


SABTPAIKH
BECHh AEHD

BREAKFASTS [/ B&

BE3rTIIOTEHOBbBIE MAHKEUKW
CO WWMMHATOM
U BE3JTAKTO3HbIM COYCOM

GLUTEN-FREE PANCAKES WITH SPINACH
AND LACTOSE-FREE SAUCE

ZEREE HE LA R E

3499

SABTPAKH BECHh OAEHD
BREAKFASTS / B

LLUOKOJIAOHBIE MAHKENKU
C BAHAHOM, KNNYBEHUKOW
1 CrywEeHHbIM MOJIOKOM

CHOCOLATE PANCAKES WITH BANANA,
STRAWBERRY AND CONDENSED MILK
DRNEEHERER S5NGI

©

any

y to

you have allergy

JOMALLUHUN TBOPOI C MAJIUHOMN 3399

HOMEMADE COTTAGE CHEESE WITH RASPBERRY
BHIZEREERT

waiter if

yKTbl. Please tell the

CbIPHUKUN CO CMETAHOM

SYRNIKI WITH SOUR CREAM / BEYLHYDE 3

€CTb anneprna Ha Kakme-nmobo n

y Bac

KPYACCAH KNTACCUYECKUN

ecnn

CLASSIC CROISSANT / F¥AHEAE

DPUNLUNAHTY

odownTe o

AMPAHU OT HAHU

AIRANI FROM NANI / B&%,



FT’PAHOJIA C TBOPOXXHbIM MYCCOM
HA KOKOCOBOM MOJIOKE

GRANOLA WITH COCONUT MILK-BASED
CHEESE MOUSSE / =& MY ER ML)

PUCOBAS KALLUA HA KOKOCOBOM
MOJIOKE C MAHIOBbIM COYCOM
U TPENNOPYTOM

RICE PORRIDGE WITH COCONUT MILK
WITH MANGO SAUCE AND GRAPEFRUIT

HEARMIMNERENHF

OOMALLIHAA TPAHOJA
C KNIYBHNYHbIM CMY 31

HOMEMADE GRANOLA WITH STRAWBERRY
SMOOTHIE / BRI =B R ME S KD

OBCHAHAS KALLUA C KNTYBEHUKOW
U TPELKUMUN OPEXAMMU

OATMEAL PORRIDGE WITH STRAWBERRY
AND WALNUTS / #Z W& = Mk

eCTb alJieprnd Ha

y Bac

Y, eCnu

BPYCKETTbI C AMLOM MALLOT 489/569¢
N BEKOHOM / TIOCOCEM oy B
XOJIOOAHOIo KOM4YEHUA

BRUSCHETTA WITH POACHED EGG AND BACON/
COLD SMOKED SALMON / EXZtHRKEME FiR/ 2E=XE

UNPBYJIN NMO-TrPY3UHCKUA

rNMA3YHbS C )KAPEHOW KOJIBACOW
M 3EJIEHbIM TOPOLLKOM

CHIRBULI A LA GEORGIA / t8&5 I Ris&

SUNNY SIDE UP EGGS WITH ROASTED
SAUSAGE AND GREEN PEAS

EMEEEEE

APOMATHAS SUYHULA C NPSHON
3EJIEHbIO K ABOKAOO

AROMATIC SCRAMBLED EGGS WITH SPICY FRESH
HERBS AND AVOCADO / 5S4 HRFIE




CKP3MBJ1 / OMNET

BJIMHYNKU

SCRAMBLE / OMELET | ¥0&/Fig&

TBOPOXXHAA 3ANMEKAHKA
C YEPHOCJZIUBOM N CMETAHOMU

COTTAGE CHEESE PUDDING
WITH PRUNES AND SOUR CREAM
YyEEH T i RET NN

OJIAObU N3 KABAYKOB
CO CMETAHOW / C JIOCOCEM

369/629¢
(

ZUCCHINI PANCAKES WITH SOUR CREAM /

WITH SALMON | Fa#sE mu i ic B4 10

PANCAKES / B

TOMWUHIN / TOPPINGS / #H&E

NNOCOCb XOJIOOHOIo KOMYEHUA sor 359¥
COLD SMOKED SALMON / 2% tits

MACNSAHAS PbIBA / OILY FISH / JH& 50r 2499
KPEBETKW / SHRIMPS / & 4F 50r 3699
KOJIBACA / SAUSAGE / &% 50r 169#9
BEKOH / BACON / 151 sor 219#
BY>XEHUWHA / BOILED PORK / #WJ&R sor 189#
BETUYUHA / HAM / KEE sor 1599

COYC KPEM-4N3 401 899
CREAM CHEESE SAUCE / §i/fiZ +#&

LUAMMUHBbOHbBI / CHAMPIGNONS / BEEEE 40+ 89P
TOMATbI / TOMATOES / &7l sor 1299
MANPUKA / PAPRIKA / ZI5H#) sor 1299
LUNUHAT / SPINACH / &5 50r 1399
3EJIEHb / FRESH HERBS / B3 10r 499
PYKONA / ROCKET SALAD / Z i3 or 899
MKPA KPACHASA / RED CAVIAR /1 &F& 30r 5298
ME[L LUBETOYHbIN / BLOSSOM HONEY /7528 50 - 692

BAPEHbE B ACCOPTUMEHTE 401 12992
JAM ASSORTMENT / HiBRE

CrYWEHHOE MOJTIOKO 50r 698
CONDENSED MILK / &3

MACO CJINBOYHOE / BUTTER / &1 30r 1298
CMETAHA / SOUR CREAM / B&4}5H 40t 699

KTbl. Please te

eCTb alJieprnd Ha

y Bac

izl

y, €C

BEPUOLLb C TOMATAMU / C KPEBETKAMU U ABOKALO / C MACNISIHOW PblIBOU 269/369/369#

BRIOCHE WITH TOMATOES / WITH SHRIMPS AND AVOCADO / WITH OILY FISH //’MO(

mEREMNEH/ MEFTTMAHR/ MHE

MEYEHOE ABOKAJOO C CAJIbCOU
N3 TOMATOB U AL OM MALLOT

CMY3U: KNYBHUYHbIN /
C YEPHOW cMOPOAUHON /
FPYLUA-LUMUHAT / OBCAHKA

BAKED AVOCADO WITH TOMATO SALSA
AND POACHED EGG / B4 RREE MDD FKEBE

STRAWBERRY SMOOTHIE / WITH BLACK CURRANT /
SPINACH-PEAR / OATMEAL | E&E i/ MMENNE/ 2 Be/E R




XO0JMOAHBIE 3AKVCKH H CAJIATbBI
COLD SNACKS AND SALADS / ABEXMDH

OJIOAHBIE
KVCIKH
AJIAT bl |

S AND SALADS

an

to

u have allergy

aiter if yc

bl. Please tell the w

KAPMAY4Y0O U3 roB4anNHbI

BEEF CARPACCIO / BEXE4A A

BYPPATA C TOMATAMU

BURRATA WITH TOMATOES

o i35 o) B B & i

889

Kakmne-nmnodo n

TAPTAP U3 TYHLA

TUNA TARTARE / BA8ikéEF &

€CTb alieprnd Ha

y Bac

ecnn

DNLUNAHTY

obwmTe od

CAJIAT C KOMYEHOW ®OPEJIbIO
N ®EPMEPCKUM CbIPOM S

SALAD WITH SMOKED TROUT AND FARM CHEESE
2HENRAHDEIDAL



TAPEJIKA EBPOMENCKUX CbIPOB
Cblp TBepPObIN, BblAePXXAaHHbIN; Cbip
Cc 6enon NnneceHbo; Chip C rolybon naeceHbto

EUROPEAN CHEESE PLATE / fH4REM D ES

PbIBHOE ACCOPTHU

ACCOPTU N3 LOMALLUHNX CbIPOB

OOMALLHWNI CbIP, ChIP CYNYTYHU, KOMYEeHbIN
ChIp CYNYFYHU, KOMYeHas KOCUUKA, ChIp Yeuun

HOMEMADE CHEESE ASSORTMENT

homemade cheese, sulguni cheese, smoked sulguni
cheese, smoked braided cheese, chechil cheese

HREHRINE (BRINE ARG EDE REF/REEE -
IR 1 RS - BYIER)

cdopenb cnadom conun, popesnb Xo0NOAHOrO KONYeHns, MacasaHasa pbiba, cCKkymMbpusa

ASSORTED FISH
cold smoked salmon and chef-salted, oily fish, mackerel
TRt (REREFFES A t56)

KTbl. Pleas

eCTb alyieprnd Ha

y Bac

CIn

/, e

MACHOE ACCOPTU C COYCOM XPEH 1899#

ASSORTED MEAT V™ -
WITH HORSERADISH SAUCE / ®RIREMiR4AE

KYPUHbIN pyneT / chicken roll / 38A%&
pocToud / roast beef / Fi4-E%
6y>xeHuHa / boiled pork / &R
a3blK oTBapHom / beef tongue / 405

CEJIEOOYKA C BEBU-KAPTO®DEJIEM

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

CE3OHHBbIE OBOLLUWN U 3EJIEHb

SEASONAL VEGETABLES & FRESH HERBS

NLHEEMER

COJIEHbA N3 BOYKU

MapUHOBaHHbIE YUECHOK N YepeMLLa,
KanycTa, 6ypble 1 KpacHble TOMaThl,
OrypLbl, CTPYUYKOBbIN MepeL, U OXXOHOMXKOIN

BARREL PICKLES
marinated garlic and rampson, cabbage, brown and
red tomatoes, cucumbers, bell pepper and jonjoli

B3 (FEHIRFAMERR - BB AMAREM &I
BRMAEES IR B EK)

BACTYPMA

PASTIRMA / tHETE4H




PYNETbl U3 XKXAPEHbIX BAKTAXKAHOB 4999 BAKJTAXXAH CO B3BUTbIMU
MNO-rPY3NHCKM C HAYNHKOW OPEXAMU U BADJIAMU MYAOU

N3 OCTPOM OPEXOBOW MNACTbDI

EGGPLANT WITH WHIPPED NUTS

FRIED EGGPLANT ROLLS A LA GEORGIA ﬁND MCHjDI WAFFL§§ )
FILLED WITH SPICY NUT PASTE R REMNBES I K AREXRD

BESI RRBRBWIFE

ACCOPTU NXANN
M3 LUMNKWHaTa, U3 Nanpuku, U3 CBEKJIbl

CAUBUN U3 KYPUNHOI'O BEOPA
ASSORTED PHALI

CHICKEN THIGH SATSIVI / “FEf&4" KIS ARR 3 s ) o) spinach/paprika/beetroot
x . ' HRIEESWPKHALI (ERSDRMBZE MRS ) B3/ T/ M3

KTbl. Please te

XPYCTALUNE BAKJTAXKAHbDI
C KPEMOM 13 CYJTIYTYHU

CRISPY EGGPLANTS WITH SULGUNI CREAM

PYJNIETbl U3 BAKJTADXKXAHOB REEEN T

C 3EJIEHBIO U LULMNHATHbBIM COYCOM

NMEYEHBIE NEPLbI C HAOYTU
N COYCOM rEeXXAJTNA

EGGPLANT ROLLS WITH FRE ERBS
AND SPINACH SAUCE / SXEXEEmMF5&

CBEKOJIbHASA UKPA
NMNo BABYLWKWHOMY PELENTY

eCTb alJieprnd Ha

ROASTED PEPPERS WITH NADUG!
- AND GEBJALIA SAUCE

BEET CAVIAR ACCORDING TO THE GRANDMA'S RECIPE oy S R o - 18 B T B Y S MR A BRI

MR IE S ¥ : i .

