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SABTPAKH

BREAKFAS

PUCOBAA KALLUA 250/30/8 r 429 P
C MAHTOBbIM COYCOM
U FTPEMMN®PYTOM

Rice porridge with mango sauce
and grapefruit

FPEYOTTO C MYCCOM  300r 519 P

M3 MAPME3AHA, AMLOM -

MAWOT U TPUBAMU a .

Buckwheat risotto with parmesan mousse,

poached egg and mushrooms FALLYPYIN MALIOHM 1wor 429 P MAHKEMKMN 120/50/25 - 529 P
C ArogAmMu C AMENMbCNHOBbLIM KOHOUTIOPOM
Gatsuruli matzoon with berries Pancakes with orange confiture

KYKYPY3HAS KALLUA 250/50 r 439 P
C BULLHEBbIM
KOH®UTIOPOM U CTPAYATESTOM

P s

A

B~ ]
OBCSAIHASA KALUA 280r 369 P Cornmeal porridge with cherry confiture
C TrPEUKNMMU and stracciatella LLUOKONAOHDIE 150/70/70/30 - 549 P
OPEXAMN N MEOOM nAHKEPlKMgBAHAHOM,
TBOPOXHbIE BA®JIM C KOKOCOBbIM 110/70/60/20 r 439 P KJTYBHUNKOU N CT'YLLEHHBbIM MOJIOKOM

Oatmeal porridge MYCCOM N ArogaHbiM KOHOUTIOPOM

with walnuts and honey Chocolate pancakes with banana, strawberry

Cottage cheese waffles with coconut mousse and berry confiture and condensed milk

SABTPAKW | BREAKFASTS




MNALWTET U3 KYPUHOW MNEYEHU 168 r 469 P AVPAHW OT HAHU 200r 269 P

| Chicken liver pate Ayrani from nani
BIIMHUYMKU C TOMUHIOM HA BbIBOP  150/40r 279 P

CbIPHVKW CO CMETAHOM 510r529 P (cMeTaHa, BapeHbe, CryLLeHHOEe MOJTOKO)
1 BULLWHEBbIM BAPEHbBEM

r o N -

Blini (Russian pancakes)
Syrniki with sour cream and cherry jam toppings of your choice: sour cream, jam, condensed milk

r -

CMY3U 250 r 349/349/429/529 P
KNYBHWYHbIN /

C YEPHOW CMOPOOUNHOW / A
AHAHAC-LUMUHAT / MEPCUK-BAHAH OPAHUKWN C BEKOHOM, 160/50/60 r < 029 P

-,

BAPEHWKW C BULLHEM 240r 429 P JOMALLHWX TBOPOTI C MAJTMHOM 200/52r 389 P TOMATAMMU U MPSHbIM COYCOM
Strawberry / black currant / pineapple-spinach /

Vareniki stuffed with sour cherries Homemade cottage cheese with raspberry peach-banana smoothie Potato pancakes with bacon, tomatoes and spicy sauce

SABTPAKW | BREAKFASTS




200/60/80 r 669 P FMA3YHbS C BETYMHOM 190439 P

N3 UHOEVNKN U TPUBAMU

BE/TKOBbIN OMJIET

UMPBYIIN MNO-IPY3NHCKHA C TOMATAMN N1 ABOKAOO

Georgian chirbuli Egg white omelette with tomatoes and avocado Sunny side up eggs with turkey ham and mushrooms

MEYEHOE ABOKAO 180r 649 P

OMJMET C UHOEMKOW U LUMNHATOM 280r 459 P C TOMATHOW CAJIbCOM M GNLLIOM MALLOT

Turkey omelette with spinach

Baked avocado with tomato salsa and poached egg

OMIJIET C JIOCOCEM
1 COYCOM KPEM-4I3

2101200 889/529 P 200/50/40 r 949 P

BEHEOUKT 20r489 P

C NOCOCEM / BEKOHOM

C3HABWY C MHOENKOW
M MOLLAPEINION

Eggs Benedict with salmon / bacon Omelette with salmon and cream cheese sauce Mozzarella turkey sandwich

APOMATHASA AUYHULLA 235549 P

C NMPAHOW 3EMEHDBIO M ABOKALO

Aromatic scrambled eggs with spicy fresh herbs
and avocado

160/50/40 r 949 P

OJTAObU N3 KABAYKOB
C NIOCOCEM

White zucchini fritters with salmon

SABTPAKW | BREAKFASTS
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ACCOPTM 300/50/5r 969 P
M3 JOMALLHMX CbIPOB
OOMAaLLIHUI Cbip, Chip CYNYTryHU,
KOMYEHbIN Cblp CYNYryHU,
KornyeHad KOCM4YKa, Cbip Ye4dunn

MACHOE ACCOPTU 420/20/15r 2289 P
C COYCOM XPEH

POCTOUG, KYPUHbIN pyrerT,

BY>KEeHWHAa, OB UM 93blK

Homemade cheese platter
(homemade cheese, sulguni cheese,
smoked sulguni cheese, smoked
braided string-cheese, chechil
cheese)

Meat platter with horseradish sauce (roast
beef, chicken roll, boiled pork, beef tongue)

[ ]
1 TAPTAP 180r929 P 2 TAPTAP 140/30r 1289 P 3 TAPTAP 140/70r 1289 P
N3 rOBAONHDI N3 J1OCOCH N3 TYHLA
C TOCTAMU BYPXXE C TOCTAMU BYPXXE C COYCOM TOHHATO
Beef tartare with bourget toasts Salmon tartare with bourget toasts Tuna tartare with tonnato sauce

AHTUMACTU 300r 1429 P
OJTIMBKW, MaCJIMHbl, apPTULLUOKWN, BAJTEHbIE TOMATbI, Karepchbl

Antipasti
(olives, black olives, artichokes, sun-dried tomatoes, capers)

BYPPATA C TOMATAMU

320r 1349 P

Burrata with tomatoes

XONOOHbBbIE BAKYCKW | COLD STARTERS




ACCOPTU MXAN 150/75 r.“‘ 429 P

(luNrHaT, NanpuKa, cBeka)

PYJIETbl N3 BAKJTAXXAHOB

150/100 g 639 P
C 3EJ1IEHbIKO N LUTTMHATHBIM COYCOM

Assorted phali (spinach / paprika / beetroot)

1 OOMALLHWME COMNEHbBS
(MapuHoBaHHbIe YeCHOK, KarnycTa,
Bypble 1 KpacHble TOMaTbl, OrypLibl,
CTPYYKOBbIV MepeL, U OXXOHOXKOMN)

20r 889 P

Eggplant rolls with fresh herbs and spinach sauce

XPYCTALLME BAKJTAXKAHDI
C KPEMOM M3 CYJTYTYHA

190r589 P

Homemade pickles (pickled garlic, cabbage,
brown and red tomatoes, cucumbers, pepper, jonjoli)

2 CE30HHbIE OBOLLM U 3EMEHDb

345010 649 P

Crispy eggplants with sulguni cream

CALIMBU U3 KYPNHOTO BEPA

230 549 P

Seasonal vegetables and herbs

Chicken thigh satsivi

MEYEHbIE MEPLbI C HAQYTU 20r 489 P
N COYCOM FEBYXANSA

Roasted peppers with nadugi and gebjalia sauce

CEJIEQOYKA 100/100/20 r 539 P
C BEBU-KAPTO®EIEM

Herring with baby potatoes

ACCOPTW CANA 150/60/60/20 r 679 P
C BYPYXE M YECHOKOM

Assorted salo (cured pork fat) with bourget and garlic

1 CBEKOMbHAS MKPA 150/60/5 - 419 P

Mo BABY LUKNHOMY PELIENTY

Beet caviar according to the grandma's recipe

2 BAKJITAXKAHHAS MKPA 150/60 r 449 P

Eggplant caviar

PYJIETHI 180/5/2 rj 629P
N3 XAPEHbIX BAKJTAXXAHOB

MO-rPY3MHCKM C HAYMHKOM

N3 OCTPOWM OPEXOBOW MACTbI

Fried eggplant rolls a la Georgia filled with spicy nut paste

XONOOHbBbIE BAKYCKW | COLD STARTERS




o Ly
L]

|
0

b

“ CANATHI

SALADS

TEMNbIA CANAT 250689 P
C KYPUHOW MEYEHbLIO

Warm salad with chicken liver
CAJIAT C XPYCTALLMNMUN BAKITAXKAHAMU

280r' 789 P

Crispy eggplants salad

TEMNbIN CANAT 2501189 P
C NTOCOCEM

Warm salad with salmon

C KYPOWM
N KOMYEHDBIM CYNTYTYHU

) TEMN/bIA CANAT 250069 P

OBOLLHOWM CAJIAT 2501270 r b 469/489 P
MO-TPY3UHCKM
CO CMELMAMM / C OPEXAMM

Warm salad with chicken

and sim gl SIS Georgian vegetable salad with spices/ nuts

KBEJ1JIM1 C TOMATAMU

250689 P

Kveli with tomatoes

CAJTATbBI | SALADS




CAJIAT «TUJT» 120r679 P
C OTBAPHbIM rOBAYXbWM A3bIKOM,
MAPUHOBAHHbIM OI'YPYMKOM
N XPYCTALLMM JTYKOM ®PU CAJAT «AJTNA YATIPUAHW»
C HEXXHOW KYPUHOW rPYOKOW

