


S3ABTPAKH BECH OEHD

ALL DAY BREAKFAST / BXxBRZR

LIOKONAOHBbIE NAHKENKU
CO CrywEeHHbIM MOJIOKOM U BAHAHOM

CHOCOLATE PANCAKES WITH BANANA,
STRAWBERRY AND CONDENSED MILK /
BRTEEHERESE ESGIL

SABTPAIKH
BECHh AEHD

ALL DAY BREAKFAST / BXBE®

nents

BE3rIIOTEHOBbLIE NAHKEWKU
CO WWNMNHATOM
N BE3JIAKTO3HbIM COYCOM

GLUTEN-FREE PANCAKES WITH SPINACH
AND LACTOSE-FREE SAUCE

corative

nTaHusa. Bce LeHbl ykas

OJOMALLHUN TBOPOI C MAJTMUHOM 3499

HOMEMADE COTTAGE CHEESE WITH RASPBERRY
BRIZERBR T

T & B 8 T B TC 2L MRS 3K

34979

CbIPHUKHA

SYRNIKI / B 8Hania st

AMPAHU OT HAHU

AIRANI FROM NANI / %,



BPYCKETTbI C AVLIOM MALLOT 489/649¢
N BEKOHOM / JTIOCOCEM
XOJIOAHOIO KOMYEHUA

BRUSCHETTA WITH POACHED EGG AND BACON/
COLD-SMOKED SALMON/BHLZLRKERE R/ SE=X&

rNMA3YHbS C )KAPEHOW KOJIBACOWU

OOMALLIHAA rPAHOJIA C KJTYBHUYHbIM CMY3U M 3EJIEHBIM TOPOLLIKOM

SUNNY SIDE UP EGGS WITH ROASTED SAUSAGE

HOMEMADE GRANOLA WITH STRAWBERRY
AND GREEN PEAS / &SGR &%

SMOOTHIE / BRI =EuMEE KD

PNCOBAA KALLA HA KOKOCOBOM . o . X e : UUPBYJIU NO-TPY3UHCKU
M KOPOBbLEM MOJIOKE C MAHIOBbIM ’ ~
COYCOM U TPENN®PYTOM

CHIRBULI A LA GEORGIA / &5 AE

RICE PORRIDGE WITH COCONUT MILK,
WITH MANGO SAUCE AND GRAPEFRUIT
BT AR 58

OBCHAHAS KALLUA C KNYBEHUKOW APOMATHA4A ANYHUNLA
U TPELKUMUN OPEXAMU C NPAHOW 3EJIEHbIO M ABOKALO

OATMEAL PORRIDGE WITH STRAWBERRY AROMATIC SCRAMBLED EGGS WITH SPICY FRESH
AND WALNUTS / sERMES Mz HERBS AND AVOCADO / B4 MRS




BJINHbDI

PANCAKES / &t

CKP3MBJ1 / OMNET

SCRAMBLE / OMELET | ¥&/FiE

BEPNOLLb C TOMATAMU / C KPEBETKAMU U ABOKALO / C TPECKOU 189/349/289°

Tbl MNTaH

BRIOCHE WITH TOMATOES / WITH SHRIMPS AND AVOCADO / WITH COD
mEREMESD/ MEFLFA4RR/ MRS

TOMNUHIUN / TOPPINGS / #&E

NNOCOCbHb XOJIOOAHOIO KOMYEHUA 3599

COLD-SMOKED SALMON / 5&E 6t
TBOPOXHA4A 3ANEKAHKA

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

COTTAGE CHEESE PUDDING WITH PRUNES
AND SOUR CREAM / st T B 245 FRIBE 10 KONBACA / SAUSAGE / & 1692

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

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

LUAMMUHbOHDbI / CHAMPIGNONS / HEE#: 899
TOMATbI / TOMATOES / &#li 129#
MANPUKA / PAPRIKA / Z1 ) 1099
LUNUHAT / SPINACH / &% 1392
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 KNTYBHUYHbIN /

i . NEYEHOE ABOKAJO C TOMATHOWU C YEPHOW CMOPOJIMHON /
OJIALbU U3 KABAYKOB CO CMETAHOWM MACIO CNIMBOYHOE / BUTTER / &) 129¢# CAJIbCOW U SVILIOM MALLOT FPYLUA-LUMUHAT / OBCAHKA

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&K0/MBME/E BX/RER




XO0OJMOAHBIE 3AKVCKH H CAJIATbBI
COLD SNACKS AND SALADS / HABXM;

OJIOAHBIE W o rococs
KVCIKH S —
AJIAT bl

S AND SALADS

nTaHnsa. Bce yeHb

KAPMAYY0 U3 roB4AanHbI

KTb

BEEF CARPACCIO / BX44AR

BYPPATA C TOMATAMMU

BURRATA WITH TOMATOES

TAPTAP U3 TYHLIA
& I EREC & i

8899

onpefeneHHbie

TUNA TARTARE / $iéitse

&

CANAT C KONYEHOW ®OPEbIO
N ®EPMEPCKWUM CbIPOM

SALAD WITH SMOKED TROUT AND FARM CHEESE
BREFRIAYED AL



MACHOE ACCOPTU C COYCOM XPEH 1779 ¢
pPOCTOUM, KYPUHbIV PYIET,
OY>XXEHWHA, FOBAMXXUNIN A3bIK

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

BRIRETRLR (RFES BAL AR FOK)

[

len

ACCOPTU N3 AOMALLUHUX CbIPOB
JOMaLLUHWNI CbIP, CbIP CYNYTYHU, KOMUYEHbIN ChIP CYNYTYHU, KONYeHasa KOCUUKa, Cbip Yeuuns

orative

CE3OHHbIE OBOLLUWN U 3EJIEHDb
HOMEMADE CHEESE ASSORTMENT

(homemade cheese, sulguni cheese, smoked sulguni cheese, smoked braided cheese, chechil cheese)

TREFINE (BRPNE ARG EINE RMEAREEIE - WEBEFIE - BYPNE)

ha

SEASONAL VEGETABLES & FRESH HERBS

N<HRFEMSHE

OOYKTbl MUTaHKsA. BCce LeHbl VK

st

e
[ORNO)
-
T
I
)
=

CEJIEOOYKA C BEBU-KAPTO®EJIEM

are

HERRING WITH BABY POTATO / & /Nt &

ertain pre

> MMeruenca y Ba

an

aulero
U ha

eXXOaTb B

A}H‘
waiter if y¢

OJOMALLUHWE COJIEHDb4A
MapUHOBaHHbIE YUECHOK 1 YepeMLLa, KanycTa, 6ypble U KpacHble ToOMaThbl, OrypLbl,
CTPYUYKOBbIM NepeL, U JXXOHOXON

BARREL PICKLES & BACTYPMA
(marinated garlic and rampson, cabbage, brown and red tomatoes, cucumbers, bell pepper and jonjoli) . IR L. R .
FiE (BHEARMER Bex. AAN2EH 20 BRNsesTSeR:s) _ . e PASTIRMA / THEF &4




PYJIETbI U3 )XKAPEHbIX BAKJTIAXKAHOB - - MEYEHBIE MEPLUblI C HAOYTU
NO-rPY3NMHCKHU : - M COYCOM rEeXXAJNA

C HAYMHKOW N3 OCTPOMN OPEXOBOM NACThI

ROASTED PEPPERS WITH NADUGI -~ _
AND GEBJALIA SAUCE / t8&5= Iy ES &% B P ES R~

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

CALMBUN U3 KYPUHOT O BEOPA

CHICKEN THIGH SATSIVI / "BEtE4" fEXSARE <

ACCOPTU U3 NMXAJIN
wnuHaT / nanpuka / ceekna

ASSORTED PHALI spinach/paprika/beetroot
BB ESFLPKHAL (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 BABYLUKUHOMY PELENTY

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

XPYCTALUNE BAKJTIAXKAHDI

C KPEMOM N3 CYJTYTYHN
BAKJTAXKAHHAA UKPA

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




CAJIAT C JIOCOCEM 6899
XONTOAHOIoO KOMYEHWA,

orypuaMmm, ToMataMm, aBokKago M MMKCOM CaJiaTOB.
WARM SALAD WITH CRISPY EGGPLANTS / fiiFibfI _ o - 3anpaBiisgeTcs 0PexoBO-LNUTPYCOBbIM COYCOM

CAJIAT
C XPYCTALLUNMU BAKITAXKAHAMUA

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

HreEES BN ML FHR - BB -
NNt R R=E

OBOLLHOW CAJIAT
CO CNEUNAMU NO-TPY3NHCKMU <P

VEGETABLE SALAD WITH SPICES A LA GEORGIA
BESTERETRI

CAJIAT C UMEPETUHCKNM CbIPOM
M TOMATAMU

SALAD WITH IMERETIAN CHEESE AND TOMATOES
(ks ks L TP AR bk

A3NATCKUN CANAT C POMENHOM " : S | : : TEN/bIA CAJIAT C KYPOM
: N KONYEHbIM CYNYTYHU

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

OBOLLHOW CANAT MO-rPY3UHCKU
C OPEXAMMU <

VEGETABLE SALAD A LA GEORGIA WITH NUTS

BEE LR RRIDH

CANNAT C KAXETUHCKUM MACJIOM 469°P _ ¥ ; BEFETAPUAHCKUN CAJIAT C ABOKALO 4799

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

/.