BacC

CIn

/, e

BAKJTAXKAHHAA UKPA Mo . Y - MEYEHASA TbIKBA MO-F'YPUUCKMU

EGGPLANT CAVIAR / #i 7% b BAKED PUMPKIN A LA GURI / 15 @510t R K ¥ F T




CAJIAT C KOMNMYEHbIM JTIOCOCEM

SMOKED SALMON SALAD / =&

OBOLWHOW CAJIAT
CO CNEUNAMU NO-TPY3UHCKMU

VEGETABLE SALAD WITH SPICES A LA GEORGIA
BESIERTRID

TEMNNbIA CANIAT C XPYCTALWLUMU CAJIAT C UMEPETUHCKWM CbIPOM
BAKJTAXKAHAMNA : M ACCOPTUN U3 TOMATOB

WARM SALAD WITH CRISPY EGGPLANTS SALAD WITH IMERETIAN CHEESE AND TOMATOES
BR R0 ¥ B D HI P57 YL EE P £1Am 50 11

TEMNbIN CANAT C KYPOU
N KOMYEHbIM CYNTYTYHU L 4

WARM SALAD WITH CHICKEN AND SMOKED SULGUNI
BRAREEBAE DI
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OBOLLHOW CAJIAT MO-rPY3NHCKU
C OPEXAMU

y Bac

VEGETABLE SALAD A LA GEORGIA WITH NUTS

BESTHRIERIDA

Y, eCnu

) y BEFETAPUAHCKUW CATIAT 4799
CAJIAT C KAXETUHCKMUM MACJIOM A3UNATCKUUN CAJIAT C POMEMHOM C 3AMPABKOW N3 ABOKAOO

SALAD WITH KAKHETI OIL / =i 2= X S350 DI ASIAN SALAD WITH ROMAINE / INZER =701 VEGETARIAN SALAD WITH AVOCADO / Z&i it mBs




FPEYECKUN CANAT CANAT «TUJ1»

C OTBAPHbIM FOBAMXBUM HA3bIKOM,
MapUHOBAHHbIM OTYPUYNKOM

N XPYCTALLUM NTYKOM thpwu

GREEK SALAD / FhgWH

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

KEAHOR EEMAHRDF 20D

CAJIAT «<AHYUK-UYK»

N3 CN1agKMX TOMaATOB, KPAaCHOIo J1yKa,
CTPY4YKOBOIO Nepua n 6asunamnka

ACHIK-CHUK SALAD WITH SWEET TOMATOES,
RED ONION, PEPPER AND BASIL

IDHIER AN  £DF R BARFI S #0011

«LE3APb» C KYPULIEN / C KPEBETKAMU 639/689°9

CAESAR WITH CHICKEN / WITH SHRIMPS v
XS/ R B R

CAJIAT U3 OTBAPHOW rOBSAOUHbI,
CBEKIJ1bl U KOMYEHOT O CbIPA CYJIYTYHU

«CEJIbOb Noa LYBOW»

DRESSED HERRING / 2@ Sl St & 70U

SALAD WITH BOILED BEEF, BEETS CANAT «AHTUIOIb»
AND SMOKED SULGUNI C OTBAapHOWU roBaonMHOM N CBEXNMU OBOLLaMN

KEHA - #H¥ MBFV/RGEIDH

YANGIYUL SALAD WITH BOILED BEEF
AND FRESH VEGETABLES

R AR S R B S LA AL

eCTb alJieprnd Ha

y Bac

Y, eCnu

; ol v gy ; CAJIAT «<BAXOP»
OJIMBbE MNO-AOMALLUHEMY C KOJIBACOW 3599 = : ' ! C HEXXHOW KYPUHOW rpyOKou,
M NEYEHbIMA OBOLLAMU - - ; CBEXNMUN OBOLLIAMU U 3eJIeHbIO

HOMEMADE RUSSIAN SALAD WITH SAUSAGE : : ‘.:‘." : BAKHOR SALAD WITH TENDER CHICKEN BREAST,
AND ROASTED VEGETABLES ; : Fer FRESH VEGETABLES AND FRESH HERBS

EIAE R 3 B HI B A 4 /)00 AT " § . _ ' N SO PN A e IR A SR S22 A e Bl RV




TOPAYHE 3AKVCKH
HOT STARTERS / #3338

KTbl. Pleas

XAYANYPU C BAKITAXKAHAMUA XAYAMYPU C TOPFOH30JIOU, FPYLLEW N TPELLKUM OPEXOM

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

XAYAMYPU NO-MEIPEJIbCKHW 5399 XAYANYPU NO-AOXXAPCKN 4999 XAYANYPU C TYHLOM @( 839° XAYAMYPU PXXAHBbIE 389#®

MINGRELIAN-STYLE KHACHAPURI / #§835IF I ~REEE ADJARIAN-STYLE KHACHAPURI / FiIl/RFEEZE KHACHAPURI WITH TUNA / 08B ESTNE T (FEEE) RYE KHACHAPURI| / RERESWMEED (FEEE)




PbIBHbIV MUPOTI

FISH PIE / &8 A& B

waiter if you have allerg

XAYAMNYPU NO-IYPUACKHN
C PYBJIEHbIM A1L,OM

KTbl. Please tell the

XAYANYPU OT TETU 3JTTUCO

H

GURIAN-STYLE KHACHAPURI WITH CHOPPED EGG
HETW AN FSE FEEE

npoay

AUNT ELISO’S KHACHAPURI / XA A EESE
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eciiny B

PUNUNAHTY

OLIMTE O

XAYANYPU C KOMNYEHBIM

CbIPOM CVYJ1YT'YHU
XAYANYPU NO-MMEPETUHCKHA 499°P NMNPOI C KAPTO®EJIEM U MACOM (HA BblIBOP: TOBAOUHA/BAPAHUHA)
KHACHAPURI WITH SMOKED SULGUNI CHEESE
IMERITIAN-STYLE KHACHAPURI / FE3IFENIKREEE B RhEREZE PIE WITH POTATO AND MEAT (OPTIONAL: BEEF OR LAMB) / =SFAAXIAD (4AS=FATRE)




XAPEHAA YYYBAPA C MACOM ArHEHKA
y36eKCcKUe rnesibMeHun, XXapeHHble BO hpuTiope

4499
™

FRIED CHUCHVARA WITH LAMB / FERIRF

AOXATICAHOAT

MXAPEHbIN CbIP CYJIYTYHU
(KNACCUYECKUN TN KOMNYEHDbIN)
CO CBEXXVWUMU TOMATAMMU

AJAPSANDAL / Hnfh

FRIED SULGUNI CHEESE
(classic or smoked) with fresh tomatoes

YEFVREE (S2ARIEL RN ) BCHEFTaAh

30JIOTUCTbIE MMAON C KOHBEPTUKAMU 46989
M3 CbIPA CYJIYTYHU C TBOPOIrOM HAAYTH

GOLDEN MCHADI WITH SULGUN
AND NADUGI TURNOVERS

TRESRAREEMEES W YHE

vaiter if you have allerg

npoaykTbl. Please tell the
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y Bac
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OwnTe OMULUNAHTY

JTIOBUNO «XAPKAJTUA»

LOBIO KHARKALIA / BB S

AYMA C COYCOM MALIOHM

BEEP U3 BAKJIAJXKAHOB C TOMATAMUA
N CbIPOM CYJ1IYTYHU

EGGPLANT FAN WITH TOMATOES
AND SULGUNI CHEESE / i F  Fa4lfi - 73/RE5fE

LUABEPMA C UbINJIEHKOM

ACHMA WITH MATSONI| SAUCE / FEZEARRATE

SHAWARMA WITH CHICKEN / S8EDRIF




BAPAHUHA C ®ACOJIbIO

LAMB WITH BEANS / FA¥ES

you have allergy to any products

waiter if

OOJIMA CO CBUHUHOW N rOBAAUHOW/ 479/499#
C BAPAHMHOW ™ . -

KTbl. Please tell the

KYTABbl C KAPTO®EJIEM / 3EJIEHbIO / CbIPOM / BAPAHVUHOW / KPEBETKAMU  299/339/339/399/479#

HY

DOLMA WITH PORK AND BEEF/WITH LAMB
BRMGR/FAEEEH

PO/

QUTABS WITH POTATOES/FRESH HERBS/CHEESE/LAMB/SHRIMPS | + 5 /&25/ /= P3/8MER ™ ) @

BEFETAPUAHCKUWN BYPTEP C ®AJIADEJIEM 4299

VEGETARIAN BURGER WITH FALAFEL / YFRAFEEENE
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ecnny B

PULUNAHTY

ownTe o

COO

YEBYPEK C CbIPOM / 299/379/399 P
BEAPAHWHOW / TENATNHOM ™™ CAMCA (2 LUT.) C KYPULLEW / BAPAHUHOWN 299/3399

OOJIMA C YTKOM

CHEBUREK WITH CHEESE/LAMB/VEAL SAMOSA (2 PCS) WITH CHICKEN/LAMB -y s
STV /2E P AN E SR ERE AT (FY) okt S = 4 DOLMA WITH DUCK / Tepteszt