“Til" salad with boiled beef tongue, pickled cucumber

220r629 P

and crispy fried onion “Alla Cipriani” salad with tender chicken breast

CAJIAT C JTIOCOCEM XOJ104HOIo KONn4YeHmd, orypuAMm, TOMATAMU, ABOKAOO
M MUKCOM CATJIATOB. 3ATMNPABJTIAETCH OPEXOBO-LINTPYCOBbIM COYCOM

230r 1129 P

Salad with cold smoked salmon, cucumbers, tomatoes, avocado and salad mix. Dressed with nut and citrus sauce

CANAT N3 OTBAPHOW roBAOUHbI,

20r589 P

CBEKI/1bl N KOMNMYEHOI'O CYJTYTYHU

Salad with boiled beef, beetroot and smoked sulguni

CAJIAT «AHIUIOb»
C OTBAPHOW roBAaMHOM
N CBEXXMW OBOLLAMU

180 < 649 P

“Yangiyul” salad with boiled beef
and fresh vegetables

CAAT «<AYUK-YYK» 170r < 529 P
N3 CNAOKUX TOMATOB, KPACHOTO JTYKA,
CTPYYKOBOIO MEPLIA N BA3UTUKA

“Achik-chuk” salad with sweet tomatoes, red onion,
pepper and basil

CAJIAT «BAXOP» 170r 489 P
C HEXXHOW KYPUHOWM rPYOKOW,
CBEXXVMW OBOLLAMW U 3ENEHbBIO

“Bakhor"” salad with tender chicken breast,
fresh vegetables and fresh herbs

CAJTATbBI | SALADS




BEFETAPUAHCKWIN CAJIAT C ABOKALO 20r 649 P

Vegan salad with avocado

1 onvBbE NO-OOMALLIHEMY 200r529 P 2 cENbab Nofa LWYBEOn 250r 549 P
C KONBACOW U MEYEHBIMU OBOLLAMU

Dressed herring

Homemade Olivier Russian salad with sausage
and roasted vegetables

FPEYECKUN CANAT 240r 629 P

Greek salad

LE3APb 2551210 -'729/849 P
C KYPULIEM / C KPEBETKAMMU CAJIAT C TYHLIOM U KYKYPY30WM 200r 829 P CAJIAT C POCTEM®OM 200r 839 P

Chicken / shrimp Caesar salad Tuna and corn salad Roast beef salad

CAJTATbBI | SALADS




YAPEHbIN CbIP CYNTYTYHU 260 r 659 P
’ (KNACCUYECKWMIN / KOMYEHbBIN)
CO CBEXXNMUN TOMATAMMU

Fried sulguni cheese (classic / smoked)
3 with fresh tomatoes

STARTERS
S
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1 0onNMA  17040-589/629P 2 AIKAMNCAHOAN 250r589P 3 »APEHAA 200r549 P
CO CBMHUHOW ) : YYYBAPA
N roBaoMHOM / BAPAHUHOWM Ajapsandal C MACOM ArHEHKA
Dolma with pork and beef/ Fried chuchvara with lamb
with lamb

", NATAPA  340- 1189 P
XUHKANU

C MOPEMPOOYKTAMM

B COYCE TOM aM

Patara khinkali with seafood
in tom yum sauce

MNATAPA XUHKANMU 340 1049 P
C LWEYKAMM
B MEPEYHOM COYCE

N BEEP 13 BAK/TAXXAHOB C TOMATAMU 330 849 P
NOBUNO «XAPKANNSA» 240/60/40 r ¥ 649 P N CbIPOM CYNYTYHU

Patara khinkali with cheeks

in pepper sauce

Lobio kharkalia Eggplant fan with tomatoes and sulguni cheese

FTOPAYUME 3AKYCKWM | HOT STARTERS




JTIOBUAHU

23

350 < 519 P

Lobiani

1 xauanypm
C KOMYEHbIM CbIPOM CYJTYTYHU

© XAYAMYPU MO-AOMAPCKU 430r 579 P XAYAMYPW MO-MEIPEJIbCKU

40589 P

Adjarian khachapuri Megrelian khachapuri

500r629 P 2 XAUYAMYPU MO-UMEPETUHCKU 450r559 P

LUABEPMA C KYPVHbIM BEOPOM FrPUJIb 1 COYCOM CALIEBEJTN

Imeretian khachapuri

Khachapuri with smoked sulguni cheese

300r 779 P

Shawarma with grilled chicken thigh and satsebeli sauce

FTOPAYUME 3AKYCKWM | HOT STARTERS




YEBYPEK / Cheburek i
C CbIPOM 200r 439 P J”%
With cheese o

g -,
C BAPAHUHOMN 160r469P

With lamb

CTENATUHON 170469 P

With veal

. J
o
o

KYTABbI / Qutabs
C KAPTO®ENEM 140/40r 289 P

With potatoes

5 XAYAMYPU NO-TYPUNCKN 390r 549 P C 3ESIEHBIO 12040 419 P :
KYBOAPU CBUHUHA-TOBAAMNHA 460 o 029 P C PYBJIEHbIM GNLOM s i
With fresh herbs i
Pork & beef kubdari Gurian khachapuri with chopped egg
C CbIPOM 14040 r 419 P
With cheese

C BAPAHUHOWM 13040 439 P
| With lamb

CAMCA  2ur/isor 419/449 P
C KYPULIEN /
BAPAHUHOW

Samsa (2 pcs) with chicken /lamb

30/TOTUCTbIE MYAOU 340r 469 P
AYMA C COYCOM MALIOHM 270/140- 569 P C CbIPOM CYNYTYHU

Achma with matzoon sauce Golden brown mchadi with sulguni cheese b e

FTOPAYUME 3AKYCKWM | HOT STARTERS




% MULLUA <MAPFAPUTA» 45:529P ¥

Margherita pizza

MULUUA «<KAPBEOHAPA» 400 r 649 P

Carbonara pizza

-

g

L agm
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MULLA C BYPPATOWN, 490r1349P % A A : : g |
PYKOJTOMN, BANEHBIMU TOMATAMM e P 4 VLA <& CbIPA» 400+ 759 P
400r 699 P L -

N COYCOM YMMUYYPPU ¥’ MULLA C KYPULIEA,
e FPUBAMW 1 COYCOM MECTO

Four cheeses pizza

Pizza with burrata, arugula, sun-dried tomatoes
and chimichurri sauce : . Pizza with chicken, mushrooms

and pesto sauce

MULULA «MEMNEPOHU» 430 639 P

b is

\ 3
i
I i

Peperoni pizza

MUULUA CTPYLUEMN 400r 949 P . MULLA C TOCOCEM 430r 1189 P [’

N TOPrOH30/10M ' N PYKONOn By W

Pear and gorgonzola pizza Salmon and arugula pizza

MNULA | PIZZA




TOM M 370/100 r < 729 P
C KPEBETKAMM

C OOMALUHENM NAMNLWOWN,

HEXXHbIM ATHEHKOM U OBOLWAMMU,
TOMMNEHHbBIMW CO CMELNAMU

B COBCTBEHHOM COKY

Tom yum with shrimps

NATMAH 37015+ ©89 P

Lagman with homemade noodles,
tender lamb and vegetables braised
with spices in own juice

XAPYO

350 b 479 P

Cc roBagamnHou

TbIKBEHHbIM KPEM-CYMN 300 r 489 P

Cream of pumpkin soup

Kharcho with beef

TOMATHbIN CYMN C MEIbMEHAMW U3 ATHEHKA

300/30/80 r < 629 P

Tomato soup with lamb dumplings

XALSTAMA C BAPAHUHOM 350 839 P

Lamb khashlama

KIO®TA BEO3BALL

5502 1289 P

Kyufta bozbash

CYMbl | SOUPS




BAJbIK-LUYPMA C JTOCOCEM U CYOAKOM 300689 P

FPUBHAS NMOXNEBKA CO CMETAHOW

300/40r 469 P

Balyk-shurpa with salmon and pike perch

JOMALLHUI CYM-JTAMLLA 3002wt 419/449 P

C KYPOW / C KYPOW U TPUBAMMU

YYYBAPA-LLYPMA C MACOM ArHEHKA 300/40 r 449 P

Homemade noodles soup with chicken /

Chuchvara-shurpa with chopped lamb chicken and mushrooms

Mushroom potage with sour cream

BOPLL, C rOBAANHOW, CMETAHOMN N YHECHOYHbIMU MAMMYLLUKAMW

350/80/40 - 569 P

Borsch with beef, sour cream and garlic pampushki

CYMbl | SOUPS
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KOTNETA MO-KUEBCKM 150/200/50/15 - 949 P

