


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

yOPaHTE

bCA B MPEenck

CbIPHUKW CO CMETAHOW*

SYRNIKI WITH SOUR CREAM / BEYLHYDE 3

JOMALLHUN TBOPOI C BULLHEN

HOMEMADE COTTAGE CHEESE WITH CHERRY
B ENYE

B
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* C U3IOMOM / BE3 U3IOMA AVMPAHU OT HAHU
WITH RAISIN / WITHOUT RAISIN

B T

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

ANYHULUA B XJIEBHOM NENELUKE

RICE PORRIDGE WITH COCONUT MILK
WITH MANGO SAUCE AND GRAPEFRUIT

HEARMIMNERENHF

FRIED EGGS IN FLATBREAD / FiERE

KOO®E NO-CYXYMCKU C NEYEHBEM «KALOA»

2999

SUKHUMI-STYLE COFFEE WITH KADA COOKIES
T ISR OO0 5 RO A2 A 0

OBCHAHAS KALLUA C KNTYBEHUKOW
U TPELKUMUN OPEXAMMU

OATMEAL PORRIDGE WITH STRAWBERRY
AND WALNUTS / ZZ & Z Mk

aHbl 2/1e

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

BRUSCHETTA WITH POACHED EGG AND BACON /
COLD SMOKED SALMON | EXZtHRKEME FiR/ AE=X&

UNPBYJIN NMNO-TrPY3UNHCKHU

rMA3YHbS C XKAPEHOWU KOJIBACOM
N 3EJIEHBIM FTOPOLLKOM

CHIRBULI A LA GEORGIA / &5 RIE

SUNNY SIDE UP EGGS WITH ROASTED
SAUSAGE AND GREEN PEAS

EhEEEEE

OMJIET OT LLUED®A

CHEF'S OMELET / FRRIE

APOMATHAA ANYHULIA
C NPAHOW 3ENIEHbIO U ABOKAO

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




CKP3MBJ1 / OMNET

BJIMHYNKN

SCRAMBLE / OMELET | ¥0&/Fig&

TBOPOXXHA{A 3ATIEKAHKA
C YEPHOCJZIUBOM N CMETAHOW

COTTAGE CHEESE PUDDING
WITH PRUNES AND SOUR CREAM
PEET T B R T BRI

OJIAObU N3 KABAYKOB
CO CMETAHOW / C JIOCOCEM

369/829¢#
(

ZUCCHINI PANCAKES WITH SOUR CREAM /

WITH SALMON | Pa#5F R ECBE 43 5H

PANCAKES / FifH#

TONMWUHIUN / TOPPINGS / M&

NNOCOCb XOJIOOHOIo KOMYEHUA sor 4099
COLD SMOKED SALMON / 2% tita

MACNSAHASA PbIBA / BUTTERFISH / it sor 3099
KPEBETKW / SHRIMPS / &4 50r 4699
KOJIBACA / SAUSAGE / &% sor 219#
BEKOH / BACON / 151R 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

CrYWEHHOE MOJTIOKO 50r 899
CONDENSED MILK / &3

MACNO CJINBOYHOE / BUTTER / &1 30r 159#
CMETAHA / SOUR CREAM / B&4}5H 40+ 899

UNABATTA C TOMATAMU / 309/409/4099
C KPEBETKAMU U ABOKALO / )
C MACJISHOW PbIBOM

CIABATTA WITH TOMATOES /
WITH SHRIMPS AND AVOCADO / WITH BUTTERFISH

16 BB BC PR AL/ 0 & SR AN 400 2R/ A &

MEYEHOE ABOKAJOO C CAJIbCOU
N3 TOMATOB U AL OM MALLOT

BYTEPBEPOA HA UNABATTE C KYPULLEN 4799

CHICKEN CIABATTA SANDWICH / #E#E X8R =088

CMY3U: KNYBHUYHbIN /
C YEPHOW cMOPOAUHON /
FPYLA-LUNMUHAT / 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

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 &

aNbHOW MHMOPME

&F
/ II
SIM MaTep!

TAPTAP U3 TOBAOWNHbDI

BEEF TARTARE / 4£R#E#E



CEJIEOQOYKA / CKYMBPUA 4199
C XXAPEHbIM / OTBAPHbIM BEBEU-KAPTO®EJIEM

BUTEJ1J1O TOHHATO

VITELLO TONNATO / £H&&/N\FAk

HERRING / MACKEREL
WITH FRIED / BOILED BABY POTATOES
W& / SREREERL / R RINEE

SWE AT TN |

T4

S

e

ACCOPTU N3 LOMALUHUNX CbIPOB

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

HOMEMADE CHEESE ASSORTMENT
homemade cheese, sulguni cheese, smoked sulguni
cheese, smoked braided cheese, chechil cheese

MNEPLUbI TOHHATO
R EHRINE (BRNE 7 REEDE REF/REENE -

COJIEHbA N3 BOYKH

MapUHOBaHHbIE YECHOK M YepeMLLa,
KanycTa, bypble U KpacHble TOMaThl,
OrypLbl, CTPYUYKOBbIN MepeL, U AXOHANOIN

BARREL PICKLES

marinated garlic and ramson, cabbage, brown and
red tomatoes, cucumbers, bell pepper and jonjoli
B3 (EHEIARmMER  BEX AMEEHN BN #NARes
MRS D)

MBS Y  BYIER)

TAPEJIKA EBPOMNENCKUX CbIPOB
Cblp TBEPabIM BblAEPXXaHHbIN, Cbip C 6enon
MJieCeHbto, CbIp C roNyobon naeceHbo

EUROPEAN CHEESE PLATE / 48K B

aHbl 271€e

MACHOE ACCOPTU C COYCOM XPEH 20299

ASSORTED MEAT V. -
WITH HORSERADISH SAUCE / ®RIEEM{RAE

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

TONNATO PEPPERS / £ &8E¥ M

PbIBHOE ACCOPTHU
topenb cnabon conun, popenb XoToOgHOro
KOM4YeHunda, MacnsaHaa pbiba, cKkymMbpuda

ASSORTED FISH

cold smoked salmon and chef-salted, oily fish,
mackerel

ftiRa (REEafFtta Jhe - 6Fa)




PYJIETbl U3 XKXAPEHbIX BAKJIADXKAHOB S ACCOPTU NXANU 4799
MNO-rPY3NMHCKU C HAYUUHKOMN M3 LLUNMHATA, U3 CTPYUYKOBOMN hacosin, N3 CBEKJIbI
M3 OCTPOW OPEXOBOW MNACTbDI

ASSORTED PHALI (spinach/string beans/beetroot)
== ==

FRIED EGGPLANT ROLLS A LA GEORGIA = 2 s &SWwPkHALL -
FILLED WITH SPICY NUT PASTE (Eﬁ%?)ﬁ%ﬂ%%%%ﬁﬁ?ﬂ;)?&%/%%E%%UEE/EH%

BESIRRBRBWINFE

CE3OHHbIE OBOLLUWN U 3EJIEHDb
CAUVBU U3 KYPUHOTIO BEOPA

v » ! . r | SEASONAL VEGETABLES & FRESH HERBS
CHICKEN THIGH SATSIVI / "BEiE4E" JEIEABE : " S vy Y R 4 L HRMER

< B

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

XYMYC C NPAHOW NENELUKOW .' MAWTET U3 KYPUHOW NEYEHU

HUMMUS WITH SPICY FLATBREAD / EE S ERELEH — ? » CHICKEN LIVER PATE / 8tilE

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 (ST € T enield) 2] [Neri=ll] == ks

