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OCHOBHOE MEHIO



MOCKBA

MeCTO, rje MOXXHO MEYTATDb,
NOBUTb U HAaCNaXXaaTbCs

PECTOPAH
«“MOCKBA» —

DTO...

B aToM MecTe KakOblli MOXEeT MNpeacTtaBuTb cebq
repoeM @uUNbMa, CcHAToro B [leTepbypre. 30€eCb
HanOeTcsa MEeCTo A9 POMaHTUKOB, MPOBOXAOLLLMX 3aKaT
B MCTOPMYECKOM LIEHTPE ropoda, Anad OGW3HECMEHOB,
KOTOpble CTPEMATCH MOKOPUTb BTOPYIO CTOMMLLY, W O14A
60NbLLOW CEMbM, B KOTOPOM NOOBAT BKYCHYIO efly 1 Apyr
Apyra.

BpeHa-wed pecTopaHa Baounm Ckngpos
BIOXWA BCKO Mt0OOBb K CBOEMy Odeny B co3daHue
MEeHIK pecTopaHa «MocCkBa». 30eCb OTpaXXeHbl
ero TaNaHT, OnblT W CTPacTb K BKYyCHOW efe.
BaoyM MHOTOMY Hayudunca, XMBA BO  DpaHLMu:
npoxoamn obydeHume B 3AUTHOM KylIMHAPHOWM LKoe
Le Cordon Bleu v cTtakmpoBancad B MULLINEHOBCKOM
pecTopaHe. [1oCTodgHHbIE MyTeLecTBUg Mo MUPY B
MOUCKaxX HOBbIX BKYCOBbIX COYETAHUN U U3yYeHUe
KMacCU4eckMx  peLenToB MO3BOAAKOT HaM  OblTb
B  LEHTpe  MUWPOBbLIX  KYNMHAPHbIX  TEeHOEHLMI
M MOCTOAHHO COBEpPLLIEHCTBOBATb HallM 6ntoaa.

30ecb ecTtb  Bce  Ong Bawero  kKoMdpopTa
M MNPEeKPACHOro HacTpoeHWs: Moa3eMHas MapKOBKa
B TK «HeBckum uLeHTp», 6onee 400 no3vumm 6nto4
MWUPOBOM  KyxXHW, MaHOPaMHbIM BWMO Ha CaMblA
KpacuBbIM ropofd CTpaHbl, XXMUBag My3blka W DJI-ceTbl,
6ecnnaTHble OETCKME MaCTepP-KIacChl MO BOCKPECEHbSM
“ MHOroe apyroe.

JI1000Bb K AETSIM

Y Hac eCTb KpacoyHaa AEeTCKaa KOMHaTa A/19 CaMblX
ManeHbKMX iyPMaHOB 1 ©6ecnnaTHble OETCKME MacTep-
KIacChl KayKAoe BOCKpeceHbe. PebeHOK HayuuTcH
HOBOMY, MHTEPECHO M C MOMb30W MpPoBeneT BpeMs
B KOMMaHMM CBEPCTHMKOB M HACTOALLIMX
LLed-NoBapOB.

BaHkeThl

Hala koMaHOa rotoBa 0praHM3oBaTb MEPOMNPUATHE MOL,
Ball 3ampoc. Mbl Mpea/iaraeM BaM MHOMBUOYAIbHbIW
noaxofd 1 6yaem pafbl pa3nenmTb BaykHbIV AeHb BMecTe
Cc BamMu. [na ©onee OeTanbHOWM WMHOOPMaUMKM >KOEM
BalLW 3aaBKkM Moskva.manager@ginzaproject.com

JHU poXXAeHUs

[NpuxoOuTe oTMeYaTb OHW POXKOEHNA B PECTOPAH
«MoCKBa», C HAaC — AeCePT, Mo3apaBieHna 1 ckmaka 10%.

IlyTemecTBHus

M3 Halwmx OKOH OTKPbIBAeTCA BWO, Ha MOCKOBCKMM
BOK3a/1, MO3TOMY Mbl BCEMa Pafbl FOCTAM ropoaa Um »e
TEM, KTO OTMPaBNAETCH B ryTeLlectBMe. [ToKaxmTe HaMm
ounet Ha «CancaH», «AIerpo» UM aBMabuneT B AeHb
OTMPABNEHUA/MPUBHITUS, 1 Mbl COSaeM BaM CKaky 10%,
eCNM Ballla KOMMaHWA 00 YETbIPEX HENMOBEK.

TopTh! KO AHIO POXKIEHUS
WU IIPOCTO TaK

Bbl MOXXETe pacCcka3aTb HaM O TOM, KaKoW TOPT XOTNTE
Ha TOPXEeCTBO, a Halll KOHOWTEPbl BOTJIOTAT BallWX
KeaHN4A.

JlocTaBKa paZioCTH Ha IOM

C 11:00 go 22:45 npwBe3eM K BaM ntoboe 6nt0ao M3
MeH!10 B TeueHue OAByx 4acoB. byoeT Tak yke BKYCHO, KaK
B pecTopaHe.
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RUSSIAN BREAKFAST
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GGS WITH BAKED
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BOY C UbINJIEHKOM, OBOLLAMUA 1290 ANHYHUNLUA-TTTA3SYHDbA
N COYCOM MNMECTO SUNNY SIDE UP EGGS
CHICKEN AND VEGETABLES PESTO BOWL RUB IR

R R S B

~

MOCKBA

E}

y
K

BETYUHA
HAM | ‘i

BEKOH
BACON | #4

rPUBDI
MUSHROOMS |

TOMATDI
TOMATOES | i 44

CblP
CHEESE | il

CKP3MBJ1 C COCUCKAMM U3 LIbINJIEHKA, CTPAYATE/ITION U TOMATAMMU 790
SCRAMBLED EGGS WITH CHICKEN SAUSAGES, STRACCIATELLA AND TOMATOES
AT FUERIFRE AR

coobLmTe 06 3TOM CBOEMY OPULIMAHTY.

@OTOI’paCbMM cooepXkaT an1eMeHTbl AeKopa. MNopgava 6J'IIO,EL MOXET OT/IMYaTbCA.
Ecnn Y Bac eCTb annepruga Ha onpegeneHHble NnpoayKTbl MMTaHUA —

350

TOITMHI'M

s0 150

s0 150

s50 150

50 150

s0 150

TOPPINGS %

KPEM-4YU3
CREAM CHEESE | 531 3

TAMBOBCKMW OKOPOK
TAMBOV HIND QUARTER

PR A N

NOCOCb CNNABOM COMU
LIGHTLY SALTED SALMON
REfER

MUKC CAJIATA
SALAD MIX
RS

Photos contain decorative elements. Serving may vary | I & a4 %,

OMIJIET KJTACCUYECKUI U3 TPEX UL,

CLASSIC THREE-EGG OMELET
FRAARFE LA S AR T AR A

50 150

s0 250

so 790

50 350

SR Bl A T 22

Please inform your waiter of any type of food allergy | {1 54t 5t b £y i oA ik U v

T R IS5 54

450



MILK OATMEAL PORRID
HYEZH

KALUA NMWEHHAY
C KAPAMEJIbHOW IPYLLUE

MILLET PORRIDGE
WITH CARAMEL PEAR

AR O R R

KALUA TPEMHEBA4

BUCKWHEAT PORRIDGE
FREEH

HOE o0 150 BAPEHbE BULLUHEBOE so 150
CHERRY JAM | 114k B3

TOITWUH

TOPPINGS | k¥

CbIPHUKUA
SYRNIKI

Ukpiedris

TBOPOXHAA 3ATTEKAHKA 750 MAHKEWKWU C KNEHOBbIM CUPOIMOM 750
ECZ%TTQWGE CHEESE PUDDING nAaArogaAmu1
wh

PANCAKES WITH MAPLE SYRUP AND BERRIES
R PHE R AT R

doTorpadum cogepkat anemMeHTbl Aekopa. MNogada 61104 MOXKET OTIMYaTLCH. Photos contain elements of decor. Serving dishes may vary | & A75EM 0 K. 32ty ol fr2 5

Ecnuy Bac ectb anneprnga Ha onpefeneHHbie NPOoAyKTbl MUTaHUSe — Please tell your waiter if you have any food allergy to certain products | {1 54 e i 2 A il i s v
coobLuMTe 06 3TOM CBOEMY ODULIMAHTY. T ARG IR 55 5



TR

C3HABWM C LUbIMJIEHKOM MrPUJb / COHOBUY C TAMBOBCKUM OKOPOKOM 850/790
GRILLED CHICKEN SANDWICH / TAMBOV HIND QUARTER SANDWICH
RERE= G / PR KR =36

atl
BUOLUTEKC C ANLLOM MALLOT 990 ANLIO BEHEOMUKT C KOMYEHbIM 1290 / 850
U ronnAHOCKUM COyCoOM JTOCOCEM / TAMBOBCKUM OKOPOKOM
BEEFSTEAK AND POACHED EGG WITH EGGS BENEDICT AND SMOKED SALMON /
HOLLANDAISE SAUCE TAMBOV HIND QUARTER

A HEA Aoy EL R AT TR SIS E R SO AR/ TH R K BRI e e 2R




doTorpadumm cogeprkaT aremMeHTbl gekopa. Nogada 65104 MOXKET OT/IMYATLCS.

Photos contain decorative elements. Serving may vary
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Ecnn Yy Bac eCTb anneprnga Ha onpegenieHHble NpoayKTbl MMTaHNA

CcoobLLMTE 06 3TOM CBOEMY OPULIMAHTY.

Please inform your waiter of any type of food allergy
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MMOJIAYA BJIOJI
B PA3JIEJIE «<ATIEPUTUBDLI>
3AHUMAET MEHEE

10 MUHYT

O)KI/I,HIIH OCHOBHBbIC 6]1}0,713, BbI MOZKCTC HACTAOAUTHCA
60K£UIOM I/II‘PI/ICTOFO B COUCTAHHUHU C HAIIMMHU
(1)I/IPMCHHLIMI/I SQKyCKaMI/I.