C MNMtOPE N TPUBEHBIM COYCOM

Chicken Kyiv with mashed potatoes and mushroom sauce

KOTNETbl 10/140/30 r 349 P
N3 MHOENKMN
C OBOLLAMM

Turkey patties with vegetables

YTUHAS TPYOKA 120180 r 969 P
C KAPAMEJIM3UPOBAHHbIMU 9E/TOKAMU

Duck breast with caramelized apples

OOMALLUHUE KOTMETbI 180/200/50 r 789 P
OT METPOBHbI U3 CBUHWHBI

N TOBAOMHbI C MIOPE

N MAJTOCOJbHbIM OFYPUYMKOM

PbIBHbIE KOT/IETbI C MIOPE  180/200/40/50 - 989 P

Fish patties with mashed potatoes

Petrovna's homemade patties of pork
and beef with mashed potatoes
and half sour pickles

BE®CTPOIAHOB C MIOPE 170/200/50 - 1169 P :
N MAPUHOBAHHbBIMU OT'YPYUKAMU LUHWLIENb U3 NHOENKM 360r 959 P
C MOLIAPE/I/TOM

Beef stroganoff with mashed potatoes

and half sour pickles Turkey schnitzel with mozzarella

FTOPAYUME BNKOOA | MAIN COURSES




MAHTbI C MACOM AINHEHKA

3wr/210r 629 P

Manti with lamb

XUHKAJIN
6apaHuHa / CBUHUHa U roBsiauHa /
TensatuHa / rpmbbl / cbip U WINWUHAT

Twr. 179 P

Khinkali (1 pc)
Lamb / pork and beef /veal / mushrooms /
cheese and spinach

JOMALLUHUE rONYyBLbl C MACOM 300/40r 889 P

Homemade cabbage rolls with meat

YYYBAPA C HAYMHKOWM 250r 589 P
N3 MACA ArHEHKA

Chuchvara with chopped lamb meat filling

CJTOEHbIE BAKJ/TAXKAHbBI C MACOM  300/10/40 - 689 P
N KOMYEHbBIM CbIPOM CYYTYHU

Puff eggplant with meat and smoked sulguni cheese

M10B YANXAHCKUI 350/60/20r 1129 P
TPaANLMOHHbIN Y36EKCKUM M10B

M3 DKCKIO3MBHOIO pMca AeB3npa

C MACOM ArHeHKa M BOCTOYHbIMU MPAHOCTAMM

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

M0OB Y3BEKCKUM 350/60/20 r 939 P
C MACOM ATHEHKA, NMPAHbIM APOMATOM
LWADPAHA M BAPEAPUCA

Uzbek pilaf with lamb, spicy aroma of saffron
and barberries

M0OB MNO-BYXAPCKU 350/60/20 ' 179 P
C KYPUHbBIM BELPOM, PUCOM AJTAHTA
M BOCTOYHbIMM CMNELMSMU

LIMLIUITA MO-TANTbCKU 1 wr/M0/40 r < 1129 P
LLbIN1EHOK, 3arneYyYeHHbIN B KaBKa3CKUX

aPOMaTHbIX CMeLUndX No CTapMHHOMY peLenTy.
I'Iou,aech C JOMalLUHMM TKeManu

Bukhara pilaf with chicken thigh, alang rice
and oriental spices

Galian tsitsila
chicken baked in Caucasian spices according to
the ancient recipe served with homemade tkemali sauce

KYUMAYM 355+ 749 P
W3 HEXKHbIX TEIYbUX MOTPOLLIKOB,
OBYKAPEHHbIX C MUKAHTHbIMM

KABKA3CKUMM CMELLUAMM U 3EPHAMM FPAHATA

Kuchmachi of gentle veal giblets, roasted
with spicy Caucasian spices and pomegranate grains

FTOPAYUME BNKOOA | MAIN COURSES




KOBYPMA MO-®EPTAHCKU 250r 979 P
N3 FOBSYXbEWM BbIPE3KU C OBOLLLAMMU,

KYHXYTOM N YHECHOKOM

Fergana kovurma of beef tenderloin
with vegetables, sesame and garlic

KOBYPMA-JTATMAH 300/40 - 849 P
naria, o6>KapeHHa¢| C MACOM AIrHeHKa

M oBOLWaMKN, TOMJTEHHbIMW CO CrieymamMmn

B COBCTBEHHOM COKY

Kovurma-lagman
noodles fried with lamb and vegetables braised
with spices in own juice

TENSYbU LLEYKU C MNIOPE 150/150/50/20 - 1189 P

YAXOXBUSIN 300 r g 689 P
B COYCE M3 CMESIbIX TOMATOB
N KABKA3CKUX CMELLMM

Veal cheeks with mashed potatoes

YKMEPY/TU 1wr/200 - 1129 P
LbIMNEeHOK, 3aneyYyYeHHbIN C CcoycoM
Ha OCHOBE CMeTaHbl, C ﬂ,06aBﬂeHmeM MPAHbIX

KaBKa3CKMX cneumi, GMPMEHHOM agyXMKN M YeCHOKa MAMA/IbIFA U3 KPYTO 3ABAPEHHOW 460r389 P
: BEJ1IOUN KYKYPY3HOW KPYTIblI
Chkmeruli C OOBABEHWEM CbIPA CYITYTYHU

chicken roasted with sour cream-based sauce, spicy
Caucasian spices, brand ajika and garlic added Mamaliga of cooked white corn grits with sulguni cheese

Chakhokhbili in sauce of ripe tomatoes and Caucasian spices

OMYKAXYPU 400-'789/889 P
N3 KYPULLbI / CBUHUHBI

C 30/TOTUCTBIM KAPTODESEM,

YECHOKOM, TYKOM U 3ESIEHBIO

Pork / chicken ojahuri with golden potatoes,
garlic, onion and fresh herbs

YALLYLLYN 300 869 P
M3 HEXXHOW TENSTUHDI,
TYLWEHHOE C OBOLLAMMU U CMELIMSMUA

Tender veal chashushuli stewed with vegetables and spices

SNAPLOYXM 3500140 r 429 P
TpaaULMOHHOE rpy3mnHCKoe 6toao

13 6e10M KyKYPY3HOW Kpymbl C CYyNyryHW.

I'Io,u.aech C COyCOM MalOHN

Elarji
traditional Georgian dish of white corn grits
with sulguni cheese served with matzoon sauce

JIOMATKA ArHEHKA 310/170/10 - 1689 P
C KAPTO®EJIEM ANOAXO

Lamb shoulder with Idaho potatoes

FTOPAYUME BNKOOA | MAIN COURSES




APOMATHbIV CYOAK, 20 849 P
TOMJIEHHbIY C TOMATAMU U TPABAMU

noa XNEEHOWM LWAMKOW

Aromatic pike perch braised with tomatoes
and herbs under a bread cap

CUBAC AKBA-TALLLLA 1wr/370r 1589 P

Acqua pazza sea bass

®OPEJIb C OBOLLAMMU, 230 1119 P

3AMNEYEHHAYA B NMEPFAMEHTE

Trout with vegetables, baked in parchment

180/40 r < 1389 P
C YECHOKOM U TPY3NHCKMMU CIMNELNAMU

XAPEHbIE KPEBETKN

200r659 P

KPEBETKW B KJTAPE

Fried shrimps with garlic and Georgian spices Shrimp tempura

MACTA C TOMJIEHBbIMU LWEYKAMMU 340r 1139 P

N TOPOLLIKOM MACTA C KOINM4YEHbIM JTOCOCEM

340r 1289 P

Pasta with slow cooked cheeks and pea Smoked salmon pasta

MACTA «KAPBEOHAPA»

MACTA «TAPTY®O» 340r 1129 P C UbINJIEHKOM U BEKOHOM

320889 P

Tartufo pasta Chicken and bacon carbonara

FTOPAYUME BNKOOA | MAIN COURSES
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LUALLbBIKW / Shish kebab

JIIONA-KEBAB / Lula kebab

N3 KYPULLbI 170/105/40/30r 149 P 13 ArHEHKA 170/105/40/30 - 889 P
Chicken Lamb

N3 TENATUHDI 170/30/40/10r 949 P 113 PbIBbI 170/105/40/30 - 989 P
Veal Fish

N3 KYPUHOIO BEAPA  180/10540/30 - 0689 P 13 CBUHUHDI 180/105/40/30 r D 89 P
Chicken thigh Pork
KYPUHOE ®WUME s00n105/40/30r 129 P U3 KOPEMKU GrHEHKA 200/105/40/30 - 1289 P
HA YIax

Lamb loin
Grilled chicken fillet

N3 MAKOTU GTHEHKA 2001054030 - 1289 P
N3 BEOPA MHOENKU 200105/40/30 r D 69 P

C EXXEBNYHbBIM COYCOM

Turkey thigh with blackberry sauce

(B AN & .

