


SABTPAKH BECHh OAEHD
BREAKFASTS / B

SABTPAIKH
BECb OEHD

B RE A KF ARSI

LLUOKONAOHbIE NAHKENKU 43989
C BAHAHOM, KNNYBHUKOW
1 CryweHHbIM MOJIOKOM

CHOCOLATE PANCAKES WITH BANANA,
STRAWBERRY AND CONDENSED MILK

I8 HECRE R EEMKIL

BE3rJIIOTEHOBbIE MAHKEUKU
CO LLUNMUHATOM
N BE3JTIAKTO3HbIM COYCOM

GLUTEN-FREE PANCAKES WITH SPINACH
AND LACTOSE-FREE SAUCE

T EREE HE LI R

3 T./3 pcs 439°P

oNnAAbn C YEPHUYHbBIM BAPEHBEM

FLUFFY PANCAKES WITH BLUEBERRY JAM
R ERRRUBRE

CbIPHUKW CO CMETAHOW*

SYRNIKI WITH SOUR CREAM / BEYLHYDE 3

JOMALLHUN TBOPOI C BULLHEN

HOME-MADE COTTAGE CHEESE WITH CHERRY
B ENYE

o
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. & L o - g
* R & AR _

* C U3IOMOM / BE3 USIOMA
WITH RAISIN / WITHOUT RAISIN
B T

AVMPAHU OT HAHU

AIRANI FROM NANI / B&%,



KYPUHAA TPYOKA
C KPEMOM 13 ABOKAOO

CHICKEN BREAST WITH AVOCADO CREAM
KSR A AR MR E

PUCOBAS KALLUA HA KOKOCOBOM
MOJIOKE C MAHIOBbIM COYCOM
U TPENNOPYTOM

OMJIET C JIOCOCEM U KPEM-4Y1N3OM 8299

RICE PORRIDGE WITH COCONUT MILK
WITH MANGO SAUCE AND GRAPEFRUIT

HEARMIMNERENHF

OMELETTE WITH SALMON AND CREAM CHEESE
=X &BYRZ TRIE D

OBCSHAS KALUA C KNYBHUKON
U TPELKUMUN OPEXAMMU

BPYCKETTbI C AVLLOM MALLOT 579/709¢9
N BEKOHOM / JTIOCOCEM - B
XOJIOAHOIO KOMYEHUA

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

BRUSCHETTA WITH POACHED EGG AND BACON/
COLD SMOKED SALMON / BEXZtHRKEME FiR/ AE=XE&

UNPBYJIN NMO-TrPY3UHCKUA

rMA3YHbS C XKAPEHOWU KOJIBACOM
N 3EJIEHBIM FTOPOLLKOM

CHIRBULI A LA GEORGIA / t8&5 I Ris&

SUNNY SIDE UP EGGS WITH ROASTED
SAUSAGE AND GREEN PEAS

EhEEEEE

NEPJIOTTO C TPUBAMU

ORZOTTO WITH MUSHROOMS / EfEARZ =R

APOMATHAA ANYHULIA
C NPAHOW 3ENIEHbIO U ABOKAO

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




BJIMHYNKN

PANCAKES / FifH#

CKP3MBJ1 / OMNET

SCRAMBLE / OMELET | ¥0&/Fig&

BEPUOLLUb C TOMATAMU / C KPEBETKAMU U ABOKALLO / C MACJIAHOW PbIBEOM 309/409/409#

BRIOCHE WITH TOMATOES / WITH SHRIMPS AND AVOCADO / WITH BUTTERFISH 7
hERIEMEH/ MEFIF4RR/ IHE
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TONNWUHIN / TOPPINGS / &

NNOCOCb XOJIOOHOIo KOMYEHUA sor 4099
COLD SMOKED SALMON / 2% tita
TBOPOXXHA{A 3ATIEKAHKA

Y MACNSAHAS PbIBA / BUTTERFISH / d& 3099
C YEPHOCJINBOM U CMETAHOMU / / M8 s0r

KPEBETKW / SHRIMPS / &4 50r 4699
COTTAGE CHEESE PUDDING
WITH PRUNES AND SOUR CREAM KOJIBACA / SAUSAGE / &% sor 219#
gyErE ] Eo RIS T IR Y M BEKOH / BACON / &R s0r 2899
BY>XEHUWHA / BOILED PORK / ZWJ&R 50r 2699
BETUYUHA / HAM / KEE s0r 279#¥

COYyC KPEM-4nN3 40r N9¥P
CREAM CHEESE SAUCE / §i/fiZ +#&

LUAMMUHBbOHBI / CHAMPIGNONS / BEELE 40 - 2098
TOMATbI / TOMATOES / &7l s50r 1799
MANPUKA / PAPRIKA / I35 s50r 1799
LUNUHAT / SPINACH / &2 sor 1899
3EJIEHb / FRESH HERBS / B3 or 1099
PYKONA / ARUGULA / Z % or 1899
MKPA KPACHASA / RED CAVIAR /1 &F& 30r 7098
MEQ LUBETOYHbIN / BLOSSOM HONEY /752 50 - 892

BAPEHbE B ACCOPTUMEHTE 401 12998
JAM ASSORTMENT / HiBR&E

CryLWEHHOE MOJIOKO 50r 89# 3 » CMY3U: KNNYBHUYHbIN /

CONDENSED MILK / %%, a o - -
OJIAObU N3 KABAYKOB 369/829¢ ’ NMEYEHOE ABOKAOO C CAJIbCOU C YEPHOU CMOPOOUHOMWN /

CO CMETAHOW / C JIOCOCEM X MACJ/IO C/IMBOYHOE / BUTTER /5 30+ 159# 3 - 13 TOMATOB U SSINLIOM MALLOT FPYLUA-LUMUHAT / OBCSHKA

CMETAHA / SOUR CREAM / B&4}5H 40+ 899 ,
ZUCCHINI PANCAKES WITH SOUR CREAM / ) : BAKED AVOCADO WITH TOMATO SALSA STRAWBERRY SMOOTHIE / WITH BLACK CURRANT /

o

WITH SALMON | Fa#5E R Bk )M c I d AND POACHED EGG / B4 mREcE N DDA KZME SPINACH-PEAR / OATMEAL | E&Y/ IFEINE/AE/FE R




XO0JMOAHBIE 3AKVCKH H CAJIATbBI
COLD SNACKS AND SALADS / ABEXMDH

OJIOAHBIE
KVCIKH
AJIAT bl

S AND SALADS

KAPMAY4Y0O U3 roB4anNHbI

BEEF CARPACCIO / BEXE4A A

BYPPATA C TOMATAMU

BURRATA WITH TOMATOES

o i35 o) B B & i

9499

TAPTAP U3 TYHLA

TUNA TARTARE / BA8ikéEF &

&F
/ II
SIM MaTep!

TAPTAP U3 TOBAOWNHbDI

BEEF TARTARE / 4£R#E#E



CEJIEQOYKA C XXAPEHbIM / 4199 . -'$‘ ' MACHOE ACCOPTU C COYCOM XPEH 20299

OTBAPHbIM BEEU-KAPTO®ENEM - B
5 v ASSORTED MEAT V™ -~

HERRING WITH FRIED / BOILED BABY POTATOES ; | WITH HORSERADISH SAUCE / BIREM R
S ER R/ RRIRER g -

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

ACCOPTU N3 LOMALUHUNX CbIPOB

JOMALLHUI CbIP, ChIP CYNYTYHU, KOMYeHbIN
CbIP CYNYFYHU, KONYEeHad KOCUYKa, Cblp Yeuunn

HOMEMADE CHEESE ASSORTMENT

homemade cheese, sulguni cheese, smoked sulguni ' . . A CE3OHHbIE OBOLUMU U 3EJIEHb
cheese, smoked braided cheese, chechil cheese . :
fHEREHIEE (BHDE RO ENE - MEBFHREEDEE - - ' SEASONAL VEGETABLES & FRESH HERBS
WA= 4TI ES ~ ZIDER) N =g

TAPEJIKA EBPOMENCKUX CbIPOB
Cblp TBEPObIM BblOEPXAHHbIN, Cbip C 6eN10M NNeCeHbO, Chip C roly6on NaeceHbto

EUROPEAN CHEESE PLATE / fH8RUMaIES

aHbl 271€e

COJIEHbA N3 BOYKU
MapUHOBaHHbIE YUECHOK 1 YepeMLLa, KanycTa, bypble U KpaCcHble TOMaThl,
OrypLbl, CTOYUYKOBbIV NMepeL, U JXXOHAXKOMN

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

B3 (FEHI AR BBE3 - ANERSEMN &N BRRAEES IR S EK)