FPEYECKUN CANAT _ CAJIAT «TU» 489P
" X ' el C OTBAPHbIM FrOBAMXbUM A3bIKOM, MAPUHOBAHHbBIM
GREEK SALAD / &AL v : ; OTYPUYMKOM N XPYCTALLUM TYKOM hpu

TEAL SALAD
with boiled beef tongue, pickled cucumber
and crispy fried onion / K&E4OK A& RAHFUERID I

CAJIAT «cAHUNK-HYYK»

M3 CNafkUx TOMATOB, KPAacHOro JyKa,
CTPYUYKOBOrO rnepua 1 6asuimnka

ACHIK-CHUK SALAD
sweet tomatoes, red onion, pepper and basil
YOHIEHEE AN ~ Z10F 72 - MMA S 870t

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

SALAD WITH BOILED BEEF, BEETS

«LUE3APb» 489/549°p AND SMOKED SULGUNI / kK&E4® - #EFMEF/RE B

C KYPULIEN / KPEBETKAMMU

Tbl MUTaHUA. B

> ha

CAESAR WITH CHICKEN/WITH SHRIMPS
X8R/ SR BRI

v o
3
T
I
o)
=

FrPUJIb-CANAT 579/589 P
C UHOENKOW / BAPAHUHOW

CAJNIAT «AHTUIOJ1b»
C OTBAPHOW roBAAMHOM N CBEXMUMU OBOLLLAMU

GRILLED SALAD WITH TURKEY / LAMB | y&X 38/

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

«CEJIbAb NOA WYBOW»

DRESSED HERRING / #ZHife il S yh

IR Al S A s : CAJIAT «<BAXOP»
OJIMBBE NO-OJOMALLUHEMY %0 W o & SIS TS METGH,
Cc Konbacowm U NneYyeHbIMY OBOLLLIAMU 3 ' e ol L a4 CBEXUMU OBOLLAMU U 3€/1EHbIO

HOMEMADE RUSSIAN SALAD s 5 ~-E BAKHOR SALAD
with sausage and roasted vegetables S i RS with tender chicken breast, fresh vegetables
e A= Ll 7l : and fresh herbs / SHIEA - #8552 A 53 S 2% 555 B8 RV AL




XAYAMNYPU C FOPITOH30J10W,
FPYLLUEN N TPELLKUM OPEXOM

TOPAYHE 3AKVCKH
HOT STARTERS / #3338

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

XAUYAMNYPU C KOMYEHBIM
CbIPOM CYJ1YTYHU

KHACHAPURI WITH SMOKED SULGUNI CHEESE
ENRGEREEE

XAYUANYPU C BAKITAXKAHAMUA

KHACHAPURI WITH EGGPLANTS / fi¥F&ZE

XAYANYPU OT TETU SJINCO

AUNT ELISO’'S KHACHAPURI / ¥MifiA A FELE

XAYATYPU NO-MMEPETUHCKUA 4899

IMERETIAN-STYLE KHACHAPURI / FP1E5IHERNKFEZE

XAYAMYPU NO-FYPUNCKU 4899

C PYBJIEHbIM AL OM
XAYAMYPU NO-MEIMPEJ/IbCKU 549p XAYAMYPU NO-AOXAPCKMU

GURIAN-STYLE KHACHAPURI WITH CHOPPED EGG
MINGRELIAN-STYLE KHACHAPURI / #51&3IRIT F&ZE ADJARIAN-STYLE KHACHAPURI / fIi#, RF&EZE BESTHATHMXEBEREEE




XAPEHAA YYYBAPA C MACOM ATHEHKA 4899

YXAPEHbIN CbIP CYJIYTYHU

(KJlaccuyeckKnm nam KonyeHblin)
CO CBEXUMU TOMaTaMm

FRIED CHUCHVARA WITH LAMB / AR ¥

AOXATNCAHAOAN

AJAPSANDAL / fiiF¥&

FRIED SULGUNI CHEESE
(classic or smoked) with fresh tomatoes
EAREE (BB 2R ) BoHrtE Ll

30JIOTUCTbIE MMAON C KOHBEPTUKAMU 4499
N3 CYTYJIYHUN C HAOYTU

GOLDEN MCHADI WITH SULGUNI
AND NADUGI TURNOVERS
FRESE/REGEMEES L YA

JNTOBUNO «XAPKAJUSA»

LOBIO KHARKALIA / BB8257%

AUYMA 489#
nofaeTcsa ¢ COyCOM MaLoHun

BEEP U3 BAKJTIAXKAHOB C TOMATAMUA
<P

M CbIPOM CYJ1YTYHHU

6599

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

LUABEPMA C UbINJIEHKOM

ACHMA WITH MATSONI SAUCE / FBEZERBFNHE

SHAWARMA WITH CHICKEN / 357

ERE!




YEBYPEK C CbIPOM / 279/349/359% CAMCA (2 WUT.) 269/319#

BAPAHUHOW / TENATUHON C KYPULIEN / BAPAHNHON
MUPOI C KAPTO®EJIEM U MACOM (HA BbIBOP: TOBAANHA U BAPAHUHA)

CHEBUREK WITH CHEESE/LAMB/VEAL SAMOSA (2 PCS.) WITH CHICKEN/LAMB
9B/ F RN A TEXEG BR/FARAEEF (FD) PIE WITH POTATO AND MEAT (OPTIONAL: BEEF OR LAMB) / X SMAKGD (4 AHFEATR)

KYTABbl C KAPTO®EJIEM / 3ENIEHbIO / CbIPOM / BAPAHUHOW 269/279/289/349°9 DOJIMA CO CBUHUHOWN U TOBAANHOW / C BAPAHUHOW 489/589¢

QUTABS WITH POTATOES/FRESH HERBS/CHEESE/LAMB | £ 2/82/{f/= A/ 9MER1 DOLMA WITH PORK AND BEEF/WITH LAMB / #RF4A/EABEEH




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

XAPYO C roBaANHOM

Tbl MNTaH

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

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

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

CHUCHVARA-SHURPA WITH CHOPPED LAMB BALYK-SHURPA WITH SALMON AND ZANDER
FERRRFD =NBMFAT &7 KHASHLAMA WITH LAMB / A+ EXR7%

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




BOPLL C rOoBAANHOWU, CMETAHOW U YECHOYHbIMU NAMNYLLKAMU «TOM 94M» C KPEBETKAMHU

BORSCH WITH BEEF, SOUR CREAM AND GARLIC PAMPUSHKAS / 472 557 B B i) 80 A E 0f

TOM YUM WITH SHRIMPS / #F LA

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

CYn U3 BAKJTAXKAHOB

KABAYKOBbIV CYMN-MIOPE
HOMEMADE NOODLES SOUP WITH CHICKEN /

rPUBHAA NMOXJIEBKA
CHICKEN AND MUSHROOMS | S8//S8NELE R & H7

EGGPLANT SOUP / #iF7

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




TOPSAYHE BJIIOOA
HOT DISHES / = % 3

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

UblNJ1eHOK, 3aI'IeLIeHHbII7I B KaBKa3CKWUMX
QpPOMaATHbIX Cneunax No CTapnHHOMY peLenTy.
[NopaeTca ¢ oOMALUHUM 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
S MRMXES(HHERE) REHEkETE

