


BREAKFAST SABTPAKMHU
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T ONAAbU U3 KABAYKOB 590 £
‘ CJIOCOCEM i
i HexHble onagbn U3 kabadkos d

Cc nococeM wed-nocona
M CMeTaHOoM

ZUCCHINI PATTIES WITH SALMON

Tender zucchini patties with chef’s
salted salmon and cream cheese

E TELL Y

o a AWUA BEHEOUKT 490 P AWLUA BEHEOAUKT 590 P
C BEKOHOM C NOCOCEM
EGG BENEDICT WITH BACON EGG BENEDICT WITH SALMON

LA

NEMEHTbI

an h r" ¥ C . 5 . i \ ‘

KPYACCAH C BETYMHOWN " KPYACCAH C JIOCOCEM BEFTETAPUAHCKUN KPYACCAH iy, &

n CbiPOM = Tries — Lo
’ : CROISSANT WITH SALMON  * VEGETARIAN CROISSANT

CROISSANT WITH HAM , . Sz
AND CHEESE i 380 P 310 P '

340 P 3 .



BREAKFAST 3ABTPAKH

~ XOPOWEE:

WM/W

HAYAAO A :,

APOMATHASA ANYHULA 410 P
C ABOKALO U 3EJIEHbIO

FRAGRANT FRIED EGGS L
WITH AVOCADO AND HERBS

ANYHULA-TNTA3YHbA 210 P
N3 TPEX AUL

THREE FRIED EGGS

OOMALLHWA TBOPOI C MAJIMHOWM 370 £ MALLOHU C MEAOM U TPELLKUM OPEXOM 350 P

= HOMEMADE COTTAGE CHEESE WITH RASPBERRY MATSONI YOGURT WITH HONEY AND WALNUTS

[The Y

NE

NEP>
ELEI

YEBPYJU 350 P
PUCOBAS KALUA HA KOKOCOBOM MOJNTOKE 390 P z rpySVIHCKaﬂ ANYHMLUA C NPAHbIMKM TpaBaMm n ToMmatamm .
C MAHIOBbIM MIOPE U TPENN®PYTOM - CHEBRULI ANYHULA-TNIA3YHbA C KONNBACOU 390 P
OBCAHAA KALUA C ABJTOKOM 350 P L M 3ENIEHBbIM TOPOLUKOM

RICE PORRIDGE COOKED WITH COCONUT MILK, - Fried eggs in Georgian style
SERVED WITH MANGO PUREE AND GRAPEFRUIT OATMEAL PORRIDGE WITH APPLE with fragrant herbs and tomatoes FRIED EGGS WITH HAM AND GREEN PEAS



BREAKFAST 3ABTPAKMHU

OMJNET C JIOCOCEM 490 P

OMELET WITH SALMON

~ZCbIPHUKU ~~

CbIPHUKMU 390 P

COTTAGE CHEESE PATTIES GRANOLA WITH COTTAGE CHEESE MOUSSE

BJIMHbl CO CMETAHOMN 290 P

PANCAKES WITH SOUR CREAM

FPAHOJIA CO CMY3U U3 MAJINHDI

¥ >
BJIMHbI CO CrYLWEHHBIM MOJIOKOM 290 £

PANCAKES WITH CONDENSED MILK

350 P

rPAHOJNIA C LOMALUHWUM MALOHU
N XKAPEHbIM BAHAHOM

350 P

GRANOLA WITH RASPBERRY SMOOTHIE

GRANOLA WITH HOMEMADE MATSONI YOGURT
AND FRIED BANANA



b LUNCH OBEpADI

r i
-l : s ' OBER 2 560 £ OBEQ 3 550 P
] L K CBekonbHasa MKpa, OBoLlHOW canaTt no-aepeBeHCcKH,
C ¥ : A L
W

KpeM-Cyrn C J1IOCOCeM, YNXNPTMa, NtoNa-Kebabd 13 KypuLbl
o T KypVHas rofieHb nop
o % ot O ‘ COYyCOM YKMepyu LUNCH SET 3
: L-U N CH Rt ) ~ Village vegetable salad, chikhirtma,
- ’ 2 LUNCH SET 2 . : . chicken lulah kebab
e EOR Mgt Beetroot.spread, ;)‘ o v, B
e A cream soup with ¥ o4 _ b
salmon, chicken thigh" e poE
with chkmeruli sauce iy of

B
OBEQ 4 540 P ! OBELS 550 P
OnunBbe, LOMALWHNNA Cyn-nanwa, | Canart yyka, MUCO-Cyn, TEMMypa-posis C T0OCOCEM
pPblI6GHble KOTNEeTbl C PUCOM
LUNCH SET 5
LUNCH SET 4 Chuka salad, miso soup, tempura roll with salmon

Russian salad, homemade noogdlessoup,
fish fritters with rice I

OBEL 1
BuHerpeT, TblkBEeHHbIM cyn,
KapTtodesb c rpubamm

LUNCH SET 1
Vinegret, pumpkin soup,
potatoes with mushrooms

530 P
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SPECIAL DISHES AND DRINKS ®UPMEHHDLIE BJZIOAA U HANMUTKHU

CEKPETHBIUL

PEUENT = AT Py
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MOHYUKMN C 3ABAPHbIM 350 P
KPEMOM 1 TMUMOHALOM
N3 TAPXYHA

DONUTS WITH CUSTARD
AND TARRAGON LEMONADE

§18d
fACCOPTM rPY3UHCKMUX
/3AKYCOK 1

| AccopTu U3 MUHU-MYa U
C HAYMHKOW M3 HaLLMOHAJbHbIX
FPY3UHCKMX 3aKyCoK

GEORGIAN APPETIZERS SET

Assorted mini mchadi with
traditional Georgian appetizers

510 £

ACCOPTHU XXAPEHbBIX CbIPOB

KO®E NO-TBUJTUCCKHU 250 £ AWNPAHU OT HAHU 250 P
FRIED CHEESE SET CBapeHHbI B TypKe Ha necke rno cTapuMHHOMY peuenTy HanmTok Ha OCHOBE MaLOHM CO CBEXEN 3e/eHbIO
510 £ d TBILISI STYLE COFFEE AYRANI DRINK FROM NANNY

Prepared in a cezve on sand using an old recipe Matsoni based drink with fresh herbs