SERVING DISHES IN APERITIFS SECTION TAKES LESS THAN 10

MINUTES. WHILE WAITING FOR MAIN DISHES, YOU CAN ENJOY

A GLASS OF SPARKLING WINE ALONG WITH OUR SIGNATURE i
STARTERS.

MAPMHOBAHHBIE 490
OJTINMBKW sor

PICKLED OLIVES
T

_. =)
CblP MPAMOPHI _z"‘ ‘BUHOM /[ 490 /690 / 490
TPIO®ENIbHBIN TAYOA /
C KAMMOTCKMUM MEPLEM sor
MARBLE CHEESE WITH WINE / TRUFFLE GOUDA
CHEESE / WITH ;‘,__ PEPPER i
CHLT TR / BESHATR m g
o J_,:,.,_ i s i
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._...l"': ':I' :_.E' _'k _ .‘. I lL




COLD STARTERS | ¥

AHTUMNACTU MACHOE ACCOPTMU (BY)XXEHUHA, TOBAXXUN 1590
ANTIPASTI A3blK, POCTEU®, TAMBOBCKUUN OKOPOK)

o MEAT PLATTER (COLD BOILED PORK, BEEF TONGUE,
ROAST BEEF, TAMBOV HIND QUARTER) | A #i# (BU5R. 1%
JELR I TR KR)
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s. Serving may vary

KPEBETKA CEBEPHA{ w0or 990

GREAT NORTHERN SHRIMP | Jpf g iR

MOPCKOWM EXX (1 LUT.) 750
SEA URCHIN (1 PC.) | #1 (1)

BPYCKETTA C TOMATAMU / C KPABOM / C POCTBEM®OM 590 /1990 /1090

YCTPULIA (1 LUT) “ X, 790 BRUSCHETTA WITH TOMATOES / WITH CRAB / WITH ROAST BEEF
OVSTER 1PC.) | £45 (1) S fifE GIRPL. D15 #57F00)

doTorpadunm cogepikaT anemMeHTbl Aekopa. MNMogaya 6104 MOXKET OTIMYATbCA.

Ecnun Yy Bac eCTb anneprnga Ha onpegenieHHble NpoayKTbl MMTaHNA

e




KAPIMA4Y4O N3 roBdanHbl 1290

BEEF CARPACCIO
HYT4L A

XYMYC C NEMELUKOW 550

P HUMMUS WITH FLATBREAD
A C C O I L | g S R

doTtorpadum cogepkaT aneMeHTbl Aekopa. lNoaada 61104 MOXET OTMYaThCS. Photos contain decorative elements. Serving may vary | I} & A 3E4Mc &, 32

Ecnny Bac ecTb anneprua Ha onpefeneHHble NpoayKTbl MUTaHUA — Please inform your waiter of any type of food allergy | i G as Shsbfr fh 2 18U 0

N3 CbIPOB 2390 S COO6LNTE 06 3TOM CBOEMY ODULINAHTY. TR A Y 55 57
CHEESE PLATTER | H-43 i : b "




BAK/TAXXAHHDIE PYJTETUKU C TPELLKUMU rPYy34U BEJIbIE CO CMETAHOM
OPEXAMMU, OPEXOBbIM COYCOM U KMH30OU ROLLRIM MILKCAPS MUSHROOMS

EGGPLANT ROLLS WITH WALNUTS, NUT SAUCE WITH SOUR CREAM

AND CORIANDER | b R 5632 it 74 R W3 1 FL 3

B e G e SRR 3 ACCOPTU U3 CANA
CE3OHHbIE OBOLLU 2490 PSRRI Sl i A% | Ii:I(C?Ii:I_IESHbq SALO PLATTER (CURED PORK FAT)
C CAOOBOMU 3EJIEHbLIO j bt Ly b Hi ey o N
i SR ¥ R ; : e R
SEASONAL VEGETABLES : i 2 i SR /
WITH GARDEN GREENS | JbARE IR ! L i ; L i : :: £ o 2 o DoTorpadum coaepykaT anemMeHTbl Aekopa. Moaaya 61108 MOXKET OTnYaTbes. Photos contain decorative elements. Serving may vary | |

Ecnwy Bac ecTb anneprua Ha onpefeneHHble NpoayKTbl MMTaHUs — Please inform your waiter of any type of food allergy |

coobLuTe 06 3TOM CBOEMY ODULINAHTY. L



PbIBHOE ACCOPTU 2690 CEJbb OJTIOTOPCKAA 750
FISH PLATTER C BANEYEHHbBIM KAPTO®EJTEM
Gy OLYUTOR HERRING WITH BAKED POTATOES

BEAFEIT R s 1

TAPTAP U3 roBaaur
C KAPTO®E/IEM ©PU
BEEF TARTARE WITH FRENCH FRIES ]
BEUE A LA

BYTEPBEPO/[, C BAITTUACKOW KUITbKOW / 550 /990
C JIOCOCEM

OPEN SANDWICH WITH BALTIC SPRAT / SALMON
W B Wttt /0 T A = W36




MOLAPEJIJTIA C BAKUHCKUMU 1490
TOMATAMUA

MOZZARELLA WITH BAKU TOMATOES
AR 5T 1 O T

f

BYPPATA C TOMATAMU 1790
BURRATA WITH TOMATOES
A B SEII H CA Al



990

CAJIAT C BAKJTAXXAHAMU

U TOMATAMU
EGGPLANT & TOMATO SALAD

il FiIRL A

EMGE | sAvvs

[9LVIEVO

1590

EBETKAMMU
KU

N
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BEFETAPAHCKOE
VEGETARIAN

BEFETAPUAHCKOE
VEGETARIAN

CANAT CO LWUMMHATOM, OPEXOBbIM 790 CAJIAT C BAKMUHCKUMUN TOMATAMUA 990
COYCOM, KJTIOKBON U ArOOAMMU MOOXKU n OrypLAMHA

SPINACH SALAD WITH NUT SAUCE, CRANBERRIES BAKU TOMATO & CUCUMBER SALAD

AND GOJI BERRIES B T

R ST

CAJNAT C BULLUHEM 990
U NEYEHbIO UbIMJIEHKA

CHERRY & CHICKEN LIVER SALAD
PRBERS D hr

CAJIAT 990
C KOHCEPBUPOBAHHbIM
TYHLOM

CANNED TUNA SALAD

RESL e

CANAT «UE3APb» 990 /890
C KPEBETKAMU /

C UbIMN/IEHKOM

SHRIMP / CHICKEN CAESAR SALAD

SERR / 4fEAS P A



A~

rPUNb-CANAT 990 /1290
C UHOEUKOWU / C ArHEHKOM
GRILLED TURKEY / LAMB SALAD

KRG/ 262E B b i

&

[
BUHEIMPET / C BAJTTUMCKOWU KUTIbKOW 450/590 CENbAb NoOO LWYBOU 650
VINEGRET / WITH BALTIC SPRAT DRESSED HERRING
T T b R SR by WP WL G 3Rt by

CANAT «OJIMBbE» C KOMYEHbIM LUbI[TJIEHKOM / 750 /990 / 690
C rOBSI>XbUM A3blKOM / C KOJTBACOU

RUSSIAN SALAD WITH CHICKEN / WITH BEEF TONGUE / WITH SAUSAGE
BRI R, BG4 /A

doTtorpadum cogepkaT aneMeHTbl Aekopa. lNoaada 61104 MOXET OTMYaThCS. Photos contain decorative elements. Serving may vary | I & a3E4Mc 5. SN E A 2 5
Ecnwy Bac ecTb anneprua Ha onpefeneHHble NpoayKTbl MMTaHUs — Please inform your waiter of any type of food allergy | i G as Shsbfr fh 2 18U 0
coobLmTe 06 3TOM CBOEMY OPULIMAHTY. T AR R 25 574
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WITH CHERRIES AND SOUR
+7
i

WITH COTTAGE CHEESE | %3}
CREAM | 1k

C TBOPOIOM
650 Cc BULUHEN
N CMETAHOM

M JT'YKOM
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"WARENIKI | %1% 7
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PYNETUKA 1290
N3 BAKNTAXXAHOB
C MOLIAPEJIJTOU

EGGPLANT ROLLS WITH
MOZZARELLA
IR BB Al 4

OJIAQbU U3 KABAYKOB CO CMETAHOM / C TOCOCEM C/TABON COJI U CMETAHOM 650 /1390
ZUCCHINI PANCAKES WITH SOUR CREAM / WITH LIGHTLY SALTED SALMON AND SOUR CREAM
B B P T o e 2 RIS

KPEBETKW, XXAPEHHDbIE 1290
C YECHOKOM

SHRIMPS FRIED WITH GARLIC

Ay AR

» r
o e |
=
LUABEPMA C ®EPMEPCKWMM LUbIMNJIEHKOM 890
FARM CHICKEN SHAWARMA
RFEXGR I B FCEEDH
doTorpadumm cogepykat anemMeHTbl Aekopa. Nogada 65104 MOXKET OT/IMYaTbLCS. Photos contain decorative elements. Serving may vary | B & H MR Sty e 25

Ecnny Bac ecTb anneprus Ha onpeneneHHble NPoAyKTbl MUTaHUA — Please inform your waiter of any type of food allergy | 15L& Lt £ s A Rk Uz M
CcoobLLMTE 06 3TOM CBOEMY OPULIUAHTY. B AR S 5



CyYrn MMNCO C MOPEMPOOYKTAMU, 950
BOAOPOC/TIAMU U CbIPOM TODY

MISO SOUP WITH SEAFOOD, SEAWEED AND TOFU
IR RIS

SOUPS | %

CYIIbl

A RS 5

SRR B i 2 57

KAA YXA
biO N CJTIUBKAMHU

FISH SOUP WITH SALMON

doTorpadurm cogeprkaT anemMeHTbl Aekopa. MNogada 67100 MOXKET OTIMYaTbCS.