XUHKAJTA (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

EARIEILE (1) Ll : P T, 4 o
£/ HE TP N P B/ D B 3 e = 4 o4 . N i MAMAJTbIFA
O & _ s - k£ N3 KPYTO 3aBapeHHOM 6e/ion KYKypy3HoOM
169 £ e : & " L KPYMbl C JOBaBAEHNEM Cbipa CYNYTrYHM
P : MAMALIGA

of cooked white corn grits with sulguni cheese added

XNHKAJIN C KPEBETKAMW (1 LUT.) B EARIBMTF/R e e Y S

KHINKALI WITH SHRIMPS (1 PC)
SN

KYUYMAYU

N3 HEXHbIX TeNA4YbUX MOTPOLLKOB,

06XKapPEeHHbIX C MMKAHTHbIMU KaBKa3CKNUMU i
cneumamu 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
crneunn, GUPMeHHOM agXKUKM 1N YeCHOKa

CHKMERUL| =
chicken baked with sour cream-based sauce, spicy
caucasian spices, brand adjika sauce and garlic added
BRHECAR Y HAEEGSE NSNERREE  aREM AT



NAOB «<YANXAHCKUN»
TPAOAULMOHHBIN Y3BEKCKUIM NIOB
M3 3KCKJTIO3MBHOIO puUca AeB3npa
C MACOM ArHEeHKa U BOCTOYHbIMU MPAHOCTAMU

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

MR
RS2 A IR - S 2% AR IR AK
FAMERLER

689°

KOBYPMA JIATMAH 689¢

nanwa, obXkapeHHad C MACOM AdrHeHkKa 1 OBoOLLaMu,
TOM/JEHHbIMU CO CNeLMaIMnU B COOGCTBEHHOM COKY

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

KOBYPMA MNMO-®EPITAHCKH

M3 roBAMbeW BbIPE3KN C OBOLLAMMU,
KYHXYTOM N YECHOKOM

FERGANA-STYLE KOVURMA
of beef tenderloin with vegetables, sesame and garlic
R4 B A AN S - 2 MAAFR

VKTbl MUTaHusa. Bc

5 MMELWENCs y

=l
)
n
I
I
)
=

aTb BaLle

-

yMPEX/

MJ1OB Y3BEKCKUNA

C MACOM ArHeHkKa, MpsHbIM apoMaToOM
LadpaHa n bapbapuca

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

NJ1OB NMNO-BY XAPCKHU

C KYPUHbIM 6epOM, PUCOM anaHra
M BOCTOYHbIMU CreLnaMu

UYUBAPA 489°
C HAUYMHKOWM U3 pyBN1eHOro MAca ArHeHKa

BUKHARA PILAF
with chicken thigh, alang rice and oriental spices
o & H1 X6 BE HTU T Fo] BR AR RN 2R 75 &k

CHUCHVARA WITH CHOPPED LAMB MEAT FILLING
MEEFEFRARBER T (31)

MAHTbI C MACOM ArHEHKA (3 LUT.)

MANTI WITH LAMB / %W EEEF




OOXAXYPU N3 CBUHUHDbI / KYPULIbl 789/689#

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,

TOMMIEHHOE B rOpLUOYKE C OBOLLAMM
N apOMaTHOM 3eNeHblo <P

LAMB CHANAKHI
braised in a pot with vegetables and aromatic herbs

REMFA HENEE

YALLYLUIYNN U3 HEXKHOW TENATUHBI,
TYLLIEeHHOe C OBOLLaMn 1 crneunamum

7899
=

TENDER VEAL CHASHUSHULI,
stewed with vegetables and spices
sl (SR HXE- - i)

AOOMALWHWE ronyelbl C MACOM

HOMEMADE CABBAGE ROLLS WITH MEAT
BHlIMRAxXSE

aTb BaLle

CJIOEHBIE BAKJTAXKAHbI C MACOM

PUFF EGGPLANT WITH MEAT / BREZAGHLT

COJIAHKA MNO-KYTAUCCKU N3 CBUHUHDI

YAXOXBWUJIN U3 LbINJIEHKA

B COyCe 13 cneJiblXx TOMatoB
M KaBKa3CKUX crieyunm

PORK KUTAISI-STYLE SOLYANKA
Fef& PR B B i JE A

CHAKHOKHBILI OF CHICKEN
in sauce of ripe tomatoes and caucasian spices

BRIEA BAmAMENSIRER

SNTAPO XN

TPAOULUMNOHHOE 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

HESLESAERNMI /RO BB NE




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 . & - TAEEAGEEAEBER

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

SQUID WITH DRIED TOMATOES AND CORN ; ' SPICY VEGETABLES WITH MUSHROOMS
=2l 1 iR i S R 7 ; ; EHEE R

CYOAK C NOAKOMNMYEHHBIM KNHOA 7899 : _ APOMATHbIN CYOAK,

, ' - TOMJIEHHbIN C TOMaTaMu 1 TpaBamu
PIKE PERCH WITH SMOKED QUINOA / ##5ft 3% = i L N Mo XJ1€6HOW LWankom

AROMATIC PIKE
perch braised with tomatoes and herbs
under a bread cap / 4 HEREFEBRFEEE

XXAPEHbIE KPEBETKWU C HECHOKOM 1189# 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 / AsAigEs TE R T U AR B = Y B F




OOMALUHUNE KOTJIETbl OT METPOBHDbI 6899
M3 CBUHWHbI U TOBAAWHBI C Niope
M MasioCoJiIbHbIM OFYPUYUKOM

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

AND HALF SOUR PICKLE
RERERMNFRR I LT ZRMEFEN

KOTNETbl U3 UHOENKN C OBOLWLAMU 649°P

KOTJIETA NMNO-KUEBCKHW
C KapTodesbHbIM Nope U FPUBHbLIM COYCOM

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

YTUHAA HOXXKA C BA3UJINKOBbIM MIOPE

889°P

TURKEY CUTLETS WITH VEGETABLES / XS8R A # 52

CONFIT DUCK LEG WITH BASIL PUREE
pEILLE S R

Tbl MUTaHUA. B

> ha

)
n
I
I
)
=

=

BE®PCTPOIrAHOB 749 P
C KapTodesibHbIM MOPE U MaJIOCOJIbHbIM OTYPUYUKOM

MACTA C UYKUHUN N KPEBETKAMU /  589/749#
KOM4YEHbLIM JIOCOCEM

BEEF STROGANOFF
with mashed potatoes and half sour pickle
WA A 2LE T R IREN

NMACTA «BOJIOHbE3E»

PASTA BOLOGNESE / BRERH

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

NMACTA «<KAPBOHAPA»
C UbINJIEHKOM N BEKOHOM

PASTA CARBONARA WITH CHICKEN AND BACON
BRBRZ TEE




-
-
; e

MACHOE ACCOPTHU
N3 BAPAHWHbI

(KAPE ATHEHKA, ABXA3YPA, PEGPbILLKW ATHEHKA)

LAMB MEAT ASSORTED
(RACK OF LAMB, ABKHAZURA, RIBS OF LAMB)