360r 1089 P

LWALLJIBbIK M3 TOBSIYXXbEMN 200/80/40/16 r 1489 P

BbIPE3KU C KYPOIOKOM

MEYEHDb TEJIEHKA
C BEBUN-KAPTO®EJIEM

Lamb fillet

§

Beef tenderloin kebab with tail fat Calf liver with baby potatoes

BIIOOA HA YIJIAX | CRILLED DISHES




MEOAJIbOH M3 FrOBAMHbI 300/40r 1569 P
C FOPITOH30/10M, BEBEU-KAPTO®EIEM
N TPUBAMMU

Beef medallions with gorgonzola, baby potatoes
and mushrooms

MSACHOE ACCOPTU U3 BAPAHUHDI 600/40r 2639 P
(kape arHeHKa, abxasypa, PebPbILLKM arHeHKa)

Lamb meat platter (rack of lamb, abkhazura, ribs of lamb)

CTEMK 13 MPAMOPHOW FOBAAMHbI  250/40/2 - 2889 P
3EPHOBOIO OTKOPMA
nogaeTcs ¢ coycoM Hbto-Mopk

Marbled beef steak from grain-fed cattle served
with New York sauce

MAYETE CTEMK 180/40 - 1989 P

Skirt steak

MSICHBIE PY/TETUKM B BEKOHE 150/50/40 r < 1089 P

Meat rolls in bacon

CUBAC HA TPUJIE

Crilled gilt-head bream / sea bass

CBWHDBIE PEBPbILLKM HA YI9X  200/100/10 - 1269 P
B COYCE BAPEBEKIO C OBOLLAMMU MPUSb

Grilled pork ribs with BBQ sauce and grilled vegetables

1 nopAapoO/ 1wr/60/ [1wr/e0r 1589/1289 P 2 nococh rPUfb HA NOAYLLKE

150/40r 1729 P

N3 APOMATHOW 3EJIEHN C COYCOM TAPTAP

Crilled salmon on aromatic fresh herb bed and tartar sauce

BbIPE3KA TEJIEHKA T'PUJIb

180/40r 1689 P

Grilled calf cutting

BIIOOA HA YIJIAX | CRILLED DISHES
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KAPTO®E /b, YXAPEHHbIN 230/40+r 489 P
C CE3OHHbIMW FrPUBAMMU
N OXKOHOXOMU

KABAYKU FrPUMb 120r 359 P

Grilled white zucchini

Potatoes roasted with seasonal mushrooms
and jonjoli

KYKYPY3A 1uwr/10r339 P
C COmMblo
OTBapHaﬂ NI Ha rpl/lﬂe

.
Corn with salt, boiled or grilled "

_

PUC BACMATU 150r 359 P

Basmati rice

OBXXAPEHHbINA 190319 P
MUHU-KAPTO®ESb
C YECHOKOM W 3EMEHbIO

i
ot B

'I\_ X = . - R
—

24 4
OBOLWM rPUMb 380 569 P = S 4
*

Roasted mini potatoes
with garlic and fresh herbs

KAPTO®EJIbHOE MIOPE 200r319 P

Grilled vegetables Mashed potatoes

y

BPOKKOJ11 C MTAPME3AHOM

150r 419 P

Broccoli with Parmesan cheese

FPEYA C CEBOHHbIMU TPUBAMA

250r 369 P

Buckwheat with seasonal mushrooms

FAPHWPDI | SIDE DISHES
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BREAD

DOKAYYA 1uor 109 P
C NAPME3AHOM

S

Parmesan focaccia

UUABATTA 150/30r 219 P
BEIAG UTN PXXAHAY

CO C/IMBOYHbIM
MAC/TOM

White or rye ciabatta
with butter

T
™

150 269 P

KAPTO®EJIbHbIN
XJ1EB

Potato bread

®OKAYYA 170289 P
C BASEHbBIMM
TOMATAMM

N PO3SMAPUHOM

Focaccia with sun-dried
tomatoes and rosemary

COYCbl | Sauces

CMETAHA | Sour cream sr 69P
XPEH | Horseradish sr 89P
YECHOYHDBIN | Garlic swr 89P
CALLEBESIN | Satsebeli sr 89P
TKEMAJIN | Tkemali sr 89P
TAPTAP | Tartar sor 99P
HbIO-MOPK | New York sr 109 P
MAYETE | Machete 4sr 109 P
HAPLLUAPAGB | Narsharab sor 139 P
JIABALL C CALIEBESIN 120740 r 169 P AIXKUKA U3 CMESIbIX TOMATOB 40+ 149 P
Lavash with satsebeli Ajika of ripe tomatoes

MALIOHW | Matzoon “wor 149 P e



SKNEP 120+ 399/329/329 P

Ha Bbl6op: ronyb6uka /
i coneHasd Kapamesnb / Mapakymnd

Eclair flavor of your choice:
blueberry / salted caramel /
passion fruit
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OUCTALLUKOBbBIN 105111+ ©629 P
PYNET C MAJTMHOWM

Pistachio roll with raspberry

'/

OECEPT «MAB/IOBA» 140+ 519 P

Pavlova dessert

TEMbIA 9B10YHbIN MNPOTI C MOPOXKEHbBIM

no/s0/10- 589 P

Warm apple pie with ice cream

)

KYPATIA C MACKAPTIOHE

100/5r 529 P

Dried apricots with mascarpone

OYHOYYHbIN TOPT

150r 639 P

Hazelnut cake

OECEPTbI | DESSERTS




CMETAHHWK C KNMYBHUKOW

150/20/5/5/3/2 - 589 P

KPEM-KAPAME/1b

Sour cream cake with strawberry

LUOKOJTAOHAYA LUKATYJIKA
C BAHW/1bHbIM MOPOXXEHbIM

125/30/10/1 - 639 P

Chocolate box with vanilla ice cream

BAHAHOBbLIV TOPT

190/5/3/1- 519 P

Banana cake

Creme caramel

MELOOBWK

130/15/1 - 519 P

Medovik (honey cake)

3rarnAPu

130/5/4/1- 529 P

Zgapari

«TPA®CKUE PA3BAJINHbI»

180115 489 P

Count’s ruins cake

OECEPTbI | DESSERTS




HAMOJEOH 180/20r 589 P MNENAMYLLN 160/5/1 r 349 P DOPYKTOBAS TAPEJIKA 1« 1389 P

Mille-feuille Fruit platter

KO®E MO-CYXYMCKM 160/4r 419 P

3ABAPHbIE BY/TOYKU LY 50r 189 P

OOMALLHEE BAPEHbE 8 accoptumerTe 150 r 429 P

MOPOYXEHOE / COPBETbI B accopTMeHTe

Sukhumi coffee Choux buns Assorted homemade jam Assorted ice cream / sorbet

OECEPTbI | DESSERTS




.1f [ d Vo %

"

H |_| DH C K U E "‘- . -~ > = CALLUNMUN / Sashimi
' & F P * _ R KPEBETKA  s7r619P
TR % s . S
: e R YIOPb 87619 P
Eel

J A p A N E S E*\ . ‘l.": TYHEL, g7r619 P
M E N U e 43@ % & | &

JTOCOCb s87r519 P

Salmon

KUMUM 50 - D29 P

Kimchi

MOKE 230 rJ 689/769P

C TYHLUOM /
JTOCOCEM

Tuna / salmon poke

CYLUW / Sushi

KPEBETKA 30r199 P
Shrimp

KPAB 51r359 P
Crab

YIrOPb 2r269 P
Eel

TYHEL, 33r239 P
Tuna

NOCOCb 33189 P
Salmon

KPACHAS UKPA 34339 P

Red caviar

MUCO-Cyn / sso r 369/469/589 P OCTPbIE / 3AMEYEHHDIE CYLLM | Spicy / baked sushi %
CAJNAT «<KAMCO» / 165|190 r 439/819 p EATA%CI)D-I;:I}I/SOD,VKTAMM / KPEBETKA  45/50r239/269P  vroprb 45150r339/339 P nocochb 45150r239/269 P
CAJIAT «<KANCO MMNCO-CYI C TIOCOCEM Shrimp Eel Salmon
CAPALA» C KPABOM T N Aieaa ool KPAB 45150r359/359 P  TYHEL, 45150r239/269 P  rPEBEWOK 4550 339/339 P
Kaiso salad / kaiso sarada salad with crab miso soup with salmon