BESTERBEIDAL

BEETROT AND GOAT CHEESE SALAD / #ZELL=EhE DAl

TENNbIA CANAT C XPYCTALWNMU
BAKJTAXKAHAMUA

WARM SALAD WITH CRISPY EGGPLANTS
ERRE G T BRIV AL

TEMNbIN CANAT C KYPOU
N KOMYEHbIM CYNTYTYHU L 4

WARM SALAD WITH CHICKEN AND SMOKED SULGUNI
BRAEBREDAL

OBOLLHOWM CANAT NO-FPY3UHCKMU :

C OPEXAMHU £ ey g W= AN : TENJbIN CAJIAT C KYPUHOM NEYEHbIO 4999

ht\ved

VEGETABLE SALAD A LA GEORGIA WITH NUTS : @ WARM LIVER SALAD / FF#3b

BETLHRFERIA

TENJIbIA CAJIAT C ®OPENbIO :
N CbIPOM CYNYTYHU g 0 BETETAPUAHCKUWN CANAT 5799
CAJIAT C KAXETUHCKMUM MACJIOM C 3AMPABKOW U3 ABOKAOO

— WARM SALAD WITH TROUT AND SULGUNI CHEESE
SALAD WITH KAKHET!I OIL / Rt X 5767011 % 8 55 /R T FE RGO R = Ig VEGETARIAN SALAD WITH AVOCADO / E&IDHIFR A HEE




FPEYECKUIN CANAT

GREEK SALAD / FhgWH

CENlbOb NoA WYBOU

«UE3APb» C KYPULIEU / C KPEBETKAMU 709/759#¢

DRESSED HERRING / 2@ Sl St & 70U

CAESAR WITH CHICKEN / WITH SHRIMPS v
PCTAVEAN=1 - 0% i

CAJIAT C XPYCTSALLEN KYPOW MNO-A3NATCKUN 6399

ASIAN STYLE CRISPY CHICKEN SALAD
UM XL R e 52 X8 A0 47

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

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

CAJIAT «TUN»

C OTBAPHbLIM T’OBAXbUM A3bIKOM,
MapPMHOBAHHbBIM OTYPUYNKOM

N XPYCTALLMM YKOM hpu

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

KEHOSR ERELAHRDF 20D

CANAT U3 OTBAPHOW rOBAAUHbI, 579#
CBEKIJ1bl U KOMYEHOTI O CbIPA CYJIYTYHWU =

SALAD WITH BOILED BEEF, BEETS
AND SMOKED SULGUNI

KREA K MEFVREEIU

CAJIAT «AHUNK-UYK»

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

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 o KHACHAPURI WITH GORGONZOLA, PEAR AND WALNUT / &IXERIZ+ - BN ZIEEZE
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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

=
m
0
T

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

)JIb30BaAHbl 2/1€

KBAPU C TBOPOIOM HALOYTU
B COYCE «MUXUNPTMA»

NADUGI COTTAGE CHEESE KVARI
IN CHIKHIRTMA SAUCE
MENEBRREREESH/RESE

JIOBNO «XAPKAJTNA»

KBAPU C UHOEWKOWN
B COYCE «<UUXNPTMA»

LOBIO KHARKALIA / BB 7

TURKEY KVARI IN CHIKHIRTMA SAUCE
KEREREERBES R REDE

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

7399

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




LUABEPMA C LUbINJIEHKOM

SHAWARMA WITH CHICKEN / XSEbEiis

yOPaHTE

bCA B MPEenck

AOJIMA CO CBUHUHOW U TOBAANHOW / 529/609 ¢
C BAPAHNHOW ™ . -

KYTABbl C KAPTO®EJIEM / 3EJIEHbIO / CbIPOM / BAPAHUHOW 2wr. 309/349/349/439°9

: DOLMA WITH PORK AND BEEF / WITH LAMB
QUTABS WITH POTATOES / FRESH HERBS / CHEESE / LAMB | £ E/E 4/ /FA - - AR/ FAEE R

l

/anbHOW UH

YEBYPEK C CbIPOM / 1wr. 409/439/439¢ CAMCA C KYPULIEW / . 309/359°
BAPAHWUHOW / TENATUHON ™ - BAPAHUHOMN -y

BYPFEP C MPAMOPHOMN rOBAOVWHOW U BAPBEKIO U3 BAKJIAXKAHOB

CHEBUREK WITH CHEESE / LAMB / VEAL SAMOSA WITH CHICKEN / LAMB (2 PCS)
5B/~ ) KO TER/FREET (1) I g MARBLE BEEF BURGER WITH EGGPLANT BARBECUE / M F el BE4PIN R




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

MUTBCH B Npev

XAPYO C roBaaMHON / BAPAHNHOW 569/669¢

{ LAGHMAN WITH HOMEMADE NOODLES, TENDER LAMB AND VEGETABLES BRAISED
KHARCHO WITH BEEF / LAMB ™ \ WITH SPICES IN THEIR OWN JUICE

BMRFA/FAD : : ; BHlESR - WMFRN  RHRIET

MALUXYPOA C BAPAHUHOWN,
OBOLLAMU N TOPOXOM MALL

YYUYBAPA LUYPMA XALUJIAMA C BAPAHUHOWM MASHKHURDA WITH LAMB,

. — VEGETABLES AND PEA MASH
CHUCHVARA SHURPA / FERKRF7 = Ig KHASHLAMA WITH LAMB / ¥R+ EX7 R EEBTAET

JIL A<




KABAYKOBbIN CYN-MIOPE

ZUCCHINI CREAM SOUP / B#HER A

ypaHTe.

B Npenck

OOMALLHUNM CYN-JTAMLWIA 349/369°9
C KYPON / C KYPOWU U TPUBEAMMU v

OMUTbCS

HOMEMADE NOODLES SOUP WITH CHICKEN / TOM 9iM C KPEBETKAMU
CHICKEN AND MUSHROOMS
WA/ BAEER EEH A TOM YUM WITH SHRIMPS / $FLiF

rPUBHAA NOXJIEBKA

MUSHROOM SOUP / B

2. A&
| AR
g, ""{“H*‘:
";I?-r i T R d
F

BOPLY C YHECHOYHbIMU MAMIMNYLUKAMNA TbIKBEHHbIXN KPEM-CYI

BORSCH WITH GARLIC PAMPUSHKAS / Z Rk A #xE 7 = PUMPKIN CREAM SOUP / E/AYyHE




TOPSAYHE BJIIOAOA
HOT DISHES / Zx % 3

r o P ﬂ LMLUNIA MO-TANTbCKU ""'l

LbIMJIEHOK, 3aNeYeHHbIN B KABKA3CKMNX

APOMaTHbIX CNeunsax No CTapUHHOMY peLlenTy.

CHICKEN BAKED IN CAUCASIAN SPICES
ACCORDING TO THE ANCIENT RECIPE.

=_ QO
H O T D | S H E S / E * SERVED WITH HOMEMADE TKEMALI

SR ES (HHEE) EEFEREF&

XUHKAIW (1 WWT.)
6apaHuHa / CBUHMHA U roBsiouHa /
TensaTuHa / rpu6bl / cbip 1 WINUHaT

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

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

139 p MAMAJIbITA 3799

VE A R LA ' 5 . : - - = 13 KPYTO 3aBapEeHHON 6e/10M KYKYPY3HOWM Kpymbl
! v A / N - 4 . Cc pob6aBNeHUEM Cblpa CYNYryHU

- ‘ b 7 > i, MAMALIGA OF COOKED WHITE CORN GRITS
\ Bk : - AN WITH SULGUNI CHEESE ADDED
AIOKHHA XHHKAJIH f T R o aERBMFRERDE

6apaHuHa / TenaTuUHa

A DOZEN KHINKALI (lamb / veal)
—ITHRETMRF (FNMH) FA/NFR)

15299
Z ™

KYUMAUYU

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

DOUUMaHTY

KUCHMACHI OF GENTLE VEAL GRINDERS,
ROASTED WITH SPICY CAUCASIAN SPICES
AND POMEGRANATE GRAINS

BEANE MEMRRER MG

abHOM MHPOPME

Torpadma

(e8]

1. Ha

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 LAGHMAN -
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

a9 B NpenckypaHTe.