TR (FH - =AY FAFHS)

w1 AT

e

nTaHnsa. Bce yeHb

OOYKTb

onpefgeneHHble np

ictures ha rati 2| ¢

I

BIJNIIOOA HA VI'JNAX

GRILLED

DISHES

CTEWK N3 MPAMOPHOW roBaAANHbl 3EPHOBOIO OTKOPMA

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

CBUHDbIE PEBPbBILLUKU HA YIaX
C 30J1OTUCTbIM KAPTO®EJIEM

GRILLED PORK RIBS WITH GOLDEN POTATOES
REEFERNHE

BbIPE3KA TEJIEHKA Ir'PUJ1b

GRILLED CALF CUTTING / l4FAREE




MAYETE-CTEUK

SKIRT STEAK / ##k

LWALLBbIK N3 UHOEWKU
C EXXEBUYHBIM COYCOM

TURKEY SHASHLIK WITH BLACKBERRY SAUCE
KIGEABESE

MACHbIE PYJIETUKU B BEKOHE

MEAT ROLLS IN BACON / 51RA%

LALUNTBbIK
N3 KOPEMKU ATHEHKA

LAMB LOIN SHASHLIK / JE=AEE

LWALUNTBbIK
N3 KYPUHOIO BEOPA

CHICKEN THIGH SHASHLIK / 88k

WALBbIK U3 CBUHUHDI

PORK SHASHLIK / S8f8j&s

WALWJIbIK N3 MAKOTU ATHEHKA

LAMB SHASHLIK / @

KYPNHOE ®UJE HA YITNnaXxX

GRILLED CHICKEN FILLET / sfgjzss

LWALUNBIK U3 TOBSAXXbEWN BbIPE3KU 8899
C JIOMTUKAMU KYPOKOYHOTIO XXUPA

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




NIONA-KEBAB U3 PblBbl

FISH LULAH KEBAB / &RIFIFITL-2lE

NONA-KEBAB N3 ArHEHKA AOOPALO HA rPUJIE

KTbl MTaHKaA. Bce LeHb

LAMB LULAH KEBAB / FEFEEAINES ’ i . : GRILLED DORADO / f&s3L

-

mMmerulencd

to ce

auler
U ha

eXXOaTb B

npex
Ir waiter if y

NoNA-KEBAB U3 KYPULLbI JIOCOCb HA YI/IdX C COYCOM HAPLLUAPAB

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




I'APHHPBI, XJIEB, COVChI __ / Q COYCHI / SAUCES / &2
DISHES, BREAD, SAUCES / ; N

CMETAHA / SOUR CREAM / B&a

XPEH / HORSERADISH / #iR

FrPEYKA C CE3OHHbIMU TPUBAMU TAPTAP / TARTAR / #i$i%&

BUCKWHEAT WITH SEASONAL MUSHROOMS RO A GE, : B N\ vy /- YECHOUYHBIV / GARLIC / ##%&
P : ' o J i CALEBEJIN / SATSEBELI
FEIFE (RESTETBRABER BN  0)
TKEMAJIN / TKEMAL| / B#Z7 % 89p
«HbIO-MOPK» / NEW YORK / AX% 1099
MAUYETE / SKIRT / ##& 1099
HAPLUAPAE / NARSARAB / Gf@it& 1299

AO0XXWNKA U3 CMNEJIbIX TOMATOB 1499
ADJIKA SAUCE OF RIPE TOMATOES
AR ERE

OBOLWWW TPUJb MALOHW / MATSONI / BB41%E

. GRILLED VEGETABLES / J&#%
KAPTO®EJ1b, XAPEHHbIN

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

POTATO, ROASTED WITH SEASONAL MUSHROOMS - g e e b NNABALL U3 TAHﬂbIPA/ 169/1499
AND JONJOLI / #i+ BNk S BHEMEE S TR @R 2o i : 4 ¥ APMSIHCKUI JIABALL
S i : . " TANDOOR LAVASH /
ARMENIAN LAVASH

F3an e RIS NI v

JIENELUKA NO-Y3BEKCKUN

N3 TAHObIPA

TANDOOR UZBEK FLAT CAKE
B2 7 =BG

YNABATTA BENTAA NN PXXAHA4A 1899
WHITE OR RYE CIABATTA
INEHRZIAEEE

Tbl MNTaH

BYJZIT'YP C OBOLLAMUA

OB)XXAPEHHbIN MUHN-KAPTO®ENb ; BULGUR WITH VEGETABLES / ##XHhigZ
C YECHOKOM U 3EJIEHbIO

ROASTED MINI POTATOES
WITH GARLIC AND FRESH HERBS / ¥WikiR+ G MAFRMSHE

KYKYPY3A C COJ1blO MPUNYLLEHHbBIA LWUNUHAT
OTBAPHASA / HA TPUNE KAPTO®EJIbHOE MIOPE C BEJTOW ®ACOJIbIO

CORN WITH SALT, BOILED OR GRILLED / &z %K MASHED POTATOES / N<E#HFE =1




«TUPAMUNCY»

HOECEPTBbI
DESSERTS / & TIRAMISU / BH3KF5

KOO®E MNO-CYXYMCKMU
C NEYEHBEM «KALOA»

SUKHUMI-STYLE COFFEE WITH KADA COOKIES
TR B A A A 0

BEAHAHOBbIN TOPT

BANANA CAKE / BEEH

OYHAOYYHbINA TOPT

HAZELNUT CAKE / &1 &1

3ABAPHbBIE BYJIOUKMU «LLY»

CHOU BUNS / B8&E/N\EHEE

OECEPT «MABJIOBA»

PAVLOVA DESSERT / X s ®UCTALLKOBbIV PYNIET C MAJIMHON 5399

PISTACHIO ROLL WITH RASPBERRY / AbRERTHBSE

«CMETAHHUK» C KTYBHUKOW

SOUR CREAM CAKE WITH STRAWBERRY / E&RIHER

«LHOKOJTAOAHAA LUKATYJIKA»
C BAHWJ1IbHbIM MOPO>XEHbIM

«MEOOBUK»
CHOCOLATE BOX WITH VANILLA ICE CREAM

HONEY CAKE / & & BECEMRITRNR




MOPKOBHbIN TOPT

CARROT CAKE / thZ hE#E

MAHIOBbIN MYCC

MANGO MOUSSE / ER&RH

PPYKTOBAA TAPEJIKA

FRUIT PLATE / kKR=

YYPUYXEJIA (TPELUKUX OPEX / ®YHAYK)

CHURCHKHELA (WALNUT/HAZELNUT)
F/REHL (/R F)

«3TFAMAPU»

ZGAPARI / 8 EE W55 NEEERF

OOMALLIHEE BAPEHbE B ACCOPTUMEHTE 3899

ASSORTED HOMEMADE JAM / {tBRERE

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

MILLE-FEUILLE / & & il PELAMUSHI| / BRE=TEE T ERHIHR ICE CREAM/SORBET ASSORTMENT | iGEM/ SRtk




—— e

AMOHCKOE
MEHIO

JAPANESE FCIOIBNEEINIERASE 7S

‘#_._-/

«OUNTAOENTbDOUA JTIOKC»

PHILADELPHIA LUX
SKREHES

749 ¥

it

~——

AIIOHCKOE MEHIO: CVIIBI H CAJIATBI

JAPANESE FOOD MENU: SOUPS AND SALADS
AR B B %MD %

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

MISO SOUP/MISO SOUP WITH SEAFOOD
KD 7 /e IRIE7

nTaHnsa. Bce yeHb
rati

a

MNCO-CYN C JIOCOCEM

5 f

MISO SOUP WITH SALMON / =&k 7

OOYKTb

icture

I

onpefgeneHHble np

CAJIAT «<KAUCO» / CANAT «<KAUCO CAPAOA» C KPABOM 389/789¢

KAISO SALAD/KAISO SARADA SALAD WITH CRAB | B8 8D RIfc 1582



ANMOHCKOE MEHIO: POJIJNbI
JAPANESE FOOD MENU: ROLLS / BAXX®:

POJ1J1 C OMNMAJIEHHbBIM TPEBELUIKOM
M COYCOM BBQ

ROLL WITH SEARED SCALLOP AND BBQ SAUCE
FIER NS EEE

rati

PONM C OrYPLUOM / C ABOKAAO / 219/289¢#
C NIOCOCEM / C TYHUOM / C YITPEM 439/429/529#

nTaHusa. Bce ueHbl ykas

a

5 f

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

OOYKTb

icture

NOKE C TYHLOM / C NIOCOCEM

POKE WITH TUNA /SALMON | #i6&/=XaBEREER

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

CALLNMMU
SASHIMI / ®&

NNOCOCDb
SALMON / =x&

489

TYHEL / TUNA / &te@
589

YIrOPb / EEL / tg8&
589

FPEBELUOK
SCALLOP /Bm
689

KPEBETKA
SHRIMP / g4F

589

KPACHAA UKPA
RED CAVIAR / 4&7& . o
589 N BEFETAPUAHCKUWUU POJIN POJ1/1 C IOCOCEM/KYPULEWN TEPUAKWN 499/489 ¢

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




POJI1 C KPEBETKOW TEMNYPA : «ODUNALOENbOUSA» C TIOCOCEM / YIPEM 6499
M TAPTAPOM N3 JIOCOCH '