Photos contain decorative elements. Serving may vary
Ecnu y Bac ecTb anneprus Ha onpefeneHHble NPoayKTbl MMTaHus

coobLLMTe 06 3TOM CBOEMY ODULIMAHTY.
Please inform your waiter of any type of food allergy
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KYPUHbIN CYN C OOMALLUHEW NAMLION 590 TbIKBEHHbIU CYN
N ®EPMEPCKUM UbINJTEHKOM PUMPKIN SOUP

FARM CHICKEN HOME-MADE NOODLE SOUP N TSR R A T
ECIAPATIE S

rPUBHAA NMOXJTEBKA 690 bBOPL C CAJIOM

S LN Bl A T 2

MUSHROOM SOUP BORSCH WITH SALO (CURED PORK FAT)
B e

bnun coaeprkaT anemMeHTbl Aekopa. MNofada 67t00 MOXKET OT/IMYaTbCA. Photos contain decorative elements. Serving may vary | I & a4 %,
Ecnuny Bac ecTb anneprug Ha onpefeneHHble NpoayKTbl MUTaHNa — Please inform your waiter of any type of food allergy | i 5k Feb £

coobLmTe 06 3TOM CBOEMY OPULIMAHTY. AR S
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HAM & MUSHROOM PIZZA

KRBl 5

1290

ZUCCHINI & SHRIMP PIZZA

NULUA C LLYKUHU
U KPEBETKAMMU )
P A
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MALLUA C TPIODEJIEM 1290
N CTPAYATEJ1JTON
TRUFFLE AND

STRACCIATELLA PIZZA
A 2222 2 U W3 e %

TNLILA «MOJS1IO MECTO» 990
PIZZA POLLO PESTO
AR AT D 2R SR




DOKAYYA C POSMAPUHOM / 490/
C CbIPOM / C TOMATAMMU 590/
ROSEMARY / CHEESE / 490

TOMATO FOCACCIA
T /50 /A AR RS

NMULLUA 990
CO CTPAYATEJIION
STRACCIATELLA PIZZA

2 BA

QUATTRO FORMAG
P 35 4




KHACHAPURI / BREAD | k&% HE / WA

XAYHATYPU 890
NMOo-MMEPETUHCKUA
IMERETIAN KHACHAPURI
P51 R &

XAYAITYPWU / XJIED

XAYAINyPU
NMNo-AOXAPCKHA
ADJARIAN KHACHAPURI
FTHL/RR &R :

W B T 28 5T

i
5

XAYATTYPU %

MO-MEIPENTbCKM 4
- MEGRELIAN KHACHAPURI
R IR e

doTorpadumm cogeprkaT aremMeHTbl gekopa. Nogada 65104 MOXKET OT/IMYATLCS.

Photos contain decorative elements. Serving may vary

YRS
Ecnu y Bac ecTb anneprug Ha onpeaeneHHble NPoAyKTbl MUTaHna

CcoobLLMTE 06 3TOM CBOEMY OPULIMAHTY.
Please inform your waiter of any type of food allergy
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[TACTA / PHM3OTTO

TS

SR mi R

fiTEE

doTorpadunm coaepxkaT aemMeHTbl Aekopa. MNMogaya 61104 MOXKET OTIMYaTbCS.
R

Photos contain decorative elements. Serving may vary
Ecnu y Bac ecTb anneprusa Ha ornpegeneHHble NpoayKTbl MUTaHusa

coobLMTe 06 3TOM CBOEMY OPULIMAHTY.

A

Please inform your waiter of any type of food allergy
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PASTA AND RISOTTO |

B AN R SS TA

CAEfr T A U

SR AE X

MACTA <APPABNATA» 1390
C KPEBETKAMMU

PASTA ALLARRABBIATA WITH SHRIMPS
BTG LN B

MEHHE C KOM4YEHbLIM 1690

JTIOCOCEM
PENNE WITH SMOKED SALMON

M I

OPEKBETTE 1490

C roBaanHomn
BEEF ORECCHIETTE
A EAE

NMACTA
C MOPETNPOAYKTAMU

SEAFOOD PASTA
P T

1690




DPETYYNHUN C TPUBAMU 1390
MUSHROOM FETTUCCINE
P RFRBE T 2%

CMATETTU «NMOMNOOPUNHWN» 790 PU3OTTO C BEJIbIMU TPUBAMU 990
SPAGHETTI POMODORINI RISOTTO WITH PORCINI MUSHROOMS
pswil ki) ERAN A B R AR

\i

PETYYUHU C TPIODE
TRUFFLE FETTUCCINE

RORHIHA B3 96 T

CNATETTUN «<bOJTOHbE3E» 890 CINATETTU «<KAPBOHAPA» 1090
SPAGHETTI BOLOGNESE SPAGHETTI CARBONARA
Tt A 95 BT FEA T




SAKYCKHA

STARTERS | #JF 8

BUTbLIE OTr'YPLLbI 290
SMASHED CUCUMBERS | #f1#

BAMBYK 390
BAMBOO | /%

KAMYCTA KMUM4YHU 450
KIMCHI CABBAGE | [ 3¢

FOSPAN

/

)

N
4
<<

[ TAHASWA

ME[OBbIE KPEBETKM
HONEY SHRIMP
ERIPN )

elements. Serving may vary
-

KYPUHDbIE WWALUJ1b

AKUTOPU
CHICKEN SKEWERS

" WITH YAKITORI SAUCE
HEPA

YTKA MO-CbIMYAHbCKU / YTKA 5900 / 3190

MO-CbIMYAHbLCKW MNMOJIOBNHA

Sichuan duck / Half of Sichuan duck
ylipee i S plipea

o
o
0
[
(1)
I
N
E
o
=
9]
3
o
b3
o
Q
=
O
@
T
@
o
o
C
©
Q
]
X
o
=4
o
E
I
9]
>
o
|~
m
=
@
%
a
9]
=8
o
o
=
N
<
@
Q
C
S
o
5]

Ecnn Yy Bac eCTb anneprnga Ha onpegenieHHble NpoayKTbl MMTaHNA

Photos contain dec
- ==




TOM 9dM C MOPENMPOOYKTAMU
SEAFOOD TOM YUM
A g E

N

A3UATCKUIN CANAT C roBAONHOMN
ASIAN BEEF SALAD
T RS 2E A 90t

1490

UbINJTIEHOK
B OCTPOM COYCE

CHICKEN IN HOT SAUCE
PRVEIG A



MALO-TAU C KPEBETKAMMU 990 KPEBETKU TEMIMYPA C KYMKBATOM 1290 KYPUUA C AHAHACAMU 990
SHRIMP PAD THAI TEMPURA SHRIMP WITH KUMQUAT PINEAPPLE CHICKEN
Z& A BRIND 1k BERRR AP TR RS WEGA

YXAPEHbIU PUC C KPEBETKAMW / C TOBAONHOWM 990 /1190 CAJIAT C XP)CCT‘;ILLI,EVI YTKOMWN, 1490 PELW-PON C KPEBETKOW / 990/ 690
FRIED RICE WITH SHRIMP / BEEF COYyCOM XONCHNH N PASBHOTPABbEM C OBOLWWAMU N APAXNCOBbIM COYCOM
ERR / 2F PRI CRISPY DUCK SALAD WITH HOISIN SAUCE FRESH ROLL WITH SHRIMP / VEGETABLES

AND MIXED HERBS & PEANUT SAUCE

MLV & A SRS D $ir BEIR / GER ALV



JTAMNWA YOY-MEWH C KYPULLEM / C TOBAOUVUHOWU

CHOW MEIN NOODLES WITH CHICKEN / BEEF
R AT

CTEKNTAHHAYA NANMLWA
C UbIMJIEHKOM N OBOLLAMU

CELLOPHANE NOODLES WITH CHICKEN AND VEGETABLES
L 19 =2 2

HERG GO Hy 22,

doTorpacdum cogeprkaT aneMeHTbl Aekopa. MNodada 6oL MOXKET OTIMYaTLCS.

Ecnny Bac ecTb anneprusi Ha onpefeneHHble NPoayKTbl MUTaHUS —

coobLnTe 06 3TOM CBOEMY OPULIUAHTY.

XPYCTALUUME BAKJTAXXAHDbI

CRISPY EGGPLANTS
LISy

Photos contain decorative elements. Serving may var
Please inform your waiter of any type of food allergy |

B A IR SS TA

YOOH 990
C MOPETNMPOAOYKTAMU
SEAFOOD UDON

it 5 A

790 / 890

FPEYHEBA4A JTATILWIA 890
C OBOLWAMHU

U LUbINNJTIEHKOM

BUCKWHEAT NOODLES WITH

VEGETABLES AND CHICKEN
BERAERG T2 A

CUHTANYPCKAY 990

JTIAMWA C KPEBETKAMU
SINGAPORE SHRIMP NOODLES
PIE AN
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SCALLOPS

J DURE B SR A I AR S5 2% T A

1890

L
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B rPEHECKOM
CHORIZO OCTOPUS

OCbMUHOI
POTATOES

i PRV ) T A
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KYPUHAA TPYOKA C BPOKKOJIU 190 KOTNETbI U3 UHOENKWN / 990 KOT/ETbI U3 KPOJTUKA C TrPEYKOU 1190

CHICKEN BREAST WITH BROCCOLI no-AOMALLHEMY U3 TOBAAOUHDI RABBIT PATTIES WITH BUCKWHEAT
XN A5V 22 A TURKEY PATTIES / HOME-STYLE BEEF PATTIES Nl e
KA Wt

OOXXAXYPU N3 CBUHUHDI 1190 KOTJ/TETA MO-KUEBCKU 1090 PbIBHbIE KOTJTETbI 990
PORK OJAKHURI CHICKEN KYIV C KAPTO®EJ1IbHbIM MKOPE
FEE T XRS5 SR A RE 1 G FISH PATTIES WITH MASHED POTATOES

AP



TENA4YbU WLEYKUN C KOPHEMN/JTOOAMMU

VEAL CHEEKS WITH ROOT VEGETABLES
NS FCRARFE )

LWHWLLENDb U3 MHOEWKU

TURKEY SCHNITZEL
NV A BCRARFE )

1890

NMEYEHDb NMNO-BEHELWMAHCKUA

VENETIAN-STYLE LIVER
/NI

1190

1290

MEYEHb KPOJIUKA 1490
C AE/TOKAMM..