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

FRIED EGGPLANT ROLLS A LA GEORGIA
FILLED WITH SPICY NUT PASTE

BESIRRBRBWINFE

ACCOPTU NXAJN
M3 LUNKWHaTa, U3 Nanpuku, U3 CBEKJIbl

CALUUBU U3 KYPUHOIO BEOPA

_ ASSORTED PHALI (spinach/paprika/beetroot)
CHICKEN THIGH SATSIVI / "FEE4E" WS ARE N TR EFWPKHALI (BZEMEZREMRK ) B3/ M/t

MEYEHAS TbIKBA NO-FYPUNCKU 3799 XPYCTALUME BAKJTAXKAHbI
C KPEMOM U3 CYJIYTYHU

BAKED PUMPKIN A LA GURI / 18 & 5 T 7)1 1t B R /I
CRISPY EGGPLANTS WITH SULGUNI CREAM
FIREEENEH T

CBEKOJIbHAA NKPA

Mo BABYLWWKWUHOMY PELENTY
BAKJTAXKAHHAA UKPA

) BEET CAVIAR ACCORDING TO THE GRANDMA’'S RECIPE
EGGPLANT CAVIAR / fif& ‘ PR IEEH S E




CAJIAT C KOMNMYEHbIM JTIOCOCEM

SMOKED SALMON SALAD / =&

OBOLLHOW CAJIAT
CO CNEUNAMU NO-TPY3UHCKMU

VEGETABLE SALAD WITH SPICES A LA GEORGIA
BEFIERFIID

TENNbIA CANAT C XPYCTALWNMU = CAJIAT C UMEPETUHCKWNM CbIPOM
BAKJTAXKAHAMUA M ACCOPTU N3 TOMATOB

WARM SALAD WITH CRISPY EGGPLANTS SALAD WITH IMERETIAN CHEESE AND TOMATOES
ERRE G T BRIV AL (Caki= Rk L FEEAR P

TEMNbIN CANAT C KYPOU
N KOMYEHbIM CYNTYTYHU L 4

WARM SALAD WITH CHICKEN AND SMOKED SULGUNI
BRAREEBAE DI

OBOLLHOW CAJIAT MO-rPY3NHCKU
C OPEXAMU

VEGETABLE SALAD A LA GEORGIA WITH NUTS

BETLHRFERIA

) ) BEFETAPUAHCKWUWN CANAT 5799
CAJIAT C KAXETUHCKNM MACJIOM A3NATCKUN CAJIAT C POMENHOM C 3AMPABKOW U3 ABOKAO

SALAD WITH KAKHETI OIL / =iz X S350 /D41 ASIAN SALAD WITH ROMAINE / IZNEES &0 = I VEGETARIAN SALAD WITH AVOCADO / &I MRS




FPEYECKUIN CANAT

GREEK SALAD / FhgWH

«CEJIbOb Noa LYBOW»

«LE3APb» C KYPULIEN / C KPEBETKAMU 709/759¢

DRESSED HERRING / 2@ Sl St & 70U

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

OJIUBbE MO-AOMALLHEMY C KOJIBACOW 4899
M NMEYEHbIM OBOLLIAMHU ™ -

HOMEMADE RUSSIAN SALAD WITH SAUSAGE
AND ROASTED VEGETABLES
BB IR B 6 RF4ERIDAL

O3HaAKOMUMTBCA B Mp

o
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CAJIAT «TUN»

C OTBAPHbLIM T’OBAXbUM A3bIKOM,
MapWHOBAHHbLIM OrYPUYMKOM

N XPYCTALLMM YKOM hpu

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

KEHOSR ERELAHRDF 20D

CANAT U3 OTBAPHOW rOBAAUHbI,
CBEKIJ1bl U KOMYEHOTI O CbIPA CYJIYTYHWU

CAJIAT «AHUNK-UYK»

M3 cnagkmx TOMaToB, KPacHOro Nyka,
CTPYYKOBOro nepua n 6asnnmka

SALAD WITH BOILED BEEF, BEETS
AND SMOKED SULGUNI

KREA K MEFVREEIU

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

IDHIEREAD ~ £DF R BARFI 2 #0701

CANAT «AHITMNIKONb»
C OTBapHOPl rOBﬂﬂ,l/lHOlZ N CBEXNMMN OBOLLaMU

YANGIYUL SALAD WITH BOILED BEEF
AND FRESH VEGETABLES

REATMM S REBES AAIDAL

CAJIAT «BAXOP»
C HEXXHOWM KYPUHOW FPyaKOW,
CBEXMMUN OBOLLLAMU N 3E€/1EHbIO

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

SO PN A e IR A SR S22 A e Bl RV




TOPAYHE 3AKVCKH
HOT STARTERS / #3338

XAYANYPU C BAKITAXKAHAMUA XAYAMYPU C TOPFOH30JIOU, FPYLLEW N TPELLKUM OPEXOM

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

5
m
i)
T
[a4]
n
[y
c

XAYAMYPU NO-MEIPEJIbCKHW 619# XAYANYPU NO-AOXXAPCKN MUWHU-XAUYATTYPU C OBOLLAMUA AYMA C COYCOM MALIOHUA 5299

MINGRELIAN-STYLE KHACHAPURI / #§835IF I ~REEE ADJARIAN-STYLE KHACHAPURI / FiIl/RFEEZE ‘ : MINI KHACHAPURI WITH VEGETABLES / KRR 5 ACHMA WITH MATSONI SAUCE / REEEREFYHE




30JIOTUCTbIE MMAOUN C KOHBEPTUKAMU 509# PbIEHbI NUPOT
N3 CbIPA CYJIYTYHU C TBOPOITOM HAOYTU

FISH PIE / A A&H

GOLDEN MCHADI WITH SULGUNI
AND NADUGI TURNOVERS

FARESEA/REGEMEESLYE

XAYANYPU OT TETU SJTUCO

AUNT ELISO’S KHACHAPURI / XA A EESE
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XAYANYPU C KOMNMYEHBIM

CbIPOM CVYJ1YTYHU
XAYANYPU NO-MMEPETUHCKHA 569#

XAYANYPU NO-T'YPUNCKU C PYBJIEHbIM AL OM

KHACHAPURI WITH SMOKED SULGUNI CHEESE
IMERITIAN-STYLE KHACHAPURI / PHBIENIKFEEE 2iVROEFEEE

GURIAN-STYLE KHACHAPURI WITH CHOPPED EGG / e85 THANXEGEREEE




XAPEHAA YYUYBAPA C MACOM ArHEHKA
y36eKCKMe nesibMeHu, XKapeHHble BO hpuTiope

FRIED CHUCHVARA WITH LAMB / FRMIRF

AOXAMNCAHOAN

XXAPEHbIV CbIP CYJTYTYHM
(KNNACCUYECKUN NN KOMYEHDbIN)
CO CBEXXVWUMU TOMATAMM

AJAPSANDAL / #Fi

FRIED SULGUNI CHEESE
(classic or smoked) with fresh tomatoes

¥EFVREGE (S2AREL R ) ECHEFTasIAh

aHbl 2/1e

JTOBUNO «XAPKAJTUSA»

LOBIO KHARKALIA / EZEBS 7

LUABEPMA C UbINJIEHKOM

SHAWARMA WITH CHICKEN / J8Pa7DEi3S

BEEP U3 BAKJTA)XKAHOB C TOMATAMHU
N CbIPOM CYJIYIT'YHU

7399

EGGPLANT FAN WITH TOMATOES
AND SULGUNI CHEESE / finf ~ B4l - 7W/REJE




KYTABbl C KAPTO®EJIEM / 3EJIEHbIO / CbIPOM / BAPAHUHOW 2wr. 309/349/349/439°9 OOJIMA CO CBUHUHOWN U TOBAAUHOWN / C BAPAHUHOM 529/609#

QUTABS WITH POTATOES/FRESH HERBS/CHEESE/LAMB | T 2/&4/{E/EA - DOLMA WITH PORK AND BEEF / WITH LAMB | SANA4N/EAEEEH - ™ -

YEBYPEK C CbIPOM / 1wr. 409/439/439¢ CAMCA (2 LUT.) C KYPULIEN / 309/359¢
BAPAHWUHOW / TENATUHON ™ - BAPAHUHOM -y

BYPFEP C MPAMOPHOMN rOBAOVWHOW U BAPBEKIO U3 BAKJIAXKAHOB

CHEBUREK WITH CHEESE/LAMB/VEAL SAMOSA (2 PCS.) WITH CHICKEN/LAMB > &
YIS/ R N TENE XER/FREELF (FID) i MARBLE BEEF BURGER WITH EGGPLANT BARBECUE / fiFkeESIEFRINE