PHILADELPHIA WITH SALMON/EEL | =X &/E@ s

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

CJZINBOYHbIN PO 619/659/669 ?
C TOCOCEM U TYHUOM /
C YFPEM U TYHLUOM / C TIOCOCEM U YIPEM

9. Bce ueHb

«ODUNAOENTbOUA» C KPABOM U JIOCOCEM 9899

NTaHl

CREAMY ROLL WITH SALMON AND TUNA /
WITH EEL AND TUNA / WITH SALMON AND EEL . PHILADELPHIA WITH CRAB AND SALMON
=XaMERalis/EaMNEita/faMiEs > = BEN=NERHE

bl

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

«ODUNAOENbOUA» C KPEBETKAMUA
U ULUTPYCOBbIM CIMTANCU-COYCOM

o)
)
T
T
o)
o)
o
o)

GRILLED ROLL WITH CRAB/SALMON /EEL v > ; . : =g PHILADELPHIA WITH SHRIMPS
e Y <P e o ' : AND SPICY CITRUS SAUCE / B s fs5E

«OUNALQENIbOUA», SATIEMEHHASA
CJIOCOCEM 1 COYCOM YHATH

PONN «ANNACKA» GRILLED PHILADELPHIA

WITH SALMON AND UNAGI SAUCE
ALASKA ROLL / PFlHiHiins =X o RENEnsE




OCTPbI PONN1 C NIOCOCEM / 6299 ' s & Y 3AMNEYEHHbIN MIX (C TOCOCEM U YTPEM) 6399
C TYHUOM / C YITPEM / C KPABOM 639/729/939# § '

GRILLED MIX (WITH SALMON AND EEL) / {H#5%% <@

SPICY ROLL WITH SALMON/TUNA/EEL/CRAB
=Na/ERa /28 /BERE

9. Bce ueHb

rati

«KAJTIMDOPHUA» C IOCOCEM / 689 P
C YIFPEM / C KPABOM 689/789°9

PO «kBOHUTO» C IOCOCEM / 6499
C YFPEM / C TYHLUOM 649/649°9

NTaH|

CALIFORNIA WITH SALMON/EEL/CRAB - . o 5 < BONITO ROLL WITH SALMON/EEL/TUNA
=X&/i8&/BENNE ; > = =Na/iEE/TRalTEtats

«KAJTMDOOPHUA» CITIMBOYHA4A 889/689/689# ! TEMNYPHbIN POJIJ1 C NOCOCEM,
C KPABOM / C IOCOCEM / C YTPEM 1 KPEBETKOW U TYHL,OM

CALIFORNIA CREAM WITH CRAB/SALMON/EEL = : - TEMPURA ROLL WITH SALMON, SHRIMP, TUNA
B/=Xa/EafAlMNE 8 ¢ b e | g =X& TFTMELENEIE

TEMNYPHbIN POJIN 549/589/689/689 ¢
«KAJIMOOPHUA» B KYHXYTE C KPABOM C NOCOCEM / KPEBETKOW / YIPEM / TYHL,OM

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




cyLu ¥ 3AMEYEHHBIE
SUSHI ; cCylu

£ | ~ BAKED SUSHI
- Je %55
JTIOCOCb

SALMON / =x#& ' __ Jlococb
139 L a : SALMON / =x#&
219
KPEBETKA >
SHRIMP / siF e - TYHEL, / TUNA / $#&
149 - A - 219

YrOPb i g s KPEBETKA
FEL / 8& . _ SHRIMP / ggF
219 ' - ' 219

KPACHAS MKPA ’ - ' : YIrOPb / EEL / t8&
RED CAVIAR / 1&¥% : Foug Nl . - i 289
289 <. :
. _ KPAB / CRAB / 1]
TYHEL : o & - 289
TUNA / &8 : : - L . :
189 ; £ . - = : 4 MPEBELLOK
28 ! ] - _ SCALLOP / Em
KPAB o > \ y : 289
CRAB / = '
289
=

OCTPDbIE
Cylwwu

SPICY SUSHI
AR 755

JNOCOCDb
SALMON / =x&

189

TYHEL / TUNA / &te&
189

KPEBETKA
SHRIMP / #d4F

189

YIrOPb / EEL / tg8&a
289

KPAB / CRAB / &M
289

FPEBELLIOK / Rl |
SCALLOP / Em _ CALUMMU-CET

289 J1OCOCb, TYHEL, JTJOCOCb TaTakw,

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

JIOCOCb, YIropb, TyHel

SASHIMI SET
salmon, tuna, salmon tataki, tuna tataki, eel, shrimp, caviar SUSHI SET (salmon, eel, tuna)

EBRE (=& SRE FE=NE FEILE 86 I B1H) EXST(=X& 126 £18H)




