAEMNKK 200/100/30/30 | 523 | 25 26 49 MaueTe 40 206 | 21 2 1
C €@XXEeBWYHbIM COYCOM
FOPAYUE 3AKYCKMU rOPAYUE BJIIOOA MaLoHu 140 168 | 12 9 6
dopano Ha rpune 1WT./60/1 518 30 2 58
Xauanypu no-MerpenbCkn 490 1503 | 78 127 73 Mnos no-B6yxapcku 350/80 723 | 44 54 28 OECEPTDI
, Jlococh Ha yrnsx 0/40/50 | 554 | 34 | 19 40
Xauanypwu ¢ bakiaxaHamm 550 168 | 59 101 59 MNnoB y36eKkckni 350/80 852 61 52 23 C coycoM HapLuapa6b ®@yHAOYYHBIN TOPT 150 561 36 8 561
Xayanypu no-ag»xapcku 430 1129 62 86 59 Lopapno c oBowamm 315 1624 | 90 19 184 Jlions-ke6ab 13 KypuLbl 150/100/40/30 | 430 19 24 44 NecepT «Maenosa» 140 297 14 4 297




TABJTMUA KAJTOPNMHOCTMU TABJINMUA KAJTOPNMHOCTW

OECEPTDbI AMNMOHCKOE MEHIO: POJ1J1bI AMOHCKOE MEHK: CALLULNUMMU AMOHCKOE MEHIO: OCTPbIE CYLUH
«LLlokonapHas WKaTynka» | .o 201651 | 606 | 38 60 5 Ponn «Anacka» 210 479 | 19 59 17 CallVMUN 13 KPeBETKM 78 37 1 2 6 Cylm ¢ yrpem 46 27 4 17 5
C BAHWJIbHbIM MOPOXEHbIM
«Dunapenbdusa NOKC» 240 447 14 58 23 CallnMM N3 KPaCHOM NKPbI 95 120 7 4 10
«3ranapu» 130/4/5/1 | 621 | 28 | 84 8 Aenbd P P Cyum 6 3 | 4 9 3
c rpebelKom
«CMeTaHHUK» 1s0/15/5/asa | a7a | 30 45 5 «d)mnguenbcbmq» 240 511 22 62 17 CawvyMmn 13 TyHUa 87 56 1 2 10
C KNy6HUKOM C Kpabom n nococem CyLwu c kpabom 46 68 5 n 3
«Dunagenbduna» AMNMOHCKOE MEHIKO: CYLWLH
«Mepnosuk» 180/15/5/1 | 655 | 30 | &7 8 C KpeBeTKaMu AMNOHCKOE MEHIO: CYLUN 3AMEYEHHBIE
250 543 | 22 60 27
. M LUTPYCOBbIM CyLu ¢ nococem 33 65 1 8 1
BaHaHoBbIN TOPT 190/3/2/1 631 | 32 77 ° cnancu-coycom CyLn ¢ nococeM 46 38 2 6 3
o ® CyLlln Cc KpeBeTKOM 30 53 1 8 3
) 160/5/5/1/1 579 31 68 8 «Punagensdpua»
MopKkoBHLIA TOPT /5 c nococem 225 441 | 13 59 21 CyLUM C TYHLOM 46 55 3 18 5
Cywun c yrpem 32 97 4 8 4
«HanoneoH» 180/10/1 668 | 39 69 1 ,
«®Ounnagenbhusa» c yrpem 225 535 15 65 35 . . CyLn € KpeBeTKOMN 46 60 3 9 4
CyLUn C KPACHOM NKpom 34 90 2 9 5
«Tupammncy» 150/2/1/4/3 | 793 | 49 54 33
«KaJ‘Il/ICbOle/Iﬂ» c 1o0CcoceM 235 467 16 57 23 CyLlJM cyrpem 46 29 4,5 19 5
CyLln C TYHLUOM 33 58 1 7 4
Kode no-cyxyMcku 80 o o o o
«KanndopHua» c yrpem 210 372 7 59 L 46 34 4 9 3
Cc meyeHbeM «Kaga» dhop yrp Cylun ¢ KpaBom - 59 : g 5 CyLUU C rpeBeLlKom
ducTawKkoBbIN pyneT
10/3/2/1/1 442 26 47 6 «KaﬂMCbOpHVlﬂ)) C Kpa6OM 210 412 8 72 9 46 69 6 n 3
¢ ManuHon e AMNOHCKOE MEHIO: OCTPbIE CYLUN Cywn ¢ kpabom
«KanndopHusa» .