BAJIbIK-LUYPMA C JIOCOCEM U CYOAKOM 669¥

BALYK-SHURPA WITH SALMON AND ZANDER a(
=XaNHErrasn

JIATMAH
C AOMaLLlHeN NarnLown, HeXXHbIM SFTHEHKOM M OBOLLLIAMU, TOMJIEHHbIMU CO CMeLUnsaIMn B COGCTBEHHOM COKY

XAPYO C roBaaMHON / BAPAHNHOW 569/669¢

LAGMAN WITH HOMEMADE NOODLES, TENDER LAMB AND VEGETABLES BRAISED
WITH SPICES IN THEIR OWN JUICE

BHlESR - WMFRN  RHRIUE

KHARCHO WITH BEEF/LAMB ™™
BINRFA/FA7
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MALUXYPOA C BAPAHUHOWN,
OBOLLAMU N TOPOXOM MALL

YYUYBAPA-LUYPMA ‘j XALUJIAMA C BAPAHUHOWM MASHKHURDA WITH LAMB,

. { — VEGETABLES AND PEA MASH
CHUCHVARA-SHURPA / FERWRF7 : = Ig KHASHLAMA WITH LAMB / ¥R+ EX7 R EEBTAET

JIL A<




KABAYKOBbIN CYN-MIOPE

ZUCCHINI CREAM SOUP / B#HER A

BOPLL C YHECHOYHbIMU NAMMNYLWWKAMU
TOM 44M C KPEBETKAMHU

BORSCH WITH GARLIC PAMPUSHKAS

] N T TOM YUM WITH SHRIMPS / $FLiF
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rPUBHAA NOXJIEBKA

MUSHROOM SOUP / B

TOMATHbIV CYN

TOMATO SOUP / &%

OOMALUHUN CYN-NAMNLLA 349/369°9
C KYPOWN / C KYPOW U TPUBAMU v

HOMEMADE NOODLES SOUP WITH CHICKEN/ CYN U3 BAKJTIAXKAHOB j TbIKBEHHbIXN KPEM-CYI

CHICKEN AND MUSHROOMS ) .
XBPY/ B EE i X E EHA EGGPLANT SOUP / #iFm PUMPKIN CREAM SOUP / E/AYyHE




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

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
VE D

AIOJIKHHA XHHIKKAJIH

6apaHuUHa/TenATUHa

A DOZEN KHINKALI
—{THRETLIRF (FEMH)

15299
Z ™

TOPSAYHE BJIIOAOA
HOT DISHES / Zx % 3

UMUUNA NO-TAJIbCKN

UblNnJ1eHOK, 3arneyeHHbIM B KaBKa3CKUX
QPOMaATHbIX CNeunax No CTapnHHOMY peLenTy.
MopaeTca ¢ gOMALLHUM TKeManu

"lll’u

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

MAMAIJBITA 3799
M3 KPYTO 3aBapeHHOM 6e10M KYKYPY3HOM Kpynbl
Cc pob6aBNeHUEM Cblpa CYNYryHU

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

KYUMAUYU

N3 HEXXHbIX TeNA4YbUX MOTPOLLUKOB,
06>XXaPEHHbIX C MUMKAHTHbIMU KaBKa3CKUMMU
crneunamMmm m 3epHaMm rpaHaTta

DOUUMaHTY

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

EEANE MEMRRER MG

1. Ha ®o

IM MaTeprasao

YeKJTaMt

YKMEPYJIU 1299 P
UbIMJIEHOK, 3aMeYeHHbIN C COYCOM Ha OCHOBE o'
CMeTaHbl, C fob6aBeHNEM MNPAHbIX KABKAa3CKUX
crneunmn, bMpPMeHHOM agXXUKN U YeCHOKA

q anneprung

ABNAETCA [

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

RRYVMEE S MBS MRRER - FREN AT



nnoB «YMAUXAHCKNN»
TPaAAMLUMNOHHbBIN Y36EKCKUM N10oB
M3 3KCKJIIO3MBHOIO punca aeB3npa
C MACOM ArHeHKa U BOCTOYHbIMU NPAHOCTAMM

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

ik
RS2 AR - ASZ27A MR AK -
FAMKHER

7392

KOBYPMA JIATMAH 7999
nariwa, o6>KapeHHas C MACOM ArHEHKa 1 OBOLLLaMW,
TOMJIEHHbIMU CO CMNeLnUsAMnN B COBGCTBEHHOM COKY

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

FAKE M E BT BB

KOBYPMA MO-®EPITAHCKH
13 rOBS>XXbeW BblPe3KN C OBOLLaMU,
KYHXYTOM M UECHOKOM

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

FIEY S E 5 PAMNER 3 - Z A A w5

9 B Npenckypa

O3HAKOMUTbC

NAOB Y3BEKCKUN
C MSICOM ATHEHKa, MPSAHbIM
apoMaToM LadpaHa n bapbapuca

UZBEK PILAF WITH LAMB, SPICY AROMA
OF SAFFRON AND BERBERIS

52275 F R AMRMEBLIEMRETEF

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

YYUBAPA C HAYNHKOM
N3 PYBJIEHOIO MACA ArHEHKA

BUKHARA-STYLE PILAF WITH CHICKEN THIGH,

ALANG RICE AND ORIENTAL SPICES
MG HI R REHIR P BRACK AN R T3 F

CHUCHVARA WITH CHOPPED LAMB
MEAT FILLING / MEFEERERT

MAHTbI C MACOM ArHEHKA (3 LUT.)

5299

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

A




OOXAXYPU N3 CBUHUHDbI / KYPULIbl 789/729# / : CJIOEHBIE BAKJTIAXKAHbI C MACOM

C 30/10TUCTBIM KapTodenem, Yy 4%
YECHOKOM, TYKOM U 3€J1eHbIO

PUFF EGGPLANT WITH MEAT / BREZAAInF

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

BR/BARRLE A £BNEX

YAHAXN N3 TrOBAOUHDI,
TOMJIEHHOE B rOPLLUOYKE
C OBOLWWAMU N APOMATHOW 3ENEHbIO

YAXOXBWIIN N3 LUbINJIEHKA
B COYCE U3 CIMNEJIbIX TOMATOB
N KABKA3CKUX CNELUNA

LAMB CHANAKHI BRAISED IN A POT
WITH VEGETABLES AND AROMATIC HERBS
RERFA  RENEE

CHAKHOKHBILI OF CHICKEN IN SAUCE
OF RIPE TOMATOES AND CAUCASIAN SPICES
ERER BAR A MmENSIRER

O O3HAKOMUTbLCH B Mpeu

COJIAHKA NO-KYTAUCCKU N3 CBUHUHbI  599¢#

PORK KUTAISI-STYLE SOLYANKA
FEEFPRmMBERMER

ANAPLOXHN

TPAAULMOHHOE rpy3nHCKoe 61000

N3 60N KYKYPY3HOW KPYMbl C CYNYTYHN.
[MopaeTca ¢ CoOycoM MaLOHU

ELARJI, TRADITIONAL GEORGIAN DISH

YALLYLIYN U3 HEXKHOW TEJIATUHDI, TYLULEHHOE C OBOLWAMU U CMELNAMMU ; "-j-*-' AL : : 3 L e OF WHITE CORN GRITS WITH SULGUNI.
’ - e ' Ly SERVED WITH MATSONI SAUCE

TENDER VEAL CHASHUSHULI, STEWED WITH VEGETABLES AND SPICES | T4/ (547 B3 &) : | . e B : BESIERBTAKBMAREE. EEBFNE




)XXAPEHbIE KPEBETKN C YECHOKOM U TrPY3UHCKNMU CNELNAMU PbIBHbBIE KOTJIEThI

FRIED SHRIMPS WITH GARLIC AND GEORGIAN SPICES / K &= W E R EF - . FISH PATTIES / &2t

CYOAK C KNHOA

PIKE PERCH WITH QUINOA / 8t E3a %

APOMATHbIW CYOAK, TOMJIEHHbBI C TOMATAMU U TPABAMU NOA XJIEBHOW LUANKOW
®OPEJIb C OBOWAMU, SATIEYEHHAA B MEPFTAMEHTE

AROMATIC PIKE PERCH BRAISED WITH TOMATOES AND HERBS UNDER A BREAD CAP
LM BB EEEE TROUT WITH VEGETABLES, BAKED IN PARCHMENT / IRHZR &30/ = 37 & it Fr 3