. _CANATbHI

2

CAJIAT MO-rPY3UHCKU
CO CMELUAMU / C OPEXAMU

SALADS

FPUAb-CANAT |

GEORGIAN STYLE SALAD
WITH SPICES / WITH WALNUTS

490 / 490 £

C VIHJ:I.EM.KOVI / BAPAHUHOMN C HAAYI’VI
GRILL SALAD Ty VEGETABLE SALAD -
WITH_TURKE_Y/ LAMB WITH NADUGI SOFT CHEESE

440 /590 £ . 4909P

SALADS CANATDI

CAJIAT C KYPULLEM U LULNNHATOM 440 P

SALAD WITH CHICKEN AND SPINACH

- J
(!
g . ' OBOI[LI.I,HOﬁ CAJIAT C AMLOM I'IALL:OT 450 P

{
'VEGETABLE SALAD WITH POACHED EGG

CBEKOJIbHbIN CANAT
C TENIATUHOWN U KO3bWUM CbIPOM

BEETROOT SALAD WITH VEAL AND GOAT CHEESE



CANATDI SALADS

FLLIES
* i

590 / 690 £

TEMJSbIA CANAT C KYPULLEM U CbIPOM YEYUN 590 P

WARM SALAD WITH CHICKEN AND CHECHIL CHEESE

TEMN/NbIA CANAT C NEYEHbIO 480

WARM SALAD WITH LIVER

e

OJINBbBE C KYPULLEM / C KOJIBACOM 380 /390 P

RUSSIAN SALAD WITH CHICKEN / WITH HAM

oonLl

1Y

ATAHWNSA — COC

/A HA O

(AT SJTIEMEHTbI

OOEP>

SE TELL YOU

PLEA

SALADS CANATDI

CAJIAT C XPYCTALLKMMU 590 P
BAKJTAXKAHAMU

SALAD WITH CRISPY EGGPLANTS

«CEfibAb MOA WYBOMN»

DRESSED HERRING

=

TENNbIAX CAJNIAT C IOCOCEM 690 P")v

CANAT C XXAPEHbIMU NEPCUKAMU 450 P

i i
WARM SALAD WITH SALMON

SALAD WITH FRIED PEACH



COLD STARTERS

XOJNNOOAHDBIE 3AKYCKHU

XOJTOAOHDbIE SAKYCKMU

COLD STARTERS

—TPY3MHCKUES:

" 74
MACHOE ACCOPTU / MEAT PLATTER -

"
- g
*

KYPUHbIA PYNET 450 £ BACTYPMA 590 P BY>XEHUHA 480 P

CHICKEN ROULADE PASTIRMA COLD BAKED HAM

4 . A
oA i 2’18 ACCOPTH
. A I . rPY3UHCKUX CbIPOB
' F . JomalHui cbip, cynyryHu,
| / Yeyns MOMOYHBIV N KORYeHbIN, -
i . A\ o ') CyNYryHW KOMYeHbIM s

GEORGIAN CHEESE PLATTER
Homemade cheese, suluguni,
milky and smoked chechil,
smoked suluguni

NXANIU

13 CBEKIJ1bl / LUMWHATA / MAMPUKU 280/310 /340 P XU3UNANA 550 P

PKHALI: BEETROOT / SPINACH / SWEET PEPPER KHIZILALA (HOMEMADE EGGPLANT AND ZUCCHINI SPREAD)



XOJNNOAOHDBIE 3AKYCKMHU COLD STARTERS COLD STARTERS XOJIOOAHDBIE 3AKYCKMHU

CE3OHHbIE OBOLK 650 P ' /‘!
M 3EJIEHb - :

VEGETABL $_ANQrHE5RBS
IN SEASON Ay

!
I

NMEYEHbIE NEPUbI C HALYTU

CAUUBU 490 P ACCOPTMU CONEHUN 650 P ‘7! U COYCOM FEBXANUSA

ApOoMaTHbIN NPSHbIN COYC N3 MOSIOAbIX MPELKNX OPEXOB Kanycta no-rypuimnckm, MasiocosnbHble OrypLbl, AKOHOXONN, 1 ' O6xapeHHbIN MapUHOBaHHbIM 6onrapckuii nepew,

M OCTPbIX KaBKa3CKMX CMeLmn ¢ KycodkaMm KypuHoro 6egpa YyepeMLLa, MapUHOBaHHbIE TOMATbI, CTPYYKOBbIN NepeL|, 1 YeCHOK : HaUYMHEHHbI AOMAaLUHUM TBOPOIrOM HaZyrm

SATSIVI PICKLES PLATTER S 3 BAKED PEPPERS WITH NADUGI SOFT CHEESE

A savory sauce made from young walnuts and Gurian cabbage, quick pickled cucumbers, djondjoli, N AND GEBZHALIYA SAUCE

spicy Caucasian spices with pieces of chicken thigh wild leek, pickled tomatoes, pod pepper and garlic Pickled sweet pepper, fried and stuffed with hot nut paste

ASE TELL Y(

ALUEUUNIU
XKapeHble 6aknaxaHbl 1 Nanpuka ¢ rpeLkumm
- opexamu, KMH30M N abxa3CKMMU CneLmnaMm

s

V g C p- b2, T
R L R A A

490 P 7 : ATSETSILI CBEKOJIbHASI UKPA 350 P

5 Fried eggplants and peppers with walnuts, cilantro
EGGPLANTS WITH HERBS AND SOTOLIA SAUCE GEORGIAN STYLE EGGPLANT ROLLS and Abkhasian spices BEETROOT SPREAD

BAKJTAXAHbDI C 3EJIEHbIO C COYCOM COTOJINA 390 P PYNETUKU U3 BAKJTAXXAHOB NMNO-IFPY3UHCKHU




XOJTOOAHDBIE 3AKYCKMHU

TAPTAP U3 roBAAUHDI 750 P

COLD STARTERS

I
L A

CENlbAb C OTBAPHbIM KAPTO®ENEM

410 P

BEEF TARTARE

ACCOPTU EBPOMENCKUX CbIPOB 1010’

[MapmesaH, 6pu, roproHsona

EUROPEAN CHEESE PLATE
Parmesan, brie, gorgonzola

HERRING WITH BOILED POTATOES

TAPTAP U3 NOCOCHA
MenkoHapesaHHoe dune nococs ¢ gobasneHeM nyka-wanorta

790 £

SALMON TARTARE
Finely sliced salmon fillet with shallots

HA O

TINYATBC

OKE

NEN

NEP>

LEASE TELL Y

N ELEMEN

COLD STARTERS

BPYCKETTA C TOMATAMMU /
C NIOCOCEM / C POCTEM®OM 280/340 /370 P

XOJIOOAHDBIE 3AKYCKMHU

POCTBN® C BUTbIMU OTF'YPLAMU 610 P

BRUSCHETTA WITH TOMATOES / WITH SALMON / WITH ROAST BEEF

TAPTAP U3 TYHUA

TUNA TARTARE

ROAST BEEF WITH SMASHED CUCUMBERS

CEBUYE U3 CUBACA 580 £

SEA BASS CEVICHE



FTOPAYUE SAKYCKMU

HOT STARTERS

b/ PY3UlA e L

N\/\ﬂ[PBOl/I e
AoF o

nmpo&%w
LUaPulla TamaPa

JTIOBUO «XAPKAJIUSA»