XALUTAMA C TrOBAANHOM 6899
HEXHble OTBAPHbIE KYCOUYKN Tenaubnx pebpblLlek

C apOMaTHOM NETPYLUKOM N KOJbLLAMU CBEXXETO NYKA.
[NMopatoTca ¢ nerknum 6ynbOHOM

KHASHLAMA WITH BEEF / ¥R E2X7% Rp

any products

t

/ou have allergy

Y

aiter if

1]
Na

VLl e T |

JTATMAH 4899

XAPYO C rOBAOUHON / BAPAHUHOW  449/539¢ C QOMaLUHeN NanLomn, HEXXHbIM SFHEHKOM M OBOLLaMU, TOMAEHHbIMU CO CMEeLNSMU B COOCTBEHHOM COKY -

*
%

KHARCHO WITH BEEF/LAMB - ™
SNREAR/EAR7

LAGMAN WITH HOMEMADE NOODLES, TENDER LAMB AND VEGETABLES BRAISED WITH SPICES IN THEIR OWN JUICE
BHlER  WFERRN - WHRSEER

BAJIbIK-LUYPMA C JIOCOCEM U CYOAKOM 4499

BALYK-SHURPA WITH SALMON AND ZANDER a(
=XaNFErrER
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y Bac

ecnn

OwnTe obULMaAHTY,

MALLUXYPOA C BAPAHUHOMN,

OBOLWAMN N TOPOXOM MALL
YYUYBAPA-LLUYPMA

XALUNAMA C BAPAHUHOW MASHKHURDA WITH LAMB,

CHUCHVARA-SHURPA o VEGETABLES AND PEA MASH
EEARTET - ’ KHASHLAMA WITH LAMB / ¥R+ ER7% EW THXZE KT




KABAYKOBBbIV CYN-MIOPE B e TOMATHbIN Cyn / 339/5692
| ' TOMATHbIN CYMN C MOPENPOAYKTAMM 7

ZUCCHINI CREAM SOUP / A#ER A
TOMATO SOUP/TOMATO SOUP WITH SEAFOOD

A/ BEEID

BOPLY C YHECHOYHbIMU MAMIMYLUKAMHA

«TOM AM» C KPEBETKAMU

BORSCH WITH GARLIC PAMPUSHKAS \
LR BC A R E TOM YUM WITH SHRIMPS / $FLiF

=
]
)

CYN N3 BAKJTIAXKAHOB rPUBHAA NOXJIEBKA

EGGPLANT SOUP / 7 MUSHROOM SOUP / E&7

eCTb alJieprnd Ha

y Bac

Y, eCnu

OOMALLHUNM CYM-NAMLWA 319/3492
C KYPOWU / C KYPOW U TPUBAMU v

HOMEMADE NOODLES SOUP WITH CHICKEN/ TbIKBEHHbIV KPEM-CVTI

CHICKEN AND MUSHROOMS
SBA/SEAEEREE A

PUMPKIN CREAM SOUP / MRS




TOPSAYHE BJIIOAOA
HOT DISHES / Zx % 3

LNUUIA NO-TAJIbCKA "",‘ I

UblNJ1eHOK, 3al'le‘-IeHHbII7I B KaBKa3CKNMX
QPOMaATHbIX Cneunax No CTapuHHOMY peLenTy.
[MopaeTca ¢ AOMALUHUM TKeManu

! CHICKEN BAKED IN CAUCASIAN SPICES
e , ACCORDING TO THE ANCIENT RECIPE.

HOT DISHES / “' \ 7 SERVED WITH HOMEMADE TKEMALI

SR ES (HHEE) EEFE®REF&

to

XUHKAIW (1 WWT.)
6apaHuUHa/CBMHUHA U roBaanHa/
TensaTuHa/rpubbl/cbip U WNUHAT

ou have allergy

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

EMFA (BILZE: FR/ERAMEA/NERA/
B/ N ER AR 3 (1Y)

1399

aiter if

MAMAJIbITA 3799

bl. Please tell the

Y4 N N ™ N3 KPYTO 3aBapeHHOM 6efon KYKYPY3HOM Kpybl
Cc pob6aBNeHUEM Cblpa CYNYryHU
XUHKAJIN C KPEBETKAMW (1 LUT.) - ‘ i = ; o {2 M MAMALIGA OF COOKED WHITE CORN GRITS
5 ' il i WITH SULGUNI CHEESE ADDED
KHINKALI FILLING TO SHRIMPS (1 PC) c N T P A Loy B KBTS R S BB

A (EILSE 8 (1)

189P 7

AJIOJIKHHA XHHIKKAJIH

6apaHUHa/TenATUHa

b

KYUYMAYU

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

A DOZEN KHINKALI
— TR ESWIRF(FMFH)

14902
2 ™

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

EAANE MEMRRER NG

eCTb anneprna Ha

Ny Bac

eC

DULMAHTY

OLMTE Od

YKMEPYJIUN 959#
: ) _ " UbIMJIEHOK, 3aMeYeHHbIN C COyCOM Ha OCHOoBe o/ ¢
. 4 : ‘. b mml 2 gt CMeTaHbl, C [OBaBNeHWEM MPSHbIX KABKa3CKUX

crneunmn, bMpPMeHHOM agXXUKN U YeCHOKA

CHKMERULI
chicken baked with sour cream-based sauce, spicy
caucasian spices, brand adjika sauce and garlic added

RRYVMEE S MBS MRRER - FREN AT



NJOB Y3BEKCKUN
C MACOM ArHeHkKa, NpsHbIM
apoMaToM LadpaHa n bapbapuca

« / A»
NnioB qAVMXAHCKVMM UZBEK PILAF WITH LAMB, SPICY AROMA
TPAONLUNOHHbBIN Y3OEKCKUM NaoB

OF SAFFRON AND BERBERIS
N3 3KCKJTIO3UBHOrO p1ca Aes3mpa . DR
C MSICOM AArHEHKa M BOCTOYHbIMU MPSHOCTAMM 52255 F RRIR B LERMRETEF

CHAIKHAN PILAF
TRADITIONAL UZBEK PILAF OF EXCLUSIVE
DEVZIRA RICE WITH LAMB AND ORIENTAL SPICES

ik
RS2 AR - S22 A5 MR AK -
FAMKHER

659°

produ

to any

you have allergy

vaiter if

YYUYBAPA C HAYNHKOM
N3 PYBJIEHOIO MACA ArHEHKA

poayKThl. Plea

CHUCHVARA WITH CHOPPED LAMB
MEAT FILLING / MBEEZERIBIRTF

NJ1OB MNO-BY XAPCKHU
C KYPUHbIM 6efpOoM, PUCOM aslaHra
M BOCTOYHbIMU CMeLnamMu

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

MG HI R REHIR P BRACK AN R T3 F
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y Bac

ecnn

DNLUNAHTY

)anymncra, ¢

Mo

KOBYPMA JIATMAH
nanLa, o6XKapeHHas C MSICOM SrHEHKa 1 OBOLLLAMM, KOBYPMA MNO-OEPTAHCKMU

TOMJIEHHbIMK CO CNeyunssMm B COOGCTBEHHOM COKY N3 rOBAXbeW BblPe3Kn C OBOLLLAMNU,
KYHXXYTOM U YECHOKOM

KOVURMA-LAGMAN - ' : ‘
noodles fried with lamb and vegetables FERGANA-STYLE KOVURMA OF BEEF TENDERLOIN - k MAHTbI C MACOM ATrHEHKA (3 LUT.) 499 P
braised with spices in own juice WITH VEGETABLES, SESAME AND GARLIC

FARKEME AR TR RV EH MBS - Z WA A ' ’ N MANTI WITH LAMB (3 PCS) / FEAERET (31) ™




OOXAXYPU N3 CBUHUHDbI / KYPULIbl 759/709# CJNNOEHBIE BAKJTIAXKAHbI C MACOM

C 30JI0OTUCTbIM KapTodenem, Y % e
YECHOKOM, JIYKOM 1 3€1EHBIO PUFF EGGPLANT WITH MEAT / BEAZ A&+

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

BRSNS  Kir - £EBNEX

YAXOXBWUJIN U3 UbINJIEHKA
B COYCE U3 CIEJIbIX TOMATOB
N KABKA3CKUX CMELMNI

YALLYLUYNN U3 HEXKHOW TENTATUHBI,
TYWEHHOE C OBOWAMU U CNELNAMU

KTbl. Please te

TENDER VEAL CHASHUSHULI, STEWED e : _ CHAKHOKHBILI OF CHICKEN IN SAUCE
WITH VEGETABLES AND SPICES - . OF RIPE TOMATOES AND CAUCASIAN SPICES
T4 (FR - Hx - ahl) . > i 4 BRI BRAAmENSINRER

HAHAXU U3 TOBAOWHbI,
TOMJIEHHOE B TrOPLLOYKE
C OBOLLAMU U APOMATHOW 3ENEHbIO

COJNIAHKA NO-KYTAUCCKU U3 CBUHUHDI 5999

PORK KUTAISI-STYLE SOLYANKA
PRI AR EA

LAMB CHANAKHI BRAISED IN A POT
WITH VEGETABLES AND AROMATIC HERBS
WEBWMAN  RENER

eCTb alJieprnd Ha

y Bac

izl

y, €C

ANAPLOXN

TPAagULMOHHOE rpy3nHCKoe 6atoao

N3 6enon KYKYPY3HOW KPYMbl C CYNYTrYyHU.
[MopaeTca ¢ CoOycoM MaLOHU

gt _ St ELARJI, TRADITIONAL GEORGIAN DISH

OOMALLUHUE roNyBLbl C MACOM Ny % 599P ¥ 0 P ok OF WHITE CORN GRITS WITH SULGUNI.
S “XS i i S SERVED WITH MATSONI SAUCE

HOMEMADE CABBAGE ROLLS WITH MEAT / EX$IBPSEEEs =BT T e Ol REETESA T RRINTREE. BRSNS




XAPEHbIE KPEBETKN C HECHOKOM KOTJIETbl U3 WLYKWU, KPEBETOK
U TPY3UHCKNMU CNELUUAMHU - U LUMUHATA CO CJTANCAMU
' NMPUNYLWWEHHOIO KABAYKA