AOOMALIHUWE KOTJIETbI OT NETPOBHbI 579#
M3 CBUHUWHbI U FTOBAAUHbBI C MOpe o -

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

AND HALF SOUR PICKLE
REBREAMFARGE L RMERREN

KOTNETbI U3 UHOENKUN C OBOLLAMU

KOTJIETA NMNO-KUEBCKMHN
C NoPE N rPMBHBIM COYCOM

CUTLET A LA KIEV WITH MASHED
POTATOES AND MUSHROOM SAUCE

EHBER I ERNERES

YTUHAA HOXKKA KOH®U C BA3UJIMUKOBbLIM MIOPE

CONFIT DUCK LEG WITH BASIL PUREE / BT SHREC 28+ 2

NMPAHBIE OBOLWN C TPUBAMU

TURKEY CUTLETS WITH VEGETABLES / X8R 3

SPICY VEGETABLES WITH MUSHROOMS
BERELE IR

BE®CTPOIrAHOB C NMOPE 8799

BEEF STROGANOFF WITH MASHED POTATOES
NRF R LR

=




NMACTA C KPEBETKAMU N LLYKNHN 7 7599

PASTA WITH SHRIMPS AND ZUCCHINI / &4 i3 E =2 H|

MACTA C KONYEHOWN ®OPENbIO NMACTA C KPEBETKAMUA

PASTA WITH SMOKED TROUT / EZ@ 8 AFHE SHRIMP PASTA / EiF=H

NACTA C TPUBAMU

NMACTA «KAPBOHAPA» 659#®
C UbINJIEHKOM N BEKOHOM vy =

NMACTA «MOMUOOPUHWN» : < 3 MACTA «BOJIOHbE3E»
‘ PASTA CARBONARA WITH CHICKEN AND BACON

PASTA BOLOGNESE / AEREH EAERS T REH

PASTA POMODORINI / EfiEE




MACHOE ACCOPTMH
N3 BAPAHUHDbLI HA YINdAX
Kape ArHeHKa, KoT/1eTKa U3 6apaHbero
cdapLua c NyKOM n cneuussmMmn, peobpblLLKU

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

TREFA (FHF - FRBFEAH FHE)

G

R

BJIIOOA HA VI'NnaAXx
LLED DISHES / ®B®RH#*

CTENK U3 MPAMOPHOWN roBAAWUHblI 3EPHOBOIO OTKOPMA

nofaeTcs ¢ coycoM «Hbo-MopKk»

25999
™

MARBLED BEEF STEAK FROM GRAIN-FED CATTLE. SERVED WITH NEW YORK SAUCE / &EATE4EA4dHE. BECA 4=

BbIPE3KA TEJIEHKA r'PUJ1b

GRILLED CALF CUTTING / IRE4LHNES




MAYETE-CTENK

SKIRT STEAK / #&HE

LWALUNbIK N3 UHOEWUKUA
C EXXEBUYHbBIM COYCOM

TURKEY SHASHLIK WITH BLACKBERRY SAUCE
KEGEARRETE

MACHbIE PYJIETUKU B BEKOHE

MEAT ROLLS IN BACON / 2R A%E

LWWALLBIK U3 KYPUHOIO BEOPA

CHICKEN THIGH SHASHLIK / Y8R

WALWBbIK U3 MAKOTU ATHEHKA

LAMB SHASHLIK / FWES

WALBbIK U3 CBUHUHDI

PORK SHASHLIK / $&R&s

™ 12999

KYPUHOE ®UJNE
HA YIrnax

GRILLED CHICKEN FILLET
S5 169 &5

LWALLUNBIK
N3 KOPEMKU ATHEHKA

LAMB LOIN SHASHLIK
EFAHE

™ 12099¢




LWALLUNBIKKN U3 ®OPEJIN . NIONA-KEBAB U3 PblBbl

TROUT SHASHLIK / )E=X& : FISH LULAH KEBAB / &A1&

LWALLJIBIKA N3 KYPULbI i g i ' NIONA-KEBAB U3 BAPALLUKA

CHICKEN SHASHLIK / #3814 -\ = LAMB LULAH KEBAB / ¥ A S

LWALLJTBIKN U3 ATHEHKA

LAMB SHASHLIK / B¥=FExER

aHbl 2/1e

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

QEEMA SHASHLIK / ¥2R1As5 : ? B RN s -, i | CHICKEN LULAH KEBAB / I#X8A)ES




OOPALO HA TrPUJIE

GRILLED DORADO / & 3L

CTENK U3 ®OPEJIN HA TPUNE

GRILLED TROUT STEAK / &gt & 5F

(@)
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KYKYPY3A C COJ1blO
OTBapHas Mau Ha rpune

PHHPBI
SHES / T %

KAPTO®E/b, YKAPEHHbIN 4499
C CESOHHbIMU TPUBAMU N OXKOHOXKOJIN

POTATO, ROASTED WITH SEASONAL
MUSHROOMS AND JONJOLI

RIENNSEENEESIRBRX

CORN WITH SALT (BOILED/GRILLED) / A& LK

OTBAPHOW / OBXXAPEHbIN MUHU-KAPTO®E /b

BOILED / FRIED MINI POTATOES / &/RU Rt 2




‘ " ) sy, \ = BEPOKKOJIM C MAPME3AHOM
ITAPHHPbI gt s 2 HA NAPY/HA FrPUNE
DISHES / B % % ; g -3

STEAMED/GRILLED BROCCOLI WITH PARMESAN
7/ BT REZT

PUC

RICE / ik

BYJIFT'YP C OBOLLAMU

=

vl 34
OBOLLM HA FPUNE BULGUR WITH VEGETABLES / #REfmiEE

O O3HAKOMUTbCH B MNpel

GRILLED VEGETABLES / BEixt

COYCbl / SAUCES / &z

CMETAHA / SOUR CREAM / B&Y5H 40r 899

XPEH / HORSERADISH / ¥R 40r 899
TAP-TAP / TARTAR / 8i85& 40r 99#

AIXXUKA U3 CMNEJIbIX TOMATOB 40t 999P
ADJIKA SAUCE OF RIPE TOMATOES / B4l B 5

YECHOUYHbIN / GARLIC / & 40r 99#

CALIEBEJIN / SATSEBEL| 40r 999
FEIAE (BESWELTEMNBRR P - M)

TKEMANWU / TKEMALI / BtkZ=TF& 401 999
HAPLLAPAB / NARSARAB / A% 40r 1392
«HbIO-MOPK» / NEW YORK / A% 40r 1399
MAYETE / SKIRT / &#f& 401 13998
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

F’PEYKA C CE3OHHbBIMU TrPUBAMU . g : by - R TANDOOR LAVASH/ARMENIAN LAVASH
: . RIS/ BT ET
KAPTO®EJIbHOE MIOPE G B 1/ 35 FE W 5E

BUCKWHEAT WITH SEASONAL MUSHROOMS
N<EEFE MASHED POTATOES / +Eif




HECEPTBI TUPAMUCY

DESSERTS / & m TIRAMISU / BHIKFS

KOO®E NO-CYXYMCKU C NEYEHBEM «<KAOA» 2999

SUKHUMI-STYLE COFFEE WITH KADA COOKIES
7 ISR MO0 RO A2 A 0

BEAHAHOBbIN TOPT

BANANA CAKE / HEEEE

MUHOAJIbHbIA TOPT

ypaHTe

ALMOND CAKE / RHZERE
OECEPT «[MTABJIOBA»

PAVLOVA DESSERT / IHKEHEEE
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3ABAPHbBIE BYJIOUYKMU «LLY»

NUMaAHTY

CHOU BUNS / X8FEZE/\HEE

DOUCTALLKOBbBIN PYJIET C MAJIUHOMN 7099

PISTACHIO ROLL WITH RASPBERRY / FLRERFEH1ES
«CMETAHHUK» C KJTYBHUKOMN

SOUR CREAM CAKE WITH STRAWBERRY / EE Y HAERE

CbIPHbIN NENAMYLUU 469°P

CHEESE PELAMUSHI / {iEEASESEStHm (B0 T EnAIE )

«LHOKOJTAOAHAA LUKATYJTIKA»

C BAHWJ1IbHbIM MOPO>XEHbIM
«MEOOBUK»

‘ L3 5 \ CHOCOLATE BOX WITH VANILLA ICE CREAM
HONEY CAKE / BZEEH = : e i £ BEACEMITZ IR




MOPKOBHbIN TOPT

CARROT CAKE / thZ hERE

NMAHHA-KOTTA

PANNA COTTA / BRUAR

NMAXJTABA

BAKLAVA / R

MNTBCA B MNP

PPYKTOBASA TAPEJIKA Tkr 15999

FRUIT PLATE / K&

«3TFAMAPU»

ZGAPARI / HeF 5k NEREiF

=
™
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C

YYPUYXEJIA (TPELKWUW OPEX / ®YHAOYK) 3499

CHURCHKHELA (WALNUT /HAZELNUT) / E/RE L (Zdk/iEF) [IOMALLHEE BAPEHBE B accoptuMenTe 150 r 3892