OMNTBC

O3HAaKC(

o
5}

NAOB Y3BEKCKUN
C MSICOM ATHEHKa, MPSAHbIM
apoMaToM LadpaHa n bapbapuca

UZBEK PILAF WITH LAMB,
SPICY AROMA OF SAFFRON AND BARBERRY

52275 F R AR MBLIEMRETEF

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 ATHEHKA 3wr. 5299

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

A




OOXAXYPU N3 CBUHUHDbI / KYPULIbl 789/729# . = CJIOEHBIE BAKJTIAXAHbI C MACOM

C 30/10TUCTBIM KapTodenem, Yy 4%

bty
UECHOKOM, TYKOM U1 3eeHbIo PUFF EGGPLANT WITH MEAT / BREZAEHIF

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

BR/BARRLE A £BNEX

YAHAXN N3 TrOBAOUHDI,
TOMJIEHHOE B rOPLLUOYKE
C OBOLLAMU N APOMATHOW 3ENIEHbIO

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

YAXOXBWIJIN N3 UbIMNJIEHKA
B COYCE U3 CMNEJIbIX TOMATOB
N KABKA3CKUX CNELUNA

CHAKHOKHBILI OF CHICKEN IN SAUCE
OF RIPE TOMATOES AND CAUCASIAN SPICES
ERLLF BABLHENSNIREH

aHbl 2/1e

YALLYLLYJIM U3 HEXXHOW TENATUHbI, TYLLEHHOE C OBOLLAMM U CMELUAMMU Yl AN XAH NNAFMAH

TENDER VEAL CHASHUSHULI STEWED WITH VEGETABLES AND SPICES / T4 (47 - s &H) | ; AT KHAN LAGHMAN / BI5F#E




)XXAPEHbIE KPEBETKN C YECHOKOM U TrPY3UHCKNMU CNELNAMU - SNTAPOXKU C 3EJIEHBIO

TPagAMLMOHHOE rpy3nHCKOe 6110400
N3 60N KYKYPY3HOW KPYMbl C CYNYTYHW.
[MopaeTcs C COYyCOM rebxanms

FRIED SHRIMPS WITH GARLIC AND GEORGIAN SPICES / Kl eaSZTER IR

ELARJI WITH HERBS
traditional Georgian dish of white corn grits
with sulguni. Served with gebzhalia sauce

BB TR

CYOAK C KMHOA

PIKE PERCH WITH QUINOA / #& &5l E3a5E

CYOAK B TOMATE NO-CYXYMCKWH 789#

SUKHUMI STYLE PIKE PERCH IN TOMATO SAUCE
PR RE AR G

aHbl 2/1e

APOMATHbIV CYOAK, TOMJIEHHbIN
C TOMATAMU U TPABAMU
noa XJIEBHOW WWAMKOMN

AROMATIC PIKE PERCH BRAISED WITH TOMATOES AR : ®OPEJIb C OBOLLAMMU, SANEYEHHASA B MEPFTAMEHTE
AND HERBS UNDER A BREAD CAP
Lt BRMFERFEEEE TROUT WITH VEGETABLES, BAKED IN PARCHMENT / IRHZR &30/ = 37 & it Fr 3




KOTJIETA NMNO-KUEBCKMHN
C NoPE N rPMBHBIM COYCOM

CHICKEN KIEV WITH MASHED
POTATOES AND MUSHROOM SAUCE

EHBER I ERNERES

MNTbCHA B MPENCK

NMOXXAPCKAS{A KOTJIETA U3 Pblbbl RS YTUHAA HOXKKA KOH®U C BA3UJIMUKOBbLIM MIOPE

POZHARSKY FISH CUTLET / EFL/RErEE A CONFIT DUCK LEG WITH BASIL PUREE / BT SHREC 28+ 2

T
5
I
>

NMATAPA XUHKAJIN C COYCOM «TOM AM» 4899

PATARA KHINKALI WITH TOM YUM SAUCE
TR MFIR A B L AT E

BE®CTPOIrAHOB C NMOPE 8799

KOTNETbI U3 UHOENKUN C OBOLLAMU
BEEF STROGANOFF WITH MASHED POTATOES Y%

TURKEY CUTLETS WITH VEGETABLES / XXSMHHEH#3 : =I5 MR A R L 2R




MACTA C KPEBETKAMU N LLYKNHN

PASTA WITH SHRIMPS AND ZUCCHINI / &4 3 EER

NACTA «KAPBEOHAPA» C UbINMJIEHKOM U BEKOHOM

PASTA CARBONARA WITH CHICKEN AND BACON / BRIFRZ TEEH

NACTA C TPUBAMU

NMACTA «NMOMUOOPUHWU» : NACTA «BOJIOHbE3E»

PASTA POMODORINI / EfiEE ] - PASTA BOLOGNESE / AERH




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 / &aATE4FRASHE iR ALE

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

TROUT SHASHLIK / =&

LWALLJIBIKA N3 KYPULbI NIONA-KEBAB N3 BAPALLKA

CHICKEN SHASHLIK / #8H LAMB LULA KEBAB / fEFERKES

nonga-KeEeBAB U3 KYPuULUbIl /
BAPAHWUHDbI B TECTE

LULA KEBAB OF CHICKEN / MUTTON IN THE DOUGH
HRBA/ FASH

aHbl 271€e

LWALJTBIKN U3 ATHEHKA NONA-KEBAB U3 KYPULLbI

LAMB SHASHLIK / SBfEEER CHICKEN LULA KEBAB / FE 8RS




OOPALO HA TrPUJIE

GRILLED DORADO / & 3L

CTENK U3 ®OPEJIN HA TPUNE

GRILLED TROUT STEAK / &gt & 5F

ITAPHHPBI
DISHES / T 3

KYKYPY3A C COJ1blO
OTBapHas Mau Ha rpune

CORN WITH SALT (boiled / grilled) | &Ea¥E KK

OTBAPHOW / OBXXAPEHHbIN MUHU-KAPTO®EJb

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

POTATO ROASTED WITH SEASONAL
MUSHROOMS AND JONJOLI

RIENNSEENEESIRBRX

BOILED / FRIED MINI POTATOES | &/FiZkfR 2




2 ) oy, \ = BEPOKKOJIN C MAPME3AHOM
ITAPHHPbI gt s 2 HA NAPY / HA TPUNE
DISHES / B % 2 - i %

STEAMED / GRILLED BROCCOLI WITH PARMESAN
7/ BT REZT

PUC

RICE / ik

B NMPEenCcKy

BYJIFT'YP C OBOLLAMU

FE T 34
OBOLLM HA FPUNE BULGUR WITH VEGETABLES / #REfmiEE

O O3HaAKOMUTBLCS

GRILLED VEGETABLES / BEixt

COYCbl / SAUCES / &z

CMETAHA / SOUR CREAM / B&Y5H 40r 899

XPEH / HORSERADISH / ¥R 40r 899
TAPTAP / TARTAR / $i8t& 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