FRIED SHRIMPS WITH GARLIC

AliD GEORGIAN SPICES PIKE PERCH, SHRIMP AND SPINACH CUTLETS
Arnflts e s MaERIER - | WITH PARBOILED ZUCCHINI

& - AR XA TR RS R

KTbl. Please te

KAJIbMAPbLI HA TPUJIE CYOAK C NOAKOMYEHHBLIM KUHOA 8999

GRILLED SQUID / ¥t : ' PIKE PERCH WITH SMOKED QUINOA / BEFiiE#E @

CKYMBPUA TOPAYEIO KOMYEHUA
C OBOLLAMMU

HOT SMOKED MACKEREL WITH VEGETABLES
REERCHRN

eCTb alJieprnd Ha

y Bac

CIn

/, e

APOMATHbIV CYOAK, TOMJIEHHbIN
C TOMATAMU U TPABAMMU
noa XJ1EBHOW LWAMKON

AROMATIC PIKE PERCH BRAISED WITH TOMATOES AR RS ®OPEJIb C OBOLWWAMU, 3ATNEYEHHASA B MEPTAMEHTE

AND HERBS UNDER A BREAD CAP : . e e
FLTAS - S E AL G 2 ! - TROUT WITH VEGETABLES, BAKED IN PARCHMENT / BRHANE I = & EL i 3K




KOTJIETA NMNO-KUEBCKU
C NoPE N rPUBHBIM COYCOM

CUTLET A LA KIEV WITH MASHED
POTATOES AND MUSHROOM SAUCE

EMSEE T BIRMERES

any products

you have aller

vaiter if

OOMALLUHUWE KOTNETbI OT NMETPOBHDbI 559#
N3 CBMHUWHBI N TOBAOMHBI C MOpe ™ -
M MaJIOCOJIbHbIM OTYPUYUKOM

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

AND HALF SOUR PICKLE

R EBANF ARG L 2RMEHRE/N

YTUHAA HOXKKA KOH®U C BA3UJIMKOBBLIM MIOPE

CONFIT DUCK LEG WITH BASIL PUREE / JHZTHSEREE 28+ S
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izl

ecC

DULLINAHTY

BE®PCTPOIrAHOB C NMIOPE
M MAJTOCOJ1IbHbIM OI'YPYUKOM

NMPAHBIE OBOLWIN C TPUBAMU

KOTNETbI U3 UHOENKN C OBOLLAMU BEEF STROGANOFF WITH MASHED
SPICY VEGETABLES WITH MUSHROOMS POTATOES AND HALF SOUR PICKLE

TURKEY CUTLETS WITH VEGETABLES / X8I BRE LA IR YA LAER + SRR R E




NMACTA C MOPEMPOAYKTAMU

PASTA WITH SEAFOOD / B#EAFRE

you have allergy to any products

waiter if

Tbl. Please tell the

MACTA C KONYEHOWN ®OPENbIO < NMACTA C KPEBETKAMU

HY

PO/

PASTA WITH SMOKED TROUT / Bt EAFIE SHRIMP PASTA / SiF S E

NMACTA C TPUBAMU

MUSHROOM PASTA / EfE=RH
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DPUNLUNAHTY

ownTe o

COO

NMACTA «KAPBOHAPA»

: C UbINJIEHKOM U BEKOHOM L
MACTA «NOMUOOPUHN» MACTA «BEOJIOHbE3E» 5

. PASTA CARBONARA WITH CHICKEN AND BACON
PASTA POMODORINI / BHEHE ] PASTA BOLOGNESE / H&EE BRERE AT




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

an

to

ou have allergy

MACHOE ACCOPTU
N3 BAPAHUHDbI HA YTJ14X

Kape firHeHKa, KoTneTka u3 6apaHbero
aplLua c IYKOM U cneumsaMmn, peobpbiLLKu

aiter if y«

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

THREFA (FHF - FBFEAH FHE)

14999

bl. Please tell the w

CTEWK U3 MPAMOPHOW roBAAUHbI 3EPHOBOIrO OTKOPMA 22199
NnoJaeTcs C COycoM «Hbro-Nopk» oy

MARBLED BEEF STEAK FROM GRAIN-FED CATTLE. SERVED WITH NEW YORK SAUCE / &lEAIE4 A5 BRAXNE

Kakmne-nmnodo n

€CTb alieprnd Ha

y Bac

ecnn

DNLUNAHTY

obwnTe od

CBUHDbIE PEBPBILLUKW HA YIngax
C 30JIOTUCTbIM KAPTO®EJIEM

BbIPE3KA TEJIEHKA r'PUJ1b

GRILLED PORK RIBS WITH GOLDEN POTATOES
EENESRt T GRILLED CALF CUTTING / BE4FREH




MAYETE-CTEUK

SKIRT STEAK / fEHE

LWALLUNbBIK U3 MHOEWKWU
C EXXEBUYHbBIM COYCOM

TURKEY SHASHLIK WITH BLACKBERRY SAUCE
KEEABRETE

MACHbIE PYJIETUKU B BEKOHE

MEAT ROLLS IN BACON / EZ1RA%E
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WALLBbIK U3 KYPUHOIO BEOPA

CHICKEN THIGH SHASHLIK / SBHE % &

WALWJIBbIK U3 MAKOTU ATHEHKA ™ 9992

LAMB SHASHLIK / FWES

LWALLTbIK N3 CBUHUHDI

PORK SHASHLIK / 3RS

KYPUHOE ®UJIE HA YTNAX V¥ 599¢

GRILLED CHICKEN FILLET / XSfgxess

LWALLUJBIK N3 KOPEUKU ATHEHKA ™ 899¢

LAMB LOIN SHASHLIK / BEFAHS
LWALUNbIK N3 FTOBSAXXbEW BbIPE3KU 999°¢

C TIOMTUKAMU KYPOKOYHOIO XXNPA ™

BEEF TENDERLOIN SHASHLIK
WITH BROADTAIL FAT SLICES / &EBE&HRASEMAEHA




LWALLUBIKKN U3 ®OPEJIN . NIONA-KEBAB U3 PblBbl

TROUT SHASHLIK / ¥&=xt& FISH LULAH KEBAB / & A1&SE

LWWALIBIKU U3 KYPULDbI X i [ < NIONA-KEBAB N3 BAPALLKA

CHICKEN SHASHLIK / #2381 -\ = LAMB LULAH KEBAB / B¥AAE S

=
]
o

WALLUJTBIKN U3 ATHEHKA

LAMB SHASHLIK / B¥ExER

eCTb alyieprnd Ha

y Bac

y, eCnu

KUMMA-LLALLIbIK ; AL N NN W NIONSA-KEBAB U3 KYPULLbI

QEEMA SHASHLIK / J2Rtas : ; B RN s -, i CHICKEN LULAH KEBAB / B8RS




TAPHHPBI
DE DISHES / @B ¥ 2

KAPTO®E/b, XKAPEHHbIN 3499
C CEBOHHbIMU TPUBAMU U OXKOHOXOJIN

POTATO, ROASTED WITH SEASONAL
MUSHROOMS AND JONJOLI

MIEMNLEENEESIRB/ME

KTbl. Pleas

KYKYPY3A C COJ1blO
OJOPALOO HA TPUNE OTBapHAaa A Ha rpune

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

+

o~ - C YECHOKOM U 3EJIEHDbIO

u..-t-iﬁ _ @;}Qﬁ,f’ OBXKAPEHHbI MUHU-KAPTO®E/b

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

eCTb alyieprnd Ha

y Bac

CIn

/, e

CTENK U3 ®OPEJIN HA TPUNE MUKC PUCA C MUHOAJTIEM

GRILLED TROUT STEAK / ftiita ta ALMOND RICE MIX / BRI




k- 3 ' B MPUNYLWEHHBIN LUNUHAT
I'APHHPbI : , i 2 C BEJIOV ®ACOJbIO

F DISHES / @ 3 2

any products

you have aller

vaiter if y

BYJIT'YP C OBOLLAMUA

TEIE 2
OBOLLM HA FPUNE BULGUR WITH VEGETABLES / B fmiEE

GRILLED VEGETABLES / B3

COYCbl / SAUCES / &z

CMETAHA / SOUR CREAM / B&Y5H 40t 699
XPEH / HORSERADISH / 848 401 699
TAPTAP / TARTAR / 8i#itE 40r 799
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AIXXUKA U3 CMNEJIbIX TOMATOB 40+ 899
ADJIKA SAUCE OF RIPE TOMATOES / B4 & 5k

YECHOUYHbIN / GARLIC / & 40r 79#

y Bac

izl

ec

CALIEBEJIN / SATSEBEL| 40r 799
FEIAE (BESTWETEMABRR P - M)

TKEMANWN / TKEMALI / #2#kZ=FE 40r 799

DULLINAHTY

HAPLLAPAB / NARSARAB / A% 40r 1392
«HbIO-MOPK» / NEW YORK / A% 40r 899
MAYETE / SKIRT / &#f& 40+ 899
MALOHU / MATSONI / B4 140r 1399

XNEB / BREAD / B8

OOMALLHWUN XNEB 1899
HOMEMADE BREAD / REAES

NENEWKA NMNO-Y3BEKCKU 1599
M3 TAHObIPA / TANDOOR
UZBEK-STYLE FLAT CAKE / SZ5seiE A5t

JTABALU U3 TAHObIPA/ 1599
APMAHCKUN NABALL

FPEUKA C CE3OHHBIMU FPUBAMMU 0 % e S TANDOOR LAVASH/ARMENIAN LAVASH
' . TEYUH D/ =BT H
KAPTO®EJIbHOE MIOPE G B 1/ 35 FE W 5E

BUCKWHEAT WITH SEASONAL MUSHROOMS
NSERES MASHED POTATOES / 18k




OECEPTBI «TUPAMUCY»

DESSERTS / & fm TIRAMISU / 2HIKS

KO®E NO-CYXYMCKU C NEYEHBEM «KAOA» 2699

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

BEAHAHOBbIN TOPT

BANANA CAKE / BEEER

®OYHAOYYHbIN TOPT

HAZELNUT CAKE / &F&Ei%
OECEPT «MABJIOBA»

PAVLOVA DESSERT / MHKRRIEERE

KTbl. Please tell the

ne

©
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.
o

a

K

3ABAPHbBIE BYJIOUKU «LLY»

a

CHOU BUNS / J8EZ/NHEE

Tb anneprma H

DOUCTALLKOBbIN PYJIET C MAJIMUHOW 5999

C e

PISTACHIO ROLL WITH RASPBERRY / FLRERFIHIESE
«CMETAHHUK» C KJTYBHUKOWN 4999

ecnny

SOUR CREAM CAKE WITH STRAWBERRY / BEE Y AEKE

CbIPHbIN MENAMYLLUW 3899

oobLWKUTEe ObULMAHTY,

CHEESE PELAMUSHI / {EECAS S5 E St Hm (Bt En e )