Crab Tuna Scallop

AMOHCKOE MEHIKO | JAPANESE MENU




OCTPbIE POJ/1bl / Spicy rolls &
YIoPb 200r829P nococb 200r729P

Eel Salmon
POSN «ANSICKA» 719/889 P TYHEY, 200r739P kpPAB 2001139 P
C JIOCOCEM / 200 | 200/85 r o - -
C KPABEOM [ LR uie =

Alaska roll with salmon / crab

PONJ1bl / Rolls
OFYPEL, 100r269P  TYHEL, 120r 459 P

Cucumber Tuna

ABOKAO 100r339P nococb 140r469P

Avocado Salmon

YIOPb 140r 559 P

Eel

BEFETAPUAHCKUMN 200469 P
PO

Veggie roll

PO «OXKYCTO» 200/85r 1459 P
KpeBeTKa, Kpab, aBokao,
PUC, JTIOCOCb, NKPa

Justo roll
shrimp, crab, avocado, rice, salmon, caviar

POJ1/1 C ABOKAIO M KPACHOW UKPOW 210/85+ 1149 P

Roll with avocado and red caviar

«ODUNAOENbOUNGA» / Philadelphia
1 c Nococem 20869 P

With salmon

2 CVYIrPEM 20 849 P
With eel
3 C KPEBETKAMMU 240r 849 P

N LUTPYCOBbBIM CMANCU-COYCOM

With shrimps and spicy citrus sauce

4 NoKc

240r 949 P

Lux

5 3AMEYEHHAY C JTIOCOCEM/ 240 889/889 P

C YI'PEM U COYCOM YHATU

Baked with salmon / eel and unagi sauce

6 C KPABOM M TOCOCEM

20r 1189 P

With crab and salmon

AMOHCKOE MEHIKO | JAPANESE MENU




«KAJTTMDOOPHUGA»
California
1 c Nococem 210r 829 P

With salmon

2 CVYIrPEM 210r 829 P
With eel

3 C KPABOM 20r 949 P
With crab

CJIMBOYHA4AH

«KAJTTMDOOPHUNGA»

Cream California

4 C NOCOCEM 20r829 P

With salmon

5 cyrrpem 220r 829 P
With eel

6 C KPABOM 220r 1149 P
With crab

C/TMBOYHbINA PO
Cream roll

1 Cc 1OCOCEM 240r' 769 P
N YIPEM

With salmon and eel

2 C JTOCOCEM 2%0r 719 P
N TYHLIOM

With salmon and tuna

3 CVYIPEM U TYHLIOM 240759 P

With eel and tuna

DPELU-POJ / Fresh roll

4 C NOCOCEM 120/85r 979 P
N TOBUKO

With salmon and tobiko

C TYHLIOM 120/85r 829 P
N TOBUKO

With tuna and tobiko

C YIPEM 120/85 - 889 P
N TOBUKO

With eel and tobiko

PO 210/85r 869 P
Cc MAPMHOBAHHbBIM
TYHLOM U NKPOW

TOBUKO

Roll with marinated tuna
and tobiko

PO 230r 889 P
C KPEBETKOWM TEMIMYPA

N TAPTAPOM

N3 JTIOCOCH

Roll with shrimp tempura
and salmon tartare

PO 230/85r 869 P
C KPEBETKOW TEMIMYPA

N TAPTAPOM

N3 TYHUA

Roll with shrimp tempura
and tuna tartare

PO/ 210/85r 1189 P
Cc MAPNHOBAHHDBIM
JTIOCOCEM

N MKPOW TOBUKO

Roll with marinated salmon
and tobiko

1 TemMnypPHbIn 689/789 P
PO 220+
C KPEBETKOW /
C TYHLIOM

Tempura roll with shrimp /tuna

2 3AMEYEHHDLIN @ 929 P
POJ1J1 C KPABOM 2101

Baked crab roll

3AMEYEHHBIN & 679 P
PO/ C TOCOCEM 20+

Baked salmon roll

3AMEYEHHBIN & 829 P
POJ1J1 C YTPEM 2101

Baked eel roll

3 TEMNYPHbLIN 649/789 P

POJ1/1 C NOCOCEM / 220
C YITPEM

Tempura roll with salmon / eel

4 PoOnn 539/529 P
JTOCOCb TEPUAKU / 215
KYPULLA TEPUAKN

Salmon / chicken teriyaki roll

AMOHCKOE MEHIKO | JAPANESE MENU




A
i’

3AMEYEHHBIM MUKC 210 779 P \
(C TOCOCEM U YTPEM) /

Baked mix (with salmon and eel)

1 TEMMYPHbIN 160r 839 P
. POJ1/1 C NTOCOCEM,
KPEBETKOWM U TYHLIOM

Tempura roll with salmon,
shrimp and tuna

-

3AMEYEHHBIA  200/85r < 849 P
CNIMBOYHbIN PO

C YIPEM U1 JIOCOCEM

Non, COYCOM CMAMCU FAYOA

Baked cream roll with eel and salmon
and spicy gouda sauce

3AMEYEHHBIN  210/85 - @ 829 P
\ PO/ C YITPEM
R N TOBMKO MNod, COYCOM
" CNAWUCU NAPME3AH

Baked roll with eel and tobiko
and spicy parmesan sauce

«KAJTMDOPHUA-CET» 105/105/10/10 - 1689 P
* ponnbl «kKanndopHUa»

C NTOCOCEM, C Kpabowm,;
* CIMBOYHad C JlococeM, C yrpem

California set
- California rolls: salmon, crab;
- Cream roll with salmon, eel

«OUNAOENb®UA-CET» ns/mo/20/120 - 1689 P
* ponnbl «Punagenbdua»

C JlococeM, c yrpem;
* 3ariedeHHad C J1IoCcoceMm, C yrpem

Philadelphia set
- Philadelphia rolls: salmon, eel;

- Baked roll with salmon, eel

METACET 750 r < 3298 P
* ponnbl «kKannpopHUa»
C Kpabom, c fococem;
* ponnbl «Punagenbeua»
C IOCOCEM, C yrpeM;
* 3aMeyYeHHbIN ponn
C IOCOCEM, C yrpem;
* TEMMYPHbIN PO C TIOCOCEM,
KPEeBETKOM 1 TYHLIOM

Mega set
- California rolls
with crab, salmon;

- Philadelphia rolls
with salmon, eel;

- Baked roll with salmon, eel;

- Tempura roll with salmon,
shrimp and tuna

_IJ'I I':-_.J'q. - \‘\‘h_
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TABOVUA KAJTOPUMHOCTHN

‘ Bbixon, r ‘ bBenku, r ‘ Xupobl, r ‘ Yrnesoasbl, © ‘ Kkan
3ABTPAKM
KyKypy3Hasa Kalua
¢ BALIHEBBIM 250/50 2 3] 58 562
KOHbUTIOPOM
M cTpavatennon
peyoTTO C Myccom
M3 NapMesaHa, aMLoM 300r 12 38 42 561
naLwoT U rpubamm
OBcAHaa Kawa
C rpeuKnuMy opexamm 280r 14 18 28 327
“ Meaom
Pucosaga kawa
C MaHIrOBbIM COYyCOM 250/30/8 9 19 88 557
U rpenndpyTom
Onansy 13 KabauKos 160/50/40 30 35 33 568
c nococem
Omner cnococem 200/50/40 16 42 6 460
1 COYCOM KpeM-4un3
Omner ¢ nHasKon 280t 18 63 51 659.4
M WnmMHaToM
Benkosbii oMner 200/60/80 19 59 17 798
C TOMaTaMu 1 aBOKaAo
BeHeaoukT c nococem 210 30 47 27 648
BeHeaAWnKT c 6&€KOHOM 200 26 62 21 7475
CanABUY € MHAGMKOM 220 22 31 60 606
1 Mouapennomn
rauypynv MaLoHu 140 4 4 30 174
carogamMm
MawTeT U3 KypUHOM 168 ¢ 27 26 58 615
neyeHu
BapeHWKU c BULLHeEN 240 7 9.3 128 618
MaHKenKu
C anenbCUHOBbLIM 120/50/25 5 12 748 438
KOHbUTIOPOM
TBOPOXKHbIE Badnun
¢ KOKOCOBBIM 110/70/60/20 n 30 70 595
MYCCOM U Aro4HbIM
KOHbUTIOPOM
[OpaHuKM c 6eKoHOM,
TOMaTaMu 1 NPAHbIM 160/50/60 35 69 58 989
coycom
LLlokonagHble MaHKemKm

