


3ABTPAKMN BECb AEHD

ALL DAY BREAKFAST / %

LIOKONAOHBbIE NAHKENKU
CO CrywEeHHbIM MOJIOKOM U BAHAHOM

CHOCOLATE PANCAKES WITH BANANA,
STRAWBERRY AND CONDENSED MILK /
R TEEHIERERE EE G

JABTPAKMW
BECb AEHDb

ALL DAY BREAKFAST / EXEB&

me

BE3MIIOTEHOBbLIE MAHKEWKU
CO WWNMNMHATOM
N BE3JIAKTO3HbIM COYCOM

GLUTEN-FREE PANCAKES WITH SPINACH
AND LACTOSE-FREE SAUCE
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JOMALLHUN TBOPOI C MAJTUHOM 3699
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HOMEMADE COTTAGE CHEESE WITH RASPBERRY
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BPYCKETTbI C AVLIOM MALLOT 529/689#
N BEKOHOM / TIOCOCEM
XOJ1IOAHOIO KOM4YEHUA

BRUSCHETTA WITH POACHED EGG AND BACON/
COLD-SMOKED SALMON/BHZLRKERE R/ SE=X&

rMA3YHbS C )KAPEHOW KOJIBACOWU
M 3EJIEHbIM TOPOLLKOM

OOMALLIHAA rPAHOJIA C KJTYBHUYHbIM CMY3U

HOMEMADE GRANOLA WITH STRAWBERRY SUNNY SIDE UP EGGS WITH ROASTED SAUSAGE
SMOOTHIE / BRI =EuMEE KD & ® AND GREEN PEAS / EEEHaE
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UNPBYJIN NMNO-TrPY3UHCKUA

e

PNCOBAA KALLUA HA KOKOCOBOM _
M KOPOBbLEM MOJIOKE C MAHIOBbIM i . 1
COYCOM U TPENM®PYTOM -\ | | CHIRBULI A LA GEORGIA / &5 HE

RICE PORRIDGE WITH COCONUT MILK,
WITH MANGO SAUCE AND GRAPEFRUIT

AR A 0K 5

APOMATHAA ANYHUNLA

OBCSHAS KALLA C KNYEHUKOW
C NPAHOW 3EJIEHbIO N ABOKAO

U TPELKUMUN OPEXAMMU

OATMEAL PORRIDGE WITH STRAWBERRY AROMATIC SCRAMBLED EGGS WITH SPICY FRESH
HERBS AND AVOCADO / S¥4EHRaSE

AND WALNUTS / #EhmEsztk




BJINHbDI

PANCAKES / st

CKP3MBJ1 / OMNET

SCRAMBLE / OMELET | ¥&/FiE

BEPUOLLb C TOMATAMU / C KPEBETKAMU U ABOKALO / C TPECKOU 219/379/319#

BRIOCHE WITH TOMATOES / WITH SHRIMPS AND AVOCADO / WITH COD
mEREMESL/ MEFLFAARR/ MRS

TOMNMUHIU / TOPPINGS / #H&E

JNOCOCb XOJIOOHOIo KOMYEHUA 3899
TBOPOXHAA 3ANEKAHKA COLD-SMOKED SALMON / &8

C YEPHOCJIMUBOM N CMETAHOWU KPEBETKM / SHRIMPS / #4F 3592

COTTAGE CHEESE PUDDING WITH PRUNES KONBACA / SAUSAGE / & 1892
AND SOUR CREAM / & ®# T fio B8 T MEL 15 BEKOH / BACON / 1R 2399
BY>XEHWHA / BOILED PORK / 2J&HA 2199
BETUYUHA / HAM / K 1799

COYC KPEM-4Yun3 99¢
CREAM CHEESE SAUCE / i+

LWAMMUHbOHBI / CHAMPIGNONS / BE#: 9928
TOMATbI / TOMATOES / & 1299
MAMNPUKA / PAPRIKA / ZIEH 1199
LUMNUHAT / SPINACH / 53 1499
3EJIEHb / FRESH HERBS / 53 79#
UKPA KPACHASA / RED CAVIAR / ZIta¥# 5899
ME[Q UBETOYHbIN / BLOSSOM HONEY /{2 798