JNIEMELWLKA NMO-Y3BEKCKU U3 TAHObIPA  159#
TANDOOR UZBEK-STYLE FLAT CAKE
52255 B A G

NABALU U3 TAHObIPA /
APMSAHCKUN NABALL

- i I . 8. AAIE: Y TANDOOR LAVASH / ARMENIAN LAVASH
FPEYKA C CE3OHHbIMU FPUBEAMM : o o T2 TS

KAPTO®EJIbHOE MIOPE

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




ECEPT CO CTEBUEMN
BECEPTBI a

DESSERTS / &M STEVIA DESSERT / A3 =

TUPAMUCY

TIRAMISU / BHI AT

«CMETAHHUK» C KNNYBHUKON 539°P ®UCTALLKOBbIN PYNET C MAJIMUHON 7099

SOUR CREAM CAKE WITH STRAWBERRY / EER {R&EE PISTACHIO ROLL WITH RASPBERRY / FLRERFEH1ESE
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3ABAPHbBIE BYJIOUYKMU «LLY» OECEPT «MABJIOBA»

CHOU BUNS / S8&Z/N\HEE : PAVLOVA DESSERT / K& EERE

«LHOKOJTAOAHAA LUKATYJTIKA»

C BAHWJ1IbHbIM MOPO>XEHbIM
«MEOOBUK»

N CHOCOLATE BOX WITH VANILLA ICE CREAM
HONEY CAKE / BEEH = I g BENEMILZNRE




«3rFAMNAPU» = ; - Pl ®PYKTOBAS TAPEJIKA Tkr 15992

ZGAPARI / 18eZ 155w NIEZE &R ., ; . FRUIT PLATE / /KR

NMAXJTABA

BAKLAVA / R

MOPKOBHbIN TOPT OECEPT «TEMPU3JTJIUN»

CARROT CAKE / th& hERE DESSERT GEMRIELI / KRB RE 2
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OOMALLHEE BAPEHbE B accoptuMeHTe 1501 3899
YTOUYHUTb Y ODULMAHTA

NMUMaAHTY

ASSORTED HOMEMADE JAM / fHERERE

YYPUYXEJIA (TPELKWUW OPEX / ®YHAOYK) 3499

CHURCHKHELA (WALNUT /HAZELNUT) | E/RESHI (728 /F)

: : : ; : MOPO>XEHOE / COPBETbI 1 wapuk 1599
«HAMOJIEOH» : T _ 3 B ACCOPTUMEHTE

MILLE-FEUILLE / RS ER - jow &N ; _ = I o ICE CREAM / SORBET ASSORTMENT | nKiE#/SRT ki




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

7 KUMYU / KUMYUN C MOPEMNPOOYKTAMU 429/569¢P
KIMCHI / KIMCHI WITH SEAFOOD | 83083 /88035

5 80 CANAT «KANUCO» / 449/699°9
500 CAJIAT «KANCO» C KPEBETKOW TEMMNYPA

E y:: KAISO SALAD / KAISO SALAD WITH SHRIMP TEMPURA
°3 0 SRR SN B s s

Mnosb
BC¢

/MCTa, cooblwnTe

«CALLIUMU-CET»

N1QCOCh, TyHel, I0COCh
TaTakKW, - TYHeL TaTaku, yrops, =5 g
KpeBeTKa, nKkpa i 7
SASHIMI SET i : *
salmon, tuna, salmon tataki * o °
tuna tataki, eel, shrimpgeaviar - 2
O x 9
[ -
ERNS (=X & S8 HE=
Y HiEspE e
i BFE 2 S
: .

3149°9

NOKE C TYHLUOM / C IOCOCEM 7699

POKE WITH TUNA/SALMON | £t68/=XaEREER

[aHt
Mopava




OCTPBIE
CVIIH
SPICY SUSHI / %%

CVIIH
SUSHI / &8

J1IOCOCb
SALMON/ =X &

1999

JIOCOCb
SALMON/ =X&

2599

KPEBETKA

SHRIMP / #4F TYHEL

TUNA / £168&

1999 259

YIroPb

EEL / 8 KPEBETKA

SHRIMP / 8£4F

2999
99 2599

KPACHASA UKPA
RED CAVIAR / 41&8F%&

3999

YIOPb
EEL / 86

3599P

ypaHTe.

TYHEL
TUNA / 168

1999

FPEBELLOK
SCALLOP/ EM

2999

KPAB

CRAB / &l KPAB

CRAB / 2#]

OMUTHCH B MNpPenck

O3HAaKC(

399¢ 4599

HO

OX

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 = I o SHRIMP / SALMON / TUNA / EEL SPICY ROLL | &4f/=X &/ & /8B RIKEFEE




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

NP

IRESA T
B ZF

3ANEYEHHbIN POJIN C KPABOM / C JIOCOCEM / C YITPEM / C MUOUSAMU 929/829/829/639# PONM C OKYHEM B TEMNYPE / C JIOCOCEM B TEMNYPE

GRILLED ROLL WITH CRAB / SALMON / EEL / MUSSELS | BER / =X & / 88 / IFIETE EUROPEAN PERCH / SALMON TEMPURA ROLL | R@Ztrta/ =X &%

[MTogada 6Nt00 U BbIXOAbl MOTYT OT/IMYATbCA OT MPeaCcTaB/I€HHbIX B MEHI0, CO BCeW akKTyallbHOM MHMOPMaLUMEeN MOXHO O3HAaKOMUTLCA B MpenckypaHTe.

Ecnuv y Bac nMeeTcd aaneprua Ha Kakre-1mbo npoayKTbhl, MoxanyncTta, coobwmTe ob 3ToOM opuLmnaHTy
JaHHOEe M3gaHne aBNaeTCa pekflaMHbIM MaTepuranoM. Ha hoTorpadurax MCcrnonb3oBaHbl 3/1eMeHTbl 4eKopa.



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

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

CALIFORNIA WITH SALMON / EEL / CRAB | =X &/fg6 /B INNE

«PUNTAOENIbOUA POAJI»

PHILADELPHIA ROYAL / EXZEWS

«OUNAOENbD®US» C KPEBETKOW «OUNALOENbOUA» 3ANEYEHHASA C JIOCOCEM / C YITPEM 939/939#

PHILADELPHIA WITH SHRIMPS / 882835 - PHILADELPHIA BAKED WITH SALMON / EEL | =X &/#88 %5
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If you are allergic to any foods, please tel
The photo used elements of deco

POJ11 TEMMYPA C JIOCOCEM / KPEBETKOW / YIPEM / KPABEOM 659/659/699/939° OCTPbIN CET

SALMON / SHRIMP / EEL / CRAB TEMPURA ROLL | =X & /6if/t8 @ /IEE X HBETE SPICY SET / MEHEE

MCMNONMb30BaHbl 271eMeHTbl AeKOoPpa

no)kasywcTa, coobuwmTe ob 3TOM oPuULNaHTY
aBJIEHHbIX B MEHIO, CO BCEW aKTyaslbHOM MHMOPMaLMEN MOXHO O3HAaKOMUTLCA B MPENCcKypaHTe

anoM. Ha cotorpadmax

NGO NPOAYKTHI,

nM4yaTbC4d OT npenc

ABIAETCA PEKTaMHbIM MaTepn

aHne

BacC MMeeTCsa anfleprua Ha Kakuve-
ZENY:

a 60104 M BbIXOObl MOTYT O

3AMEYEHHbIN CET

PONN «®bOXKH 5 MOPEW»

FUSION ROLL 5 SEAS / hiiBRI&EE BAKED SET / BEER

Ecnny
[aHHO
Mopady
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JTOCOCb CET