LlenbHas daconb, o6xapeHHas

C TOMaTaMu, IyKOM, KUH30M,
MPUNpPaB/eHHAas KAaBKa3CKUMU CreLmsamMm

KHARKALIA LOBIO

Whole red beans fried with tomatoes,
onion, cilantro and seasoned

with Caucasian spices

550 P

AODXAMNCAHAOAN

TpaduLMOHHOE OBOLLHOE pary 13
6aK1axaHoB, TyLUEHHbIX C TOMaTaMu,
MarnpuKom M apoMaTHOM 3e/1eHbIo

AJAPSANDAL
Traditional vegetable ragout with
eggplants, stewed with tomatoes,
sweet pepper and fragrant herbs

550 P

KOH®ETbI C FPUBAMU

CANDIES
WITH MUSHROO

6402

HOT STARTERS FOPAYUE 3AKYCKMHU

a_i"l‘ 11

IIM

} |
A

LOOJIMA C BAPAHNHOM 650 P
TpaduuMoHHOe 611040 M3 ManoCObHbIX BUHOMPagHbIX

NCTbeB, HAYMHEHHbIX MACHbIM d)apLLIeM N TOMNEHHDbIX

B COBCTBEHHOM COKY

XXAPEHbIN CbIP CYNTYFTYHU C TOMATAMMU 590f DOLMA WITH LAMB
Traditional dish made of pickled grape leaves,
stuffed with minced lamb and stewed in their own juice

FRIED SULUGUNI CHEESE WITH TOMATOES

BAKNAXAHDI MO-PAYUHCKU 550 P
ToHkMe cnancbl baknaxaHa o6xxapuBatoTCs B AMYHOM KNsApe, K HUM J,06aBNATCS CBEXME TOMAaTb,
3€e/1eHb CO CMEeLMAMU N KOMYEHbIN CbIp CYNYryHU

RACHIN STYLE EGGPLANTS
Thin eggplant slices are fried in egg batter, then fresh tomatoes are added, herbs with spices and smoked suluguni cheese



FOPAYUE 3AKYCKMHU HOT STARTERS

T

i

1 COMHbIA e8

YEBYPEKMU 390 /450 /390#P
c cbIpoM / ¢ bapaHuHoM / ¢ TeNATUHOM

CHEBUREKS WITH CHEESE / WITH LAMB / WITH VEAL

LBETHAS KAMYCTA B XPYCTSALLENA NAHUPOBKE 380 P CUMBUPCKME NENbMEHM 550 P

CAULIFLOWER IN CRISPY BREADING SIBERIAN DUMPLINGS

H

HOT PASTRY STARTERS

KYTABbI / KUTABS

¢ 3eneHbio / ¢ kaptodenem /
with herbs / with potato

c coipom / with cheese

¢ 6apaHuHom / with lamb

c TenatnHol / with veal

ANYPLUHYNU / APURTSNULI

¢ kaptodenem / ¢ nobuo
with potato / with lobio

390 P
390 P
450 P
480 P

MYYHbBIE TOPAYUE 3AKYCKH

LUABEPMA 550 £
TOHKWM apMSHCKMI NaBall C HAYMHKOM U3 06XapeHHOro

KYypUHOro 6efpa, KUTanmckom KamnycTbl, KPaCHOrO SyKa,

TOMATOB W CBEXMX Or'YPLLOB C COYCOM

SHAWARMA

Thin Armenian lavash stuffed with fried chicken thigh, Chinese cabbage,
red onion, tomatoes and fresh cucumbers with sauce

v

c cbipoM / with cheese 390 P
c macoM / with meat 530 P



MYYHbIE TOPAYUE 3AKYCKHU

XAYAMYPU

MUPOI C CbIPOM U KAPTO®EJIEM
PIE WITH CHEESE AND POTATOES

NUPOr C TOBAANHOW U KAPTO®EJIEM
PIE WITH BEEF AND POTATOES

MUPOI C BAPAHUHOMN N KAPTO®ESNEM
PIE WITH LAMB AND POTATOES

510 P

550 P

610 P

HOT PASTRY STARTERS

o
"ol
ok

5
o o
¢
T o o B
A I
XAYANYPU NO-AOXAPCKMU 550 P

MbIWHBIA OTKPBITBIV MUPOT B BUAE TOAOYKM, HRYNHEHHDBIN
CbIPOM CY/TYT'YHU CO cnerka 3anevyeHHbIM SULOoM 1M Mac/ioM

ADJARIAN STYLE KHACHAPURI

A boat of airy dough, stuffed with suluguni cheese,
topped with a slightly cooked egg and butter

XAYANYPU NO-MErPENbCKHA 550 P
Mnpor, HAYMHEHHbIN CbIPOM CyJTYryHU

M 3amneyeHHbIN A0 30/I0TUCTON KOPOUKM

C AOMOSHUTENbHBIM CMI0EM Cbipa CysyryHU

MEGRELIAN STYLE KHACHAPURI

Pie stuffed with suluguni cheese and baked
to golden crust with extra suluguni topping

HOT PASTRY STARTERS

>
I
J

TAHWNS

OOYKTbI MK

LENEHHBIE MP
R

XAYANYPU CTYHUOM

MYYHbIE FOPAYUE 3AKYCKMU

XAYANYPU C CbIPOM U 3EJNIEHDBIO 490 P

KHACHAPURI WITH TUNA

j
)
o

4

=
=

HTbl AEKO

XAYAMYPU NO-FYPUNCKHU
Mupor B BMAE NosyMecsiLia C CbipoM
CynyTrYHU U py6rieHbIM OTBaPHbIM SINLLOM

OLOEPXAT 3NEM

KHACHAPURI WITH CHEESE AND HERBS

XAYANMYPU OT TETU 37TIUCO 690 P
JoMaluHWI NbILWHBIN Xa4anypu C CbIPOM CYyryHU
1 AOMALUHNM CbIPOM

GURIAN STYLE KHACHAPURI

=S Crescent shaped pie with suluguni cheese
=g and chopped boiled egg

KHACHAPURI BY AUNT ALISO

Homestyle airy khachapuri with suluguni cheese
and homemade cheese
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BOPLL MO-POCTOBCKHU
C NTAMNYLWKAMU

ROSTOV STYLE BORSCH
WITH BUNS

380#,

D
O
o
m [

s

_ 7, A e
TBIKBEHHbIV KPEM-CYN i

CREAM OF PUMPKIN SOUP f
- : L

340 P )

SOUPS cynbl

XALUTAMA C BAPAHUHOM 590 P

KHASHLAMA WITH LAMB

HaRAPUCTOL
W CHTHAL -

YNXUPTMA 350 P
Mpy3uHckum
KYPWHBIA Ccyn

CHIKHIRTMA . d

Georgian chicken soup oy

rPY3UHCKUWM PbIBHbIN CYI 490 P
Cypak, nococb, kaptodennb,
TOMaThbl HePPU U FPY3UHCKUME Crneynn