RABBIT LIVER WITH APPLES
R



OCKOBCKM 1190

CYOAK, YXAPEHHbIA 1190 /1390
NO-OOMALUHEMY /

HA MAPY C COYCOM
MO-MNMOJIbCKU

HOME-STYLE FRIED PIKE PERCH /

CTEMK U3 CBUHWHDI 1290 STEAMED PIKE PERCH WITH
PORK STEAK POLISH-STYLE SAUCE
TN G RIS / 2% e by

XAPEHAA 1390
BANTUNC KOPIOLLUKA

FRIED BALTIC SMELT
MDD (1A )N £

BYPIEP N3 MPAMOPHOW roBSANHbI 1390
MARBLED BEEF BURGER
THEL LR




CTPUIMJIOUH 3590 / 4590 .

350/500 I
STRIP STEAK

iiE

/N

GRILL | %45

['PJIb

COYC BAPBEKIO
BARBECUE SAUCE | &%

COYC MNMEPEYHbIN
PEPPER SAUCE | B #Hi#i#

COYC CALEBEIN
SATSEBELI SAUCE | [5#3 Fil#%

COYC CbIPHbIA

CHEESE SAUCE | W3 BA®Y CTENK C KAPTO®EJIEM 1990 ®UE-MUHbOH 4290
COYC TPIO®EJIbHbIN WAFU STEAK WITH POTATOES FILET MIGNON
TRUFFLE SAUCE | fAfz 6 FIXAFHE R R

AR

PUBAN 4890 /5990

350/500 I

RIBEYE STEAK CBUHDbIE PEBPA, 1290 KOPEMKA ArHEHKA 2490
IR A MA3UPOBAHHbIE B COYCE BBQ LAMB SADDLE

PORK RIBS GLAZED WITH BBQ SAUCE SEEHE

FEAEHE

doTorpadunm coaepxkaT aemMeHTbl Aekopa. MNMogaya 61104 MOXKET OTIMYaTbCS.

Photos contain decorative elements. Serving may vary
Ecnu y Bac ecTb anneprmng Ha onpeneneHHblie NpoayKTbl MMTaHUsa

coobLMTe 06 3TOM CBOEMY OPULIMAHTY.
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CTEMK U3 TYHUA 1890
C COTE U3 KABAYKOB

GRILLED TUNA ‘
fifi e HERC PSR XS

/

MOPETNPOAOYKTbl 5490
HA rPUJIE

GRILLED SEAFOOD
e e gt

JTOCOCb HA IrPuJl
GRILLED SALMON
e =30

CUBAC / OOPAOO
HA rPUNE

GRILLED SEABASS / DORAD
e tyifa / 5 Sk




'PUJIb

GRILL / )z

LWALLUSIbIK KYPUHDBIN 990 f
CHICKEN SHASHLIK | &4 & |

LUALUNBbIK U3 ATHEHKA 1790 ;
LAMB SHASHLIK | 2E:2£ 4 £

LWALLJIbIK U3 CBUHUHDI 990
PORK SHASHLIK | 5% A i

NnioNa-KEBAB U3 UbINJIEHKA / 890 /1290
U3 BAPAHWHDI

CHICKEN / LAMB LULA KEBAB

RS IA/2E A

KYPULUA TPUJb
CHICKEN GRILL
KSR P =24

1790




GRILLED VEGE

o

WITH GARLIC AND FRESH H

PR Gn A B L

XAPEHDIE LUA
CYECHOKOM U 3EJ
FRIED BUTTON MUSHROO

(V)

(V)

OBOLLUHOWU PATATYUN 690

VEGETABLE RATATOUILLE
Wiaede

iR AT

5

KYKYPY3A
HA rPUJIE
GRILLED CORN ON

LN
SEnS | s3aHsIa 3ais PRSI b AT At R
ABJs||e pooy Jo adA) Aue Jo Ja1iem JNOA wlojul 9ses|d
‘ALHEVTIPO AND0ED NOLE QO SLUTIQO0D

— BUHELMU 1I9iAT0dU a19HHaLwaTadUOo eH BMidauLe 9109 oed A Mud3j

— — HFZ W B RGN UL B S H il
— — Alen Reud BUIAISS 'SIUSUUSIS SAI}RIODSP U|BIUOD SO0
'BO9LERULLO LOYKOW ToILIg BRETO| | "BdoXaT I9LHaWaE Leyxdamod nndedioLod




KAPTO®E/Ib OTBAPHOW C MAC/IOM 350/390 COTE U3 WUMUHATA 690 N’PEYKA C TPUBAMU 490 PUCCOBOWAMU 390

N YKPOIMOM / KAPTO®EJIbHOE MIOPE SAUTEED SPINACH BUCKWHEAT WITH MUSHROOMS RICE WITH VEGETABLES
BOILED POTATOES WITH OIL AND DILL / MASHED POTATOES RIS BERESE AR FEIHAR

B ERERCEIAR Y / LT

KAPTO®EJ1b, YXAPEHHbIN C JIYKOM U CMETAHOM 590 KAPTO®EJ1Ib ®PU 490 KAPTOO®EJIb «<AAOAXO» 390

POTATOES FRIED WITH ONION AND SOUR CREAM FRENCH FRIES IDAHO POTATOES
FNTTENTTN U > —
L8 GRIIRR Y () VAR B FEAELE
doTorpadum cogepyaT anemMeHTbl Aekopa. Moaada 671100 MOXKET OT/IUYATLCS. Photos contain decorative elements. Serving may vary | B 5 &G T % 2LV E0E T E 5 doTorpadum copepskat anemMeHTbl Aekopa. MNoaada 61104 MOXKET OTIMYaTbCA. Photos contain decorative elements. Serving may vary | I & 3E4Mc %K. St aa iz 5
Ecnuny Bac ecTb anneprud Ha onpefeneHHble NpoayKTbl MUTaHNA — Please inform your waiter of any type of food allergy | 415G Lo £ i 2 A L B v Ecnuny Bac ecTb anneprug Ha onpefeneHHble NpoayKTbl MUTaHNa — Please inform your waiter of any type of food allergy | i G as Shsbfr fh 2 18U 0

Co06LLMTE 06 3TOM CBOEMY ODULIMAHTY. AR IR 45 5 coobLMTe 06 3TOM CBOEMY OPULIMaHTY. P IIBERER Y



'hll.

CALLIUMMU CYHII/I_

SASHIMI | # 5% SUSHI [ %]
FPEBELLUOK m 850 FrPEBELL E 390 TYHEL, 390
SCALLOP | 5l 4 SCALLOP | Ji Il - TUNA | &fafa

NMKPA KPACHA{ 850 o KPAB YIOPb 390 ]
RED CAVIAR | #1417 RAB | %) EEL | i ! ',..I
NKPA TOBUKO 690 KPEBETKA NKPA TOBUKO i :
TOBIKO CAVIAR | “tffif1 SHRIMP | fifiF TOBIKO CAVIAR | 7fsfa 7-f1 745 "

J1OCOCb
SALMON | =

KPA KPACHA4

1390
: RED CAVIAR | 4 fa 4% S04

KPEBETKA
SHRIMP | &
NT0COChb

SA N | =St

ATTOHNA

Serving may vary
Ha onpeaeneHHble NPOaYKTbl MUTaHMA
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Ecnuy Bac ecTb anne
coobLmTe 06 3TON



PO
C OBOXXXEHHbIM
JTOCOCEM

BURNT SALMON RO
K&k =Xt

POJ1J1 C YTPEM 1690
" CIMBOYHbIM KPABOM

EEL AND CREAM CRAB ROLL

Y5 £ 25

PO 1
3AMNEYEHHDIN

\@55{* CYFPEM U TOBVIKOI .

BAKED EEL ROLL WITH TOBIKO
Wl te 7 w4 -

n 3ANEYEHHbIN 1990 (PABOM / 1990 /1590 /1390

POJ1/1 C KPABOM iy
BAKED CRAB ROLL
filh 1 %

IA ROLL




PO «

ATLANTIS
M=

POJ11 C ABOKALOO / C JIOCOCEM / 550/990/ 3AMNEYEHHbIN POJI/1 C JIOCOCEM
C Or'YPLIOM /C TYHLOM 550/ 890 BAKED SALMON ROLL
AVOCADO / SALMON / CUCUMBER / TUNA ROLL =t
AR/ S0t ) IR /At
4 C NOCOCEM
SALMON CREAM ROLL
=t

POJ11 C KPEBETKOM TEMIMYPA OCTPbIV POJIJ1 C JTIOCOCEM / bl PONN C
n OCTPbIM TYHLLOM C TYHUOM / C YTPEM

SHRIMP TEMPURA ROLL WITH SPICY TUNA SALMON / TUNA SPICY ROLL L SIGNATURE ROLL

b N W [ K PR =30/ EAEHG




%

WA

i

b TO A
n MAKOBbIN
wn LEMON & POPPY
) 2 0 B e

% PR
0 —

JIECEPTDI

«MABJIOBA»
C BAHW/1bHbIM
MOPOXXEHbBIM U
ArogHbiM COyCoOM
PAVLOVA WITH VANILLA ICE

790

BACKCKUN YUSKEWNK 790
C KNYBHUKOM

N BULLHEW

STRAWBERRY AND CHERRY

BASQUE CHEESECAKE

MRS A

SRR B i 2 57

OBAA TAPEJIKA 3990
ATTER

doTorpadurm cogeprkaT anemMeHTbl Aekopa. MNogada 67100 MOXKET OTIMYaTbCS.