YTOUYHUTL Y ODULMEHTA

ASSORTED HOMEMADE JAM / {HERERE

Nk : MOPOXXEHOE / COPBETbI 1wapwk 1599
«HAMOJIEOH» , o _ ¥ 3 B ACCOPTUMEHTE NENAMYLUN

MILLE-FEUILLE / W CE#E o | A ' : - j ICE CREAM/SORBET ASSORTMENT | JCEM/SRItakik PELAMUSHI / BESTEE T KIS




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

MUco cyn/ 289/469¢
MNUCO CYIN C MOPEMPOAYKTAMU

AL MISO SOUP / MISO SOUP WITH SEAFOOD | BRIG:7//BEFIAIE57
q.lil" -
1\1 ) ;
ot | \.\I
e = I I

. = &
APA N ESENEE

KUMYMN /KUMUYUN C MOPEMPOOYKTAMU 429/569¢

O3HAKOMUTbCS

KIMCHI / KIMCHI WITH SEAFOOD | 83083 /88035

el MOXHO

CAJIAT «KANCO» / 449/699 9P
CAJIAT «KANCO» C KPEBETKOW TEMMNYPA

poMaLy

DOUNUNMAHTY

KAISO SALAD / KAISO SALAD WITH SHRIMP TEMPURA
USSR/ S RIS S5 Dh

=
=

/MCTa, cooblwnTe 06 3TOM

«CALLNMUN-CET»
NOCOCh, TYHeL, 1OCOCb
TaTaKu, . TYHell TaTakun, yropsb, = o3
KpeBeTKa, nkpa i =
SASHIMI SET ; i #
salmon, tuna, salmon tataki, . i -
tuna tataki, eel, shrimpgeaviar ; Q 5
EERNB (=& 208 e 52 a
X& ¥ETeE Ea- 58 X
i BFE o0 ®
3149 p % NMOKE C TYHLIOM / C JIOCOCEM 7699

POKE WITH TUNA/SALMON | £t68/=XaEREER

[aHt
Mopava




CYIIH
SUSHI / 55

J1IOCOCb
SALMON/ =X &

1999

KPEBETKA
SHRIMP / &4F

1999

YIroPb
EEL / 188

2999

KPACHASA UKPA
RED CAVIAR / 41&8F%&

3999

TYHEL
TUNA / 168

1999
KPAB
CRAB / &l
3999

a9 B Npence

OMNTBC

T
™
°
5

OCTPBIE
CVIIH
SPICY SUSHI / %%

JIOCOCb
SALMON/ =X&

2599

TYHEL,
TUNA / 168

259°P

KPEBETKA
SHRIMP / #4F

2599

YIOPb
EEL / 88

3599P

FPEBELLOK
SCALLOP / BN

2999
KPAB
CRAB / 2]
459p

POJIN C OF'YPLIOM / C ABOKAOO / C TIOCOCEM / C TYHUOM / C YITPEM 209/249/499/499/579# OCTPbI PONN KPEBETKA / NIOCOCb / TYHEL, / YIOPb 489/589/589/679 ¢

ROLL WITH CUCUMBER/AVOCADO/SALMON/TUNA/EEL | EI/4ER/=Xa/20k/i865 SHRIMP/SALMON/TUNA/EEL SPICY ROLL / &18f/=X&/Tiot /88 RIKkEaE




SAIIEYEHHBIE
CYVIIIH

GRILLED SUSHI / #&&5
CAIIIMMH

NNOCOCb SASHIMI / EBRG

SALMON/ =X&
2599

JIOCOCb
SALMON/ =X &

TYHEL, 6399

TUNA / £168

2599

KPACHAA NKPA
RED CAVIAR / {1&8F&

Please check price list for actual information

KPEBETKA 6992

SHRIMP / #4F
YIOPb

2599 EEL / t8&

YIOPb 7699

EEL / 86
TYHEL

TUNA / &168&

639¢#

3599

FPEBELLOK
SCALLOP/ EM

The photo used elements of decor. Dish serving and outputs may differ from menu.

KPEBETKA

2999 SHRIMP / &4F

If you are allergic to any foods, please tell the waiter. This menu is an advertising material.

KPAB 639#

CRAB / &#Hl
459p

POJ1J1 BAKJTAXKAH

3ANEYEHHbIN POJIN C KPABOM / C JIOCOCEM / C YITPEM / C MUOUSAMU

GRILLED ROLL WITH CRAB/SALMON/EEL/MUSSELS | BER /=X & / &8& / G535

EGGPLANT ROLL / #i¥%

[MTogada 60100 U BbIXOAbl MOTYT OTNIMYaTbCA OT MpPeaCcTaB/IeHHOW B MeHIO, CO BCeW akTyalbHOW MHMOPMaLMEN MOXXHO O3HAaKOMUTbCH B MPEeNCcKypaHTe

AE‘}HHO(? M3gaHe adBndeTcCd pekKimaMHbIM MaTepnasioM, Ha d’)()TOFDad‘)MQX MNCMOJIb30OBaAHbl 3J1EMEHThHI OeKOopa.

Ecnuv y Bac nMeeTcd aaneprua Ha Kakre-1mbo npoayKTbhl, MoxanyncTta, coobwmTe ob 3ToOM opuLmnaHTy




«OUNTAQENbOUA» C IOCOCEM / C YITPEM 829/829#

«KAJIMOGOPHUSA» C IOCOCEM / C YITPEM / C KPABOM 829/829/939 ¢

CALIFORNIA WITH SALMON/EEL/CRAB | =X & /tgta /BEE MMNE

«PUNTAOENIbOUA POAJI»

PHILADELPHIA ROYAL / EXZEWS

OUNALENbOUSA C KPEBETKOM «OUNALOENbOUA» 3ANEYEHHASA C JIOCOCEM / C YITPEM 939/939#

PHILADELPHIA WITH SHRIMPS / 882835 - PHILADELPHIA BAKED WITH SALMON/EEL | =X &/8& B &




POJ11 TEMMYPA C JIOCOCEM / KPEBETKOW / TYHLIOM / YIPEM 659/659/689/699 2 OCTPbIN CET

SALMON/SHRIMP/TUNA/EEL TEMPURA ROLL / =& / &1} / 2108 / BE XTTHES SPICY SET / MBREE

«OUNADENbOUSA» CET : 3AMNEYEHHbIN CET

PHILADELPHIA SET / BBHEER - BAKED SET / BREER
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SALMON SET /

ALHEUTINDO WOLE QO BLUTMQOO0D ‘BLOUALUEWOU ‘I9LMATOdU OgQUL-amnMeM et
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META CET