BAPEHbE B ACCOPTUMEHTE 1499
JAM ASSORTMENT / fHiR&

CrywEgeHHOE MOJIOKO 79¥

CONDENSED MILK / %% CMY3U KJTYBHUYHbIA /

MACJ10 CJZINBOYHOE / BUTTER / & 1299 NEYEHOE ABOKAO C TOMATHOM C YEPHOW CMOPOAMHON /

ZUCCHINI PANCAKES WITH SOUR CREAM BAKED AVOCADO WITH TOMATO SALSA STRAWBERRY SMOOTHIE/WITH BLACK CURRANT /
FaEAE RO BC Be 40 AND POACHED EGG / B4 mREREH SRR BE SPINACH PEAR/OATMEAL | E&K/MBME/EF BX/FER




XONNOAHBIE 3AKYCKM U CANATDI
COLD SNACKS AND SALADS / ABEXMDH

o " O A H bl E TAPTAP N3 J1IOCOCHA

SALMON TARTARE / @i#itiea =&

NATDbI

S AND SALADS

nTaHusa. Bce LeHb

KAPMAY4Y0 U3 roB4AanHbI

BEEF CARPACCIO / BX44AR

BYPPATA C TOMATAMMU

BURRATA WITH TOMATOES

TAPTAP U3 TYHLA
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onpepeneHHbie

& B EC & i \

949 ¢

TUNA TARTARE / $i#itse&

CANAT C KONYEHOW ®OPEbIO
N ®EPMEPCKWUM CbIPOM

SALAD WITH SMOKED TROUT AND FARM CHEESE
BREFRIAYEDAL



MACHOE ACCOPTU C COYCOM XPEH 1989°
pPOCTOUM, KYPUHbIV PYIET,
OY>XXEHWMHA, FOBAXXUNIN A3bIK

ASSORTED MEAT WITH HORSERADISH SAUCE
(roast beef, chicken roll, boiled pork, beef tongue)

BRIRETRLR (RFES BAL AR FOK)

ACCOPTU N3 AOMALLUHUX CbIPOB
JOMaLLUHWNI CbIP, CbIP CYNYTYHU, KOMUYEHbIN ChIP CYNYTYHU, KONYeHasa KOCUUKa, Cbip Yeuunsl

CE3OHHbIE OBOLLUWN U 3EJIEHDb
HOMEMADE CHEESE ASSORTMENT

(homemade cheese, sulguni cheese, smoked sulguni cheese, smoked braided cheese, chechil cheese) SEASONAL VEGETABLES & FRESH HERBS
TR EHIINE (BHEINE - /R A EDNE MEVREEME - WEEH LI - ) NI Ea
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CEJIEOOYKA C BEBU-KAPTO®EJIEM

HERRING WITH BABY POTATO / & /Nt &

OJOMALLUHWE COJIEHDb4A
MapUWHOBaHHbIE YUECHOK 1 YepeMLLa, KanycTa, 6ypble U KpaCcHble ToOMaThl, OrypLbl,
CTPYUYKOBBIM NepeL, U JXXOHOXON

BARREL PICKLES N BEACTYPMA
(marinated garlic and rampson, cabbage, brown and red tomatoes, cucumbers, bell pepper and jonjoli) : " i