Photos contain decorative elements. Serving may vary
Ecnu y Bac ecTb anneprus Ha onpefeneHHble NPoayKTbl MMTaHus

coobLLMTe 06 3TOM CBOEMY ODULIMAHTY.
Please inform your waiter of any type of food allergy
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MAKOBbI NMUPOI

C MOPOXXEHbIM

POPPY SEED PIE WITH

ICE CREAM
«OPELWWKW» (3 WUT.) 350 SRR YRV
gﬁgff g TOPT «TPELLKU OPEX» 990 PUCTALLUKOBASA MAXTABA C MOPOXXEHbIM 990
Jer Rk 14 G \ WALNUT CAKE PISTACHIO BAKLAVA WITH ICE CREAM

'y TR RS B SR S R v

——
T

-

JIAMUMOBDbIN

> Ay j

‘J."J'?J‘Eﬁ”‘ C MAHIOSS KOKOCOBbIN KYNTAH C KAPAMEJIbHbBIM LLOKOJIAOOM 990
N OBOXXEHHbLIM MAHIO

LIME CHEESECAKE WITH

MANGO AND LYCHEE ; A COCONUT COULANT WITH CARAMEL CHOCOLATE AND BURNT MANGO

RGO LA s - : b e R T T AR PR

4l L b - it doTorpadum cogepaT aneMeHTbl Aekopa. MNogava 604 MOXKET OTInYaThCs. Photos contain decorative elements. Serving may vary | B & a3 5. S sl A fir 2

Ecnuy Bac ecTb anneprusa Ha onpeaeneHHble NPoayKTbl MUMTaHNs Please inform your waiter of any type of food allergy | 45 & Kl fr fh 2 A i U W

coobLLMTE 06 3TOM CBOEMY ODULUAHTY.

I 1 A ) B 55 B



KAPAME/JIbHbIN 690
MEOOBUK

CARAMEL HONEY CAKE

A e 2 T R

TOPT «<MOPKOBHbIN» 890 HATMOJEOH 790
C ULMUTPYCAMU NAPOLEON CAKE
CITRUS CARROT CAKE S ERE

MG kS

TUPAMUCY
TIRAMISU
SRR

TAPT KPEM-BPIOJIE 790
CIrPYLUEN

CREME BRULEE TART WITH PEAR
FEWEA T B4HE

MUPOXXHOE «KAPTOLLKA» C LUOKOJTAOHOW 3EMJIEN 690
RUM BALL WITH CHOCOLATE “GROUND"

LR

doTtorpadum cogepkaT aneMeHTbl Aekopa. lNoaada 61104 MOXET OTMYaThCS. Photos contain decorative elements. Serving may vary | I & a3E4Mc 5. SN E A 2 5

Ecnuny Bac ecTb anneprusi Ha onpefeneHHble NPOAYKTbl MUTaHNA — Please inform your waiter of any type of food allergy | 45 & Ftbfr i 2 A 1B Y
coobLmTe 06 3TOM CBOEMY OPULIMAHTY. A I R 45
AR 55 1




EHOE 290
NMYHOE /
JIbHOE / KPEM-

E / LLOKONAOHOE

BERRY / VANILLA / CREME
E / CHOCOLATE ICE CREAM
&5/ YRR /195 vk

COPBET TIAUMOBbIN/
KOKOCOBbIN / BULLHEBbIW

LIME / COCONUT / CHERRY SORBET

A A e/ B/ BB
MEPEHTOBbIV PYIET C ®UCTALLIKOW ) BT B i

MERINGUE ROLL WITH PISTACHIO
ERMERS

A e

KOH®ETDI
SWEETS | fii

KOH®ETA «PUHUK
C KAPAMEJIbIO»
DATE & CARAMEL SWEET | ££ i H 2if

KOHOETA «OUHUK PADASIITIO»
RAFFAELLO DATE SWEET | fi /R s Ao

KOH®ETA «MPAJTUHE»
PRALINE SWEET | H{_f#

KOH®ETA «DUCTALLUKA»
PISTACHIO SWEET | Ffi[) R

KOH®ETA «KYAHTPO»
COINTREAU SWEET | F/¥

KOH®ETA «KOKOC»
COCONUT SWEET | fi14#

SKJ1EP LULOKOJIAOHbIN / BAHUITbHbBIN
CHOCOLATE / VANILLA ECLAIR
e T RIS




HasBaHue 6niopa

Bbixoa
6nopa B
rpamMmax

OHepreTuyeckas LeHHOCTb Ha nopuuio

Benku B
rpaMmmax

Xupbl B
rpamMmmax

Yrnesopabl
B rpaMmax

Kkan

3ABTPAKMU

HasBaHue 6ntopa

Bbixon
6nopa B
rpaMmmax

JHepreTuyecKas LeHHOCTb Ha nopuuio

Benku B
rpaMmmax

Xwupbl B
rpamMmmax

Yrnesoabl
B rpaMmax

Kkan

TOMNMUHIUN
AHMMMNCKUIM 3aBTPak | 480 32,0 89,0 26,0 1033 Chblp 50 12,0 16,5 14 202
Arua no-TypeuKm BeTuunHa 50 4,5 1,5 2,5 42
C neyeHbIMU 340 28,0 31,0 34,0 527
TOMaTamMm
BekoH 50 6,8 18,6 0,0 195
Kom60 3aBTpak
C KpeBeTKaMM 280 21,0 30,0 19,0 430 M6kl 50 1,8 1,1 14 23
PycCKUIM 3aBTpaK 480 38,0 66,0 44,0 922 Tomars 50 04 01 1.3 8
Jococb cnabow conn |50 10,0 4,0 2,0 84
Boyn ¢ ubinneHKoMm,
OBOLLAMMK 1 COYyCOM 360 37,0 35,0 19,0 539
necTo TamMbBoBCKUM okopok |50 75 11,0 0,0 129
CKpamb6n KpeM-4un3 50 33 13,5 1,6 141
C cocuckamMm
M3 UbINNeHKa, 300 27,0 62,0 8,0 698
cTpavatennon Mukc canata 50 10 0,0 10 8
1M TOMaTtaMu
TOMMUHIN K KALLE
BudLitekc
C AMLOM naLloT
N rONNaHaCKMUM 380 99,0 126,0 24,0 1626 BapeHbe kny6Hu4Hoe | 50 0] 0,0 30,0 120
COyCOM
o . BapeHbe BULLHEBOE 50 0,0 0,0 32,0 128
M/IET KNaccu4ecknit |, 210 390 40 451
M3 Tpex auy,
AMNEPUTUBDI
Ao BeHeankT ¢ 200 68,0 98,0 24,0 1250
KOMYeHbIM flococeM MaBUHOBAHHbE
P 50 06 50 00 48
ONMUBKM
Anuo 6eHeOunKT
C TaMBOBCKUM 200 66,0 102,0 24,0 1278
OKOPOKOM I;lA:p?qMMHK?ABi 'i'::;(e) M 50 0,7 01 2.4 12
CaHaBUY o
C LbINNEHKOM rpUb 150/35/50 150 17.0 20,0 573 :;fonpaMOprM ¢ 50 12,3 14,4 0,0 179
CaHABUY CbIp TptodenbHbIN
€ TaMBOBCKUM 245 18,0 21,0 28,0 373 rayZa plod 50 12,3 14,4 11 183
OKOPOKOM
Cblp C KaMMOTCKMM
BIMHbBI C MACOM 210/50 28,0 56,0 39,0 772 I.,egueM 50 12,3 143 00 177
BAMHbI C TBOPOTOM | 5305 25,0 380 56,0 666 XONOAHDIE 3AKYCKHU
1 A610KOM
BAnHbI CO cMeTaHon | 165/50 14,0 33,0 53,0 565 KpeseTka cesepHan | 100 18,9 22 00 95
Bkb! € KYBHNUHBIM [ 10000 13,0 230 82,0 587 Yetpuua TwT 9,8 103 8,7 167
BapeHbeM
MaHKkenkn AHTMMACTU 460 58,1 88,9 26,7 139
C KNeHoBbIM cupornoMm |[150/35/50 15,0 17,0 90,0 573
M arogamm
MacHoe accopTu 140/50 30,8 2772 38 383
AVYHMLA - TNa3yHbs 130 19,0 21,0 1,0 269
BpyckeTTa c Tomatamu | 160 4.4 6,3 23,8 170
CbIpHUKM 140/50/40 |11,0 13,0 34,0 297
BpyckeTTa ¢ Kpabom 150 13,4 n5 23,6 252
I:ﬁgi;“g‘ 270 273 26,2 496 543 EovekeTa
Py 150 18,2 258 22,6 395
pocTbrndpom
Kawa nweHHadqa
C Kapar:Aeanom 350 17,0 33,0 162,0 1013 5yTeq6po,n, C KpacHomn 125 191 284 182 405
rpywen MKpOWM
Kalla oBcaHaa Ha 200 36 72 780 291 ACCOPTW U3 CbIPOB 200/150 50,0 77,0 70,0 n73
MOJoKe
Kapnayyo n3
Kawa rpeyHeBadq 250 10,0 10,0 55,0 350 roBsaavHbI 120/70 171 37,5 i 410