CYLUN CET

MEGA SET / B KEZ

Buidauvue sBoloaWm oed A Mudg

SUSHI SET / BEIE&




TABJTIMUA KATTOPUVHOCTW

3ABTPAKN TOMMUHIN
BesrnioTeHoBbIE TomaTbl 50 0,6 0,1 1,9 10
naHKenkn Manpuka 50 0,7 o} 2,7 13,5
CO LUMMHATOM 130/10/20/1 12 22 59 490
M 6€3N1aKTO3HbIM LnnHaTt 50 1,5 0,2 1 n
coycoM 3efeHb 10 0,4 (0] 0,8 4,7
LLlokonogHble MKpa KpacHas 30 9,6 4,5 0 78,9
NaHKeNKM ¢ 6aHaHOM, _
KNYBHNKOI 130/50/30/1/1 | 19 39 109 859 MeA useTouHbIA 40 0,2 © 40 161
M CTYLLEeHHbIM BapeHbe 40 0 0 27,2 108,8
MOJIOKOM CryLeHKa 40 3,6 4,3 28 160
,D,OMaLLIHleﬁ TBOpPOT 170 21 16 22 317 Macno cnmBo4Hoe 30 0,2 24,6 0,21 222
C BULLHEN
o CMeTaHa 40 1 10 1 99,2
nafbu C YEPHUUHbIM
BapeHen 130/40/30 18 9 48 657 Pykona 10 0,3 0 0,2 2,5
AnpaHn oT HaHu 200 mn 4 5 6 83 XONOOHBIE 3BAKYCKW M CANATDI
CbIPHUKM CcO cMeTaHol | 220/40/15/5/2 32 31 66 668 ByppaTa c ToMaTaMu 320 29 50 10 608
KypuHasn rpynka 380 47,6 372 24,2 611,8 TapTap 13 TyHuUa 130/30 26 19 14 331
C KPEMOM U3 aBOKaAo ”
apnayyo
170 24 39 4 469
Omner ¢ iococem 200/50/40 33 41 53 510 M3 roBAAMHLI
M KPeM-4n30oM
TapTap 13 nococq 140/30 27 20 19 374
PuncoBasa kawa
Ha KOKOCOBOM MOMOKe 250/20/8 10 13 77 469 TapTap 13 roeaauHbl 150 23,7 | 371 25 529,3
C MaHIroOBbIM COYCOM Tapenka eBponenckux 45/50/45/ 37 44 19 634
OBcsHasa Kala cbipoB 10/20/3/3
6 " 250/20/10 15 21 53 444
C KNYOHUKOWN /20/ ACCOPTUN U3 AOMALUHNX 225/50/5 62 82 8 1000
M FrpeLKUM opexoMm CblpoB
BpyckeTTa c anuom MacHoe accopTun
NaLIOT U 6eKOHOM 180 12 57 16 629 ¢ coycom xpe 350/30/2 96,2 | 74,6 51 | 1096,3
Egi%ie;;aoigzssr;” 200 18 28 17 489 By>eHnHa 100/2 16,5 18,3 1,2 233,9
KypuHbI pyneTt 100/,2 16,1 26 0,2 310,9
[Na3yHbsa C apeHom
. PocT6 100/4/1 26,4 6,8 0,2 173,9
Kon6acowm n 3eneHbIM 2 L;(;//jg/ﬂzgo/ 25 37 19 516 T VICDV - /4/
ropoLWkKoM qO;:I‘ijO“ roBsKMy 80/30/2 19,9 | 14,4 3 220,8
MepnoTTO C rpuéamm 240/40 18,3 35,4 56,4 606
Ce30HHble oBOLLMN
200/115/10 4 1 13 73
HupOym 250/30 19 | 3 37 511 U 3eeHb /1s/
Mo-rPY3MHCKU
ConeHbs 13 604KM
ApoMaTHasg auuHunua (MapPUHOBaHHbIE
; gggica):oaenekibro 210 17 42 10 487 YECHOK, YepeMLLa,
Kanycra no- 360 5 0.6 14 80
Ckpambn/omneT 200/30 30 45 18 605 rPY3MHCKU, Bypble
TBOpPOXKHAA 3aneKaHkKa v KpacHble TOMaTBI, .
C YePHOCMBOM 200/40/2/1 26 20 58 510 Orypupl, CTPY4KOBbIN
U cMeTaHoil nepew u OXXoHXXO0un)
Cenepouka
Onapbn U3 kabaykoB 100/100/20 22,4 35,8 20,4 497,2
CO CMeTaHoM 120/40 9 19 30 335 c 6e6u-KapTodenem
Cauuvemn N3 KypuHoro
Onapbn 13 Kabaykos 230 38 57 8 686
C nococem x/k 120/50/40 40 76 4 869 6enpa
BrnunHbl co cMeTaHoM 150/40 17 42 63 709 CeekonbHan nkpa
no 6abyLIKUHOMY 135/50 8,9 51,2 69,2 771,6
Bpuvowb c TOMaTamMun 1o 5 9 19 175 peLenTy
Bpuowb ¢ kpeseTkamm 75 9 14 16 234 BaknakaHHas ukpa 150/60 8,4 26,7 51,3 482,9
1 aBoOKafdo
- PyneTbl 3 )apeHbix
Epl/IOLIV.Ib ¢ MacaaHom 80 13 14 16 245 GaklaxxaHoB 180/2/2 7.8 56,5 13,6 588,6
pbiGon Mo-rPY3nHCKN
[MeyeHoOe aBOKaOoO XpycTawme
¢ C?”bcom 13 TOMaToB 180 9 38 8 410 GaknaxkaHbl C KDEMOM 190 6 46 26 535
M AMLUOoM naLwloT U3 CYNYryHM
CMy31 U3 KNYOHNKN 400 mn 4 1 69 31 AcCcopTy Nxanu
Y nanpuka, CBekna, 150/5/5 12 24,5 43,2 437,2
CMYy31 13 YepHO 400 Mn - 6 66 266 (nanp /5/
CMOpPOAUHbI wnmMHaT)
CMy31 U3 rpyLumn [MleyeHas TbikBa Mo- 230 101 296 14 266.3
. 400 mMn 3 3 47 224 FYPUICKN , , ,
CMy31 N3 OBCAHKMU 400 mn 10 10 75 433 OBoLHon canaT
CO crneunaMmn no- 230 3 0,3 10 53
TOMMUHI FPY3UHCKM
Jlococb xonogHoro OBoLlyHoM canaTt
KonyeHus 0 9.6 5.3 ° 86 Mo-rpy3nHCKN 250 7 20 12 245
MacnsgHasa pbiba 50 9 6 0 90 € opexamu
Canart
KpeseTku 50 9.6 0.3 0 44,5 C KaXeTUHCKUM 190 4 17 7 193
Konb6aca 50 6,4 m1 0,8 128,5 MaciaoM
BekoH 50 5 22 0 218 Tennbiv canat
By>KeHuHa 50 10,9 | 24,9 1,4 2771 C XpyCTAWMMY 280 8 95 39 1035
6aknaxaHamu
BeTuunHa 50 7 12 0 135
Coyc KpeM-4yns 40 2,3 10,6 1,5 10,6 A3unaTckum canaTt 1o 4 30 4 298
LLIaMNUHBOHbLI CBEXUNE 40 1,7 0,4 0 10,8 € poMenHom

XONOAOHbLIE 3AKYCKWN N CAJIATbI

FOPAYME 3AKYCKHN

TABJTMUA KANTOPUMHOCTU
I S 2 ) I

SZJ;ZT €TUHCKUM (K2VET6)‘>| © coper 140/40 22 23 43 457
Cblpos ) accopy 240 24,5 | 39,3 7,2 478,8 :
TOoMaToB (K;ES)M ¢ Gapanukon 130/40 18 25 44 467
BereTapuanckui YeBypek C CbIpoM 200 28 25 60 571
cajiaT C 3anpaBKomn 230 3 18 9 21
13 aBOKamo Yebypek c 6apaHMHON 160 15 20 62 488
Yebypek c TenaTuHom 170 16 12 62 417
Eggca):::MKo””e”b'M 230 13 28 1 344 c -
- - (ZaLMu‘f; ¢ Kypuuen 2w 25 38 38 593
ot | a0 | a3 | se | | om | oM
aMca ¢ 6apaHuHOM 5w 18 38 40 574
Mpeueckuin canat 250 9,4 32 9,6 365,2 (2 wT)
«Cenbab nop wyodom» 225 16 49 17 572 Honma co cBUHUHOWM 170/40 30 36 15 499
. M ropsgnuHomn
«Llezapb» c Kypuuen 255 42 77 12 912
Lesap Jonma c 6apaHnHOM 170/40 21 48 15 568
« apb»
C KpeBeTKaMu 185 26 62 10 713 Byprep c MpaMopHoM
roesguHoOM n 6apbekio 330/100/40 41,9 | 105,5 93,1 1521
Onuebe no- 13 BaKa)kaHoB
JOMalLUHeMy
 KonBaco 170 12,9 36,1 8,2 413,4 CYbl
M MeYeHbIMM OBOLLAMMU
Xapuo c ropagnHom 350/2 26 27 13 394
Canart «Tun» 190 27 56 9 646
Xapuo ¢ 6apaHnHoOM 350/2/3 17 30 14 392
CanaT n3 rosagnHbl,
CBEKJIbl M KOMYEHOro 210 22 37 10 453 Yyudsapa-lwypna 260/40/2 18 13 33 320
Cblpa CynyryHu Banbik-wypna 300/2 26 13 12 271
Canat <<ALWIK'HyK» 170 2 0,3 8 39 JlarMaH ¢ .D,OMaLLIHem
Canat «GHruionb» 180 12 27 6 313 Nanuown, HeXHbIM
ArHEHKOM M OBOLLaMM,
Canat «Baxop» 170 16 18 6 255 AR 370/15/2 29 | 50 44 749
FOPAYME 3AKYCKN CcO cneumnsMn
B COBCTBEHHOM COKY
Xadanypw Xawnama
¢ BaknaxaHamm 530 656 | 752 | 140 | 14747 o 350/2 34 | 352 | 177 | 512,6
:gfjgfg’;nbcm 490 70 83 130 1523 Mawwxypaa
oo OIS, o | S0OMON | 2| | 2| s
yp 430 62 78 103 1343 - P
no-ag»apcKu Malu
Xavanypwu Bopuy c rosaauHon,
¢ roproHsonod, 300 39,5 | 61,7 | 131 | 1165,5 cMeTaHon 350/80/40 20 | 26,3 | 484 | 5156
royLwen n rpeuknum N YECHOYHbIMU
opexom naMnyLKamm
Mukn-xadanypu 190 14 60 58 821 Homatnmi cyn-nanwa 300/2 28 35 21 513
c oBoOLWaMun C Kypou
AdMa ¢ coycom 270/140 38 46 59 796 Homauhmi cyn-nanwa 300/2 29 38 23 518
MaLoHM C Kypou 1 rpubammu
Xauanypu 600 91 145 12 2098 Cyn-niope 300/40 13 39 32 527
OT TeTU DnCO n3 kabaukos
Xal_—lanypm 450 64 71 134 1407 Cyn 13 6ak/iaxaHoB 300/40/2 3,6 17,7 12,2 223
No-NMEPETHNHCKM ToM SIM ¢ KpeBeTKaMu 370/70 19 31 53 562
Xadanypw ¢ Kon4eHbsiM 390 78 88 106 1519 TbIKBEHHbIN KpeM-cyn 350 4,9 32,8 28,9 415,9
CbIPOM CYNYTYHMU
ToMaTHbIN cyn 350/30 8,2 21,7 42,3 400,6
Xauanypwu
NO-rypPUINCKU 390 52 60 103 1149 MonbHaa noxnebka 300/40 8,7 171 27,6 289,5
C py6NEeHHbIM SNLOM FOPSUME BIIIOAA
PbIGHbIM NUpor 500 52 97 97 1482
N XuHKanm ¢ 6apaHnUHoOm Twr. 14 10 30 263
apeHas yyuyBapa ~
C MSICOM SFHEHKa 175 27 131 61 1527 XUHKaIM co CBUHUHOM 1w 10 s 29 231
M ropaguHomn '
Ap>xkancaHpan 250 6 57 25 634
. XWHKanm c TenaTuHon TwrT. n 1 29 176
KapeHbin
CbIp CYAYTryHU 260 38,2 53,5 10,7 666,6 XWHKanu c rponbamm Twr 6 6 26,1 185,4
Cc noMuaopamm
Aop XMHKanM € Cbipom 1w, 81 | 124 | 236 | 2417
MKapeHbin cbip M LUMMHATOM
CYNYTYHU KOMYEHbIN 260 42,4 44,5 10,7 587,4 OoXKnHa XMHKaM
¢ noMmaopamm C GapaHuHo 12 wrT. 168 120 360 3156
3010TUCTbIE MUaau [oXKMHa XMHKann
C KOHBEPTMKaMM 200/160/40/10 | 38,7 | 65,5 | 94,4 | 1104,6 C TENATUHOM 12 wr. 132 12 348 212
M3 CYNYTYHW C Haaymm 1wr./40/
Jo610 «Xapkanua» 240/60/40 18 37 74 703 Lnuwnna no-ranscku 100/5/10 n32 | 648 | 693 | 13178
Beep 13 6aknaxaHos Kyumauu 320/5/2 73 47 13 772
C TOMaTaMu N CblIPOM 330r 7,6 13,2 16,9 ms8,1 Mamanera 390 39.5 19.4 68.3 516
CYNyryHu
YUkMepynu 1wT./200/3 109 92,2 12,7 1319,7
LllaBepma
C UbIMJIEHKOM 300r 75 60 44 1020 MnoB «4YanmxaHCKNn»
KyTabbl C KapTodenem CO CBEXUMMU 325 30 61 88 1010
Y P 140/40 9 7 58 329 oBoOLaMM
(2 wT.)
KyTabbl C 3eneHbio MnoB «4YamxaHCcKNin»
2w 130/40 8 7 47 283 C CONEHbIMMN 325 30 61 87 1007