150/70,
c 6aHaHOM, KNyOHUKOM /70/ 22 1 124 681
~ 70/30

M CryLieHKom
CbIPHWKMK CO CMEeTaHoM 310 49 27 108 910.01
M BULLHEBbIM BapeHbeM
Homaturni Teopor 200/5/2 20 19 28 363
C ManuHowm
AMpaHu oT HaHn 200 6 7 9 122
HpGynn 285 18 29 43 507
Mo-rpPy3nHCKU
|—J'|a3yHij C BETYMHOM 190 20 22 7 290
M3 UHAENKN 1 rpubamu
ApoMaTHas anyHnLa
C MPSHOM 3eM1eHbio 235 16 41 10 476
1 aBoKapno
BAVHYNKM C TOMUHIOM 150/40 8 29 57 610
Ha Bbl6op
lMeyeHoe aBoOKago
C TOMaTHOWM canbcowm 180 14 34 15 423
M aMLOM MawoT
CMy3U KNYyBHUYHbIN 250 2 o] 39 168
CMy3un c L4evaov| 250 5 7 23 217
CMOPOANHOM
CMy31M aHaHac-WnMHaT 250 2 0.1 49 209
CMy3u1 nepcuk-6aHaH 250 5 3 70 332
3AKYCKWU/CANATbDI
ACCOPTU U3 OOMALLHNX 300/50/5 56 6 12 849
cblpoB
MscHoe accopTu 420/20/15 120 135 15 1755
C COYCOM XpeH
Ce30HHble OBOLLM 345/10 s 1 16 89
1 3eneHb
[JomalluHme coneHba 220 5 [0} 18 97
AccopTy cana 150/60/60/20 | 19 94 45 no2
c 6yprKe 1 YeCHOKOM

Bbixon, r ‘ Benkun, r ‘ Xwupebl, r ‘ Yrnesonsbl, r Kkan
3AKYCKU/CANATDbI
AHTUNACTU (OTMBKM,
Mac/MHbl, aPTULLIOKMU, 200 12 26 53 586
BANIEHble TOMaTbl,
Kanepcobl)
Taprap n3 nococsa 140/30 38 26 20 465
Cc ToCcTaMu Bypxke
Taprap 13 TyHua 140/70 44 42 10 596
C COyCOM TOHHATO
TapTap 13 roBAAWHbI 180 - 47 42 40 724
Cc ToCcTaMu Bypxke
ByppaTta c TomaTamu 320 18 29 15 393
Cenepouka
¢ 6e6u-KkapTodenem 100/100/20 22 39 25 537
Caumsm 13 KypnHoro 230 119 76 13 1169
6enpa
CBeKo/bHaga nkpa
Mo 6a6yLKNHOMY 150/60/5 9 46 58 684
peuenTy
BaknaxkaHHasa nkpa 150/60 18 55 45 747
PyneTbl U3 >KapeHbIX
6aKa)kaHoB 180/5/2 9 72 14 736
No-rpy3nHCKU
PyneTbl U3 6aKa)kaHOB
C 3eNeHblo 150/100 19 45 27 592
U LWUMMHATHBIM COYyCOM
XpycTauime 6aknarkaHbl 190 6 22 25 262
C KPEMOM U3 CYNyTryHU
AccopTu nNxanu wnuHat/ 150/75 1 22 20 263
nanpuvka/ceekna
[NeyeHble Nepubl
C Hagyru n Coycom 210 12 47 32 599
re6yxanuvs
Tennbin canar 250 25 23 10 344
c nococemM
Tennbiv canar 250 26 77 22 888
C KYPUHOM MneyeHbto
Tennbln canat c Kypowm 550 29 61 n 754
M1 KOMYeHbIM CyNyryHuU
KBennwu c Tomatamu 250 13 26 10 327
OBOLLHOW canaT
co cneunamMmm 250 3 0.4 9 49
MOo-rpPy3UHCKU
OBoLHoOM canat
NO-rpy3nHCKU 270 7 2 n 92
c opexamMmu
Canart ¢ XpyCcTawmmm 280 7 4 26 548
6aknaxkaHamMm
canar ¢ TyHuoM 200T 35 34 9 483
1N KYyKypy30M
Canat «Anna
YunpraHu» C HEXHOM 220 27 35 5 440
KYPWHOWM rpyaKom
Canat c pocT6rdpom 200 17 42 17 520
BereTapuaHckumin canat 510 2 17 8 108
C aBOKado
Canat c nococem
XONOAHOIO KOMYeHus, 230 20 29 18 416
orypuamu, Tomatamm,
aBOKado
peyeckumn canat 240 n 22 5 268
CenbAab NoA wy6on 250 14 39 19 492
«Lle3apb» c KypuLen 255 46 82 15 980
«Lle3apb» c kKpeBeTKamMu 210 37 57 14 731
«OnuBbe»
no-AoMaLHemMy 200 n 40 14 458
C KoNGacow 1 neyeHbIMU
oBoLlLamMu
Canat «TuNn» C OTBapHbIM
rOBAYXbUM A3bIKOM, 190 5 54 12 553
MapWHOBaHHbIM
orypuom v nykom dpm
Canat U3 oTBapHoOM
roBaauHbI, CBEK/bI 210 12 100 16 1395
M1 KOMYEHOro CynyryHm
CanaT «AUMK-UyK» 170 2 0.3 8 43
Canat «AHrutonb» 180 15 12 19 238
Canat «baxop» 170 13 27 4 307