JHepreTuyeckKas LeHHOCTb Ha nopuuio

JHepreTuyecKas LLeHHOCTb Ha nopuuio

3eneHblv canaTt

CAJlATDbI

6aNTUNCKOM KNMbKOW

C OPEXOBbIM COYCOM 185 73 28,5 14,2 343
1 aBoKago

CanaT c KpeBeTKaMm 580 204 307 101 298
MNo-KaTanoHCKU

Canar ¢ suIHen 250 241 60,5 10, 681
M NeyeHblo UblnaeHKa

Canat

C KOHCepBUpPOBaHHbIM | 300 24,8 29,2 14,5 420
TYHLIOM

Llesapb ¢ ubinfeHkom | 260 29,5 539 79 635
Llesapb c KpeBeTKamu | 220 20,6 48,3 79 549
CanarT rpe4yeckmm 300 10,3 39,0 9,0 428
fpune casnat ¢ 210 217 34,4 7.7 427
MHOEMKOMN

fpune canar ¢ 210 219 39,5 77 474
ArHEHKOM

Bunerper ¢ 220 90 280 150 348

Bbixoa Bbixoa
HasBaHue 6ntopa 6nopa B HasBaHue 6niopa 6nopa B
rpaMmax Benku B | XXupbl B | Yrnesopabl Kkan rpamMmax Benku B | XXupbl B | Yrnesopabl Kkan
rpaMmax | rrammax | B rpammax rpamMmax | rpammax |B rpammax
Pbi6HOe accopTu 180/20 36,0 26,0 4,0 394 BuHerpet 220 3.4 15,3 17,6 222
XyMyc C neneLwikomn 240/90 23,8 61,4 86,8 995 Cenbab nog wy6owm 225 14,3 13,1 19,3 252
Ce30HHE>|e OBOLLUK C 950 92 09 38,8 200 OnuBbe ¢ ubiniaeHkom | 175 14,8 32,2 9,4 387
CalOBOW 3eMeHblo
OnmnBbE C roBSHXXbUM 175 144 349 94 409
BaknakaHHble A3bIKOM
PYNETVIKIA C TRELRUMUA | 5y 8 70 26 781
opexamm, OPEXOBbIM .
COYCOM U KUH30M OnuBbe ¢ Konbacon 175 14,8 32,2 9,4 387
Moyanu Genble co Canart ¢ 6akna)kaHamm 590 76 24 352 273
CMETAHOM 190/50 3] 32,6 4,0 322 Y ToMaTaMu
ConeHbs 350 4,0 82 18,0 162 Canar ¢ 6aKnHCKMU
TOMaTaMm 1 320 2,6 10,4 1,2 149
orypuamm
AccopTn 13 cana 250 14,7 89,1 58,6 1095
CanaT Co LWNMHaTOM,
Cenbab oNtoTopCKas OPEXOBbLIM COYCOM,
C 3ane4yeHHbIM 210/50 19,0 20,0 42,0 424 K/TIOKBOM U ArogamMm 150 78 37,3 26,3 472
KapTodenem roKun
ByTtepbpon
c GanTuickom 125 9 6 17 158
KWbKOM
Byrepbpon 10 13 8 18 196
c nococem
TapTap v3 nococs 140/50 18,0 30,0 10,0 382
Taprap 3 roaanbl - f450/g4 215 261 357 464
c dpm
Byppata c TomaTamm | 125/150 23,0 333 9,8 431
Butenno ToHHaTO 170 335 30,0 1,0 408
Mouapenna c
BaKMHCKMMM 215 229 18,1 77 285
ToMaTaMu




OHepreTuyeckas LeHHOCTb Ha nopuuio

JHepreTuyecKas LeHHOCTb Ha nopuuio

Muuua ¢ LyKUHM 1

400 26,9 56,6 101,4 1023
KpeBeTKaMm
Muula Mapraputa 410 389 27,6 88,1 756
Mnuua c setinHon | ,qq 233 430 55,2 701
rounbéamm
Muuua “nono necto” | 390 40,0 412 1031 943
Mnuua c yopmso 380 236 299 879 715

YTKa NO-CblvyaHbCKU

600/80/

Bbixoa Bbixon
HasBaHue 6niopa 6nopa B HasBaHue 6ntopa 6nopa B
rpamMMmax Benkun B | XXupbl B | Yrnesoabl Kkan rpaMmax Benku B | XXupbl B | Yrnesopabl Kkan
rpaMmax | rpammax | B rpaMmmax rpaMmax | rpammax | B rpaMmmax
FTOPAUYUE 3AKYCKHU Muuua c TpIOEbeﬂeM " 260 292 507 1062 998
cTpayaTennon
MNenbMeHn
200/50 20,8 35,5 54,4 620
cubupckue Muuaco 425 26,7 296 1223 862
cTpavaTennomn
XWHKanu c
6apaHuHOM 1 WT. 90 ns 60 292 217 Muuua “yeTbipe coipa” | 355 455 38,6 84,6 868
XUHKan c roeagamHom QPokayua ¢
1w 920 7.4 4,5 26,2 175 PO3MapUHOM 180 12,5 13,3 83,7 505
BapeHukun c Teoporom | 190/50 20,6 7,6 62,0 399 doKayya C CbIpoM 220 29,0 22,3 83,7 652
BapeHuku ¢ dokayya c TomaTamm | 220 13,1 8,6 85,5 472
KapTodenem um 190/50 10,0 15,4 478 370
YKapeHbIM TyKOM
XAYANYPU/XNEB
BapeHuKu ¢ BULLIHEN
o 190/50 6,0 19,8 78,0 514 -
W cMeTaHoM Xadanypu no 440 67,8 89,7 90,0 1439
Merpenbckum
Onagbu 13 KabadykoB
¢ nococem cna6om 120/50/50 |16, 235 19,7 355 Xadanypu no- 400 578 777 90,0 1291
COMN 1 CMeTaHoM NMEPUTUHCKM
Onafbm 13 kaGauKos Xadarypu no- 420 59,8 87,6 90,1 1388
o CMeTanoi 120/50 58 18,5 19,7 269 amKapcKu
Liasepma c Xne6Has kop3uHa 280/40 22,7 386 93 915
bepMepcKnM 320 28,0 58,0 450 814
LbIMIEHKOM MACTA 1 PU3OTTO
Pynetnku v3s MacTa ¢
6a I-(J'Ia)KaHOB: c 280 271 37,7 24,3 545 MOPEnpPOaYKTaMM 370 34,8 13,4 63,2 513
MoLapenion
[MeHHe ¢ Kon4eHbIM
KpeseTku, xapeHHbie o 430 370 100 545 Hococem 290 322 52 54,0 814
C YUECHOKOM
cynbl Macta "appatuata’c | 4q, 28 13,8 583 449
KpeBeTKaMu
TbIKBEHHbIM KpeM-cyn | 370 53 75 31,7 216
Cnarerty ) 320 27) 219 69,0 582
. MOMUOOPUHM
KypuHbIM cyn ¢
nomMawiHen nanwom n | 350 213 39 19,9 200
LibIMIEHKOM
DeTy4ymHM rprbamm 390 26,3 66,2 65,0 961
MoubHas noxnebka 350/50 4.2 12,5 171 198
DeTy4YnHM C
Cyn mMuco ¢ TpI-CT)-BC/beJ'IeM 250 24.4 60,1 72,2 927
MOopenpoaykrami, 360 195 70 93 178
BOOOPOCNAMN U
CbIPOM TO!
P by Opekeerre ¢ 340 32,0 203 611 555
roBagMHOM
Boplw, ¢ canom 370/50 16,1 49,2 15,9 571
PrsoTTo ¢ Geneimn 30 205 359 1298 924
Kapenbckas yxa ¢ rpnoamm
430 15,8 16,9 13,0 267
dopenblo U CriMBKaMu
CnareTth “6onoHbe3se” | 340 319 289 370 536
Yxa c nococem u 400 155 42 6 24
CyOaKoM CnareTttm
“ " 310 30,8 72,0 37,0 919
Kap6oHapa

Lenas 100/150 1443 142,9 672 2132
YTKa no-cblvyaHbcku | 300/80/

NnonoBuUHa 100/150 765 844 67,2 1334
Bam6yk 100 23 2,6 8,0 65
BuTble orypubl 100 1,7 2,1 54 47

JHepreTuyeckKas LeHHOCTb Ha nopuuio

Bbixon
HasBaHue 6noaa 6niopa B

rpaMmax Benku B | XXupbl B | Yrnesopabl Kkan

rpamMmax | rpammax | B rpammax

Kanycta KnMun 100 30 2,0 6,0 54
MepoBble KpeBeTKU 230 249 31,6 78,0 696
KypuHble walnbiukm - 5 330 437 179 597
AKUTOPU
Tom-am c 420/70 18,2 153 53] 423
MopenpoayKTamMu
LIbINNeHOK B OCTPOM | 5o 40,5 52 8,8 666
coyce
Asnarckui canat 200 210 389 4 480
c ropagmnHom
Kpesetkmtemnypa 20,3 22,0 277 390
C KYMKBaTOM
CanarT ¢ xpycTawen
YTKOWM, COyCOM XOMNCUH | 180 22,5 25,0 13,4 369
1 pa3HoTPaBbeM
®pew ponn ¢ 220 142 86 326 265
KpeBeTKoU
®peLww ponn
Cc oBoOLWaMM 1 180 58 11,6 256 230
apaxmcoBbiM COyCOM
Map-tav c 300 156 9,3 54,1 362
KpeBeTKkaMu
PKapeHbiit puc ¢ 380 335 18,8 834 637
KpeBeTKaMn
YKapeHbiit puc ¢ 280 369 261 829 74
roepaamHoOum
Kypuua c aHaHacamum | 310 29,0 16,0 50,0 460
Jlanwa "oy-menH"c |35, 338 13,8 83,8 595
KypuLen
Jlanwa "Hoy-MenH"c |35, 35 12,9 83,4 590
ropagmHoun
CtekngaHHaa nanwa
C LbINIEHKOM U 320 16,8 17,5 377 376
oBOWaMun
Xpycrauine 280 39 15,7 589 393
6aknakaHbl
YROH ¢ 330 19,1 23] 469 472
MopenpoayKTaMm
CuHranypckas nanwa 200 286 271 479 550
C KpeBeTKaMn
I'peuHeBaﬂ anwa
C oBoLWaMM n 320 377 30,5 64,2 682