TABJTIMUA KATTOPUVHOCTW

FOPAYME BJTIIOOA

B/IIOOA HA YINAX

MnoB y36ekcKknmn

MacHoe accopTu

350/30/30/20 32 69 103 148 295/40/100 78,4 77 23,1 1095,6
CO CBEXWMU OBOLLLAMMU N3 BapaHUHbI Ha YIASX
Mnos y36exckun 350/30/30/20 | 32 69 102 145 CTenk 13 MpamopHo 250/40/2 55 46 9 697
C CONIeHbAMM rOBSONHbI
fnos no-Gyxapcku 350/30/30/20 | 31 50 107 997 Bbipeska TeneHka 180/40 477 | 40,7 | 59 | 5795
CO CBEXWNMU OBOLLLAMMN rpvnb
MnoB no-6yXapcku 350/30/30/20 31 50 106 093 MaueTe-cTenk 180/40 49 72,8 5,98 872,9
C coneHbAmMu Lawnbik N3 HOENKK 200/105/ 457 458 58 6717
KoeypMa narmaH 270/40/5 31 66 58 959 C @XKeBUYHbIM COYCOM 30/40 ’ ’ ’ ’
Kosypma 250/3 35 42 16 586 Machble pynetuku 150/40/100 | 34,9 | 56,8 14 708,4
no-cdepraHckn B 6eKoHe
Yyusapa ¢ HaUYMHKOM Lawnblik N3 KypuHoro
13 py6ieHoOro Mdaca 240/2 31 31 57 639 6enpa 180/105/30/40 49 46 26 715
ArHEeHKa
VEN—— ;']"r'f':":;;“ M3 MAKoTH 180/105/30/40 | 64 62 24 901
3w 19 39 39 540
ArHeHka LaLWwblK U3 CBUHWHBI | 180/105/30/40 | 43 92 24 1105
Onxaxypu 360 46 | 121 60 1518 KypuHoe cdune 2007105/ 58 7 26 408
M3 CBUHMHBI Ha yrasx 30/40
Opxaxypu ns Kypuubl 360 46 121 60 1518 LLIALINbIK U3 KOPEKM 200/105/
47 71 25 919
YaHaxu U3 roBaguHbl, ArHeHka 30/40
TOMNIEHHO® LLawnbikmn U3 KypuLbl 160/80/40 46 32 12 524
B ropLuouke 370/4 22 40 17 521
C oBOLLAMM KuiMa-LuaLnbik 180/80/40 38 69 13 822
M apOMaTHOM 3eJIeHbo LLawnbikmn n3 dopenn 140/80/40 32,9 17,4 34,6 430,9
YalwyLwynm n3 HeXxxHou LLawnblku N3 arHeHKa 150/80/40 37 69 14 818
TENATUHbI, TYLLEHHOMN
2 7 7 -
c oBOLLaMM 50/3 59 6 o 86 Tlions-ke6at 150/105/30/40 | 40 38 27 605
n3 Gapawka
M cneunsamm
CroeHbie 6aKnaKaH! Jliona-ke6ab ns pbibbl | 140/105/30/40 | 28,4 38,9 7 495,9
300 24,6 26,6 23,7 426,9 Nionsg-ke6a6
C MACOM 150/105/30/40 | 44 23 27 493
ConsHka no- M3 Kypuubl
KYTauCCKN N3 CBUHUHbI 250/8/5 29 67 14 /81 Hopapo Ha rpune 1wT./60/1 72 22 0,1 475
Haxox6unm g;er‘:)’;ﬁz Popenm 120/40/40 377 | 36,5 17 | 496,8
M3 UbINSIEHKa B coyce 250/3 40 31 13 489
M3 crenbix TOMaToB
M KaBKa3CKUX Crieuum FAPHNPbI
2napaxXxmu 300/140 39 41 55 734 Kykypy3a C conbto 1wT./10 10 8 39 241
~ Ha rpune
ApOMaTHbIN
CyAaK, TOMIEHHbIN 200 30 25,6 25,3 453,7 Kykypy3a ¢ conbto 1wT./10 s 6 36 232
Cc ToMataMu 1 TpaBaMu oTBapHas :
MKapeHble KpeBeTKM MXapeHbin kapTodenb
C YEeCHOKOM C Ce30HHbIMKN rpndamu 230/40 10 62 60 837
W FDY3MHCKNUMN 180/30 42 24 17 470 U IKOHIKOMM
cneumnsaMmn - _
O6XXapeHHbIN MUHN 250 5.4 2 43 230
Cynak kapTodens
C NOOKOMNYEeHHbIM 100/50/70 39 56 42 849 OBOLLJ,VI Ha rpune 450 10,6 27,1 39’4 445’4
KNHOa
Puc 150 2,3 8,5 15,9 150,4
dopenb c oBOLWaAMMU,
3aneyeHHas! 210/20 29 n n 258 lpeuka c ce30HHbIMM 250 12 43 54 636
B meprameHTe rpudamu
PbiGHble KOTNETbI 120/40/10/30 30,5 15,2 n,2 312,5 KapTogensHoe niope 200/1 5 12 31 258
Bpokkonu
JoMalHMne KoTneThbl
o1 Horpoorin 180/200/50 | 40 | 86 46 mz ¢ NapMe3aHOM Ha napy 150 65 | 2 86 | 648
KoTneTta no-kKneBCKM Bpokkonu
C Miope U rpUBHLIM 130/200/15/15 | 47 71 63 1066 C napmesaHoM 150 6.5 2 8.6 64,8
CcoycoMm Ha rpune
- bynryp c oowamm 200 10 25 47 494
KotneTs! 13 nHACKY 126/140/60 25 99 27 108
c oBolWamMm CovChl
YTUHas HOXKa
C 6a3NNUKOBBIM MiOpe 1wT./200/100 88 54 40 1023 CMeTaHa 40 1 1,2 80,8
XpeH 40 1 5 30
MpsaHble oBoOLM
c rpubamu 250 ns 31.8 273 445.3 Tap-Tap 40 0,6 20 1 190
becrporanos 170/200/50 29 93 44 127 ARKIKA 13 CeNbIX 40 1 0 3 13
C KapToenbHOM niope TOMaToB
MacTa ¢ KonyeHom 340 36.8 283 56.3 632.6 YeCHOYHbIN 40 1 6 65
topeneio Caue6enn 40 1 0 30
MacTa «[lMoMuaopuHmn» 330 15,4 17,4 67,9 495,2 TkeManu 40 0.4 0.2 9 38
MacTa c rpnbamn 280 15,9 28,9 63 579,5 Hapluapa6 40 0 0 26 104
[MacTa c KpeBeTKamMm 380 25,2 22,8 71,2 582 «Hblo-Mopk» 40 1 0.2 9 29
flacta ¢ uyknHu 340 20 22 54 501 Mauete 40 2 64 4 602
N KpeBeTKaMm
M 140 8 7 18
MacTa «BoNOHbE3EN 330 35 | 49 62 838 auorn
XJ1EB
MNacTa «KapboHapa»
C UbINJIEHKOM 330 38 59 57 918 [oMalwHuin xne6
1 BEKOHOM 150/30 15 26 66 554