NYyWCTa, ¢

«lHOKOJTAOAHASA LUKATYJIKA»
C BAHWUJIbHbIM MOPO>XEHbIM

«MEOOBUK»

A\ 3 . CHOCOLATE BOX WITH VANILLA ICE CREAM
HONEY CAKE / BZ &R . ; | 'l EECEMIS AR




MAHIOBbIN MYCC

MANGO MOUSSE / T=R&RHT

«3TFAMAPU»

MOPKOBHbIN TOPT

CARROT CAKE / thZ hERE

NMAXJTABA

ZGAPARI / BeF 5k NEREiF

«HAMOJIEOH»

MILLE-FEUILLE / EECER

BAKLAVA / R

YYPUYXEJIA (TPELUKWUW OPEX / ®YHAOYK) 279¢%

CHURCHKHELA (WALNUT /HAZELNUT) / E/REGL (1Zdk/EF)

products

any

iter if you have alle

npoaykTbl. Please tell the
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OwnTEe ObDULMAHTY

PPYKTOBASA TAPEJIKA (1 KIN)

FRUIT PLATE / /KE&

MOPO>XEHOE / COPBETbI
B ACCOPTUMEHTE

OOMALLUHEE BAPEHBE B ACCOPTUMEHTE
YTOUHUTb Y ODULIMAHTA

3899

ICE CREAM/SORBET ASSORTMENT | #GE#/SR5tikik

ASSORTED HOMEMADE JAM / fHERERE

NEJAMYLWIN

PELAMUSHI / 25 lEE =K




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

—— e

\ l MMUCO-CyN / C NOCOCEM / 269 /439/4392
A MUCO-CyN C MOPENPOAYKTAMU
ﬂ n o H ‘ I( o E [ MISO SOUP/WITH SALMON/WITH SEAFOOD | BRIS;7//BETRNE 7
.I.

MEHIO

JAPANESE FOOD MENU / HZEZE&®

an

to

ou have allerg

«OUNAOETNTbOUA JTIOKC»

aiter if y«

PHILADELPHIA LUX

SREWE

749 ®

bl. Please tell the w

KNMUun

—

KIMCHI / 813

Kakmne-nmnodo n

CAJIAT «KANCO» / 339/669¢
CANAT «KAMCO CAPAOA» C KPABOM

KAISO SALAD/KAISO SARADA SALAD WITH CRAB
R=UEE A E e

€CTb alieprnd Ha

y Bac
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>
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obwnTe od

®O BO

PHO BO / HiFE4-AMH



OCTPbIN POJI1 C NOCOCEM

AINIOHCKOE MEHIO: IIOKE H POJJBbI
JAPANESE FOOD MENU: POKE AND ROLLS / HAZ&: %3 SR SALHON ROILE /7% =58 Rofi

an

to

ou have allergy

aiter if y«

POM1 C OTYPLOM / C ABOKALOO / 189/229#

C JIOCOCEM / C TYHLOM / C YTPEM 439/439/529¢
NMOKE C TYHLUOM / C JIOCOCEM PONN «<MAOATACKAP»
ROLL WITH CUCUMBER/AVOCADO/
POKE WITH TUNA/SALMON | £#8&a/=X&ERESR SALMON/TUNA/EEL | EM/4HR/=Xa/s06/i86%5 = _ MADAGASCAR ROLL / B EMES/N&E

bl. Please tell the w

=
]

10)

©

3AMNEYEHHbIN PONN1 C KPABOM / 889 P
C JIOCOCEM / C YITPEM 489/689¢

GRILLED ROLL WITH CRAB/SALMON/EEL
BE/—Na/iRRES

€CTb alieprnd Ha

y Bac

ecnn

DNLUNAHTY

obwnTe od

OCTPbIN POJIJ1 MAKWU C TIOCOCEM / 5699

- C TYHUOM /C YITPEM / C KPABOM 579/659/939#
BEFETAPUAHCKWUU POJIN POJIT «cAJTACKA»

» SPICY MAKI ROLL WITH SALMON/TUNA/EEL/CRAB
VEGETARIAN ROLL / &BE ALASKA ROLL / FIHiHINE : St /a0 /186 RS D R




«®OUNTALEIbOUS» C IOCOCEM / C YTPEM 6999 ; Aol oIt alabibs GO ]a ki Eoe/e e
‘ C KPABEOM / C TOCOCEM / C YFPEM

PHILADELPHIA WITH SALMON/EEL | =X & /8@ &5
CALIFORNIA CREAMY WITH CRAB /

WITH SALMON / WITH EEL
DOINYRER /R /B R

an

to

ou have allergy

aiter if y«

«KAJTIMDOPHUSA» C JIOCOCEM / 659/759/799 P
C YIFPEM / C KPABOM

KTbl. Please tell the w

POJIJ1 «OXKYCTO»

CALIFORNIA WITH SALMON/EEL/CRAB
=X&/Ba/BENMNE

po!

GIUSTO ROLL / Kt HEa/NE

=
]

0]

©

«OPUNTAOENIbOUA POAJI» o 3AMNEYEHHAA «KAJIMDOOPHUA» 799/699/799 9
C KPABOM / C IOCOCEM / C YTPEM

PHILADELPHIA ROYAL / EXZEINE
BAKED CALIFORNIA WITH CRAB/SALMON/EEL
/=& /EENMNE

€CTb a/lleprnd Ha

y Bac

ecnn

DNLUNAHTY

obwmTe od

«OUNALOEJIbOUA», SATIEYEHHASA 659/759#
C JIOCOCEM / C YITPEM «KAJIMDOOPHUNA» B KYHXYTE C KPABOM 75989

PHILADELPHIA BAKED WITH SALMON/EEL : CALIFORNIA IN SESAME WITH CRAB
=Xa/tEaRns Z ik 95 2 NN




PONN1 «MUKC»

MIX ROLL / fH8&Fa/h&

an

to

ou have allergy

aiter if y«

Tbl. Please tell the w

PO «BOHUTO» C JIOCOCEM / C YTPEM / C TYHLOM 599/659/599¢ 3AMEYEHHbIN PO «DbIOXH»

po!

BONITO ROLL WITH SALMON/EEL/TUNA | =X &/tg& /<0 aalTtE0easE = BAKED FUSION ROLL / SBRZETES

Kakmne-nmnodo

CAIIIMMH
SASHIMI / EERG
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y Bac

JNNOCOCb
SALMON/ =x&

ecnn

4499

KPACHASA NKPA
RED CAVIAR / 41&8F&

599¢#

DNLUNAHTY

obwnTe od

YIOPb
EEL / 88

7299
TYHEL,
TUNA / £i6&
589¢
KPEBETKA

C TOCOCEM, KPEBETKOWM C JIOCOCEM / C YITPEM / C KPABOM
N TYHLOM N JINCTbAMU CATTATA

4599

ROLL IN TEMPURA WITH SALMON /
WITH EEL / WITH CRAB AND LETTUCE

=X&XROATE/BE /BEENEX

TEMPURA ROLL WITH SALMON, SHRIMP AND TUNA
=XBNBEERNSE




OCTPBIE
CVIIIH

SPICY SUSHI / &3

JTIOCOCb
SALMON/ =X &

1999

TYHEU
TUNA / £168&

1999

KPEBETKA
SHRIMP / 84§

1999

YIrOoPb
EEL/ 8&

2999

MPEBELLUOK
SCALLOP / BN

2599
KPAB
CRAB / Z#]
399°?

CVIIH
SUSHI / &8

J1IOCOCb
SALMON/ =X &

1399

KPEBETKA
SHRIMP / &4F

1399

YIroPb
EEL / t8&

2999

KPACHASA UKPA
RED CAVIAR / 41&8F%&

3999

TYHEL
TUNA / 168

1999
KPAB
CRAB / %]
3999
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ou have allergy to any

waiter if y

KTbl. Please tell the
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DPUNLUNAHTY

oownTe o

CALLUUMN-CET
JIOCOCb, TYHeL, JIOCOCb TaTakKwu,
TYHeL, TaTaku, yropb, KpeBeTka, UKpa

SASHIMI SET

salmon, tuna, salmon tataki,

tuna tataki, eel, shrimp, caviar
EENE (=Xa e ¥E=xa"
FETeE e I BFE)

MUHU-CYLLUUN
nococb (2 Wwr.)
TyHel (2 WwrT.)
yropb (2 wwiT.)

SAIIEYEHHBIE

CYVIIIH

GRILLED SUSHI / %8

J1OCOCb
SALMON/ =X &

199#

TYHEL
TUNA / £16&

1999

KPEBETKA
SHRIMP / 8%4F

1999

YIOPb
EEL / 888

2999

FPEBELLOK
SCALLOP/ BN

2599
KPAB
CRAB / 2#]
399P

MINI SUSHI SET (SALMON, EEL, TUNA)
FEMMER (=& 88 Si0a)




to

ou have allergy

aiter if

bl. Please tell the w

«OUNTAOENIbOUNA-CET» ‘ 3AMNEYEHHbIN CET

PHILADELPHIA SET / B EER 7 BAKED SET / gEa&EELE

z
5

OLMTE Od

«KAJTMDOPHUA-CET» OCTPbIU CET «MElrA-CET»