Bbixoa, r ‘ Benkun, r ‘ Xupebl, r ‘ Yrnesofabl, r Kkan Bobixoa, r ‘ Benkun, r ‘ Xupbl, © ‘ Yrnesoasbl, r Kkan
FOPSIMME 3AKYCKM cyn
[onma co CBUHUHOM ToMaTHbIN cyn
U roBsiAMHOM 170/40 20 100 7 1396 c nenbMeHaMmn 300/30/80 30 40 72 768
- M3 ArHeHkKa
Lonma c 6apaHnHOM 170/40 30 73 158 849
" Bopuy c rosaonHon,
apeHas vydBapa <
200 37 46 60 805 cMeTaHow
C MSICOM SIFHEHKa M U CHOUHBIMMA 350/80/40 65 60 9 840
ApykancaHaan 250 5 56 23 619 namnywkamm
LOomalHun cyn-nanwa
Xadanypu 490 61 82 120 1466 & Kypoi 300/2 wr. 22 21 12 308
rno-Merpenbcku
Xauanypu no-agxKapckm 430 55 86 94 1371 HomawHuit cyn-nanwa 300/2 wr. 22 2 14 324
C Kypow v rpubamm
Xayanypu ¢ KonyeHbiM
500 71 94 120 1614
CbIPOM CYNyryHU rpuGHas |'|o>fr|e6+<a 300/40 19 17 42 398
CO cMeTaHom
Xavanypwu
MNo-UMepPeTUHCKM 450 >4 67 105 1246 FTOPSIMME BJ/TIOAA
Xaudanypu No-rypuimnckm 390 55 74 93 1259 Homawhnne kotneTol
oT [MeTpOoBHbI
No6uranHn 3501 34 38 132 1001 M3 CBUHUHbBI M roBSAMHbI | 180/200/50 34 57 62 894
Kv6aaDm C ntope U ManocosnbHbIM
yoRap 460 37 52 130 133 OFypPUMKOM
CBUHWHa-roBaaMHa
KoTneTbl U3 MHOEMNKMK
110/140/30 62 31 28 566
30M0TUCTblE MYaau 340 - o5 86 957 ¢ oBOLLAMY /140/
C CblPOM CyNyryHmu
KoTneTa no-Knescku
150/200
JNo6uo «Xapkanus» 240/60/40 20 45 109 920 C niope 1 rPUBHbIM 5(/)/15 / 18 0 48 e
A4YMa C COyCOM MaLloHM 270/140 13 20 19 310 coycoM
Beep 13 6aknaxaHoB BedcrporaHos ¢ nope
C TOMaTaMM 1 CynyFyHN 330 5 38 1 391 1 MapVHOBaHHBIMU 170/200/50 30 47 43 716
orypumkamu
YapeHbl Cbip CyyryHu 260 27 53 4 64s 150150/
¢ Tomaramm TenaubKn WeYKu ¢ nope 98 79 63 1355
50/20
MaTapa XMHKanu
C LLeYyKaMmM B MepPEYHOM 340 70 75 96 1342 YTuHasa rpyaka
coyce C KapaMenmsmpoBaHHbIMU 120/180 34 32 171 ms4
A6noKaMm
[MaTapa xMHKanu
C MopenpoayKTamMm 340 32 32 56 638 WHMuenb U3 nHaenKn 360 432 79.2 36 44
B COyCe TOM aAM C Mouapennomn ' '
LLlaBepMa C KypUHbIM ﬂOI‘IVaTKa ArHeHKa 310/170/10 84 95 85 1536
6epOM rpUb U COYCOM 300 38 51 39 771 c Anpaxo
6
canepenm Cubac aksa-naLua Twr/370 1 77 99 n 1243
KyTabbl c kKapTodenem 140/40 9 18 59 437
Y pTO® Pbi6Hble KOTNeTbI 180/200/ 40 78 5 1064
KyTabbl ¢ 3eneHbto 130/40 8 17 46 368 c nope 40/50
KyTabbl ¢ cbipom 140/40 22 30 42 532 YapeHble KpeBeTKU
- C YeCHOKOM
KyTabbl ¢ 6apaHUHOM 130/40 24 28 43 523 W PPy 3MHCKAMMA 180/40 50 22 29 524
YebypeK c cbipoM 200 30 46 77 838 cneunsamm
Yebypek c 6apaHMHOW 160 23 54 78 887 ApOMaTHb'f‘ CyRak,
TOMJTEHHbIN C TOMaTaMm
Yebypek ¢ TensiTUHOM 170 16 43 84 795 W TpaBamu Nof xnebHoi 220 29 15 28 370
Camca ¢ kypuLen 150 24 48 36 688 wanxon
N doperb c oBoLaMu,
CamMmca ¢ 6apaHuUHON 150 24 48 36 688 saneuenHas 230 o8 12 10 270
NMUALLLLA B MeprameHTe
MuuLa c 6yppaToi, KpeBeTku B KNnape 200 48 40 63 805
PyKOInow, BANeHbIMY 490 49 62 n7 1205 XUHKanm 6apaHuHa 1w 10 6 30 216
TOMaTaMu U COYyCOM
YUMUY %z -
ypp I)_(gl;:a::laCBMHMHa 1wt 7 5 24 216
Muuua «MenepoHmn» 430 51 56 182 1432 A
Muuua «MaprapuTan 415 42 29 141 997 XnHKam TenatiHa twr ° 6 33 225
X 6 1 . 6 12 36 288
Muuua «KapGoHapa» 400 54 69 135 53 MHK@nN rpnbsl il
0 XUHKanw coip, WNmMHaT 1w 5 12 29 239
vuua € 1ococem 430 47 34 135 1031
1 pyKonom Linumna no-ranbckum 1 wT./110/40 84 40 73 990
Muuua c kypuuemn, KyuMauum 13 HeXXHbIX
ron6amMm 1 coycom 400 53 56 144 1294 Tens4YbMX MOTPOLLKOB,
necTo
O6XapeHHbix 355 20 38 30 549
VLS ¢ MoV C MUKAHTHbIMU
HHa € FPyLe 400 40 37 143 1062 KaBKa3CKUMU CeLmaMu
1 roproH3onom
M 3epHaMM rpaHaTa
Muuua «4 cbipa» 400 48 52 142 1227 Mamaribira 13 kpyTo
cyn 3aBapeHHoOW 6enon
KYKYPY3HOM Kpybl 460 17 15 25 376
ﬂarMaFiCJJOMaUJHeM 370/15 2% 52 45 751 c po6aBneHmeM cbipa
Nanwom 1 ArHeHKOM CynyryHm
ToM aAM ¢ KpeBeTKaMu 370/100 49 32 53 695 YKMepynu LblINIeHoK 1wWwT./200 84 76 27 129
Xapuo ¢ rosagvHom 350 45 80 48 638 MNoB YalixaHCKMi 350/60/20 15 26 25 420
TbIKBEHHbIV KpeM-cyn 300 6 17 30 300 -
pemrey ﬁ:i{ EZEKT ran 300/40 32 61 48 877
KiodpTa 6036aLl 550/2r 75 96 36 1308
) KoBypMa no-depraHckm
Hyusapa-wypna 300/40 19 20 31 387 M3 FOBSHKbEW BbIPE3KU 250 35 36 12 o18
C MACOM ArHEeHKa
S o | 0| % | s || aw || Trospeecn
Y ' 350/60/20 14 29 25 440
NPAHbIM apoMaToM
Xawnama c 6apaHuHOMN 350 45 80 19 685 wadpaHa 1 bapbapuca




Bbixoa, r ‘ Benkun, r ‘ Xupbl, r ‘ Yrnesoabl, r

Bbixoa, r ‘ Benkun, r ‘ Xupebl, r ‘ Yrnesofabl, r

Kkan Bbixon, r ‘ Benkun, r ‘ Xwupebl, r ‘ Yrnesonsbl, r Kkan
rOPAuMME B/NIIOOAA BJIIOAA HA yrnax
MnoB no-6yxapcku Lopano Ha rpune 1 wT./60/1 55 9 2 307
C KYPUHbIM 6efpoMm,
PUCOM anaHra 350/60/20 12 18 22 228 Cwbac Ha rpune 1 wT./60 64 32 4 1109
1 BOCTOYHbIMU Jlococh rpunb Ha
cneunsamm noayLKe U3 apoMaTHOM 150/40 57 21 23 506
o 3e/1eHU C COyCOM TapTap
YyuBapa Cc Ha4YMHKOM 550 29 29 48 576
N3 MACa ArHeHKa rAPHMUPbI
MaHTbl C MACOM ArHeHKa 3 wT./210 33 63 27 798 OBOLWM rpUnb 280 s 1 29 254
Omxaxypu U3 CBUHWHbI KyKypy3a ¢ cosbio 1wT./10 9 7 39 254
C 30/10TUCTbIM
KapTodenem, HeCHOKOM, 400 a4 7 36 677 KapTodenb »apeHbli
NYKOM U 3eNeHbIo C Ce30HHbIMU rpnbamm 230/40 9 38 56 610
Y OXKOHOXKOMN
OpyKaxypw U3 KypuLbl
C 30/10TUCTbIM O6XKapeHHbIN MUHW-
KapTodenem, HeCHOKOM, 400 44 30 47 465 KapToderb C YeCHOKOM 190 [S) 24 38 389
NIYKOM U 3e/1eHbto M 3eneHbto
YalwyLwynm ns HexHom Bpokkonu 150 7 3 6 81
TENATUHDI, TYLLEHHOE 300 42 34 10 515 C NapMesaHoM
C oBOLLaAMU U creumamm
Puc 6acMaTun 150 16 1 51 282
OMallHKe rony6ubl
A you 300/40 15 18 18 289 KaGauku rpunb 120 3 9 7 16
C MACOM
CroeHbie GaknaxaHbi '—pe;a € CE30HHbIMM 250 12 22 55 471
C MSICOM 1 KOMYEHbIM 300/10/40 14 52 5 553 rprbamu
CbIPOM CynyryHn KapTodenbHoe niope 200 5 19 34 331
Yaxoxbunu B coyce anoHus
M3 crenblx TOoMaToB 300 53 42 12 537
N KaBKa3CKMX creunmn MVICO—CyI_I 350 33 3 21 244
Snapaxm 350/140 39 45 42 728 Muco-cyn 350 43 4 20 284
Cc MopenpoayKTaMu
MacTa «TapTydo» 340 42 97 106 1459
Mwuco-cyn ¢ nococem 350 40 6 22 304
[MacTa c TOMAeHbIMU
LeykaMm 1M ropoLLKOM 340 50 70 59 1069 Kumun 350 51 5 27 353
Canart «Kamnco» 165 13 23 20 343
[MacTa c Kon4yeHbIM 240 43 23 27 620
niococem Canat «Kawnco capaga»
190 67 25 18 469
MacTa «<Kap6oHapa» C Kpabom
C UbIN/I€HKOM 330 32 42 23 597 MoKe ¢ TYHLIOM 530 20 9 57 289
N 6eKoHOM
BNIOAA HA YIISX [Noke c nococem 230 23 20 52 481
LWawnblik n3 6egpa POJIIbI
; 200/105/
MHOEWKU C eXXEBUYHbBIM 52 27 34 582 Ponn c orypLom 100 4 1 36 170
40/30
CoycoMm
Ponn c aBokapo 100 4 7 37 231
Llawnblik U3 KOperKm 200/105/
ArHeHKa 40/30 51 46 24 727 Ponn c nococem 140 14 4 44 272
LLlawnbik U3 KypuHoro 180/105/ 4 20 >7 550 Ponn ¢ TyHuoM 140 15 03 44 241
6epnpa 40/30 Ponn cyrpem 140 13 14 47 368
LLIALLIABIK M3 CBUHUHD 1i%//13005/ 8 g >3 799 BereTapuaHcKuin pons 200 9 1 58 363
OcTpbit ponn
LLawnblik 13 MAKoTK 200/105/ Cc nococemM 200 7 16 53 425
51 42 24 679
ArHeHka 40/30
OCTpPbIN PO C TYHLOM 200 18 14 52 408
200/105/ y
KypuHoe dune Ha yrnax 40/30 46 17 23 429 OcCTpbl poni cyrpem 200 23 33 61 536
Meuenb TeneHKa OCTpbI PO c KpaboMm 200 17 1 52 376
c 6ebu-kKapTodenem 360 43 23 48 575 p A
Cz’;’;gceﬂj‘c“a» 200 16 19 54 453
LLlawnbik U3 roBshHxbemn 200/80/ 44 195 48 1491
BbIPE3KU C K IOKOM
p YPA 40/16 Ponn «Ansacka» 200/85 1 1% 5 Q 89
C Kpabom
MepganboH 13 roBaguHbl
¢ FOPTOH30Non, 300/40 51 56 20 788 Ponn ¢ asokano 210/85 20 15 84 550
6ebu-kaptodpenem N KpacHOM MKpon
n rpuéamm
Ponn «OyycTo»
MacHoe accoptu 600/40 65 53 22 857 (KpeseTka, kpas, 200/85 18 13 63 420
13 6apaHuHbI aBOKaAo, PUC, TOCOCb,
Crei N nKpa)
TeWK 13 MPaMOpPHOM
FOBAAMHDI 250/40/2 72 25 8 547 cviLIn
CBWHble PebpPbILLKU Jlococb 33 4 1 8 58
Ha yrnsx B coyce
6apBeKio C OBOLLAMN 200/100/10 57 130 53 1612 KpeseTka 20 ks 01 8 4t
rpwnb Yropb 32 4 4 9 89
Bblpe3ka TeneHka rpunb 180/40 26 20 6 304 KpacHas 1kpa 34 5 2 10 79
MayeTe cTemk 180/40 26 40 3 473 TyHew 33 4 0 8 48
MacHble pynetuiu 150/50/40 35 47 35 705 Kpa6 31 3 o) 9 50
B 6eKoHe
n 636 OCTPbIE CYLUN
tona-keba
N3 TeNATUHDI 170/30/40/10 43 52 30 765 JTococb 45 5 6 10 m
TyHe 45 5 5 10 105
NMona-ke6ab 13 arHeHka 11(33//1??()5/ 40 68 26 877 yheu
KpeBeTka 45 5 6 10 N4
170/1
NMonga-ke6ab 13 KypuLbl 4%//3?5/ 42 20 30 473 Yropb 45 7 1 14 184
Mpebewok 45 6 4 13 M5
170/105/
NMona-ke6ab 13 pbibbl 40/30 30 37 28 567 Kpa6 45 s 4 10 04