SALMON SET / =X&EZ

M UH ib opMaumne M MOXHO O3HAKOMWUTbLCS B N penCKypaHTe
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eHlo,

aBJIEHHbIX B M

anoMm. Ha cdoTorg

ja Kakne-nmobo MPOOYKTb !’()N<aﬂ\‘y’ﬁCTG coobwnute o

aTbC4d OT npenc

nmy

314€eTCH pekK/IaMHbIM MaTepn

eTcd annepruns
/1 BbIXOObl MOTYT O

META CET

BaC nmMme

«ODUNAOENbOUA» CET

PHILADELPHIA SET / B&lEER

MEGA SET / B KEZ

Ecauy




TABJTIMUA KATTOPUVHOCTW

3ABTPAKU TOMUNHI N
BesrnioTeHoBbIE LaMMNUHbOHbI CBEXNE 40 1.7 0.4 (¢} 10.8
MaHKenku TOMaThbl 50 0.6 0.1 1.9 10
CO WNMHATOM 130/10/20/1 12 22 59 490
U 6e31aKTO3HbIM nanpuka 50 0.7 ¢} 2.7 13.5
coycoM wnuHaT 50 1.5 0.2 1 n
LllokonapHble 3eneHb 10 0.4 o] 0.8 4.7
NaHKENKN C GaHaHOM,
KNYGHNKO 130/50/30/1/1 | 19 | 39 109 | 859 MIKpa kpacHas 30 96 | 45 © 789
M CTYLLEeHHbIM Me[ LBEeTOUYHbIN 40 0.2 (0] 40 161
MOJIOKOM BapeHbe 40 0 0 27.2 108.8
,D,OMaLLIHle;! TBOpPOT 170 21 16 22 317 CrylieHKa 40 3.6 4.3 28 160
C BULLHEN
o Macno C/IMBOYHOE 30 0.2 24.6 0.21 222
nafbu C YEPHUUHbIM
BapeHben 130/40/30 18 9 48 657 cMeTaHa 40 1 10 1 99.2
ApaHu oT HaHu 250 Mn 4 5 6 83 pykona 10 0.3 0 0.2 2.5
CbIPHWKM CO cMeTaHol | 220/40/15/5/2 | 32 31 66 668 XONOAHDIE 3AKYCKU U CANATDI
ByppaTta c ToMaTamu 320 29 50 10 608
KypuHas royaka 380 476 | 372 | 242 | 608
C KPEMOM 13 aBOKaado TapTap U3 TyHuUa 130/30 26 19 14 331
OmneT oT wed-noBapa Kapnayuo
250/100 34.7 47.6 57.2 832
pecTopaHa / U3 FOBSAMHDI 170/25 33.7 53.8 2.5 538.2
Pucosas kalla TapTap u3 nococs 140/30 27 20 19 374
Ha KOKOCOBOM MOJIOKE 250/20/8 10 13 77 469 TapTap n3 rosAAMHbI 150 237 371 25 5293
C MaHIroBbIM COYCOM
OBcsHas Kala Iilr;i}:a eBponenckix ?g//gg//;l;é 37 44 19 634
C KNYBHUKOM 250/20/10 15 21 53 444
N rpeuknM opexom ?;;(;K;TM 13 AOMaLHUNX 225/50/5 62 82 3 1000
BpyckeTTa c anuom
180 12 57 16 629
NaLwoT 1 6eKoHOM Macroe accopTy 350/30/2 96.2 | 74.6 51 |1096.3
BpyckeTTa c a1MLOM C Coycom XpeH
NALWOT 1 NoCcoceM X/K 200 18 38 7 489 By>keHMHa 100/2 16.5 | 18.3 1.2 233.9
Y KypuHbIM pyneT 100/2 16.1 26 0.2 310.9
|_J'Ia3yHbF|vC XapeHowu 2 WT./50/30/ yp py.
Konb6acom u 3eneHbIiM 20/20/15 25 37 19 516 PocT6ud 100/4/1 26.4 6.8 0.2 173.9
rOpPOLLUKOM o - -
TBAPHOW rOBAXNM
5 80/30/2 19.9 14.4 3 220.8
AMUHMLA B XNIeBHON 280 228 | 501 | 537 | 7923 S13bIK
neneLuke
PbibHasa Tapesnka 300/30/21 64 31 2 553
ByTepbpon Ha unabatTe
¢ KypULEN 210 202 | 411 38 610.6 BUTEI0 TOHHATO 170 36.2 | 443 13.3 617.9
Ynbpynm no-rpy3nHCKn 250/30 19 31 37 51 Mepubl TOHHATO 240 20.9 22.5 8.7 326.9
ApomMaTHas auuHMLa Ce3oHHble 0BoLK 200/115/10 4 1 13 73
C NPSHOWN 3eNeHblo 210 17 42 10 487 Y 3efieHb
M aBoKago ConeHbs 13 604KM
Ckpam6n / Omnet 200/30 238 | 37.8 | 22.6 | 5356 e oot <60 . 06 14 50
TBOpO)KHaﬂ 3aneKaHKka rpPy3uUHCKN, 6ypreMKDaCHbI? '
C UePHOC/MEOM 200/40/2/1 26 20 58 510 momot v onmonny
M CMeTaHomn c
enefouvka
Onanby 13 KaGaukos 120/40 o o » . ¢ BeBu-KapTOdenem 100/100/20 | 22.4 | 358 | 20.4 | 497.2
CO CMeTaHoM CrymGpus
100/100/20/2 20.5 | 23.5 20.44 384
Onapby u3 kabaukos 120/50/40 40 | 76 4 869 ¢ 6ebu-kapTodenem
¢ nococem x/k CauuBmn N3 KypuHoro
BaunHbl co cMeTaHom 150/40 17 42 63 709 6enpa 230 38 57 8 686
YunabaTTa C TOMaTamm 10 5 9 19 175 CBeKofibHas UKpa
no 6abyLKNHOM 135/50 8.9 51.2 69.2 771.6
YumabaTTa C KpeBeTKaMmn 75 9 12 16 234 Yy y /
M aBoOKago peuenTy
Y Bakna»aHHas nkpa 150/60 8.4 26.7 51.3 482.9
L41/|a6avTTa C MacnaHo 80 3 14 16 45 p /
pbIGON PyneTbl U3 XapeHbIX
[MeueHoOe aBOKaOo 6aknaxaHoB 180/2/2 7.8 56.5 13.6 588.6
C canbCcol U3 ToMaToB 180 9 38 8 410 NO-rPY3UHCKMK
M ANLOM nawoT XpycTawme
CMy3u «KnyBHUKa» 400 mMn 4 1 69 3M GakJ/iaxaHbl C KPeMOM 190 6 46 26 535
N3 CYNyryHu
CMy3m «tlepHas 400 mn 7 6 66 | 366 A
CMOPOAMHA cecopTvt nxan 150/5/5 12 245 | 432 | 437.2
(dhaconb, cBeka, WNMHAT) ! ' '
CMmy3u «pywa-wnmuHaT» 400 mn 3 3 47 224 n -
alTeT U3 KypUHOM
CMy31 «OBCSIHKa» 400 mn 10 10 75 433 neyeHn 150/40/40/1 | 37.3 | 49 | 567 817
TOMUHIK XyMYC C NleneLKoi 167/100/2 19.4 | 588 | 83.3 | 966.1
NIOCOCh XOI04HOIO MeueHas ThiKBa
50 9.6 5.3 0 86
KONYeHus NO-IyPUACKU 230 10.1 29.6 14 366.3
MacnsaHas poi6a 50 9 6 0 90 OBolLHOM canaT
KpeBeTKu 50 9.6 0.3 0 44,5 CO cneuunamm 230 3 0.3 10 53
konGaca 50 6.4 | 1M1 08 | 1285 no-rpysuHckn
OBoLlyHomn canaTt
GeKo 50 > 22 0 218 M0-rPY3MHCKM 250 7 20 12 245