TABJIMUA KATTOPUUHOCTW
[ oo [ oo Joow o Lomons

TABJTMUA KATTOPUMHOCTW

3ABTPAKMU XONOAHbBLIE BAKYCKU U CANTATDI XONOAHbBLIE BAKYCKU U CANATDI FOPAYUNE 3AKYCKMU
Be3rntoTeHoBbIe ByppaTa c TomatamMu 320 639 27 26 8 «Llesapb» c kypuuen / Mupor c kapTtodenem
MaHKeMKM Co WNMNUHATOM 180 370 9 18 43 255/210 943/617 | 38/26 | 85/55 8/5 450 1042 36 52 14
TapTap 13 nococs 140/30 466 28 28 25 C KpeBeTkamu M MACOM (Ha BblI6Op: 450
M 6€3N1aKTO3HbIM COYCOM C roeagunHa nnu 6apaHunHa) hat 40 8 s
- TapTap 13 TyHUa 160 263 23 17 1 anar c nococem
LioKonannsIe i K 140 369 24 1 XONIOAROTO KOMHEHIH, AonMa co CBUHUHON 527 16 4 22
c 6aHaHOM, KNYBHUKOM 150/70/70/30 560 1 12 51 apnay4yo n3 roBaanHbI 30 orypLamu, ToMatamu, W FOBSOMHON / 170/40
Y CTYyWEHHbBIM MOJTOKOM Canar aBOKa[O U MUKCOM 230 382 14 30 14 c 6apaHuHOM 462 m 42 m
CbIPHUKM 220/40/15/5/2 669 31 27 67 C KOnyeHow hopenbto 230 427 16 19 6 canaToB. 3anpasnseTcs Cynbl
~ 1 hepMepCcKMM CbIPOM OpPEXOBO-LUTPYCOBbLIM
HomatHni T8opor 200/5/2 536 13 32 49 coycoM Xapuo c roeagmHom 350 141 6 m 5
C MasIMHOM ACCOPTU N3 OMALLUHUX
~ CblpoB (AOMaLLUHNN CbIp, OnvBbe No-goMallHeMy YyuBapa-wypna
AMpaHn OT HaHU 200mMn 126 4 9 8 - Y 6 300/40/2 392 19
CbIP CYIYTYHU, KOMYEeHbIN 300/50/5 788 60 58 8 C Kos1Gacom 1 neyeHbIMun 200 394 8 33 16 C py6IeHbIM MSICOM 19 36
Pucogas kawwa Ha CbIp CY/NYTYHU, KONMYeHas oBoOLamMm ArHeHKa
KOKOCOBOM U KOPOBbEM 250/30/8 408 s 4 89 KOCWYKa, CbIp Yyeunn) CanaTt «Tun» ¢ OTBaApPHbIM Banbik-wypna ¢ nococem 300/2 - >
MOJTOKE C MaHroBbIM W CYIaKOM 33 14 5 14
AN Py TOM MsacHoe accopTun rOBSIXXbUM A3bIKOM, Wit
COYCOM U rpeun -
C COYCOM XpeH ) MapVHOBaHHbLIM 190 709 23 60 9 JNlarMaH ¢ goMaluHen
JoMalwHsasa rpaHona 220 200 s s 5 (poCcTOUD, KYPUHBIN 420/20/15 696 55 51 3 OrYPUMKOM U XPYCTALLUUM NAMLLON, HEXKHbBIM
C KNyGHMUHEIM CMYy3K PyneT, 6y>KeHuHa, NyKom dpu ArHEHKOM 1 OBOLLLaMMU, 370/15/2 682 20 | 48 42
OBcsHas Kawa FOBSXMN A3bIK) Canart 13 oTBapHO1 TOMMIEHHBIMU CO CNEeLMAMM
C KNNYBHUKOM 280 298 4 12 44 Cenepouka 100/ roBAOMHbI, CBEKJbl U 210 361 9 27 20 B COOGCTBEHHOM COKY
100/100/20 700 22 52 43
N rpeLKnMmn opexamm c 6ebu-kaptTodenem KOMYEHOro CynyryHu Xalunama ¢ 6apaHnHoi 350/2 447 25 20 14
BPYCKeTTbI C SILOM Ce30HHbIe 0BOLM 720712510 o ] 1 . Mownb-canat Mawwxypaa ¢ 6apaHuHoM,
nawoTt n 6ekoHoM / 180/160 616/380 | 18/20 | 51/22 22/24 n 3eJ51eHb c MH'D'eMKOM‘ / 220/220 372/520 | 25/27 | 27/39 14/7 OBOLLAMUN N TOPOXOM 300/40/1 224 8 n 23
NTOCOCEM XONT04HOro 6apaHuHON Maw
JoMallHue coneHbs
Kontenna CanaT «AUNK-YYK» BopLL C FOBSAUHOM
Uno6vm (MapuHOBaHHble YECHOK ns cna P ¢ A ,
Mpoy. 285 491 17 2 40 W yepeMLua, KanycTa, AKNX TOMaTOB, CMETaHOM M YECHOUYHBIMW | 350/80/40 218 8 15 8
no-rpysnHcku Bypble 1 KpacHble 400 139 9 1 20 KpacHoro nyka, e > N o3 ° namMnytikamu
MNa3yHbs C XKapeHo TOMaThbl, OrypLibl, CTPy4KoBOro nepua [loMalnmi cyn-nanwa
. . n 6asmnuka y
Kon6acow 1 3eneHbIM 230 568 22 40 25 CTPYUYKOBbIV NepeL, ¢ Kypo / Kypor 300/2 253 18 1 1
rOPOLLKOM M OXXOHOXON) Canart «QHEI/IIOﬂb» § U rprGamMm
ApoMaTHas auuHuLa BacTypMa 100 240 14 20 0 C OTBapHOW roBaAnHON 180 213 2 20 6
= U CBEXMMU OBOLLLAMM Cyn 13 6aka)kaHoB 300 552 4 42 23
C NPSAHOM 3eNeHblo 235 458 13 39 8 Cauusu —
. «ToM AM»
1 aBoKano 13 KYpPUHOro Geapa 230 568 32 47 4 Canat «baxop» c HexxHom 370/100 467 285 | 315 17,7
KYDPUHOM FPYAKOM, C KpeBeTKamu
Ckpambn / omner 200/200 391/380 | 6/6 | 29/25 24/22 CeeKonLHa 3 170 248 14 17 9 .
bHasA NKpP CBEXMMU OBOLLAMM Ka6aukoBbIn cyn-nope 300/40 463 10 34 22
TBOpOXKHas no 6abyLWKNHOMY 150/60/5 178,5 34 12,7 10 N 3e/1eHbIO
3aneKaHka peuenTy MoubHas noxnebka 300/40/2 249 7 13 25
C UEPHOCNBOM 200/40 703 20 44 52 FOPAYUNE 3AKYCKMU FOPSUYUE BNAOOA
P . Bakna»aHHasa nkpa 150/60 506 4 43 27 o
M CMeTaHoM Xauanypwu o1 10 6 30
PyneTbl N3 )apeHbIX C 6aKnaKaHaMu 490 1574 57 94 125 XUHKanu (HaunHka
Onapbun 6aKIaKAHOB Ha BbIOOP): BapaHuHa / 217 7 30
u3 kaba4kos 160/40 429 n 2 32 No-rpy3UHCKHN 180/5/2 605 10 44 22 Xauanyp 490 1416 68 75 m CBUHWHa 1 roBanHa / 1w 75 4 30
CO cMeTaHom C HAUNHKOM 13 OCTPOM no-mMerpesibCkun TenatuHa / rpubsl / 249 4 50
BauvHebl 150/40 459 8 23 55 OpexoBOW NacThl Xavanypwu KpeseTkn / 186 m 9 29
430 1214 59 67 93 ChIp U WNUHAT
TonuHrn PyneThl No-agXapcKu 239 5 12 29
M3 6akaxxaHoB Xavanypu nymia Nno-ranbCku.
Jlococb xonogHoro 150/100 494 6 43 12 yp N N L .
KonUeHns 50 90 1 4 2 C 3€/1eHbI0 U LUMMHATHBIM C rOProH30/10M, rpyLuen 300 902 37 55 89 LibinsieHOK, 3ane4YeHHbIn
COoyCcoM M FPeLKMM opexoMm B KaBKA3CKUNX
50 57 9 2 apOoMaTHbIX crieumnsax 1wT.,/110/40 782 8 52 67
MacnsHas pei6a 38 XpycTawme Xayanypw OoT TeTn 2aMCo 600 1555 78 108 12 ngocTapwH cneu /10/
HOMY peuenTy.
KpeBeTkun 50 48 10 0,3 0 6aknaxaHbl C KpeMOM 190 388 55 30 4 Xauan U C KOMUYEHbIM
W3 CYNyryHm A yp 500 1557 68 a7 122 Mopaetcs ¢ AoMaulHUM
Kon6aca 50 128 6 1 1 bIPOM CYNIyTYHHN TKeManm
ACCopTU 13 NXanu: Xauanypu
BekoH 50 250 mn 22 0 WwnuHaT / nanpuka / 150/75 271 8 20 16 NO-MMEDETUHCKM 450 1297 62 63 121 KyuMaum 13 HexHbIx
cBekna P TeNA4YbUX NOTPOLLUKOB,
By>xeHnHa 50 256 10 23 03 Xayanypw No-rypumncku 06>KapeHHbIX
[MeueHble Nepubl yp Vyp 390 1069 51 54 94 P 350/5/2 680 59 47 12
BeTuMHa 50 50 6 2 4 C py6neHbIM a1MLoM C MUKAHTHbIMU
c H6a,u.yrm M COycoM 160 280 7 16 15 SKapenan dyasapa KaBKa3CKUMU CrieLnsiMu
rebxanus
- © 200/2 1459 31 123 57 1 3epHaMu rpaHaTa
Coyc KpeM-4yns 121 4 n 2 = C MSICOM ArHeHKa P P
eyeHas TbiIKBa
LLlaMMMHbOHbI 50 13 2 0,5 o . 230 47 5 43 13 MaMarnbira 3 KpyTo
NO-rypPUNCKU Ap>xancaHpan 250 644 5 56 29 . .
T . - o5 o 5 - 3aBapeHHon 6enomn
omarel ' OBolyHon canat 2KapeHbiit Cbip CynyryHu KYKYPY3HOM Kpynbl 460 699 32 30 48
Manpuka 50 14 0 o 03 CO creumsiMm 250 68 5 03 m (knaccuyeckui 260 644 37 53 4 c po6aBneHneM chipa
LWnuHaT 50 n 15 o) 01 no-rpysuHcku MM KOMYEHbI) CYnyryHmu
. ) ) 5 - CO CBEXWMW TOMaTamm
3eneHsb ° s 03 ° 07 BOION canat 30/10TUCTblEe MUYagm kmepynn. l:j'bmneHOK'
No-rpy3nHCKKU 270 265 9 20 12 A 3aneYyeHHbIN C CoOycoM
MNKpa KpacHas 30 79 10 4 0 c opexamu C KOHBEpPTUKaMM 200/140/40/M 906 25 53 15 Ha OCHOBe CMeTaHbl,
M3 CYNIYTYHU C Hagyrm
Mepf uBeTOUHbIN 40 126 0 0 32 CanaT C KaXxeTUHCKUM 190 196 4 © , c pobaBneHmnem np?me 1wT./200/2 1543 106 202 9
Mac/ioM JTobuno «Xapkanus» 240/60/40 725 19 37 78 KaBKasCkKux crieumn,
BapeHbe bUPMEHHOW agXXNKN
40 109 0,1 0,1 3 AuMa nopaeTcs
B acCOpTUMeHTe Canat ¢ xpycTawmmm 280 588 5 6 25 270/140 336 14 20 25 N YeCHOKa
GaknaxaHaMu € COycoM MaLloHNn
CryweHHoe MOOKO 40 128 3 3 22 . . .
v A3unaTcKum canat o 245 o o . Beep n3 6aknaxxaHos ?nos «l—lamxaHgkmm».
Macno cnmBouHoe 40 299 02 | 33 03 C POMENHOM C TOMaTaMu v CbIPOM 330 3301 7 313 23 PABNLNOHHBIN
CYNyryHu y36EeKCKUI Nnos
CmeTana %0 5 1 ° 1 canat LLlaBepMa ¢ LblNIeHKOM 300 516 26 19 58 M3 SKCKIIO3MBHOTO $20/60/20 964 z 2 69
Cc UM 300 476 32 40 6
Bpuotub ¢ Tomatamu / 120 229 4 m 24 epetmncknm puca Aessnpa ¢ MACOM
CbIPOM U TOMaTaMu 140/40 331 9 8 26 ArHEeHKa N BOCTOYHbIMU
C KpeBeTKaMu 1 aBokaao / 100 238 10 1 22 KyTabbl ¢ kKapTodenem / 130/40
C TpecKoi 1o 199 . - 45 BeretapuaHckui canat 10 e ) . , 3EN1EHBIO / CLIPOM / / 327 13 43 MPSHOCTAMM
C aBoKago 6 - 140/40 457 22 23 40
MeueHoe aBokano ~ aparmwon 130/40 426 20 21 4
C TOMaTHOW caibCcon 180 395 7 36 7 Tennbln canaT KOBpra J1larMaH.
N 9MLOM NaLlwoT C KYPOWM M KOMYeHbIM 250 653 43 19 10 Yebypek c cbipom / 200 573 19 50 51 JNanwa, o6xxapeHHas
CVAVIVHU 6apaHuHom / 160 685 14 71 53 C MACOM ArHeHKa
CMy3U KNYBHUYHBbIN / yayry . 300/40/5 858 30 60 48
g 5/ 169 2 0,5 39 oeueckui cana o o o o . TeNATUHON 170 583 7 67 53 oBOLLaMU, TOMIEHHbIMWN
C YEPHOW CM MHOWM yeckun canat
p CMOPOANHO 250 61 3 . p N co cneumammn
rpylwa-wnuHar / CaMca ¢ Kypuuein / 150 688 1“4 50 36 B COBCTBEHHOM COKY
OBCSIHKA 157 2 1 32 «CenbAb Nog Wwy6on» 250 704 15 58 29 GapaHWHOM (2 LWT.) 150 783 21 62 36