GEORGIAN FISH SOUP
Zander, salmon, potatoes, cherry tomatoes and Georgian spices



cynbl SOUPS SOUPS cynbl

#
rOPOXOBbIN CYN # ]; .
C KONYEHbIMM T
s CBUHbIMU PEEPAMM

—w OCTPHIN—
[PY3UHCKILA
N /&

‘ PEA SOUP WITH
> SMOKED PORK RIBS

440 P

XAPYO 460 / 480 P
C ropsiaMHom /
BAPAHUHOM

TpagULUOHHBIM OCTPbIN
rPY3UHCKUW CyMn C PUCOM,
3eMeHblo U NPAHBIMUY
KaBKa3CkMMM cneumnamm

KHARCHO WITH BEEF / LAMB

Traditional Georgian spicy
soup with rice, herbs and
fragrant Caucasian spices-

i} e 0 Cyn-nAnwA 350 £
KAPTO®EJIbHbIX KPEM-CYT 400 P TrPUBHASA NOXJNEBKA 390 P = Cyn ¢ Kyco4ykaMu KyPUHOMN rpyaku, AoMallHeR nanwom u rpuéamm

CREAM OF POTATO SOUP MUSHROOM POTTAGE ] SOUP WITH PIECES OF CHICKEN BREAST, HOMEMADE NOODLES AND MUSHROOMS



T T e Y
' | ] 'I'_ ' ; MAIN COURSE FOPSIYME BNIOAA
I ) i
il d L K
I NACTA C NOCOCEM _ .
'[' PASTA WITH SALMON VAN
Wy —'r‘,q__u?'-...a-— i LUULUUNA -~ 890#FP
{ 7902 o :{ _-‘-'"l LibinneHoK, 3a|'|e‘-|~IHbIVI 1
| Tr— — Ico cBa cn(oﬁ'.conb
i I'IACTA noOMNOOPUHU k &HT
I

. i

TSI

% TOMATO PASTE
-  Chi ken b&k!i wﬁh

Wia90p 590 P
flie YTUHAA FPYOKA
| C ABJIOKAMU

eti salt

DUCK BREAST WITH APPLES
860 P

OOPALO MNO-A3UATCKHU

ASIAN STYLE DORADO

690 P

CYOAK C ®ACOJIbIO

ZANDER WITH BEANS | &

790 P

= e

slal
P =

=55

bafatliLa,

..
ST 0s0wamu

’.
)

. |
I J‘J ' ' J OOXAXYPU NO-METPENIbCKH 790 P yAHAXM 750 P
|I{ CBUHUMHA U KapTodenb, MPUroTOBIIEHHbIE HA YITIAX CO CBEXEW 3eeHbto, Kycouku HexHon 6apaHuHbl, Nanpuku,
.f 60/1rapcknM nepuem, ToMaTamMm, a4X1KoM 1 crneuuamm KapTodena n 6aknaxaHa, TOM/EHHbIE B FOpLIOYKe
g || |'| MEGRELIAN STYLE ODJAKHURI CHANAKHI
| | Charcoal grilled pork and potatoes with fresh herbs, Pot stewed pieces of tender lamb, sweet pepper,

I i sweet pepper, tomatoes, adjika and spices potatoes and eggplant



FOPAYMUE BNIOAA

SNAPOXU
[oMKn, 3aBapeHHOe C CbIPOM CYNYryHW

ELARJI (GOMI, BOILED WITH SULUGUNI CHEESE)

YAWYLWYnn
ANNeTUTHbIE KYCOYKU HEXHOM FroBALUHDI,
TYyLWEHHbIE C OBOLLAMU U aPOMATHbIMWU CreLnaMm

MAIN COURSE

oy

o A L ;

XUHKANWN / KHINKALI

rpuésl / mushrooms

CBMHMHA 1 roesignHa / pork and beef
6apaHuHa / TenatuHa / lamb / veal
kpeseTku / shrimps

MAMAIDbITA
TpaAnuMOHHOE rpy3nHCKOe 611040 U3 KPYTO
3aBapeHHOM 6e/on KyKypy3HOM Kpyrbl C f,o6aBNeHWeM Cbipa

170 P
170 £
170 P
170 P

CHASHUSHULI

Savory pieces of tender beef, stewed
with vegetables and aromatic spices

MAMALYGA

Traditional Georgian dish made of thickly boiled
white corn grits with addition of suluguni cheese

HA O

NEN

NEP>

LEASE TELL Y¢

\ ELEME

MAIN COURSE

CBUHUHA NO-KYTAUCCKHU

FOPAYMUE BNIIOOA

njaos 690 P

TpaanUMOHHbBIN Y36eKCKUI MIOB C STHEHKOM
M MpsiHbIM apoMaToM Bapbapuca 1 3upbl

KUTAISI STYLE PORK

- —

YAXOXBUN
Kycoukn obxapeHHOM KypuLibl B coyce
N3 crenblx TOMATOB € JO06aBNEHNEM NyKa

550 P

CHACKHOKHBILI

Pieces of fried chicken in a sauce made
of ripe tomatoes and onion

TRADITIONAL UZBEK LAMB PILAF

YKMEPYJIU 890 P
LibinneHoK, 3aneyYyeHHbIM No4, COyCOM Ha OCHOBE
CMeTaHbl, KPaCHOM adXnkm nm 4yecHoka

CHKMERULI

Chicken baked with sauce made of sour cream,
red adjika sauce and garlic



FOPAYMUE BNIOAA MAIN COURSE MAIN COURSE FOPAYMUE BNIIOOA

: ' d &_ LLEYKM C BYJIFT'YPOM 820 P

CHEEKS WITH BULGUR
; -

KYYMA4YU
OcTpoe apoMaTHOe 61040 U3 HEXHbIX TENSAYbUX MOTPOLLKOB

L

TPECKA C OBOLWLAMMU 680 P S
KUCHMACHI :