CALIFORNIA SET / MIMEER SPICY SET / Za#HEEER MEGA SET / REIHFIEEE




TABJTIMUA KATTOPUVHOCTW

3ABTPAKMU XONOAHbIE BAKYCKU U CANATDI
Ee3rﬂl?T6HOBble ByppaTta ¢ ToMaTamum 320 29 50 10 608
NaHKemKun co LWMNUHATOM 150/10/20/1 12 22 59 490
1 6e31aKTO3HbIM COYCOM TapTap 13 TyHuUa 130/30 26 19 14 331
LLlokonagHble NaHKenKu
A N Kapnayyo n3 ropaguHbl 170 24 39 4 469
Cc 6aHaHOM, KNTYyOHUKOMN 150/70/70/30 19 39 109 859
M CrYLWEHHbIM MOJTOKOM TapTap 13 nococs 140/30 27 20 19 374
LoMalHum TBOPOT C MannHoOM 200/5/2 21 16 22 317 B
— CanaTt c kon4yeHomn chopenbto 255 2 15 5 440
KpyaccaH knaccuyeckum TwT. 1 hEPMEPCKIM ChIPOM
AnpaHu oT HaHu 200 mn 4 5 6 83 y
. Tapeska eBpoOMnencKux Cblpos 150/10/10/20 37 44 19 634
CbIPHUKKN CO CMeTaHOoM 220/40/15/5/2 32 31 66 668
MpaHoMa C TBOPOXKHbIM ACCOPTU N3 AOMALLHUX CbIPOB 300/50/5 62 82 8 1000
MYCCOM Ha KOKOCOBOM 170 15 26 42 454 PLIG 00/30/20
2 4 1
MOMOKe bIGHOEe accopTHn 300/30/: 6 3 2 553
OMalHAas rpaHona MscHoe accopTu
A P 220 1 22 55 459 P 420/20/15 96,2 74,6 51 1096,3
C KJTYOHUYHBIM CMY 31 C COYyCOM XpeH
PucoBas Kalla Ha KOKOCOBOM
250/30/8 10 13 77 469 By>xeHnHa 100/2 16,5 18,3 1,2 2339
MOJIOKE C MaHIrOBbIM COYCOM
OBCSIHasA Kalla C KNyBHUKOM KypuHbIn pynet 100/2 16,1 26 02 310,9
y 250/20/15 15 21 53 444
U FPeLKUM OpexXoMm
Poctbud 100/4/1 26,4 6,8 0,2 173,9
BpyckeTTa c aMLOM nawoT
Py oM natuo 180 12 57 16 629 N N
M 6EKOHOM OTBapHOWM rOBAXUM A3bIK 80/30/2 19,9 14,4 3 220,8
BpyckeTTa Cc aMLOM nawoT
Py H 200 18 38 17 489 Ce30HHble OBOLLW U 3€N1eHb 220/125/10 4 1 13 73
1 nococeM x/K
[nasyHbsA C )apeHon 5 50/3%0 ConeHbsa U3 6o4Kn
KONBaCoM U 3eN1eHbIM ”58520//15 / 25 37 19 516 (MapVHOBaHHbIe YeCHOK,
yepeMLia, kKanycTa no-
b0 _Fon r psvu—ccxm 6 ybl " K Hbl 360 > 08 " 80
Ynp6ynu no-rpy3amHCKn 250/30 19 31 37 51 Py » Oypeie pac ?
TOMaThbl, Orypubl, CTPYUYKOBbIN
ADOMaTI-Jaﬂ AnYHULa 210 - » o 487 nepew 1 LXKOHLXKOAM)
C NPSAHOM 3eM1eHblo U aBOKa[o
Ckpam6n/omnet 200/30 30 45 18 605 Cenenouka 100/100/20 22.4 5.8 204 4972
T c 6ebu-kaprtocdenem
BOPOXHAas 3aneKaHka
P . 200/40/2/1 26 20 58 510
C YEPHOCNMBOM U CMETaHOM CauunBun U3 KypuHoro 6eapa 230 38 57 8 686
Onagbu N3 kabaukon
N 120/40 9 19 30 335 CBeKoJibHasa MKpa no
CO cMeTaHom 150/60/10 8,9 51,2 69,2 7716
6abyLLIKNHOMY peuenTy
Onapbu N3 kKabaykoB
A adKko 120/50/40 40 76 4 869
c nococeMm x/k BaknaxaHHasa nkpa 150/60 8,4 26,7 51,3 482,9
v 150/40 17 42
BnAviHbI cO cMeTaHOM /. 63 709 PyAeThl 13 apeHbIX o/ e e e cone
Bpunolb ¢ ToMaTaMn 110 5 9 19 175 GaKaXKaHOB MO-TPY3UHCKN ' ' ' '
Bpurowb ¢ KpeBeTKamMm
P e 75 9 14 16 234 PyneTbl n3 6akiaxxaHoB
M aBokKago
C 3e/1eHbIO U LUMNUHATHbIM 130/50/5 36 23 9,5 261,3
Bpunowb ¢ MacnaHom pbibon 80 13 14 16 245 coycom
[MeyeHOe aBOKa[o C canbcon 180 5 18 s 410 5 5 N
M3 TOMATOB U ANLLOM NaLloT aK”a)Kaf* CO B3 ,”TOM
opexoBon NacTomn 190/80/5/3/2 12 25 59 51
CMy3U1 N3 KNYOHUKN 400 mn 4 1 69 31 1 BathNAMU MUaAM
CMy31 U3 YePHOW CMOPOAUHbI 400 mn 7 6 66 366
XpycTawme 6aknaaHbl 190 s 46 % S35
CMy31 U3 rpyLln 1 WINnMHaTa 400 Mn 3 3 47 224 C KPEMOM U3 CYNYTryHN
CMy31 13 OBCAHKM 400 mMn 10 10 75 433
ACCOPTHU N3 NXanu
150/50/5/5 12 24,5 43,2 4372
TOMUHTU (nanpuvka, cBekna, WhnMHaT)
lMeyeHble NepLubl C HagQYrKM
Jlococb X0N0QHOTro Kon4yeHus 50 96 53 0 86 pu Ay 110/60 14 n 17 233
N COYyCOM rebxxanus
MacnaHas pbiba 50 9 6 o] 90
MeyeHas TbikBa MO-TYPUNCKN 230 10,1 29,6 14 366,3
KpeBeTkn 50 9,6 0,3 0 44,5
OBoLwHom canat
50 ’ ) ) 250 3 0,3 10 53
Konbaca 6.4 " 08 1285 CO cneumsaMu No-rpy3nHCKM
BekoH 50 5 22 o] 218 N
OBowHom canat
270 7 20 12 245
By>eHWHa 50 10,9 24,9 14 2771 No-rpy3MHCKM C opexaMu
BeTunHa 50 7 12 0 135 CanaT ¢ KaxeTUHCKUM MacioM 190 4 17 7 193
Coyc KpeM-4yu3 40 23 10,6 15 10,6 .
’ ’ ’ ’ Tennbln canaT C XpyCTALWMMU
Py tH 280 8 95 39 1035
LLlaMNMHbOHbLI CBEXUWE 40 17 0,4 0 10,8 6aknaxaHamu
TomarTsl 50 0.6 0,1 1.9 10 A3uraTcKum canat c POMeNHOM 10 4 30 4 298
Manpuka 50 0,7 0 27 13,5 C
g g ’ anart c UMepeTUHCKUM
P ¢ 300 24,5 39,3 7.2 478,8
WAnHaT 50 5 02 T 1 CbIPOM M acCCoOpTU U3 TOMATOB
BeretapuaHckum canat
3eneHb 10 04 0 08 47 praH 230 3 18 9 2n
C 3anpaBKOW 13 aBOKa[o
MKpa KpacHas 30 96 4,5 [ 78,9
. CanaT C KOM4YeHbIM N M 230 13 28 1 344
Mepn UBETOYHbIN 50 0,2 0 40 161 ¢ Korn4e ococe
Tennbln canaT C Kypon
BapeHbe 40 o ° 272 1088 yp 250 43 54 16 717
M KOMYEHbIM CYNYTYHMN
CryuwieHka 50 36 43 28 160
Mpeueckun canat 300 9,4 32 9,6 365,2
Macno cnmBoyHoe 30 0,2 24,6 0,21 222
< % 250 16 49 1
CMeTaHa 40 1 10 ] 09,2 «Cenbab nop wydon» 7 572
Pykona 10 03 o 02 25 «Llesapb» c Kypuuen 255 42 77 12 912