TABJTIMUA KATTOPUVHOCTW

rOPA4YNE BNIIOOA

FOPAYNE BNTIIOOA

TABJIMUA KATTOPUNHOCTW
I S Y T ) )

KoBypMa no-depraHcku BedctporaHos
N3 FOBSIXKbEeW Bbl KW C Mope n ManocosibHbIM 170/200/50 1096 26 24 10
3ro € pes 250/3 562 37 38 17 P
C OBOLLAMU, KYHXKYTOM OTrYPUMKOM
1 4@CHOKOM MacTa «BonoHbese» 330 871 36 55 59
CnoeHble Baka)aHbl
300/20/15 455 4 43 4 MacTta ¢ uyknHN 340 498 24 22 50
C MACOM M KpeseTkamu /
- 340 796 4 46 54
Mnos y36€KCKVIVI KOM4YeHbIM JTOCOCeEM
€ MACOM firHeHkKa, 320/60/20 964 7 | =2 69 MacTa «KapGoHapa»
NpPAHbIM aPOMAaTOM C LUbINJIEHKOM 330 874 39 56 53
wadpaHa n bapbapuca N 6EKOHOM
Mnos r|o-6yxap(:Kl4 BHIOD,A HA YIrnax
C KYPUHbIM 6e4poM,
pUCOM anaHra 550/60/20 266 10 n 26 MsicHoe accopTh
N BOCTOUYHBIMU 13 6apaHHbl
cneumsMm (kape ArHeHka, 600/40 857 65 53 22
- abxasypa, pedbpblKN
YyuBapa C HAUYMHKOMN ArHeHKa)
13 py6aeHoro Msaca 250/2 592 29 30 52 - -
arHeHka (3 wT.) CTenk n3 MpaMopHoOm
roBsaAuHbI 3€PHOBOIO 250/40/2 590 74 25 3
MaHTbl C MACOM ArHeHKa 3wr./210 798 33 63 27 OTKOPMa
Onxaxypu U3 CBUHUHbI / CBUHble Pe6pPbILKM
KYypWUbl C 30/10TUCTbIM 400 1631 39 107 56 Ha YIIAX C 30I0TUCTLIM 200/200/50/2 | 1525 52 124 49
KapTodenem, YeCHOKOM, 984 52 62 61 KapTotenem
NYKOM U 3eN1eHblo
Bbipe3ka TeneHka rpuib 180/105/40 391 55 9 21
YaHaxu 13 6apaHuHbl, -
TOMNEHHOE B ropLIOYKe 7074 n . 36 o MayeTe-cTemnk 180/40 783 44 72 2
C OBOLLAMU U apOMaTHOM LLlawnblk N3 nHOenKn
t P A 200/160/40/2 469 60 29 31
3e/1eHblo C ©XeBUYHbIM COYCOM
YalyLwynm ns HexxHom
yuy MsacHEIe pyneTuku 150/40 524 22 45 4
TeNATUHbI, TYLLEeHHOe 300/3 515 42 34 10 B 6eKoHe
C OBOLLAMM U cneymnsamum -
ﬂ,OMaLIJHl/Ie ron 6 bl LL'aLLlJ'IblK 13 Kopenkn 200/105/40/30/2 727 51 46 24
you 300 235 6 17 9 ArHeHka
C MAAICOM
LLlawnblk N3 KYPUHOro
CONSHKA NO-KYTauceKi 6 yp 180/105/40/30/2 580 57 27 25
y 300/15/2 837 33 70 13 eapa
N3 CBUHUHbI LatWABiK
180/105/40/30/2 1077 43 90 23
Yaxoxbuam ns ublinaeHka M3 CBUHUHbI
B COyCe M3 cnebix
300/3 537 53 42 12 LLlawnblk N3 MAKOTH
TOMaTOB M KaBKa3CKUX / 200/105/40/30/2 753 51 49 23
- ArHeHkKa
cneunmn
KypuHoe une
dnapaxu. ToapnumoHHoe ngymx ® 00050502 | 428 | s6 | 6 33
rpysmHckoe 61000
n3 éenon KyKypy3HOl7l 350/140 e31 a 49 . LLaLwnblK 3 roBsa»Xbemn
KPYrbl C CYNYTYHW. BblpEe3KN C JIOMTUKaAMU 200/160/40/2 965 55 69 20
MopaeTca ¢ coycom KYPAKYHOro Xunpa
MaLUOHU Niona-ke6ab n3 arHeHka 180/105/40/30/2 872 38 68 25
KanbMapsbl € BﬂﬂeHblMl{' 120/80 255 3 14 3 Jltonga-ke6ab 13 KypuLbl 170/105/40/30/2 462 44 20 24
TOMaTaMUu N KYKypy3on
Jliona-ke6ab 13 pbidbl 160/110/40 459 29 32 12
MKapeHble KpeBeTKN i . o8 = o )
opapjo Ha rpune .
YeCHOKOM
€ 4ecHoko 180/30 635 44 40 17 lococh Ha VX
M TRY3MHCKUMM y 150/40 359 37 22 1
cneymamm C COyCOM Haplapab
ApoMaTHbIN Ccyfak, FTAPHUPbI
TOMJIEHHbIN C TOMaTaMu K
K 3a C CoMblo
U ToaBaMu Noa XJe6HOoM 220 362 7 2 157 yKypY Twt./10 254/16 | 9/5 7/6 39/30
p 2 A OTBapHas UKW Ha rpune
LIanKow
ey HHbIMU
CKyMGpUsi ropsiuero beua ¢ ce3o 250/2 584 8 4 45
1wT./105/50 511 123 138 36 roméamm
KOMYeHMs ¢ oBoLLLaMu
C KapTtodens,
YAaK C NOAKOMYEHHbIM 270/80 793 25 56 163 YKapPEHHbI C CE30HHbIMMU 230/40 182 n 96 68
KuHoa rpMBamMm v OXKOHOXKOMM
MpsaHbie oBoLM 250 187 1 5 21 O6xapeHHbIN
c rpuéamu MUHU-KapTodenb 190 375 34 21 3
dopenb c oBollaMy, C YeCHOKOM U 3eNeHblo
230 355 31 19 12
3aneveHHas KapTodenbHoe niope 200 313 5 19 32
B MeprameHTe
380 224 7 9 22
KoTneTbl N3 WyKu Osoww rpuib
¢ KabaukamMm 120/80 638 26 54 12 Bynryp ¢ osoLamu 220 495 10 25 46
N WINUHATOM .
MpunyLWweHHbIW WNUHAT
N 150 614 8 16 6
[JoMalluHne KoTneThl c 6enon haconbto
oT MeTpoBHbI cCovYChbl
N3 CBUHUHbI U TOBAOUHBI 180/200/50 1555 27 102 39
C Mope 1 ManoCoNbHbIM CMmeTaHa 40 81 1 8 1
OrypuYmMKoOM XpeH 40 30 1 5 5
KoTneTbl 3 nHOemnKn
otne s nHae 110/140/30 962 29 M 25 TapTap 40 149 065 | 15 0.75
C oBoOLlaMmn
ALXXNKa U3 Cnenblx 40 . 1 o 3
KoTneTa no-kKMeBCKu ToMaToB
C nope N rpnbHbIM 150/200/50/15 588 12 42 36 ~
4 1 1 7 2
COoycoM YeCHOUYHbIN o 8
Cauebenun 40 14 1 o 3
TUHAA HOXK
YTUHaR HOXKa 1wr,/200/100/1 | 538 56 29 14 Tkemanu 40 150 2 4 4
c 6a3UIMKOBbLIM Mtope
Haplwapab 40 130 0,25 (o} 0