Spicy fragrant dish made of tender veal giblets COD WITH VEGETABLES F

o

PbIBHbIE KOTNETbI C KAPTO®EJIbHbIM MIOPE 690 P

FISH PATTIES WITH MASHED POTATOES

ASE TELL YOU

KOTNETbI 690 P
OT METPOBHbI C MIOPE

ECJ
PLE

PETROVNA’S MEAT PATTIES
WITH MASHED POTATOES

KO

AL

SHRIMPS WITH GARLIC AND PARSLEY . - = "5, < .
e : s L, CUBAC B TOMATHOM COYCE 890 P £ ¢ KOTMETbI U3 MUHAEWKU C OBOLLAMU

~ g = ‘ E SEA BASS IN TOMATO SAUCE 82 TURKEY PATTIES WITH VEGETABLES



BNIOAA HA MAHTAJIE

GRILLED DISHES

LWALUbIK
N3 KOPEMKH
ArHEHKA

LAMB RACK
BARBECUE

890 P

LWALUNbIK

n3 CBUHUHbDbI

PORK
BARBECUE

690 P

LWALLNbIK U3

KYPUHOIO BEAPA

CHICKEN THIGH
BARBECUE

590 P

WALUNbIK

n3 ArHEHKA

LAMB
BARBECUE

890 P

NoNA-KEBAB

N3 BAPAHUHDI

LAMB LULAH
KEBAB

750 P

WALUNbIK

U3 TENATUHDI

VEAL
BARBECUE

990 P

NoNA-KEBAB

n3 KYPULDbI

CHICKEN
LULAH KEBAB

650 £

GRILLED DISHES

CTEWK PUBAN

RIBEYE STEAK

L f, 1X7,
/
- y - /

bl KPal

BALMHSL >

BbIPE3KA U3 TEJIATUHDI

VEAL TENDERLOIN

-

iy, ]
L?/ . e
¥ el

CTEMK MAYETE

MACHETE STEAK

BNIOOA HA MAHTANE




BNIIOOA HA MAHTANE GRILLED DISHES

OOPALO / CUBAC HA YIrnfxX 890 /890 P

CHARCOAL GRILLED DORADO / SEA BASS

P L Lk Y K '_."i;. | \ ““‘
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KPEBETKW HA I'PUNE 1690 P

GRILLED PRAWNS

NEMEHTbI

NEP>

E TELL Y(

XAYANYPrEP

KHACHAPURGER

NNOCOCb HA yrnsax

750 P

TM90 £ LWALIbIK U3 OBOLLEN

CHARCOAL GRILLED SALMON

VEGETABLES GRILLED ON SKEWERS



SIDE DISHES FAPHUPbI

-‘ &

o
= 1 -

-J-'l'—'*.'.:; g, 1-‘\-"""';." ;

BYNIC'YP 350 P
C OBOLWAMMU

BULGUR WITH VEGETABLES

MOYATOK KYKYPY3bl

CORN ON THE COB |
350 P Vi

MUKC BPOKKOJIU U UBETHOM
KAMYCTbl C MTAPME3AHOM

BROCCOLI AND CAULIFLOWER MIX
WITH PARMESAN

490 P

OBOLLHOM CAJIAT HA MAHTAJE

VEGETABLE GRILL SALAD
410 P

NPUNYLWEHHbIN WNUHAT C BEJION ®ACO/bIO

SAUTEED SPINACH WITH NAVY BEANS




FAPHUPDI SIDE DISHES

NOAXETCA
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ki
XAPEHbIN KAPTO®E/Ib C FPUBAMU 390 P KAPTO®EJ/IbHOE MIOPE 230 P KAPTO®ENb ®PU 230 P = g il
o UUSIEH S 1
FRIED POTATOES WITH MUSHROOMS MASHED POTATOES FRENCH FRIES C 9o
; NABALL JOMALLHUNA 150 P NABALWI APMAHCKMIA 150 £ DOMALLUHUN XNEB YEPHbIN/ BENbIK 190 £
\ . j HOME BAKED LAVASH FLATBREAD ARMENIAN LAVASH FLATBREAD HOME BAKED RYE / WHEAT BREAD

144 :
FPEYA C IYKOM 250 P

COYCbl / SAUCES

]
BUCKWHEAT WITH ONION

CNAOKUA Ynnn 90 P
SWEET CHILI

Q CMETAHA 90 P
SOUR CREAM

= COYC «HbIO-NOPK» 90 P
NEW YORK

L
KPEM-4YU3 90 P

> CREAM CHEESE
MAL,OHMU 90 P
MATSONI (YOGURT)

%8 HAPLUAPAB 90 P

2 NARSHARAB (POMEGRANATE)

CALEBENU 90 P
SATSEBELI (TOMATO)

2o TAPTAP U3 AXXOHAXONMU 90 P

Lo DJONDJOLI TARTAR

= TKEMANU 90 P

- Z TKEMALI (PLUM)

oy LULAKA 90 P

=iy TSITSAKA (SWEET PEPPER)

= YECHOYHbIN 90 P

GARLIC

BEBU-KAPTO®EJIb 250 P

BABY POTATOES




ECEPTDbI

®UCTALUKOBbIA PYNET

Bo3pywHbin pynet
C pucTawKkamm, MasIMHOMN
1 BAHW/IbHbIM KPEMOM

PISTACHIO ROLi_
Fluffy roll with pistachio,

raspberry and vanilla icing
] 4 1!

590 P

AECEPT «HEYUI»

LLlokonagHbi 6GUCKBUT
C NPOC/IONKOM U3 OPEXOBOrO

Kpema noa CJinBOYHbIM KpeMOM

CHECHIL DESSERT
Chocolate sponge cake with
a layer of nut cream, topped
with creamy icing

PELAMUSHI

380 P

DESSERTS

NEJAMYLWHA

s ¢ i e s+ i i s + -

q

E TELL Y(

DESSERTS

BECEPTbDI

AOECEPT «WULWKWN» 420 P
LLlokonagHbIM GUCKBUT, NepeTepThil C LOKOMAAHbIM KPEMOM, MOoJ, IErKOoM KOPOYKOM U3 XPYCTALLErO LOKONAAHOro 6e3e

PINECONE DESSERT
Chocolate sponge cake, grated with chocolate cream under a thin chocolate meringue crust

YAPO3U «3FANMNAPU»

He>XHbIN Mycc co cTeBMEN CO BKYCOM MaHro
1 Mapakynm 1 KycoukaMm CBeXeln KnybHUKU

Bo3ayWwHbit MeaoBO-LWoOKONaaHbIM GUCKBUT
C JIerkKUM CMEeTaHHbIM KPEMOM

CHAROZI ZGAPARI

Tender mango and passion fruit mousse with stevia
and pieces of fresh strawberry

Airy honey and chocolate cake
with light sour cream mousse



ODECEPTbI DESSERTS

_,.1 1 l CE3OHHbIE ®PYKTbl 1390 £

FRUITS IN SEASON

S L Fa

H

BE3E CO CZIMBOYHbIM KPEMOM 390 P o S
«MEOOBUK» 390P U AroaHbIM COYCOM
HONEY CAKE MERINGUE WITH CREAMY ICING AND BERRY SAUCE

E TELL Y(

«CMETAHHUK>» 490 £

SOUR CREAM CAKE

4 . 1. : .1-!:‘.._. il -. .
o y 3ABAPHbDIE BYJIO4YKU

. trw K
- Sl B, "

r ! - CHOUX PUFFS  ° 9
il
MALLOHW C MEAOM U ArOAAMU 330 £ il "'_{‘ _
b R . b

MATSONI YOGURT WITH HONEY AND WALNUTS - T A ) ¥

«lUOKONAOHASA WKATYNKA» 390 P

CHOCOLATE JEWELRY BOX



BECEPTbI DESSERTS DESSERTS OECEPTDI

»