3aBapHble Bynouku «Ly» 100/30/1 538 | 32 57 5 B KYHXYTE C KPaGoM 200 398 | 9 64 14 Cylum ¢ nococem 46 37 5 6 3 ANOHCKOE MEHIK: CETbI
Cawmnmu-cet 420 508 13 10 88
Yypuxena 1 Wr/50/7 371 20 20 6 «KanundopHusa» 250 491 10 68 20 CyLUM C TYHLOM 46 52 2 15 5
C roeuknm opexom C/IMBOYHaA C Kpabom
CyLLW C KpeBeTKOM 46 59 3 8 4 Cywmn-cet 465 546 | 22 56 26
Yypuxena ¢ pyHAYKOM Twr/50/7 | 371 | 30 | 20 6 «KannmopHus» 250 s2 | 13 | es 20
C/AMBOYHAdA C TococeM
dpyKTOBad Tapenka 1Kkr 414 2 95 4
RO o s | | e | oo
b secoprmments o e | & |0 |
P Ponn «BoHUTO» ¢ NococeM 220 446 11 68 16
CopbeT B acCCOpTUMeEHTe 50 42 o] 10 0
Ponn «BOHUTO» C TYHLOM 220 491 10 68 20
[JoMallHee BapeHbe
B aCCOpPTUMEHTEe 150 366 0 93 ° Ponn «BoHnTO» C yrpem 220 442 9 69 21
AMNOHCKOE MEHIO: CYNbl TeMnypHbIA ponn 160 433 | 7 74 18
Cc nococeMm
Mwuco-cyn 350 158 4 10 14 N
Ii':?;g:ig'mponn 160 503 13 78 18
Munco-cyn c nococem 350 161 4 13 17
CnuBOYHbIN ponn
240 517 10 79 23
Knmun 350 152 5 15 13 C JTOCOCEM U TYHLOM
Mmco-cyn C 350 7 3 9 14 CnunBOYHbIN ponn 240 584 19 80 21
MopenpoaykTamm C 1ococeM n yrpem
CNnMBOYHbBIV ponn
: 240 568 17 79 22
AMOHCKOE MEHIK: CAJNATDI C YrpeM 1 TYHLOM
Kanco 180 345 | 22 23 14 OcTpbIft ponn 210 48 0 56 8
Cc nococeMm
Karco capapa c kpaboMm 150/30/15 347 21 23 16 OcTpbIN ponn B npouecce npurotoBneHus 6100 N KYJIMHAPHbIX U3gennn nuuleBblie 4OOaBKU, BMONOrMYeckn akTUBHbIE A06AaBKN M KOMMNOHEHTHI,
C TYHLIOM 210 408 | 8 68 16 MOlyYeHHbIe C MPUMEHEHNEM FeHHO-UHXXEHEPHO-MOAMMDULMPOBAHHbBIX OPraHM3MOB, HE UCMOMb3YHTCS.
[Toke ¢ TYHUOM 275 485 13 66 26
Moke ¢ nococem 275 07 | 16 | 6 o4 OcTpein ponn ¢ yrpem 210 492 14 74 17 B CBSI3W C MOCTYMJIEHWEM Ha MPeAnpUsiTUE CbiPbS PA3JIMYHOMN COPTHOCTU OT Pa3fIMUHbIX MOCTABLLMKOB BO3MOXMHbI OTKJIOHEHUS
. B MULLLEBOW N SHEPreTUYEeCKOM LeHHOCTHU 6toa.
OcCTpbIN poNn Cc Kpabom 210 527 25 49 13
AMOHCKOE MEHIO: POJ1J1bI
3aneyeHHbIN PO 220 . 5 : B cBA3M Cc nocTynneHneM Ha npeanpuaTme Cbipba Pas3fIMYHOM COPTHOCTU OT Pa3fIMUYHbIX MOCTABLLUMKOB BO3MOXXHO coaep)XaHue
385 7 7
Ponn c orypuom 100 187 1 40 4 Cc nococem B MPOAYKLMWN CNeaoB roTeHOCOAEPKALLMX 31aKOB M TaKTO3bl, MOCTYMNUBLLUMX B MPOAYKTbl MCKYCCTBEHHbIM MYy TEM.
3aneyeHHbIn ponn
Ponn ¢ asokapo 100 24217 | 40 3 c yrpem 220 288 | M| 29 13 MepeyeHb OKa3blBaeMbIX YCyr: 4OCTaBKa, YCAYr MO OpraHM3aummn NnMTaH1s B pectopaHe
Ponn c nococem 140 274 3 47 14 -
3anevyeHHbIn ponn 210 531 27 52 14
C Kpabom
Ponn c TyHuom 140 270 1 47 19
AMNOHCKOE MEHIO: CALLUMMHU LWedp-nosap
Ponn cyrpem 140 357 2 53 32
KanbkynaTtop
87 68 3 9 68
BeretapunaHckum ponn 200 385 n 62 10 Cawwmmu us nococs
POJIN C KPEBETKOMN Cawmnmm s yrps 85 185 13 10 185 [eHepanbHbIM OUPEKTOP
TeMnypa 1 TapTapoMm 230 493 15 58 31
13 nococy CawwvMm n3 rpebeLuka 77 39 1 7 39 M. 1.
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