COoycChbl PO bl
«Hblo-Mopk» 40 39 1 05 8 « N
dunanensdus 230 477 21 12 68
MayeTe 40 206 1 21 2 C KpaboMm 1 nococeM
MauoHu 140 168 6 12 9 «Dunagenbdus»,
XNEB 3anevyeHHas Cc JOCOCeM 220 565 26 12 59
M COYCOM yHarm
Ynabatta 6enas nnum
p>KaHas 150/30 353 K 2 64 «Dunapgenbspus» 210 402 14 9 63
c nococem / yrpem 210 336 16 14 56
Jlenewka no-y36eKCcku 150 492 - 5 %
M3 TaHgblpa «Dunapenbduna»
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
ECEPTbI
AEC «KanupopHnsg» 210 299 1 5 65
DyHAYYHBIV TOPT 150 232 3 12 22 c nococem
YRAY P / / 210 372 n 7 59
«CMeTaHHUK» C KNTYBHUKON | 150/20/3/5/5/3 | 438 7 18 63 BK/E)Z?;M 210 2 s s 72
«MepoBUK» 130/20/5/2 593 8 20 94
«KanndopHuns»
_ 200 398 14 9 64
Kode no-cyxymcku 100/1 wr. 148 2 7 20 B KYHXYTe ¢ Kpabom
C NeyeHbeM «Kapa» s > -
3aBapHble 6ynouku «LLy» | 100/30/1/20 365 1 25 34 OcTpbIvt ponn 481 - 4 o3
c nococeMm / TYHUOM / 170
«Tnpammcy» 150/5 540 8 28 52 628 21 23 83
yrpem / kpabom
HecepT «[MaBnosa» 140 186 2 12 2 462 2 4 83
BaHaHOBbIN TOPT 150/40/5/3/1 1021 8 78 7 «KanupopHus»
CIMBOYHaA4A 250 491 20 10 68
MCTaLKOBLIN pyneT
@ N py. 110/2/1/1 484 4 10 8 C Kpabom / 250 512 20 13 68
€ ManmHou nococem / 250 563 20 19 68
«lLlokonagHas yrpem
LKaTy/IKa» C BaHUNbHbIM | 125/30/10/2/1 710 8 45 69 Pona «EOHUTOY 220 446 16 n 68
MOPOXEHbIM c nococeM / 220 442 21 9 69
MaHroBbIn Mycc 159 498 8 27 53 yrpem / TyHLOM 220 491 20 10 68
«3ranapu» 130/20/5/2 458 5 21 54 TeMNypHbIKN PONN 220 s6s W 6 o5
cyrpem
«HanoneoH» 180/20/1 691 1 43 64 yre
_ 3aneyeHHbIn MUKC 210 490 17 18 62
MOpPKOBHbLIN TOPT 160/10/1 540 6 22 79
TeMNypHbIN POSIN
Hypuxena c noci)r?:eM P
(rpeukum opex / 1wT./50/2 371 6 30 20 erBeTKOl;l’ 160 268 24 9 22
HOYK
PYHAYK) M TYHLOM
DpykTOBada Tapenka Tkr 414 4 2 95
by P CAWNMMU
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
Menamywin 160/10/1 209 4 14 16 yHeu
MopoxeHoe / copbeTbl Yrope 8 185 195 158 62
50/50 133/60 | 17/0 | 10/0 9/15
B aCCOPTUMEHTEe / / / / / Mpebelwok 77 39 7 1 2
AMNOHCKOE MEHIO KpeBeTka 78 37 57 0,4 1,9
«Dunnanenbdusa NOKe» 200 382 7 9 12 KpacHasa ukpa 95 120 10 7 35
CYNbl U CANTATDI cyuwm
Muco-cyn / muco-cyn Jlococb 33 65 0,7 0,1 7,6
yn/ y 350/350 184/163 | 52/25 | 4/3 30/4
Cc MopenpoayKkTamMu 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 KpacHada nkpa 34 90 5 2 9
«Kamco capapga» c Kpabom
TyHey, 33 58 4, (! 7
Mok TYHLOM
ngcgcce My tom / 230 447/472 | 22/21 | 13/17 58/58 Kpab 2 59 35 o1 8
cyuwmu
100 185 37 1 40
Ponn c orypuom/ 100 26 38 | 4 40 Jlococs 40 95 5 2 13
aBokapgo / nococeM / 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
BeretapuaHckunim ponn 170 401 7 12 63
lpebelwok 40 33 3 4 19
Ponn c onaneHHbIM K026 0 o . . ;
rpeGeLLKOM U COYCOM 200 457 16 16 60 pa
BBQ 3AMEYEHHDbIE
cyuwwu
Ponncn M
onnc vococe / 215/215 519/762 | 19/37 | 7/25 88/88
Kypuuen Tepusakmn Jlococb 40 12 6 3 14
Ponn c kpeBeTKoM TyHel, 40 55 5 3 18
230 489 28 1 67
Temmypa u TapTapom KpeBeTka 40 60 4 3 9
M3 fococs
. Yropb 40 141 5 7 14
3aneveHHbIn ponn 370 19 5 s
c Kpabom / Moebellok 40 34 3 4 9
/ 210 450 21 15 56
nococem 40 99 5 2 14
yrpem 546 19 27 56 Kpab
Cawwnmn-cet
CnnBOYHBIN ponn 542 23 14 78 (nocockb, TyHel, N0COoCb 420 527 66 - s
c nococemMmu TVH?OM / 240 503 23 20 78 TaTakW, TYHeL, TaTaku,
rPemM u TYHLLOM
yrp YHU 610 2 2 78 yropb, KpeBeTKa, UKpa)
JTOCOCEM U yrpem
Cywmn-cet
465 546 26 22 56
Ponn «Anacka» 210 368 8 5 1 (nocock, yropb, TyHel,)