TABJTMUA KATTOPUNHOCTW
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XONOAHbLIE BAKYCKU U CANATDI cynbl
«Lle3apb» Cc KpeBeTKaMu 210 26 62 10 713 Xapyo c roBaguHom 350/2 26 27 13 394
OnMBbE NO-HOMaLLHEMY Xapuo ¢ BapaHUHON 350/2/3 17 30 14 392
Cc Konbacowm 1 neyeHbiMmn 170 12,9 36,1 8,2 413,4 Yyusapa-wypna 300/40/2 18 13 33 320
oBoLlamMn Xalunama ¢ TensaTMHOM 300/200/
120 375 34 2,96 467,9
Canat «Tun» 190 27 56 9 646 1 apPOMaTHbIM BY/IbOHOM
Canat u3 rosiauHbI, CBEKbI Banbik-wypna 300/2 26 13 12 271
’ 210 22 37 10 453 _ _
1 KOMYEeHOro Chipa CYNyryHu JlarmaH ¢ foMallHen nanLwomn,
c A HEXXHbIM ATHEHKOM U1 OBOLLIAMMU, 370/15/2 2 . a4 249
ANaT «AHMK-HYK» 170 2 03 8 39 TOMIEHHBIMU CO CNeLUsIMU
Canart «AHrunwonbp» 180 12 27 6 313 B COGCTBEHHOM COKY
Xawnama c 6apaHUHOM 350/2 314 35,2 17,7 512,6
Canat «baxop» 170 16 18 6 255 P 1 /
Mawxypaa c 6apaHnHOn
’ 300/40/1 21 25 22 397
FTOPAYUE 3AKYCKMU OBOLWAaMy 1 TOPOXOM MalLl
X 6 590 65,6 752 Bopui ¢ rossiamHon, cMeTaHon 350/80/40 20 26,3 48,4 515,6
avanypu ¢ 6akna)xaHamm , , 140 1474,7 1 YECHOUHBIMM NaMAYLLKaMI , : X
Xayanypu no-MerpenbCku 490 70 83 130 1523 OMalUHUM cyn-nanw
yP P A N y a 300/2 28 35 21 513
C Kypon
Xauanypu no-ag»xapcku 430 62 78 103 1343 -
LoMalwHum cyn-nanwa 300/2 2 18 - 58
Xayanypu Cc roproH " Y
rpymeépm rpeuimoM z‘;};oo, 300 93 o7 131 1es> € KYPOW 1 rpnoamy
XOM
Cyn-ntope n3 kabaykon 300/40 13 39 32 527
Xavanypu c TYHLOM 420 52,8 103,5 88,9 1507,5 Cyn 13 6aknaxaHos 300/40/2 36 77 122 223
Xauanypu p>XaHble 260 39,5 40,4 65,3 765,2 «ToM AM» C KpeBeTKamMu 370/70 19 31 53 562
Xauanypw oT TeTu danco 600 91 145 12 2098 TbIKBEHHbIN KpeM-cyn 350 4,9 328 28,9 415,9
ToMaTHbIN cyn 350/30 8,2 217 423 4006
Xauanypu no-mMepeTuHCKU 450 64 7 134 1407
Cyn TOMaTHbIN
380/30 31 18,5 23,8 398,4
Xayanypu ¢ KONYEHbIM CbIPOM ’ ’ ’
cvunvr y'fm P 390 78 88 106 1519 C MOpenpoAyKTamu
yayry MonbHaa noxnebka 300/40 8,7 171 27,6 289,5
Xayanypw No-rypumncku
. 390 52 60 103 1149
Cc py6reHbIM a1MLuoM FOPAYUNE BNIOOA
Mupor ¢ kapTodenem 460 433 60 1298 12456 XUHKanu ¢ 6apaHuHoM Tu. 14 10 30 263
M roBsagnHomn -
XNHKan coO CBUHUHOW T 10 s 29 231
Mnpor c kaptoenem " :
" 62 aHMHglh ® 460 423 66,1 129,8 12946 v roBaanHon
P XUHKanM c TenaTnHom Twr. il 1 29 176
PbiGHBIN Npor 500 52 9 s 1482 XUHKanu c rpméamm Twr. 6 6 26,1 185,4
MapeHas uyyBapa 200 27 131 61 1527 XVHKanNu c KpeBeTkamum Twr. 9 3 23 156
C MSICOM SITHEHKa X
MHKaNn C CblpoOM
Twr.
ApkancaHpaan 250 6 57 25 634 U WAMHATOM i 81 2.4 236 2417
MapeHbl Cbip CyNyryHu IOXKMHA XMHKann
P P cynyry 260 38,2 53,5 10,7 666,6 A N 12w 168 120 360 3156
c noMmpgopamm c 6apaHnHOM
. IOXKMHA XMHKaNu
>KapeHblVJ CbIp CyNnyryHu 260 424 44,5 107 5874 A N 12w 132 12 348 2112
KOM4YeHbI C TOMUAopPaMu C TeNaTUHON
30/10TUCTbIe MYaamn Lnumna no-ranbcku 1(';”(;/'/5‘}% 13,2 64,8 69,3 1317,8
C KOHBepTUKamMm 200/160/40/10 38,7 65,5 94,4 1104,6
U3 CYNYTYHU C Haayru Ky‘-IMa‘-II/I 320/5/2 73 47 13 772
To61o «XapKkanusi» 240/60/40 18 37 74 703 Mamanbira 500 39,5 19,4 68,3 516
YUkmepynum 1wT./200/3 109 92,2 12,7 13197
AuMa C COyCOM MaL,OHM 270/140 38 46 59 796
MnoB «4amxaHcKnin»
350/30/30/20 30 61 88 1010
Beep 13 6aknakaHoB CO CBEXMM OBOLLAMY
C TOMaTaMu 1 CbIPOM 330 76 13,2 16,9 ma,1 n Yo -
noB «YamxaHCKnm»
CynyrysHmn 350/30/30/20 30 61 87 1007
C coMeHbsaAMM
LllaBepMa C LbINJIEHKOM 300 75 60 44 1020 -
MnoB y36ekckumn
y 350/30/30/20 32 69 103 148
KyTabbl ¢ kapTtodenem (2 WwT.) 140/40 9 7 58 329 CO CBeXnMun ool aMu
KyTabbl ¢ 3eneHbio (2 W) 130/40 8 7 47 283 Mnoe y36eKCKMUI C CONeHbaMM | 350/30/30/20 32 69 102 n4s
KyTab6bl ¢ CbipoM (2 WwT.) 140/40 22 23 43 457 MnoB no-6yxapcku 350/30/30/20 3 50 107 997
CO CBEXWMM OBOLLAMM
KyTabbl ¢ 6apaHnHom (2 wT.) 130/40 18 25 44 467
Mnos no-Gyxapcku 350/30/30/20 31 50 106 993
KyTabbl ¢ kpeBeTkaMu (2 WwT.) 130/40 173 12,7 4 353,6 C CONEHBbAMU
Yebypek C CbipoOM 200 28 25 60 571 KoBypMa narmMaH 300/40/5 31 66 58 959
Uebypek ¢ 6apaHmHon 160 15 20 62 488 KoBypMa no-gepraHcku 250/3 35 42 16 586
YebBypek C TeNaTUHOM 170 16 2 62 07 HyuBapa ¢ HaunHKow 250/2 31 31 57 639
M3 py6eHoro Maca sasrHeHka
CaMmca c kypuuen (2 wTt.) 2w, 25 38 38 593
MaHTbl C MACOM ArHeHKa 3wT. 19 39 39 540
Y 2w 18 38
Camca c 6apaHunHoM (2 WwT.) wr, 40 574 OpXXaxypu U3 CBUHUHDI 400 46 121 60 1518
BapaHuHa ¢ chaconbto 300 26,9 16,6 26,3 364,3 OmKaxypw 13 KypulLisl 400 46 121 60 1518
BeretapunaHckumn éypre
c d)anaZ)eneM yprep 260/80/30 20,3 73 101,4 1169,3 YaHaxun ns ropaamHbl,
TOMJIEHHOE B ropLuoYKe
P . 370/4 22 40 17 521
[onma co CBUHWHOM C OBOLLaMM 1N apOMaTHON
g 170/40 30 36 15 499
M roBsaonHOm 3eN1eHblo
[onma c 6apaHuHoOWM 170/40 21 48 15 568 HaluyLwynmn ns HexHon
TeNATUHbI, TYLLEHHOWN 300/3 59 67 9 867
Oonma c yTkou 140/50/45 22,5 19,8 42,4 451,8 C OBOLLAMU N cNeumaMmn




TABJTIMUA KATTOPUVHOCTW

roOPA4YME BNIIOOA

BNIOAA HA YIrngax

FNEBOMbI KKAN

TABJTIMUA KATTOPUMHOCTW

FMEBOAbI KKAN

OomalwHue ronybubl C MACOM 300/10/40 22,7 43,8 28,4 599,6 LLawnbikn 13 Kypuubl 160/80/40 46 32 12 524
CnoeHble Bakla)kaHbl C MACOM 300 24,6 26,6 23,7 426,9 KnnmMa-wawnbik 180/80/40 38 69 13 822
ConsiHKa No-KYyTamcCckm 140/80/40 32,9 17,4 34,6 430,9
y 300/8/5 29 67 14 781 Lawnbikn 13 gopenu /80/
13 CBUHUHBI
LLawnbik N3 arHeHkKa 150/80/40 37 69 14 818
Yaxox6unm ns ublnaeHka
B COyCe W3 CnesibiXx TOMaToB 300/3 40 3 13 489 Jliona-ke6ab n3 bapallka 180/105/30/40 | 40 38 27 605
M KaBKa3CKux cneummn Jlions-ke6ab 13 pbiBbl 140/105/30/40 | 28,4 38,9 7 495,9
Snappxw 350/140 39 ol 55 734 Tona-ke6a6 13 KypuLbl 170/105/30/40 44 23 27 493
KanbMapsbl Ha rpune 120/80 39 18 37 458 Oopapno Ha rpune 1wT./60/1 72 22 0,1 475
ApoMaTHbIn cyaak, CTelnk n3 copenn Ha rpune 150/40/1 37,7 36,5 1.7 496.8
TOMJIEHHbIN C TOMaTaMu 200 30 25,6 25,3 453,7
n TpaBamu FTAPHUPDbI
7KapeHble kpeseTkm Kyk 3a C COMbio Ha rpune 1wrt./10 10 8 39 241
wT.
C YECHOKOM U FPY3NUHCKUMN 180/30 42 24 17 470 yKYPY P
cneunamm KyKypy3a ¢ conbto oTBapHas 1wT./10 8 6 36 232
CkyMbBpusa ropauer ‘
yMop padero 1WT./100/50 835 | 69,6 16,2 1029 ’KapeHbiit kapTodenb
Komn4YeHua ¢ opollaMn C Ce30HHbIMU rpudammn 230/40 10 62 60 837
Cypnak ¢ NoAKOMNYEHHbIM W AXKoHAKONN
KMHOE 100/50/70 39 56 42 849 06 5
MKAPEHHbIN MUHU-
P 250 54 3 43 230
dopenb c oBoLLaMu KapTodens
P . ’ 210/20 29 1 1 258
3anedyeHHasd B NnepramMeHTe OBoLlwmn Ha rpune 450 10,6 27,1 39,4 445,4
KoTneTbl 13 LWYKN, KPEBETOK Mpeuka ¢ ce30HHbIMKU rpUbammn 250 12 43 54 636
M WnmMHaTa co cnamcamm 120/40/10/30 30,5 15,2 1,2 312,5
MPUNYLLEHHOTO KaBauka KapTodesnbHoe niope 200/1 5 12 31 258
Bynryp c oBouwamm 200 10 25 47 494
OMallHne KOTNeTbl
A n 180/200/50 40 86 46 117
OT I1eTPOBHbI MpMNyWeHHbIN WNMHaT 150 ; 16 n o
KoTneTa No-KMEBCKU C nope c 6enoi daconbio
P 130/200/15/15 47 71 63 1066
N TPNBHBIM COYCOM
COYyChbl
KoTneTbl U3 UHOENKK
126/140/60 25 99 27 1108
C oBOLLaMMn /140/ CMmeTaHa 40 1 8 1,2 80,8
YTUHaa HOXKa XpeH 40 1 5 5 30
1wT./200/100 88 54 40 1023
c 6a31IMKOBBIM Mope TapTap 40 0,6 20 1 190
MpsiHbIe oBOLWWM C rpubamMmn 250 1,3 31,8 27,3 445,3 ALXKMKA M3 criesiblX TOMaToB 40 1 0 3 13
BedcTporaHos YeCHOUHbIN 40 1 6 2 65
C KapTodenbHbIM Ntope 170/200/50 29 93 44 127 Caue6enu 40 1 o s 20
Y MaNOCOJIbHbIM OFYPYNKOM
TkeManu 40 0,4 0,2 9 38
[MacTa c konyeHom hopenbto 340 36,8 28,3 56,3 632,6
Hapwapab 40 o] o] 26 104
[MacTa co cTpadaTennon 400 25 77 60 1040 «Hblo-MopK» 40 ] 0.2 5 I
[MacTa c MopenpoaykTamMu 380 40 58 37 752 MaueTe 40 2 64 4 602
[MacTa C LyKMHU U KpeBeTKaMmn 340 20 22 54 501 MauoHu 140 4 8 7 118
MacTa «bonoHbesex» 330 35 49 62 838 XNEB
MacTa «Kap6oHapa»
330 38 59 57 918 7
C UbINAEHKOM U 6EKOHOM doMalwHnm xneb (4unabatrta) 150/30 15 26 66 554
Jlenewka no-y36eKCckn 150 13 10 79 460
BJIOOA HA YIaX Y
JlaBaw n3 TaHgbipa 100/40 9 3 59 307
MacHoe accopTun
13 GapaHuHbI 355/40/100 78,4 77 23,1 1095,6 NaBall apMaHCKUR 130/40 i 2 66 332
Ha yrnsax
Crep N OECEPTbI
TeNK U3 MpaMopHOM
P P 250/40/2 55 46 9 697
roBaguHbI N
DyHOYUHBIV TOPT 150/2 10 45,8 57,5 659,9
CBUHbIe PeBPLILLKK Ha YIIax
200/200/50/2 53 127 45 1518 7
C 30M10TUCTBIM KapTodeneMm «CMeTaHHUK» C KNYyOHNUKOM 150/2/3/5/5/20 7 34 53 557
Bblpe3ka TefleHka rpufb 180/40 477 | 407 59 579,5 «MepoBuk» 130/20/5/2 9 36 86 701
MaueTe-cTelnk 180/40 49 72,8 5,98 872,9 Kode no-cyxyMmcku 80/1wr. 2 3 3 102
LLlawnblk N3 MHOENKK C 3aBapHble 6ynoyku «LLy» 180/1/1/5 20,3 68,5 70,2 984,6
A 200/105/30/40 45,7 45,8 15,8 671,7 P Y y
€>XXeBUYHbIM COYCOM
«Tupamumcy» 150/2/1/4/3 9,3 29,1 57,7 537,8
MacHble pyneTuku B 6eKoHe 150/40/100 34,9 56,8 14 708,4
HecepT «MaBnoea» 140 6,9 16,9 52,5 382,5
LLlawnblk U3 KypuHoro éepgpa 180/105/30/40 49 46 26 715
CbIpHbIN fecepT C NnenamyLum 170/10/6/5/1 9 46 50 643
LLlawnblk N3 MAKOTU ATHEHKA 200/105/30/40 64 62 24 901
BaHaHOBbLIN TOPT 150/40/5/3/1 13 56 12 992
Llawnblk N3 CBUHWUHbI 180/105/30/40 43 92 24 105
ducTawkoBbIN pyneT
KypuHoe dune Ha yrnax 200/105/30/40 58 7 26 408 - Py 10/2/1/1 9 28 47 465
C MasIMHOM
LLlawnblk N3 KOPEmKn arHeHka | 200/105/30/40 47 71 25 919 W
«LLlokonagHas WwkaTyaka»
N A Y 125/10/30/2 8 45 69 706
Lllawnblk N3 roBs>xben C BaHWJIbHbIM MOPOXXEHbIM
BblIPE3KM C IOMTUKaAMK 200/105/40/30 53,5 98,1 31,4 1228,5
MaHroBbIn Mycc 159 10,3 25 57,9 500,2