MOPKOBHbIW TOPT 390 P «HAMOJIEOH» 450 P

CARROT CAKE NAPOLEON CAKE

YYPYXENA 350 P MUHAOANDBHO-CbIPHbIN OECEPT 470 P ] BAPEHbE 290 P
dYHAOYK, FpeuKmii opex C COJNIEHOM KAPAMENbIO MOPOXEHOE / COPBETbl B ACCOPTUMEHTE 140 P deiixoa, 6enas YepellHs, rpeLKUii opex

CHURCHKHELLA HAZELNUT, WALNUT ALMOND AND CHEESE DESSERT WITH SALTED CARAMEL ICE CREAM / SORBET JAM FEIJOA / WHITE CHERRY / WALNUT



TABJIMLA KAJTOPUUHOCTU BNIOL

3ABTPAKMU Bbixopn Benkwu | XXupbl | Yrnesopbl | kkan XOJIOAHDIE 3AKYCKH Bbixopn Benku | XXupbl | YrneBopbl | Kkkan
KpyaccaH ¢ BETYMHOM U CblpoM 1/140 12 19 245 BpyckeTTa c poct6urdpom 1,/126 22 22 13 340
KpyaccaH ¢ nococem 1/120 8 6 127 BpyckeTTa c Tomatamu 1/160 6 15 7 185
BereTtapuaHckuii kpyaccaH 1/140 16 15 207 Mxanu co ceeknom 150/1/2 9 24 15 321
r?usHSM;Moen;r;M 225 7 17 36 323 Mxanu co WnuHaToM 150/1/2 9 18 234
peu P Mxanu ¢ nanpukolt 150/1/2 3 18 225
PucoBas kala Ha KOKOCOBOM ~
MONIOKe C MAHFOBbIM Miope 350/30 13 - 13 572 AccopTu coneHuin 1/470 10 2 34 171
u rpenndpyTom Xusunana 160/30 6 28 8 299
OscsHasn kawa ¢ A6/10koM 300/40 15 20 68 5M Eaczﬂig‘j“ct;:oii’;e“bfo 150/100 5 14 14 202
AnyHMua-rnasyHba 13 3 auy, 1/150 19 46 1 398 4
Ce30HHbIe oBOLLM
ApomMaTtHas anuHuLa 1/360 4 1 15 81
C aBOKAZO U 3eMeHbio 1/240 14 15 12 242 1 3eneHb
PyneTtuku ns 6aknaxaHos
HeGpynm 1/237 14 21 25 346 N0~ py3HHCKM 200/5/3 7 38 1 399
OMneT ¢ nococeM 240/20 25 36 5 447
paHona ¢ LoMalHUM MaLoHU Di;ezzlﬁ :sg:;;i:aﬂym 90/80/2 13 3 26 431
MpxapeHuM 6aHaHoOM 240/ 8 13 70 428 .
CBekosnbHasa nkpa 180/5 1 3 1 32
[paHona ¢ TBOPOXHbLIM MyCCOM 130/40 12 1 47 336 Aleunnn 170/7/2 5 o8 17 198
[paHona co cMy3u 13 ManuHbl 1/245 M 14 79 487 Caumsm 230/3 32 45 5 559
Atua Bereaukr c nococem 1/240 16 41 10 473 Poct6ug ¢ 6utbiMm orypuamm 70/70/4 24 42 23 462
Arua Beneaukt c 6ekorom 200/60 5 39 9 448 Cesuve us cubaca 1/140 2 10 170
Onapbu 13 KabaykoB € J1IOCOCEM 140/30/30 18 15 30 323 TapTap n3 rossauHbI 100/10/6 >3 >3 221
AnyHnua-rnasyHbs ¢ konéacom
1 3€M1eHbIM FOPOLLKOM 1/180 15 n 6 181 TapTap 13 TyHua 1/128 2 9 12 189
Brvino! co crerarod 170/30,/10/5 >3 26 5 230 TapTap u3 J'IOCOC? 90/30 18 17 235
BAnHbI CO CryLLeHHbIM MOTOKOM 170/30/10/5 10 50 43 565 AACCOpTY eBponenicKyX chipos 1187 el 35 477
[loMalIHHiA TBOPOT C MAMMHORM 180/5 >0 10 >4 64 AccopTu rpy3nNHCKUX CbIPOB 1/230 42 57 698
Cenbab C OTBAPHbLIM 100/100/
CbIpHMKM 210/8 25 15 33 368 KapTodenem 20/8/5 20 15 25 317
®UPMEHHBIE BJTIOAA Bbixop Benku | Xupobl | Yrnesonpbi | kkan FOPAYUE 3AKYCKH Bbixon Benku | XXupbl | Yrnesopab! | kkan
U HAMUTKHU
LiBeTHan kanycTta
Kode no-téunmcckn 60/15 1 1 8 48 B XPYCTALEN NaHMpOBKe 160/100/5/5 13 22 27 361
AlipaHu ot Hanu 1/250 10 8 142 LWasepma 1/307 32 19 65 559
ACCOPTU FPY3UHCKNX 3aKYCOK 1/226 10 36 18 436 i
PRy el zKTize:Tz:;b'p cynyrymn 1/260 33 49 3 581
MoHYMKM C 3aBapPHbLIM KPEMOM 250/250 18 57 69 023
M IMMOHALOM U3 TapXyHa Apxancangan 250/2 29 22 367
ACCOPTM XapeHHbIX CbIpOB 160/30/25/1 28 34 23 514 KoHdeTsl ¢ rpu6amMu 1/265 9 1° 36 398
CAJNATbI Bbixop Benxku | XKupbl | Yrnesopabl | kkan BaknaxaHbl no-paunHcku 270/2 23 21 40 438
- No6uo «Xapkanmsa» 254/60/40/2 13 14 37 327
Tennbiv canar c n1ococem 1/185 6 21 22 306
— Cunbupckume nenbMeHn 230/30/2 24 1 61 548
«Lle3apb» ¢ kypuuen 1/200 20 32 14 442
[Oonma c 6apaHuHom 160/30/8 22 23 15 356
«Lle3apb» ¢ kpeBeTKaMm 1/185 14 9 256
MPUAb-CanaT ¢ MHACHKOM 1/190 4 15 217 ;"X:(*;"::(EMWP"“"E Buixon | Benku | Xupsi | Yrnesoas! | kkan
Mpunb-canat c 6apaHnHOM 1/190 n 18 230
Tennbli canar ¢ nevyeHbo 1/250 12 34 29 376 Xadanypu ot TeTit Sn1co 1/500 76 103 o 1680
Canar ¢ XapeHbiM1 nepcukami 1/190 14 27 17 370 Xauanypy ¢ Konuereim 1/450 75 95 106 1575
CbIPOM CYNyryHU
Canar ¢ kypuueit 1 wnuHaTom 1/240 14 v 8 235 Mupor ¢ cbipoM 1 kapTodenem 1/430 40 48 103 1002
Canart no-rpy3mnHckm .
COo cneuusamm /237 2 0 n >4 Dizg:gq::;?:rﬁlw—‘o“ 1/420 48 88 97 1371
CanaTt No-rpysmHcKmn c opexamu 1/250 5 16 12 Al =
Mupor ¢ 6apakukoi 1/420 47 74 97 1244
OBolLLHOM canart ¢ Hagyru 1/140 n 28 13 344 1 kapTodenem
«Cenbap nog, Wwy6om» 1/270 13 50 282 Xayvanypw ¢ TYHUOM 1/350 22 29 131 874
OnuBbe ¢ kypuuen 1/170 il 25 207 Xauanypwu no-rypuinckm 1/360 54 57 84 1059
OnwuBbe ¢ konbacon 1/170 5 24 239 Xauanypw ¢ cbipom 1/350 49 63 79 1078
CBeKOJ‘IbeIFI canat 1/180 19 13 26 597 v 3eneHbio
C TENSTUHOWN U KO3bUM CbIPOM Xayanypw no-merpenbckm 1/500 72 95 86 1434
OBoLLHOM canar ¢ SLoM NaLoT 156/40 12 22 6 267 Xauanypwu no-apxapcku 1/420 61 72 71 179
An Hy”nn
Canar ¢ XxpycTawmmm 1/264 5 18 44 361 YPUHY.
BaknaxaHamu C cbipoM 1/270 43 38 65 772
Tenneiit canar ¢ kypuuen 1/235 26 37 0 477 C msAcom 1/280 30 40 71 764
1 CbIPOM Yeunn
C kapTodenem 1/280 16 23 90 633
XOJIOAHDLIE 3AKYCKHU Bbixop Benku | XXupsbl | YrneBopbl | kkan ¢ no6uo 1/280 14 14 121 669
KypuHbiti pynet 100/20/10 22 18 1 253 KyTa6bi
Bactypma 1/70 18 9 3 194 C 3eneHbo 150/30 M " 49 339
ByxeHnHa 100/10/20 21 49 14 479 C kapTodenem 150/30 1 17 54 416
BpyckeTTa c nococem 1/128 16 14 3 204 C 6apaH1HOMN 150/30 22 23 48 483