LblM/TeHKOM

HasBaHue 6niopa

Bbixoa
6nopa B
rpaMmmax

JHepreTuyecKas LLeHHOCTb Ha nopuuio

Benku B
rpamMmax

Xupbl B
rpamMmax

Yrnesopbl
B rpaMmax

Kkan

FOPAYEE

KOPIOoLLUKa

®anaHra Kpaba 50/40 8,3 16,3 0,6 182

Mpebelwku c 6enbiMmn

rpméamm n myccom ms | 200 14,9 29,5 18,7 400
rNnapMesaHa

Munmi B Genom 290/50 350 68,0 39,0 908
coyce

Muain B KpacHoM | o450 290 290 440 553

coyce

OcbmuHor 240 350 290 280 513

B rpe4yeCkom ctune

Bedcrporaos 13 180/150 25,0 34,0 25,0 506
roeagviHbl

KypuHasi rpyaka c 300 451 30,9 10,8 501

6POKKOMN

KoTneTbl u3 uHaenkmn | 160/130 38,5 32,0 26,6 548
KoTneTbl no-

[OMaLLHEMY U3 160/120/30 | 41,6 51,0 25,9 729
ropaguviHbl

KotneTsl 13 Kponmka ¢ |50 450 281 235 350 464
rpeyKom

KoTneTa mo-kmeBckn | 200/130/50 | 37,0 45,0 32,0 681

PiBHEIE koTneThl ¢ 170/130/75 | 36,0 21,0 34,0 469
KapTodenbHbIM Mope

Tenaubm teukm ¢ 350 303 446 27,0 630
KOopHenogamMm

Mederb no- 300/130 18,2 269 34,6 453
BeEHeELMaHCKN

LHMuenb n3 nHagenkum | 460 55,5 41,0 46,2 776
MedeHb kponvka 350 27,5 387 335 592
abnokaMmu

CTeMK 13 CBUHUHDI 190/170/50 |76,6 71,1 26,7 1053
Omxaxypu mx 260 201 439 297 594
CBUUHWHDbI

Tpecka NO-MOCKOBCKM 320/20 32,8 77,8 32,0 959
Cynak Ha napy ¢ 350 30,9 67,0 28,8 842
COYCOM MO-NOSbCKKN

CYAAK, APEHHBIA MO | 57 50,9 251 443 607
AoMallHeMy

*Kaperan 6antincKkas | 5on30/50 | 43 44,0 327 699




HasBaHue 6niopa

Bbixoa
6nopa B
rpamMmax

OHepreTuyeckas LeHHOCTb Ha nopuuio

Benku B
rpaMmmax

Xupbl B
rpamMmmax

Yrnesopabl
B rpaMmax

Kkan

rPUJb

6apaHMHbI

CTpunnomnH 350/40 80,4 40,9 14,4 747
CTpunaomH 500/40 n37 51,6 14,4 977
Pnban 350/40 68,8 59,5 14,4 868
Pubam 500/40 972 78,1 14,4 149
E;g?(’) g:n';'eKMc 180/120/100 | 552 433 693 888
Dune MUHbOH 250/40 42,0 45,0 3,6 587
Coyc cauebenn 40 13 0,2 8 39
Coyc nepeyHbIn 40 7 10 6 142
Coyc TptodenbHbIn 40 1 5 3 61
Coyc CbIpHbIM 40 3 10 1 106
Coyc bapbekto 40 1 0 18 76
CTENK M3 TYHUA € COTe |456170/50 | 28,0 17,0 90 301
13 KabaukoB

?’F'Jomaee” PORYKTBIHE 1 650/40 154,0 100 6,0 730
Kypuua rpunb 600 143,0 56,0 1,8 1083
Lopano Ha rpune 320/105 58,1 1,8 38 354
Byprep 13

MPaMOpPHOWM 380/80/50 |59,4 84,7 19,7 1079
roBALMHbI

CBWHble pebpa

rMnasmMpoBaHHbIC B 400/100/50 | 40,9 78,5 17,8 941
coyce bbqg

LLlawnblk KYpPWHbIN 340 40,4 455 39,2 728
LawnblK U3 arHeHka | 380 49,2 278 371 595
LLawnblK 13 CBUHUHLI | 360 53,6 52,9 38,4 844
Kopelka arHeHka 250/50 38,1 46,3 330 701
Efg}f;‘ﬁ% 3 E&Q;O/ 27,9 56,7 40,0 782
Jions-Ke6ab us 350 283 554 465 798

FTAPHUPDI

YEeCHOKOM U 3eJ1eHbto

OBoOLLUM rpUsb 180 2,6 9,2 9,1 130
OBoOLHOM paTaTym 160 37 12,4 13,5 180
KyKkypy3a Ha rpune 200 7,0 ne 31,5 258
YKapeHble

LUIAMMMHbOHbI C 160 8,7 24,2 7,5 283

OHepreTUveckasl LEeHHOCTb Ha Nopuuio
Bbixon
HasBaHue 6ntopa 6nopa B
rpaMmax Benku B | XXupbl B | Yrnesopabl Kkan
rpaMmax | rrammax | B rpammax
KapTtodenb ¢pu 140/100 50 36,8 531 564
KapTtodens “anpgaxo” |160 6,4 24,0 672 510
KapTtodenb otBapHoOM 160 29 78 248 181
C Mac/IOM U YKPOMOM
KapTtodenbHoe niope | 200 4,5 4,3 30,3 178
KapTodens,
>KapeHHbI ¢ nykoM 1 | 270/50 7,7 28,1 51,7 491
cMeTaHoMn
CoTe U3 WwnuHaTa 100 31 6,4 29 82
Mpeuka c rpnbamm 280 7.7 32,4 30,5 444
Puc c oBolwamm 250 6,2 6,7 552 306

OdopmneHue
Tapenku (8acabu, 10/40/20 |15 05 67 37
COyC CoeBbIM, UMBUPb

MaOTHOBaHHbIN)
3aneyeHHbIn ponn c 220 276 203 517 509
Kpabom

Ponn ¢ 060KeHHbIM 510 14.0 98 580 276
nococemM

Ponn c yrpem n 220 15,0 12,0 499 368
CNMNBOYHDbIM Kpa6OM

KanndopHua’ c 215 176 7.5 46,0 322
Kpabom

KanngopHua’ c 210 191 10,2 462 353
JiococemM

Kannpoprmsa® ¢ 220 18,6 19,6 46,5 437
yrpem
3aneyeHHbIV ponn c 510 289 339 521 629
ococemM

OcTpbint ponn ¢ 160 n2 14,0 46,0 355
nococemM

OcTpbii pons ¢ 160 14,1 1,0 47,0 343
TYHLOM

Ponn “atnaHtnoa” 200 22,4 331 489 583
C/MBOUHBINPONNC |5z, 14,8 10,9 49,0 353
ococemM

DUPMEHHBIN PO C - 450 7.8 12,0 39,0 295
nococemMm

DVYPMEHHBIN PO C 450 82 14,2 AR 325
TYHLOM

PrpMEHHBIN PONNC [,/ o 8,0 16,0 388 33
yrpem

Ponn 3aneyeHHbIN ¢ 250 250 296 69,9 646
Yrpem m Tobmnko

Ponn c orypuom 110 38 13 30,1 147

JHepreTuyeckKas LeHHOCTb Ha nopuuio

JHepreTuyecKas LLeHHOCTb Ha nopuuio

cyLlim

pebelok 36 3,0 0,5 6,5 43
Kpab 38 33 03 6,1 40
KpeBeTka 39 33 0,3 6,1 40
Jlococb 38 38 1,2 6,1 50
TyHeL, 35 38 03 6,1 42
Yropb 38 35 50 6,2 84
MKkpa Tobmnko 30 2,6 0,3 12,4 63
MKpa KpacHada 33 55 19 4 85

CYLUUN BAMNEYEHHDIE

pebelok 35 38 1,8 13,8 87
Kpab 37 4.4 1,7 13,4 87
KpeBeTka 38 53 1,7 13,4 90
Jlococb 38 4.6 25 13,4 95
TyHeL, 37 4.6 17 13,4 87
Yropb 38 4,1 53 13,4 n8

Bbixoa Bbixoa
HasBaHue 6ntopa 6nopa B HasBaHue 6niopa 6nopa s
rpaMmax Benku B | XXupbl B | Yrnesopabl Kkan rpamMmax Benku B | XXupbl B | Yrnesopabl Kkan
rpaMmax | rrammax | B rpammax rpamMmax | rpammax |B rpammax
Ponn c aBokago 1o 4.2 8,3 31,6 218 CYLWUN OCTPbLIE
Ponn c nococem 120 nz2 33 28,9 190 Mpebeluok 36 35 1,2 13,8 80
Ponn ¢ TyHLOM 110 N4 1,2 289 172 Kpab 38 41 1, 134 80
KpeBeTka 39 5,0 11 13,4 84
Ponn c kpeBeTkon
TeMMNypa 1 OCTPbIM 260 10,3 7] 29,4 223
TYHLOM Jlococb 38 4,3 19 13,4 88
TyHewn, 35 4,3 11 13,4 81
CAlLUMU
Yropb 38 4,1 53 13,4 18
pebewok 60 7,0 0,8 2,0 43
TyHel, 35 38 0,3 6,1 42
MNKpa KpacHada 90 10,1 4,5 19 89
Yropb 38 35 50 6,2 84
Nkpa Tobuko 90 4.4 0,9 49 45
NKkpa TobuKo 30 2,6 0,3 12,4 63
Kpab 60 75 0,2 0,8 35
WNKpa KpacHada 33 55 19 4 85
KpeBeTka 60 6,9 0,2 0,8 33
Jlococb 70 10,1 3,1 0,8 72
TyHeL, 60 9,4 0,4 0,8 44
Yropb 70 9] 14,3 0,8 168