By>KeHunHa 50 10.9 24.9 1.4 2771 Cc opexamu
BeTUMHa 50 7 12 0 135 CanaTt
C KAXeTUHCKNUM 190 4 17 7 193
COYC KpeM-4yn3 40 2.3 10.6 1.5 110.6 Mac/ioMm
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XOJNTOAHDLIE 3AKYCKU U CAJIATDI FOPAUYME 3AKYCKMA
Tennbin canat LLlaBepMa
C XpyCTALWMMHU 280 8 95 39 1035 C UbINJIEHKOM 300 75 60 44 1020
GaknaxaHamu KyTabbl C KapToteneM 140/40 58 329
Tennbiit canat KyTabbl C 3eneHbto 130/40 47 283
Cc dhopenbto 1 CbiPOM 275 24.2 21.6 16.1 390.5
CYyAYryHU KyTabbl C CbipOM 140/40 22 23 43 457
CanaT no-asnaTcku KyTabbl ¢ 6apaHuHOM 130/40 18 25 44 467
C XpycTaLen 190 23.8 | 20.9 36.5 424.3 YebBypek C ChipoM 200 28 25 60 571
KYPOHKON UeBypek ¢ GapaHnHOit 160 15 20 62 488
Tennein canat 180 25.8 | 33.8 | 206 | 488 Yebypek C TensTUHON 170 16 12 62 417
C neyeHblo
Canart ¢ KO3bUiM CbIpOM 252 10.2 | 20.3 | 342 | 433.4 KBapu ¢ uHpenkon 250/6 wt./2 | 221 | 278 | 59.3 | 614.8
B coyce «4uxmpTman
BeretapunaHckuin KBaph ¢ TBOporom
7 2 1 21
canar ¢ 3anpaskou 30 3 & ° Hadyru B coyce 250/6 WT./5 18 | 218 | 304 381
13 aBOKaAao
«HuxmpTMa»
CanaT ¢ KOMYeHbIM
nococem 230 13 28 n 344 MaTapa XMHKann 220 186 17.4 387 4015
_ - B coyce «ToOM siM»
Tennbl canar ¢ Kypou 250 43 54 16 717 CaMca ¢ KypuLe 2w 25 38 38 593
M KOMYEHbIM CYNYTYHU
Mpeueckuit canat 250 94 | 32 96 | 365.2 Camca c BapauHon 2 W, 18 | 38 40 574
Cenbab nog Wy6oit 225 16 49 17 572 HO7NMa CO CBUHNHON 170/40 30 36 15 499
M FOBSIANHOM
«Uesapeb» ¢ kypuuen 255 42 77 12 912 [lonMa ¢ 6apaHuHOi 170/40 21 48 15 568
1 2 2 1 71
«Lle3apb» ¢ kpeseTkamy 85 6 6 0 3 LWed-6yprep 330/100/40 | 41.9 | 1055 | 931 1521
nocj;-VJI:li)brfaLUHeMy cynbl
c konbacomn 170 12.9 361 8.2 413.4 Xapuo c roBagmHom 350/2 26 27 13 394
Y NedeHbiMu oBoLlamMm Xapyuo ¢ 6apaHUHO1 350/2/3 17 30 14 392
Canar «Tun» 190 27 | 56 ° 646 Uyusapa-Lypna 260/40/2 18 13 33 320
CanaT n3 rosanuHsl, Banbik-Llypna 300/2 26 13 12 271
CBEeKJlbl U KOMYeHOro 210 22 37 10 453 -
Cbipa CynyryHu NarmaH ¢ AoMalluHen
N A 170 5 03 s 5 Nlanwon, HeXXHbIM
anaTt «AUnK-UyK» )
ATHEHKOM 1 oBoLLamMM, 370/15/2 29 50 44 749
Canat «dHruonb» 180 12 27 6 313 TOMJIEHHbIMU
CanaT «Baxop» 170 16 18 6 255 €O cneumsimn
B COOCTBEHHOM COKY
FOPAYUE 3AKYCKMU
° 3AKyC Xawnama c bapaHuHoOM 350/2 31.4 35.2 17.7 512.6
Xadanypu 530 65.6 | 752 | 140 |1474.7 Malxypaa
c baknaxaHamu C 6apaHNHON
’ 300/40/1 21 25 22 397
Xavanypwu 490 70 83 130 1523 OBOLLLAMUN N TOPOXOM /40/
no-MerpesibCkun MaLl
ﬁzfﬁgﬁw 430 62 78 103 1343 Bopul ¢ rosaanHom,
cMeTaHon 350/80/40 20 | 263 | 484 | 5156
Xadvanypu M YEeCHOUYHbIMK
2 namMnyLKamm
ﬁpr;j;‘;H;?gzz;(MM 300 395 | 617 | M31 | 1165.5 o .
OMaLUHWIM cyn-nantua
0pexom = KypyLGH 300/2 28 | 35 21 513
MuHMn-xavanypu [JoMalwHmnm cyn-nanwa
190 14 60 58 821
Cc oBowamu C Kypuuen n ronéamm 300/2 29 38 23 S8
AuMa C COyCcoM MaLoHMU 270/140 38 46 59 796 Cyn-ntope 13 kabaykos 300/40 9.7 47.2 30.7 536.9
éfiz:z%zmco 600 91 145 12 2098 TOM 9IM C KpeBeTKaMu 370/70 19 31 53 562
TbIKBEHHbIN KpeM-cyn 350 4.9 32.8 28.9 415.9
Xadanypu 450 64 71 134 1407 MoM6Has noxne6ka 300/40 87 | 171 27.6 | 2895
NoO-UMEepPeTUHCKM
Xauanypu ¢ KOMYeHbIM FOPSUME BNIIOAA
CbIPOM CYAYTYHN 390 8 88 106 1519 XWHKann c 6apaHuHom Twr. 14 10 30 263
Xaqanypy] XUHKanm CBUHWHaA- 1T, 10 s 29 231
No-rypumnckKkn 390 52 60 103 1149 roesgnHa
C pybneHbIM giLom XWHKaNM ¢ TeNSTUHOM 1w, 1 1 29 176
PbIGHbI nupor 500 52 97 97 1482 XUHKanu ¢ rpuéamu 1w, 6 6 26.1 185.4
sKapeHas dy4sapa XUHKaNN C CbIPOM
C MSICOM SrHeHKa 175 27 131 61 1527 o TwT. 81 | 124 | 236 | 2417
Ap>kancaHpan 250 6 57 25 634
- HioXnHa xuHkanu 12w 168 | 120 360 | 3156
KapeHbin c 6apaHnHOM
CbIp CYNYTryHU 260 38.2 53.5 10.7 666.6
AioxuHa xnHkanm 12 wr. 132 12 348 2112
€ noMnAaopamm C TENATUHOM
MKapeHbin Cbip 1WwT./40/
CYNYryHW KOMYeHbI 260 42.4 | 445 10.7 587.4 Limumna no-ranbcku 100/5/10 1n3.2 | 64.8 69.3 1317.8
¢ noMuaopamm
Kyumaun 320/5/2 73 47 13 772
3010TUCTbIE MYagu
C KOHBEPTUKaMM 200/160/40/10 | 38.7 | 65.5 | 94.4 | 1104.6 Mamanbira 390 395 | 194 | 683 516
M3 CYNYTYHW C Haayrm UkMepynn 1wT./200/3 109 92.2 12.7 1319.7
Jlo6 X 240/60/40 18 37 74 703 % Y
o610 «Xapkanusa» /60/ MnoB «4amxaHcKnn» 35 20 61 88 1010
CO CBEXWMU OBOLLLAMMN
Beep n3 6aknakaHoB
C TOMaTaMM 1 CbIPOM 330r 7.6 Nn3.2 16.9 ma. Mnoe «YamxaHCKnUmn» 325 20 61 87 1007
CYNyryHu C CONeHbAMMN