KYPOKYHOro Xu1pa

OECEPTDI PONNbI
«3ranapu» 130/20/5/2 10 3 89 680 Ponn «BoHUTO» ¢ nococem 220 16 14 65 491
180/20/1
«Hanoneoh» 80720/ 22 75 b 1035 Ponn «boHnTO» C yrpem 220 19 20 65 525
MOPKOBHbIN TOPT 160/10/1 9 43 70 705
Ponn «BOHNTO» C TYHLOM 220 20 10 68 464
MNaxnaBa 120/5/5 n 32 80 643
TeMnypHbIX PO C TOCOCEM 160 19 12 25 468
Yypuxena c rpel kMM opexom 1wT./50/7/1 7 23 83 565
Uypuxena c hyHIYKOM 1wr./50/7/1 5 17 s 405 TeMnypHbIV PO C yrpeMm 160 17 18 68 510
dOpyKTOBas Tapenka 1000 5,6 2,8 15,1 498 TeMnypHbIN PONN C Kpabom 160 16,8 8,6 71,4 435,4
MopoxeHoe B acCOpTUMEHTe 50/1 2 8 10 115 TeMMYPHbIA PO C KPEBETKOW 160 18 9 72 446
1 1 Y
CopbeT B accCopTUMeHTe 50/ o] 1 60 TeMnypPHbIN PO C TOCOCEM
190 15,6 12,9 64 437,5
BapeHbe 150 0 o] 93 366 M TNCTbSIMU canaTa
MenamyLn 160/10/1 12 14,5 220,4 1028,3 T o
; , , eMMypPHbIVA POonn rpem
" nmcyTiQMm Ea a gy pe 190 15,2 17,3 64 474,3
nart
ANOHCKOE MEHIO
TeMnypHbIN PO C Kpabom
190 15,3 1,7 63,9 425,9
Cynbl U CANNATHI N NNCTbAMMK canaTa
Muco-cyn 350 9 2 13 m 3amneyeHHbI ponn «DbloXKeH» 230 17,7 24,1 68,1 565,8
Muco-cyn ¢ MopenpoaykTamm 350 16 4 13 159 Ponn «Mukc» 210 21,2 36,7 69,9 7017
Muco-cyn c nococem 350 15 6 13 170
CAWNMHN
Kumun 350 12,7 10,4 9,8 187,3
c Do B 390/15/10/ 68 66 477 e Jlococb 87 10,4 3,2 1,5 79
n«®o o» i 5 i s
y 10/8/2/2
. KpacHasa nkpa 95 9,5 4,1 2,6 85
Canat «Kanco» 140/30 9,8 15,6 17 247
- Yropb 88 1,5 17,3 6,2 224,1
Canat «Kanco capapa» ’ ’ ’ ’
5 pan 160/30 14,4 15,8 17 268
€ Kpabom TyHey 87 12 0,5 1,5 58,5
Ponnbl KpeBeTka 78 10,1 0,3 1,5 52,5
P r 100 5 1 50 240
OJ1N1 C OTypLOM cyLwm
Ponn c aBokapo 140 6 9 52 320
33
Ponn ¢ nococem 140 15 4 50 297 Jlococh 4 ! 9 61
Ponn ¢ TyHUOM 140 18 1 50 288 KpeseTka 30 3 0,1 9 50
Ponn c yrpem 140 13 14 50 382 yropb 32 7 5 12 123
BeretapuaHckum ponn 170 15,6 6,1 n3 574,2 KpacHas nkpa 34 6 5 10 86
Ponn «Anacka» 210 15 15 54 415
TyHey, 33 4 0,2 9 54
OCTpbIN PO C NOCOCEM 180 13 15,9 52,3 41,1
Kpab 31 2 0,2 10 52
Ponn «Maparackap» 260 18,2 13,9 68,5 476,9
3aneyeHHbIn ponn ¢ Kpabom 200 18,4 25,2 60,1 5491 OCTPbIE CYLWN
3anevyeHHbIN PO C TOCOCEM 200 18,8 28,9 60,7 580,7
e ¢ Jlococb 40 57 8 10,2 137,8
3anevyeHHbIn PO C yrpem 200 18,3 36,8 60,7 652,1
- TyHey, 40 5 6,8 10,2 122,7
OCTpbIN PO C NOCOCEM Maku 170 15,4 17,4 52,1 434,6
_ KpeBeTka 40 5 6,7 10,2 123,5
OCTpbIN PONA C TYHLOM Maku 170 16,9 15,1 52,1 416,1 P
OCTpbIN PON C YrpeM Maku 170 14,6 27,5 52,1 517,4 Yropb 40 3,5 12,3 12,4 175,6
OcTpbI ponn c KpaboM Makn 170 14,7 14,9 52,1 408,5 Mpebelwok 40 4,3 6,9 10,7 122,2
Ponn «O»xycTo» 200 23,2 12,8 46,8 402,7 Kpa6 40 41 6.7 10,2 19,2
«Dunapenbdusa NoKe» 200 20 21 53 475
3AMNMEYEHHDBIE CYLWMHU
«Punnagenbdua» c Tococem 210 18 31 56 523
«Punnagenbdua» c yrpem 210 16 32 58 571 Jlococb 40 5 9,3 n7 152,7
neyeHHas «du »
3aneueHHas «Punagenbdus 220 - 27 64 601 TyHew 40 57 8,5 7 147,6
c nococeM
3 Py KpeBeTka 40 5,7 8,4 1,7 148,3
aneyeHHaa «Pu b UA»
eHHa napened 220 22 37 59 647
cyrpem Yropb 40 3,4 12,1 13,2 176,4
«Punnagenbdunsa posn» 230 19 21 58 488 MpeBewok 40 4.9 8.7 12,2 1471
«KanndopHua» c nococem 230 19 9 61 407
®op Kpab 40 4,8 8,4 1,7 144
«KannpopHusa» c yrpem 220 17 14 61 444
«KanndopHua» c kpabom 230 14 7 64 382 MUHU-CYLUN
«KannpopHua»
®dop 250 15 15 65 459 TyHey 40 5 0,6 10,3 64,3
CNMBOYHasA Cc KpaboMm
Yropb 40 4,2 53 12,7 15,4
«Kanu HNSA»
dop 250 19 17 62 480
C/IMBOYHANA C 1IOCOCEM Jlococb 40 4,4 1,2 10,9 71,7
«KannpopHua»
Cb P 250 19 23 62 535 CETbI
CNIMBOYHAsA C yrpem
«KannpopHua»
dop 215 11 13 66 423 «Dunnagenbdpunsa-cet» 430 40,5 59 n7 1156,5
B KYHXYTe C Kpabom
«KanndopHuna-ceT» 415 34,5 65 124,5 920,5
3aneyeHHas «Kanwn HUA»
a anndop 250 15 29 49 523 -
Cc Kpabom OcTpbIn ceT 380 18,8 9,9 61,3 414,
3aneyeHHas «Kanwn HUSA» Y
anundop 240 18 20 49 546 3aneveHHbIn ceT 420 38 63,3 129,7 1250,2
Cc nococeM
Meracet 800 71 48 225 1679
3aneyeHHas «KanndopHua»
c yrpem 240 v 38 49 616 Cawumun-ceT 605 45,3 12 52,2 508