SHepreTuyeckaa LLeHHOCTb Ha NopLUUio SHepreTnyeckas LLeHHOCTb Ha nopuuio
Bbixoa Bbixon
HasBaHue 6niopa 6nopa B HasBaHue 6ntopa 6nopa B
rpamMMmax Benkun B | XXupbl B | Yrnesoabl Kkan rpaMmax Benku B | XXupbl B | Yrnesopabl Kkan
rpammax | rpammax | B rpammax rpamMmmax | rpammax | B rpammax

OECEPTbI MOPOXEHOE

TopT MMMOHHO- 175 103 48 50,4 619 Mopoxeroe 60 2] 54 173 124

MaKOBbIM KNy6GHWYHOE

Heceprt "lMaBrnoBa 130 4.0 9,0 46,0 281 MopoykeHoe 60 23 7 14,8 122
BaHWUbHOE

T?/E'T Z;S;OBHHW ‘ 200 7> 52 67.0 767 MopoxkeHoe KpeM-

HnTRY P P 60 23 71 14,3 130
6ptone

®pyKTOBas Tapesika 1800 12,0 37 1614 727
Mopoxeroe 60 26 64 165 134

. . LoKoflagHoe

BACKCKNN HUSKEVK C 4702, 9,0 420 380 566

KNY6HWUKOMN 1 BULLHEMN
COPBET

MakoBbIV NUpor ¢

MOPOXKEHbIM 200/60 140 460 76,0 774 Cop6eT NanmoBbIn 60 0,0 0,0 20,2 81

Opelukn 3 Wt 48 36 4 4372 290 Cop6eT KOKOCOBbIM 60 0,5 3,1 20,1 110

TopT “rpeukun opex” |[150 141 36,4 48,1 576 Cop6eT BULLIHEBDIN 60 0,4 0,2 273 13

Taprkpem-Gpione ¢ |, 7,0 29,0 68,0 561

rpywem

DKNep BaHUNbHbIN 90 58 32,0 21,3 396

DKNep WoKoNnagHbIn 90 5,0 273 12,6 316

Tupamucy 145 83 39,3 425 556

NamMoBbIi Ynskenk ¢ |150/40/ 13,0 62,0 600 850

MaHro v IN4mn 30/20

KokocoBbIl KynaH

€ KapaMe/ibHbIM 130/40/20 |90 39,0 57,0 615

LLIOKOMagoM 1

0BOYKIKEHHBIM MaHIO

KapamenbHbiit 180/30 70 380 91,0 734

MeOoBUK

HanoneoH 180 9,0 85,0 50,0 1001

MupoxkeHoe

Kaprowia® ¢ 120/15 6 21 686 51

LLIOKOMagHoOM

"zemnen"

MepeHroBbIt pyneT ¢ | 15410 8,0 20,0 480 404

ducTawKom

ducTawkosad

rnaxnaBa C 190 9,8 28,0 85,0 631

MOPOXKEHbIM

KOH®ETDI

Kondera "puHnK ¢ 34 19 75 18,8 150

KapaMmersbto

Kokdera "duHni 34 2] 9,8 19 173

padaanno

KoHdeTa “ducrawka” |21 2,0 10,0 9,5 136

KoHdeTa “npanmnHe” 21 2,0 12,0 10,4 158

KoHdeTa “KyaHTpo” 20 2,8 10,4 232 198

KoHdeTa “kokoc” 21 1,5 N4 9,5 147

HasBaHue 6ntopa

AETCKOE MEHIO

Bbixoa
6nopa B
rpaMmmax

JHepreTuyeckKas LeHHOCTb Ha nopuuio

Benkun B | XXupbl B | Yrnesoabl
rpaMmax | rrammax | B rpammax

Kkan

CAJNNATUKU

KpaboBbli canatmk 190 9,6 239 275 364
Canat “onuebe” 180 9,2 28,4 n9 340
CanaTvik 13 CBeXMX 240 16 152 67 170
oBoLLEewn

OBOLLHbIe NAaNOYKM 120/50 37 1,8 10,6 73

CYM4YUKHn

rOPA4YUE 3AKYCKU

PbIGHbIN CynymnK 270 10,5 2,8 41 84

Cyn KypyHbiv ¢ 270 127 40 16,8 154
dprkagenbkamu

Bopuy, 200/30 12,1 19,4 31,4 349

Byprep ¢ kypuHom

rOPAYEE

KypuWHble LWaluiblyKm

N 200/70/50 |24,3 325 55,7 613
KOTNneTon
Byprep ¢ MAcHoOM 200/70/50 | 25,0 430 55,6 709
KOTNeToun
Cocucku B Tecte 220/50 28,7 84,8 30,9 1002
Harretcol kypuHble ¢ f40470/50  |1g,8 328 687 645
KapTodenem dpu
PbI6Hble Mano4vkm 150/50 294 478 26,6 654

niope

MWHU-MULLA

130/100 30,1 36,2 474 636
c kKapTodenem dpu
KypWHble LaLllnblykm
C KapTodenbHbIM 130/100 28,6 22,8 18,9 395
nope
Cocuncku-
OCbMUHOXKU C 280 19,7 254 67,6 578
MaKapoHaMu
MakK aHAa 4Ym3 270 31,5 28,0 64,6 636
“OBeuyka” U3 MHOenKn
C KapTodernbHbIM 150/100/55 | 33,4 295 36,2 544
nope
LiBeTHble nenbMellkn |150/50 13,4 21,4 32,8 377
Komnetka kyprhasi c - |460/120/20 | 24,2 19,7 18,7 349

Munuyua c cocnckamm 220 349 376 73,1 770
Muuua “gBa cbipa” 220 35,8 38,8 70,7 775
Muuua “maprapmTa” 220 213 121 VAR 479

HasBaHue 6niopa

MU KM-WoKonaagHada

Bbixoa
6nopa s
rpaMmmax

JHepreTuyecKas LLeHHOCTb Ha nopuuio

Benku B
rpamMmax

Xupbl B
rpamMmax

Yrnesopbl
B rpaMMmax

AECEPTbI

Kkan

84 8,5 25,0 53,3 472
KapToLwKa (3 wT)
YenemHbl KOTUK 160 8,8 24,7 28,7 372
Tpy6ouku co 105 77 312 455 494
CryLeHKoM
J1anku TBOPOXKHblE C 80 66 232 317 262

ManuHowm (3 wr)

KOKTEWUNU

Komnot 250 08 0,0 434 172
Mopc 13 ManuHbl 250 0,2 0,0 20,0 81

ZSyE:% orsenoT 2s0 0,6 04 196 84
Mopc 13 uepHon 250 04 o] 25,2 103

CMOPOAUHDbI

MOJIOUYHbIE KOKTENU

BaHUNbHbIV 400 10,1 40,8 32,0 536
BaHaHOBbIN 400 1,6 41,0 53,8 631
Kny6HWYHbIN 400 10,4 40,8 45,0 589
LLlokonagHbin 400 11 46,2 40,2 621
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GINZA

PROJECT

ginza.ru

KEWB2IK
HA BCE
ME HHO

MOAPOBHEE HA

MpencKypaHT c MHbopMaLmMen Ana noTpebuTens, COOTBETCTBYIOLLNIN Tpe6oBaHUAM MNMocTaHoBNEHUS MMpaBUTeNbCTBa
P® oT 21.09.2020 N 1515 «O6 yTBepXXAeHUM MNpaBui okasaHUA yCryr o6LLEeCTBEHHOro NMUTaHUSa», HaXOAUTCS B Yrosike
notpebutens. MpoayKLUnsa OBLIECTBEHHOrO MUTAHWA U OKasblBaeMasa ycryra COOTBETCTBYIOT TpeboBaHusaM MOCT
30390-2013 «Me)XkayHapOoAHbIN CTaHAApT. YCyry o6LecTBEHHOro NUTaHus. MpoayKuus o6LecTBEHHOro NUTaHus,
peanusyemas HaceneHuto. ObLme TexHUYeckue ycrnoBus». Bce LieHbl yKasaHbl B py6nsax. OnnaTta NponsBoauTcs B
pPY6naxX UMM OCHOBHbBIMU KPeAUTHbIMW KapTaMu. [laHHOe U3fdaHue SBASeTca peKlaMHbiM MaTepuanoMm. Ecnuvy Bac
“MeeTcs anneprus Ha Kakme-nm6o NpoayKTbl, MoXanyncTa, coobLumTe 06 aToM oduLMaHTy. Ha doTorpadpusax ncronb-
30BaHbl 3/1eMeHTbl AeKopa. MNofaya 65104 MOXKEeT OTINYaTLCS OT MPeACTaBIEHHOM B MEHIO.

The price list with information for the consumer in accordance with the requirements of the Decree of the Russian
Government dated 09.21.20 N 1515 “On approval of the Rules of public catering services” is in the consumer
information corner. Catering products and services provided in accordance with the requirements of GOST
30390-2013 “International standard. Catering services. Public catering products sold to the public. General
specifications”. All prices are in rubles. Cash payments in rubles and cards are accepted. This menu is an advertising
material. If you are allergic to any foods, please inform the waiter. Photos use decorative elements. The serving of the
dishes may differ from presented in the menu.
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O HALLEM PEKJIAMA B PECTOPAHAX AOCTABKA:
PECTOPAHE GINZA PROJECT 243-44-44

media@ginzaproject.com
+7 911910 08-88