MYYHbLIE FTOPAMUE BNIIOAA HA MAHTANE Bbixop Benku | XXupsbi | YrneBopbl | kkan
3AKYCKM Bbixop Benku | XKupbl | Yrnesopbl | KKkan
[opano Ha yrnax 250/60/30 38 3 0 325
KyTabel KpeseTku Ha rpune 150/70 1 1 4 114
C cbipom 150/30 29 34 M 588 Cubac Ha yrnax 350/60/30 64 M 18 424
C TenatuHom 120/30 24 12 48 395 Lawnbik 13 oBoLei 360/30/2 5 1 21 10
Yebypekn Crelik pnban 240/30 35 21 7 672
C cbIpoM 1/170 28 37 29 412 Jlococb Ha yrnsax 135/77/30 37 14 41 455
C 6apaHuHOi 1/170 by ) 35 203 Crelik MaveTe 180/120/30 50 32 15 545
C rensatuHon 1/170 24 55 46 770 FAPHUPbDI Bbixon Benku | XXupbl | YrneBsoabl | kkan
cynbl Bbixop Benku | XKupbl | Yrnesoabl | kkan OBoulHon canat 200/8 3 0 1 58
Ha MaHrane
TbIKBEHHbIV KpeM-cyn 350/3 6 30 23 384
— — [MouaTok KyKypy3bl 1/215 14 7 38 271
IPY3UHCKUI pbIGHbIN cyn 1/450 55 19 14 390 Mpeua c nykom 1/250 3 >0 65 219
Xawnama ¢ 6apaHnHom 350/2 43 48 18 575 Be6u-kapTodens 1/250 6 21 32 342
Yuxmptma 300/40/3 n 32 16 394 Mukc 6POKKONU 1 LIBETHOV 1160 10 s R s
Xapuo ¢ roesgnHom 350/2 26 43 14 547 KanycTbl ¢ NnapmMesaHom
Xapuo ¢ 6apaHnHoM 350/2 21 33 14 433 MprnyLenHbIi WwinHar 1/150 6 17 16 241
= c 6enom paconbto
KapTtodenbHbii KpeM-cyn 300/20 12 27 37 431 Kaperoiii kapTobens 280/1 o . o o0
p1bHasn noxnebka 330/30/2 6 7 34 221 c rpubamm
7 K. 200/1 7 32 41 475
[OpPOXOBbIN CyM € KOMYeHbIMM 300/20/20 7 9 39 352 apTodenbHoe nope /
CBWHbIMU pebpamm Kaptodensb dppu 1/140 5 37 50 552
Cyn-nanwa 330/1 16 30 16 397 ABOKafo Ha rpue 1/272 13 54 37 570
Bopuy, no-pocTtoBckun 340/30/60 33 o5 23 451 Bynryp c osowamu 1/200 20 17 83 606
C namnywkamm
COoycCbl Bbixopn Benku | XXupbi | Yrnesopbl | kkan
FOPSAMME BJIIOAA Bbixop Benku | XKupsbl | YrneBopabl | kKkan
Cnankui ymnm 1/30 0 0 2 12
YTuHas rpygka ¢ a6rokamMm 150/100/40 2 20 41 357 Cretana 1/30 1 6 1 21
XMHKaAM CO CBUHMHOM / 1/110 12 17 22 236 Coyc «Hbto-Mopk» 1/30 1 0 6 26
roBsaanHOMN
XunHkanu c 6apaHuHom 1/10 1 22 206 Kpem-in3 1/30 2 l ! El
XUHKanNu ¢ TenaTmHomn 1/110 n 22 192 MauoHm 1/30 ! 12 / 16
XUHKaM ¢ rpuéamm 1/10 8 25 31 335 Hapwapa6 1/30 0 0 16 67
XUHKanm ¢ kpeBeTkamm 1/110 12 16 28 301 Cauebenn 1/30 ! 0 2 112
Snapmrm 350/180 o) 26 89 934 TapTap v3 AXXOHAXOAN 1/30 1 18 1 17
Mamanbira 320/1 26 23 83 638 Tkemanm 1/ 28 g 8 2 292
[opapo no-asnartcku 1/210 18 12 36 324 :Lmu,aKa — 1/ ] 7 ] S
Tpecka ¢ oBowaMm 1/270 18 6 8 269 ccHodneIn /30 3
Cubac B TOMaTHOM coyce 1/270 32 18 19 302 Xne6 —
Ykmepyn 340/150/2 71 91 7 129 Nagaw Aovawrvi 1/140 S 4 66 331
Lnumna 340/40/50/2 70 61 5 848 gaBaLu avaﬂHCKVIM 1/110 8 1 49 242
OMaLLIHWM
Mnos 320/40/ 26 43 93 865 UepHbI/Genbit xne6 1180 15 4 64 350
30/20
Kyumaym 1/290 34 25 16 431 DECEPTbI Bbixon Benku | XXupbi | YrneBoabi | kkan
Yaxox6unm 250/2 52 33 15 562 50/30/30/
L‘|aLLIyLLIyJ'II/I 270/2 26 35 10 458 Ll,ecepT «LWnwkm» 8/3/1 19 19 142 817
Hanaxw 1/380 1 24 17 323 Decept «Heunn» 130/10/2/3/1| 20 42 54 680
KpeseTku ¢ yecHokom 1/190 33 21 3 357 «LLlokanagHas WwKaTynka» 125/6/30/1 8 41 72 692
1 NeTpyLLIKOW
«HanoneoH» 180/15/1 8 41 55 619
ey ¢ bynrypom 170/160 8 ! 42 228 «MenoBHK» 130/15/5/1 6 22 55 522
CBUHMHA NO-KyTanucckm 250;(())/2 26 72 17 836 Qaposn 120/15/1 - = 8 >aa
Cynak ¢ ¢aconbio 1/26 4 > 68 673 «3ranapu» 130/1 10 20 76 525
Opxaxypu no-merpenbcku 476/2 34 45 36 796 Oty 150/5/10/1 5 7 5 25
KoTnetsl oT MeTpoBHbI ¢ Ntope 155/180/ 29 58 47 830 Bese co cnmMBOYHBIM KpeMoM 120/20/10/
30/2 38 37 54 651
- 160/1507 U ATOAHBIM COYCOM 30/1
bIGHbIE KOTNETbI =
C KAPTOMENbHBIM Miope 30/30 21 36 66 676 ducTawkosblit pynet 10/2/1/1/1 5 9 54 318
K = MauoHM ¢ MegoM 1 arogamm 1/240 7 17 27 290
OTNETHI U3 UHAENKM 1/320 2 41 2 694 -
C oBOWAMM BapeHbe: pelixoa, 6enas 1/130 0 o m 447
YepeLlHs, rpeLKmin opex
BNIIOAA HA MAHTANE Bbixon Benkwu | XXupbi | Yrnesopbl | Kkan Ce30HHble GPYKTbI 1000/3 5 2 105 423
LUawsbik U3 KOPENKKN SirHeHKa 250/73/30/35 52 37 24 633 MopoxeHoe 1/50 2 5 12 105
B accopTvMeHTe
LLlawnbiK 13 CBUHUHbI 160/73/30/35 41 60 27 808
LLlalwnblk U3 srHeHKa 160/73/30/35 48 47 21 701 50p6eTbl B;CCODTMMGHTG 1212550 ” 5(3) 206 ;?; 35959
Lawnblk U3 TeNSTUHBI 160/73/30/35 63 21 20 anaprle ynouKm / /1 " : 4 >
Lawbik 13 KypuHoro 6eapa 170/73/30/35| 60 45 2 549 qypqxe”a ¢ byraykom 28/28/1 " 18 " 122
Nionsi-ke6a6 13 6apaHmHbl 125/73/30/35 | 25 53 19 746 Myp”xe”a c TpenrmH opexon /50/
Nions-ke6a6 u3 KypHLbI 140/73/30/35| 46 23 21 489 MHAGNBAO™CBIPHBI ASCEPT 1/176 2 46 46 647
C COMeHoMN Kkapamesnbio
Xauanyprep 280//70//30/ 37 47 107 998 Nenamywn 16075 5 o s 202
200/26/45
Bbipeska v3 TenatuHbl 10/30 39 25 5 405 MOPKOBHbIN TOPT 150/15/5/5 23 64 493