TABJTIMUA KATTOPUVHOCTW

rOPAYME BJNIIOAA BJTIIOAA HA Yrngax
?gisg)iail;cgzgmaMm 350/30/30/20 22 69 103 1as CTelnk MayeTe 180/40 49 72.8 5.98 872.9
LLlawnblik U3 MHOENKn
MnoB y36ekckui C eXXKEeBUYHbIM COYCOM 200/105/30/40 | 45.7 458 158 671.7
C COnOHbAMY 350/30/30/20 32 69 102 145
N ———— L"ggigfepy”emm 150/40/100 | 34.9 | 56.8 | 14 | 708.4
o CBeWMyM osou_laMm 350/30/30/20 | 31 50 107 997
N ——— gJeaLUQ"'K VI3 KYPUHOTO 1 180/105/30/40 | 49 | 46 26 715
. coneHqum P 350/30/30/20 | 31 50 106 993 AP
LLlawnblk N3 MAKOTHU
XaH narmaH 300/60 379 40.7 67.5 823 arHeHka 180/105/30/40 64 62 24 201
KoBypMa-narmaH 270/40/5 31 66 58 959 LaLwnblK U3 CBUHUHDI 180/105/30/40 43 92 24 1105
KoBypMa no-gepraHcku 250/3 35 42 16 586 KypuHoe cdune
200/105/30/40 58 7 26 408
YyuBapa Cc HauMHKOM Ha yrnax
N3 pybneHoro Maca 240/2 31 31 57 639 LLlawnblk U3 KOpenkn
arHeHKa arHeHKa 200/105/30/40 47 71 25 919
MaHTbI C MACOM AIrHEeHKa 3 WT. 19 39 39 540 LLlawnblkn N3 Kypuubl 160/80/40 46 32 12 524
Opxaxypwu n3 CBUHUHbI 360 46 121 60 1518 LLawnbikmn n3 cdopenn 140/80/40 32.9 17.4 34.6 430.9
Opr>xaxypu ns Kypuubl 360 46 121 60 1518 LLlawnblkn N3 arHeHKa 150/80/40 37 69 14 818
YaHaxu U3 roBaauHbl, Jltona-ke6ab 150/105/30/40 40 28 27 605
TOMJIEHHbIE 13 6apallka
B ropLuoyke 370/4 22 40 17 521 Mona-ke6a6
C oBOLLaMu ) N 150/105/30/40 44 23 27 493
M apOMaTHOM 3e/1eHblo
Jliona-ke6ab
YalwyLwynm ns HeXxxHom 113 KyPULbI B TECTE 430 70.2 57.3 87.5 188.5
TENATUHbI, TYLLEHHOM
C oBoLlaMK 250/3 > 67 ° 867 Tlions-kebad 430 601 | 77.8 | 878 |1328.5
U cneumuaMu 13 6apaHuHbI B TecTe
Oopapo Ha rpune 1wT./60/1 72 22 0.1 475
f’;‘;i';‘:e GaKnaxar! 300 246 | 266 | 237 | 426.9 el
Tenk hopenm 120/40/40 377 | 365 17 | 496.8
Yaxoxoéumnnm Ha rpune
M3 UblNfeHKa B coyce 250/3 40 31 13 489 rAPHUPBI
M3 crneJsblX TOMaToB KVK 28 C CONbIo
N KaBKAa3CKUX crieyumn yKYPY 1wT./10 10 8 39 241
Ha rpune
3eneHbln 3napaXm 320/140/2 36.9 29.8 38.3 568 KyKYDPY3a C CONbio
ApPOMaTHBIN oTBapHas 1wTt./10 8 6 36 232
cynak, TOMJIEHHbIN 200 30 25.6 25.3 453.7 _
C TOMaTaMu U TpaBaMu AKaperbi kapTodens
C C€30HHbIMU rpndamu 230/40 10 62 60 837
MapeHble KpeBeTKN N OXKOHOXKONN
C YEeCHOKOM ~
U FpY3HHCKUMU 180/30 42 24 17 470 O6>KapeHHbIN 250 54 3 43 230
cneunaMu MUHM-KapTodenb
Cynak B ToMaTHOM OBoOLIM Ha rpune 450 10.6 271 39.4 445.4
coyce No-CyXyMCKM 300/2 28.2 | 437 | 29.3 | 6287 Puc 150 23 | 85 | 159 | 150.4
Cypak [Peuka c Ce30HHbIMU
250 12 43 54 636
C NOOKOMYEHHbIM 100/50/70 39 56 42 849 ronéamm
KnHoa KapTodenbHoe nope 200/1 5 12 31 258
dopenb Cc oBOLWLAMMU, 5
POKKON
3anedeHHas 210/20 29 m m 258 ¢ NapMe3aHOM Ha napy 150 6.5 2 8.6 64.8
B nepramMeHTe
Bpokkonwu
Moxapckas KoTneTa 165/80/2 20.6 38.9 32.3 569 C mapMe3aHoM 150 6.5 2 8.6 64.8
N3 pblbbl Ha rpune
KoTneTa no-kK1escku Bynryp c oBoLlamMu 200 10 25 47 494
c nope v rpnbHbIM 130/200/15/15 47 71 63 1066
COyCOM COYChbl
- CMeTaHa 40 1 1.2 80.8
KoTneTbl U3 MHOENKU
¢ oBOWAMN 126/140/60 25 99 27 108 Xpen 20 ] 5 20
YTUHas HOXKa 1wT./200/100 88 54 40 1023 TapTap 40 0.6 20 1 190
c 6a3nIMKOBLIM Mope A
O>XKMKa 13 crnenbix 40 1 o 3 13
BedctporaHos TOMaTOB
E'gapZTOCbeﬂbelM 170/200/50 29 93 44 n27 UeCHOUHBIN 40 1 6 65
C 6 40 1 30
NacTa «MOMUAOPHUHI» 330 154 | 174 | 679 | 4952 auebenn
Tl 40 0.4 0.2 38
NacTa ¢ rpuGamu 280 159 | 289 | 63 | 5795 Kemam
MacTa c LyKknHY Hapwapab 40 0 0 26 104
N KpeBeTKaMu 340 20 22 54 501 Hb}O—l7|OpK 40 1 0.2 9 39
MacTa «BonoHbese» 330 35 49 62 838 MayeTe 40 2 64 602
MacTa «KapboHapa» MauoHn 140 8 7 18
C UbINJIEHKOM 330 38 59 57 918 XNEB
M 6EKOHOM 3 o 6
oMalLHUI xne
BJIIOAA HA YIISIX (unaGarTa) 150/30 15 26 66 554
MscHoe accopTun 295/40/100 78.4 77 231 1095.6 Bpvouwb 150 15.5 18.7 68.3 510.9
13 GapaHuHbl Ha yraax Nenewxa
= - 150 13 10 79 460
FCJ::;MT’HMDE’MODHO"' 250/40/2 55 | 46 9 697 no-y36ekcku
JlaBall U3 TaHObIpa 100/40 9 3 59 307
Belpeaka TeneHka 180/40 477 | 407 | 59 | 5795 Nasauu 130/40 » 5 66 332
revne APMAHCKUN
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BECEPTbI OCTPbIE POJI/bI
«CMeTaHHUK» OcTpbIn ponn TyHel, 180 n.7 13 33.1 290.5