Kkan Bobixoa, r ‘ Benkun, r ‘ Xupbl, © ‘ Yrnesoasbl, r Kkan
ANnoHuUs™ ANnoHusa
CAWNMN TeMnypHbIV ponn 220 22 23 77 605
c iococemM
Jlococb 87 n 4 3 97
TeMnypHbI ponn
TyHey, 87 12 0 3 60 ¢ KPEBETKOI 220 24 20 77 589
Yropb 87 10 15 6 164 -
TemnypHbIn ponn 220 21 16 87 573
KpeseTka 87 10 0.3 3 56 C TyHUOM
3AMEYEHHbBIE CYLLN 3aneueHHbIit MuKe 210 24 39 52 655
C NococeM U yrpem
JIlococb 50 6 7 12 139
TeMnypHbIN ponn
TyHey 50 6 7 12 139 C TococeM, KpeBeTKOM 160 29 19 39 440
o
KpeBeTka 50 6 8 12 148 M TYHHOM
3 .
Yropb 50 8 1% 15 218 o
yre N 210/85 37 25 89 726
Mpebeluok 50 8 7 14 149 MoJA COyCoM crancu
napmesaH
Kpa6b 50 6 6 12 128
3aneyeHHbIN
«Dunnagenbdus NoKe» 240 22 16 54 449 CIMBOYHbBIN ponn
«@unanensdus Cyrpem m nococem 200/85 31 26 79 678
A 220 22 20 57 500 Mo COyCOM crancum
C KpaboM 1 nococem
rayna
«Dunagenbpusa»
dunagenbbua-ceT
3amneyeHHasqa c lococeM 240 27 32 59 628 E(ponnbl'g‘nociemyrp;m 15/110/ 45 48 147 196
M1 COYCOM yHaru 3aneveHHbIM lococeM, 120/120
yrpem)
«Dunagenbdua»
3aneueHHas ¢ yrpem 240 24 47 72 801 E<Kaﬂwd>0pHM9-ceT» . 105105/
PONMbl C TOCOCEM, KPaboM,
M COYCOM yHarm CRMBOUH b HOCOCD, 10/m0 54 62 209 1613
cyrpem)
«Dunanenbus 220 20 16 55 445
c nococem MeraceT (ponnbi
° ® «KanndopHua» c kpabowm,
«DunnapenbPura» C ilococeM, ponnbl
cyrpem 220 7 28 53 533 «Dunafgenbdun» c 1ococem,
C yrpeM; 3anedyeHHbln 750 155 166 416 3712
«Dunagenbduar» ponn ¢ nococem, cyrpem;
TeMNypHbI ponn
C KpeseTkamut . 240 23 18 51 456 C nococeM, C KpeBeTKow,
U LMTPYCOBbIM CMancu- C TYHLOM)
coycom
AECEPTbI
dpell-porns c NococeMm
Y TOBUKO 120/85 21 10 23 261 Sknep rony6uka 120 3 32 46 488
_ DKNep coneHas KapamMesnb 120 3 32 31 421
(Dpeé” PONJT C TYHLOM 120/85 22 5 23 210
v Tobmnko SKNep MaHro-Mapakymsa 120 14 13 56 3.99
dpelw-ponn cyrpemM o
120/85 19 20 23 346 ducTalKoBbIV pyneT
1N TO6MKO  MaAMHOM 105/11/1 4 19 41 352
CAMBOUHDIN PONT 240 23 14 59 461 Hecept «Masnosa» 140 8 6 173 784
C NTOCOCEM U TYHLOM
N Tennbl A6M10UHbIN
CAVNBOYHbIV Pon 240 2 21 9 o3 VPO C MOPOKEHBIM 110/50/10 4 15 24 244
CyrpeM 1 TYHLOM
c . ®@yHAYYHbIV TOPT 150 14 54 71 830
NMBOYHLIN ponn 240 21 23 59 532
C lococeM u yrpem CMeTaHHMK 150/20/ s 2 3 766
. € KIy6HUKOM 5/5/3/2
«KanudopHns» 210 20 16 52 428
¢ nococem KpeM-kapamenb 150/30 3 33 26 412
«KanudbopHua» c yrpem 210 19 24 55 512 MepnoBuK 130/15/1 7 30 86 643
«KannpopHua» 210 18 1% 55 413 Kode no-cyxyMcku 75 1 5 22 134
Cc Kpabom
3aBapHble ByNoYKM Wy 160/4 2 37 33 472
«KanudopHma»
CNVBOYHan C KPaboMm 220 18 10 55 388 Kypara c MackaprioHe 100/5 5 10 80 431
BaHaHOBbLIM TOPT 190/5/3/1 7 21 69 503
«KanudopHusa» 220 19 ) 56 409
CNMBOYHAZ C 1ocCoceM
LLlokonagHas WwkaTynka
«KanudbopHma» C BaHW/IbHbBIM 125/30/10/1 6 38 69 649
CIMBOYHAA C yrpem 220 8 20 =6 472 MOPOXEHBIM
«3ranapm» 130/5/4/1 9 34 97 733
TPOF?” CMMMaE}':'HOSiH'%t;:‘ 210/85 26 9 55 405
yHuo pow Tobnko «HanoneoH» 180/20 7 56 56 761
Ponnc MapMHOB?HHb'M «Mpadckue pasBanmHbl» 180/15 9 43 97 806
N10COCEeM U MKPOM 210/85 30 13 78 549
TOBUKO DdpyKTOBada Tapenka Tkr 6 3 13 501
Ponn c kpeBeTKoM [omalulHee BapeHbe
TemMnypa v TapTapom 230 27 23 63 568 B acCopTUMeHTe 150 0 0 93 366
1“3 nococs
MenamyLimn 160/5/1 5 16 42 246
Ponn c kpeBeTkom
TemMnypa v TapTapom 230/85 29 n 91 580 MopoxeHoe 1 copbeTbl 50 1,7/0 10/0 9,0/15,0 133/60
M3 TyHUa B acCoOpTUMeEHTe ' ' '
Ponn nocock 215 23 14 63 473
TEePUAKU
Ponn kypuua 215 28 22 74 609
TEPUTKM r
3aneyeHHbIn ponn E - E
C KpaBoMm 210 25 23 45 483 n Y
3aneyeHHbIV posn 10 .- 8 46 530 .ﬁ .
c nococem LB
n |}
3anedeHHbI posn 510 20 43 54 795 . # -
cyrpem .
TemnypHbIn ponn 220 19 31 73 649 NOJSIHASl BEPCUS TABNULLbI E b * "l 2

cyrpem

KAJTOPUAMHOCTU MO CCbIJIKE