(unabaTtTa)

TABJIMUA KATTOPUVHOCTW

Ponn c aBokago 140 6 9 52 320
Bpurnowb 150 15,5 18,7 68,3 510,9
Ponn c nococem 140 15 50 297
Jlenewka no-y36eKCcku 150 13 10 79 460
Ponn ¢ TyHuoM 140 18 1 50 288
JlaBall n3 TaHabipa 100/40 9 59 307 yHu
- Ponn cyrpem 140 13 14 50 382
JlaBall apMAHCKNIM 130/40 n 66 332
OCTPbIE POJ1J1bI
AECEPTH OCTpbIN PO KpeBeTKa 185 185 | 7,4 37 | 3755
MUHAOanbHbLIN TOPT 150/3/8 10,9 43 77,8 344 OCTpbli PO NOCOCH 180 13 15 30,6 305,5
Zi:?gaHHMHKV(I;;» 150/2/3/2/5 7 34 53 557 OCprIl;I ponn TyHeu 180 11,7 13 33,1 290,5
OcCTpbIN PONA Yropb 180 16,6 16,7 32 300,1
M n 2 701
«MepoBUK» 0/5/ 9 36 86 (¢} 3AMEYEHHBIE YL
K - 80/1 . 3 3 102
Othe no-cyxymcky /1wt Nococs 40 5 9,3 17 | 1527
fﬁj‘;}f’“b'e Gynouky 180/1/1/5 20,3 | 68,5 | 70,2 | 984,6 TYHEL, 40 57 | 85 7 147,6
Tupamucy 150/2/1/4/3 | 9,3 | 291 | 577 | 5378 KpeseTka 40 57 | 84 n7 | 1483
LecepT «Masnosa» 140 69 | 169 | 525 | 3825 Yrope 40 4 | 121 | 132 | 1764
_ pebewok 40 4,9 8,7 12,2 1471
CblpHbIV oecepT ’ i i ’
c nenamyLm 170/10/6/5/1 9 46 50 643 Kpa6 40 48 | 84 7 144
BaHaHOBbIN TOPT 130/40/5/3/1 13 56 12 992 3ATMEYEHHbBIE POJIJIbI
PnCTaLIKOBEIN pyneT 105/2/1/1 9 28 47 465 3aneueHHplit ponn 200 18,4 | 252 | 601 | 5491
C ManiMHoOm C Kpabom
‘L‘UUEOTKO“Kaﬂ“a” 3‘:‘1?:09;2:4"”" ponn 200 188 | 289 | 60,7 | 5807
. B:Hm b?—i)l):-lM 125/10/30/2 8 45 69 706 .
MOPOYKEHbIM i‘i{:'_‘;:i””"”" ponn 200 18,3 | 36,8 | 60,7 | 652,
MaHHa-KoTTa 469 2,7 27,9 33,6 393,3 3aneyeHHbIN ponn 190 999 . 477 S0
«3ranapm» 10/2/1 10 31 89 680 c MUanaMmn ’ ’ ’
«HanoneoH» 150/1 22 75 65 1035 Ponn c 6aknakaHamm 305 10,8 15,1 76,9 491,8
MOPKOBHbIN TOPT 130/5/6 9 43 70 705 CALLNMUN
MNaxnaBa 120/5/5 n 32 80 643 Jlococb 87 10,4 3,2 1,5 79
Yypuxena c rpeukmum 1wr./50/7/1 7 >3 83 565 KpacHasa nkpa 95 9,5 4,1 2,6 85
Opexom Yropsb 88 1,5 17,3 6,2 224,
Yypuxena c dyHOYKOM 1wT./50/7/1 5 17 58 405 TyHeu s7 12 05 15 58 5
DpyKTOBasA Tapenka 1000 5,6 2,8 15,1 498 KpeseTka 78 101 03 15 525
MopoxeHoe 50/1 2 8 10 15 PO «OUNALENbOUSA»
B aCCOPTUMEHTE . o
«Dunagensbus»
210 18 31 56 523
Copber 50/1 1 0 1 60 c nococem
B aCCOPTUMEHTe s o
«Durnapgenb@ua»
BapeHbe 150 0 0 93 366 cyrpem 210 16 32 58 571
Menamywn 160/10/1 12 14,5 220,4 1028,3
«dunapensbusy 245 20,6 | 10,3 | 385 | 330
AMNOHCKOE MEHHKO C KpeBeTKou
«Dunnagenbdhuna» posn 230 19 21 58 488
CYTIbl N CAJIATHI
3aneyeHHasa
Muco cyn 350 9 2 13 m «Dunagensdns» 220 25 27 64 601
Muco cyn 290 n2 | 37 82 | 110,84 ¢ nococem
Cc MopenpoayKkTamMm 3aneyeHHas
Knmum 350 12,7 10,4 9,8 187,3 «Punnapenbdpusa» 220 22 37 59 647
Knmum c yrpem
C MopenpoayKkTamm 420 19,3 9,81 10,9 211,48 PONN «KANTMDOOPHUNA»
Canat «Kaico» 140/30 9,8 15,6 17 247 «KanuopHusa» 230 19 9 61 407
Canat «Kanco» ¢ ococem
C KpeBeTKoM TeMnypa 100/30/15 4 22 24 304 «KanudopHus» 220 17 14 61 444
Moke ¢ TYHLOM 280 16,4 | 14,8 | 52,5 | 4097 C yrpem
Moke ¢ nococem 280 151 | 16,9 | 525 | 426, «KanudopHus» 230 14 7 64 382
Cc Kpabom
LW
<y PO TEMMNYPA
Jlococb 33 4 1 9 61 Ponn Temnypa
KpeseTka 30 3 0,1 9 50 C nococem 160 19 12 25 468
Yropb 32 7 5 12 123
P Ponn Temnypa 160 18 9 72 446
KpacHasa nkpa 34 6 10 86 C KpeBeTkou
TyHeu 33 4 | 02 o 54 Ponn TemMnypa 205 194 | 98 | 683 | 4456
C TYHLIOM
Kpab 31 2 0,2 10 52
Ponn temnypa c yrpem 160 17 18 68 510
OCTPbIE CYLUN
CETbl
Jlococb 40 5,7 8 10,2 137,8
dunapenbhusa cet 430 40,5 59 n7z 1156,5
TyHel, 40 6,8 10,2 122,7
OcTpbin ceT 380 18,8 9,9 61,3 4141
KpeBeTka 40 6,7 10,2 123,5
3anevyeHHbIn ceT 420 38 63,3 129,7 1250,2
Yropb 40 3,5 12,3 12,4 175,6
Jlococb ceT 536 56,4 61 19,4 1388,6
[pebellok 40 4,3 6,9 10,7 122,2
Cywun cet 193 21 50 16 601
Kpab 40 4,1 6,7 10,2 19,2
Mera ceT 800 71 48 225 1679
PONbI
PONN C OrypLOM 100 ‘ 5 ‘ 1 50 ‘ 240 Calummm ceT 605 45,3 12 52,2 508
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