N 150/2/3/2/5 7 34 53 557
C KnyGHuKon OCTpbIN pONA Yyropb 180 16.6 16.7 32 300.1
«MenoBuKk» 110/5/2 36 86 701 3AMEYEHHBIE CYLLM
Kode no-cyxyMmcku 80/1 wrT. 3 3 102 TNocock 40 5 9.3 1.7 152.7
fﬁj‘;}f’”b'e Gynotkn 180/1/1/5 | 20.3 | 68.5 | 70.2 | 984.6 | |Tyweu 40 57 | 85 | n7 | 1476
KpeBeTka 40 57 8.4 n.7 148.3
Tupamucy 150/2/1/4/3 9.3 29.1 57.7 537.8 P
Yropb 40 3.4 12.1 13.2 176.4
OecepT «NaBnoBa» 140 6.9 16.9 52.5 382.5 P
Duc oBLI pyne pebelwwok 40 4.9 8.7 12.2 1471
MCTALLKOBbIN pyneT
 ManUHOM 105/2/1/1 9 28 47 465 Kpa6 40 48 | 8.4 1.7 144
«LLlokonanHas 3ATMEYEHHBIE POMNMbI
LKaTynka» 3aneyeHHbIN ponn
 BAHABHLIM 125/10/30/2 8 45 69 706 < kpaGom 200 18.4 | 252 60.1 549.1
MOPpOXeHbIM 3aneyeHHbIn ponn
«3ranapu» 110/2/1 10 | 31 89 | 680 ¢ nococem 200 188 | 289 | 607 | 5807
«HanoneoH» 150/1 18.38 | 68.38 | 58.66 | 929.45 3aneyeHHbI Pon 200 18.3 268 60.7 6521
MOPKOBHbIV TOPT 130/5/6 9 43 70 705 cyrpem ' ' ' ‘
[MaxnaBa 120/5/5 1 32 80 643 iaMnMe;j:::M ponn 190 22.9 25 47.7 512.1
jgg:éiﬂa © rhetkmm 1wT./50/7/1 7 23 83 565 CALLAMM
Yypuxena c hyHAYKOM 1wT./50/7/1 5 17 58 405 Jlocock 87 10.4 3.2 1.5 79
LecepT «feMpuannu» | 130/40/30/10/1| 15.7 | 55.7 | 86.2 | 904.5 KpacHas nkpa 95 9.5 41 2.6 85
[ecepT co cTeBuei 140 59 | 221 25.2 328 yropb 88 ns | 173 6.2 2241
®pyKkTOoBas Tapesnka 1000 56 | 2.8 115.1 498 TyHey 87 12 0.5 1.5 58.5
KpeBeTKka 78 10.1 0.3 1.5 52.5
Mopoxeroe 50/1 2 8 10 15
B aCCOPTUMEHTE PONN «DUNALOENBDUNA»
Cop6Get «Dunagenbhusa»
B acCopTUMeHTe 50/1 1 0 l 60 c nococem 210 18 31 56 523
BapeHbe 150 (0] (0] 93 366 «Dunagenbpunar»
ANOHCKOE MEHIO C yrpem 210 16 32 58 571
CYMbI N CANATHI zc’;gg:gfg;;b””” 245 206 | 10.3 | 385 | 330
Mwnco-cyn 350 9 2 13 m
Minco-c «Punapenbhuns posan» 230 19 21 58 488
nco-cyn
¢ MopenpoayKTaMu 290 n.2 3.7 8.2 110.84 3aneueHHas
«Dunnapgenbhuna» 220 25 27 64 601
Kumun 350 12.7 10.4 9.8 187.3 ¢ nococem
Knmum 420 19.3 | 9.81 10.9 | 21.48 3aneveHHasn
¢ MOPenpoAyKTamM1 «Dunapensbus» 220 22 37 59 647
Canat «Kanco» 140/30 9.8 15.6 17 247 cyrpem
Canat «Kanco» 100/30/15 4 2 o4 204 PO «KANTMDOPHUNA»
C KpeBeTKon TeMnypa «KanubopHus»
[loke Cc TYHULOM 280 16.4 14.8 52.5 409.7 c nococem 230 19 9 61 407
[Moke c nococem 280 15.1 16.9 52.5 426.1 «KanndopHua» 220 17 14 61 444
CYLLIU cyrpem
TNococs 33 4 1 9 61 g'f(i’;%‘gﬁ"“““” 230 14 7 64 382
KpeBeTka 30 3 0.1 9 50 PONA TEMAYPA
Yropb 32 7 5 12 123 b
onna TeMnypa
KpacHasa nkpa 34 6 10 86 c nococem 160 19 12 25 468
TyHey, 33 4 0.2 9 54 Ponn Temnypa
Kpab 31 2 0.2 10 52 C KpeBeTKow 160 18 ° 2 446
OCTPbIE CYLLIN Si“ggi:”ypa 205 127 | 9.8 76.7 | 438.6
Nococs 40 5.7 8 102 | 1378 P
Tynew 40 6.8 102 1227 Ponn temnypa c yrpem 160 17 18 68 510
KpeBeTka 40 6.7 10.2 123.5 CETHI
Vrop 20 35 123 124 1756 «Dunagenbhusa» cet 430 40.5 59 n7z 156.5
Mpebellok 40 43 6.9 107 122.2 OcTpbin ceT 380 18.8 9.9 61.3 4141
Kpa6 40 a1 6.7 102 19.2 3ane4yeHHbIn ceT 420 38 63.3 129.7 1250.2
POSIB! Jlococb ceT 536 56.4 61 1n9.4 1388.6
Ponn c orypuom 100 5 1 50 240 Cawnmm cet 800 71 48 225 1679
Ponn ¢ aBoKano 140 9 52 320 Mera cet 605 45.3 12 52.2 508
Ponn c nococem 140 15 4 50 297
P 140 18 ] 50 288 B npouecce NpuUrotosneHus 604 U KyJIMHAPHbIX U30eNni NuLleBble
ONNl € TyHUOM 006aBKU, BUONMOrMYECKM aKTUBHbIE AO6ABKN U KOMMOHEHTbI, MONyYeHHble
Ponn c yrpem 140 13 14 50 382 c npuMeHeHneM MO (reHHO-NHXeHEePHO-MOANDULUMNPOBAHHbIX)
PO C OKYHEM 305 17.4 8.8 74.9 | 4457 OPraHnsMoB, He NCMOJIL3YIoTCA.
Ponn «DbIOXKH B cBA3M c NOCTyN/IeHMEM Ha NpeanpuaTue Cbipbsa Pa3IMYHOM COPTHOCTU
5 MODET» 210 22.6 251 62.6 566.5 OT Pa3JIMYHbIX MOCTABLLMKOB BO3MOXXHbl OTK/JIOHEHWNA B NULLLEBOMN
P N 2HEepreTnYecKom UeHHoCTM 6ntoa.
OCTPbIE PON/IEI B cBA3M c NOCTyN/IeHMEeM Ha NpeanpusaTue Cbipbs Pa3IMYHOM COPTHOCTU
OcCTpbIN PONN KpeBeTKa 185 18.5 7.4 37 375.5 OT Pa3JINUHbIX MOCTABLLMKOB BO3MOXHO COAepXaHue B NpoayKumnm cnegos
OCTPbIf POAN NOCOCH 180 13 15 206 3055 rNIOTEHOCOAEPALUMX 3/1TaKOB W JTaKTO3bl, NOCTYMNaWMX B MPOOYKTbI

NCKYCCTBEHHbIM Ny TeM.
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