B TMPOLIECCE MPUTOTOBAEHMNSA BJOA . U KYAUHAPHbBIX W3OENUN ﬂl/lLLI,EBbI-E OOBABKMU,
BUOSTOTUYECKWM AKTUBHBIE OOBABKIW N KOMIMOHEHTbI, MOJIYYEHHbBIE C MPUMEHEHWMEM FEHHO -
MHXEHEPHO-MOAN®UNLNPOBAHHBIX' OPFTAHM3MOB, HE MCMOJIb3YIOTCA.

B CBA3N C NOCTYMJIEHWMEM HA NPEAMPUATUE CbIPbA PA3/IMYHOW COPTHOCTMW OT PA3TUYHbIX
MOCTABLUMKOB BO3MOXHbI OTK/IOHEHWA B MALLEBOW U 3HEF’I'E'II'I/ILIECKOI7I LLEHHOCTW BAtOA.

» 4 B

BCBA3N C MOCTYIVIEHMEM HA NPEAMNPUATUE CbIPbA PA3/IMYHOW COPTHOCTU OT PA3NTUYHbIX
FIOCTABLLMKOB BO3MOXHO COLEPXAHWE B MPOAYKLWW CAELOB TIOTEHOCOOEPXALLMX
3TAKOB W JIAKTO3bI, MOCTYMUBLLUNX B MPOLAYKTbI MCKYCCTBEHHbBIM MY TEM.

OAHHOE W3OAHUE ABNAETCA PEKJIAMHBIM MATEPWUAJIOM. TMOJIHYIO UHO®OPMALMIO O
CTOMMOCTU BNIOA, BBIXOAE M MULLEBOW LLEHHOCTU Bbl CMOXETE HA_I;ITI/I B MPEMCKYPAHTE,
KOTOPbIN HAXOAONTCA HA AOCKE MNOTPEBUTENA N MPEOOCTABAAETCA FTOCTAM MO MEPBOMY
TPEBOBAHMIO: HA ®OTOIPA®UAX NCMONb3OBAHDBI SAEMEHTI OEKOPA'

THE COOKING PROCESS OF DISHES AND CULINARY PRODUCTS IS ACCOMPEISHED WITHOUT ANY
NUTRITIO_NAL'SUP_RLEME.NTS, DIETARY SUPPLEMENTS AND/OTHER INGREDIENTS PRODUCED WITH
GENE-ENGINEERED OR MODIFIED QRGANISMS.

DUE TO THE RAW/MATERIALS OF VARIOUS GRADE DELIVERED T® THE COMPANY FROM DIFFERENT
SUPPLIERS, THERE MAY BE DEVIATIONS IN FOOD AND ENERGY VALUE.

“DUE TO THE,RAW. MATERIALS*OF VARIOUS GRADE'DELIVERED TO THE COMPANY FROM DIFEERENT
SUPPLIERS, THE PRO_DUCT MAY CONTAIN TRACES OF GLUTEN“CONTAINING CEREALS AND LACTOSE
RECEIVED'INTO PRODUCTS INVAN ARTIFICIAL WAY.,

fHIS BROCHURE IS AN, ADVERTISIN.O MATERIAL. PIIQICE LISTWITH QUTPUT WEIGHT AND ENERGQGY
VALUE 1S ON THE CONSUMER INFORMATION BOARD. AVAILABLE UPON THE FIRST REQUEST. THE
.Pl_CTURES HAVE DECORATIVE ELE,MENTS'.,
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