B3 (BHEAFMERRBE%. dMEREN &2 RRNEESIESR) 5 PASTIRMA / IAEF &4




PYJIETbI U3 XKAPEHbIX BAKJIAXKAHOB MEYEHBIE NMEPLIbI C HAOYTU
NMNO-rPY3nMHCKHM 1 M COYCOM reEpXXAJINA

C HAYMHKOW N3 OCTPOMN OPEXOBOM NACThI

ROASTED PEPPERS WITH NADUGI -~ _
AND GEBJALIA SAUCE / t8&= LY ES &% B P ES R~

FRIED EGGPLANT ROLLS A LA GEORGIA <P
filled with spicy nut paste
BRESMERRENIFE

CALMBUN U3 KYPUHOT O BEAPA

CHICKEN THIGH SATSIVI / "BEtE4" fEXSARE <P

ACCOPTU U3 NMXAJIN
wnuHaT / nanpuka / ceBekna

ASSORTED PHALI spinach/paprika/beetroot
HHREESFLPKHAL (RSO EZME MRS ) B/ M/ B3

PYNETbI U3 BAKJTAXXAHOB NEYEHAS TbIKBA MO-FYPUNCKM
C 3EJIEHDBIO U LUMNHATHBIM COYCOM

BAKED PUMPKIN A LA GURI
EGGPLANT ROLLS WITH FRESH HERBS _ BES LA X E R
AND SPINACH SAUCE / EXHE&H T4 .

CBEKOJIbHAA UKPA

MO BABYLWKWHOMY PELEENTY

BEET CAVIAR ACCORDING TO THE GRANDMA'S RECIPE
MY RIEEH &

XPYCTALUNE BAKJTIAXKAHDI

C KPEMOM N3 CYJTIYTYHN
BAKNTAXKAHHAA UKPA

CRISPY EGGPLANTS WITH SULGUNI CREAM
EGGPLANT CAVIAR / fiF& o IREEEMRMN T




CAJIAT C JIOCOCEM 7499
XONNOAHOIo KOM4YEHWA,

orypuamu, ToMaTaMy, aBoOKago M MUKCOM CaslaToB.
WARM SALAD WITH CRISPY EGGPLANTS / fiiFibfiI e 3anpaBiigeTca OpexoBO-LUTPYCOBbIM COYCOM

CAJIAT
C XPYCTALLUNMU BAKITAXKAHAMUA

SALAD WITH COLD-SMOKED SALMON,
cucumbers, tomatoes, avocado and salad mix.
Dressed with nut and citrus sauce

R EES BN AL FHR - BB
NNt R R=

OBOLWLHOW CAJIAT
CO CNEUNAMU NO-TPY3NHCKMU

VEGETABLE SALAD WITH SPICES A LA GEORGIA
BESTERETRIU

CAJIAT C UMEPETUHCKNM CbIPOM
M TOMATAMU

SALAD WITH IMERETIAN CHEESE AND TOMATOES
(ks kg b T AR iDLk

A3UATCKUN CAJTAT C POMENHOM ] | o TENAbIN CAJIAT C KYPOM
N KOMNYEHbBIM CYNYTYHU

ASIAN SALAD WITH ROMAINE / INEESE)
WARM SALAD WITH CHICKEN
AND SMOKED SULGUNI / EFREESARE DI

OBOLLHOW CAJIAT MO-rPY3NHCKU
C OPEXAMU

VEGETABLE SALAD A LA GEORGIA WITH NUTS

BEE LR RRIDH

CAJNAT C KAXETUHCKWUM MACJIOM 5299 BEFETAPUAHCKUN CAJIAT C ABOKAOO 5699

SALAD WITH KAKHETI BUTTER / -=ifi =i X S 155070+ ; VEGETARIAN SALAD WITH AVOCADO / Z&RFHRMH

/.




CATIAT «TUJT» 5199
" " _ C OTBAPHbIM FOBAXbUM A3bIKOM, MAPUHOBAHHbIM
GREEK SALAD / &#&ibHI ! OTYPUYMKOM N XPYCTALLUM TYKOM dhpu

=B/~

FPEYECKUIN CANAT

TEAL SALAD
with boiled beef tongue, pickled cucumber
and crispy fried onion / K&E4OK EERAHFUERID I

CAJNNAT «cAHUNK-UYK»

M3 cNafkux TOMaTOB, KPAacHOro JyKa,
CTPYUYKOBOrO rnepua 1 6asunnmka

ACHIK-CHUK SALAD
sweet tomatoes, red onion, pepper and basil

IDITERERAN  LDF R RIMAN S #70 AI

CAJIAT U3 OTBAPHOWN TOBAOUHbI, 4899
CBEK/J1bl U KONMYEHOTI O CbIPA CYJNIYTYHWU

SALAD WITH BOILED BEEF, BEETS
«LUE3APb» 589/649°¢ AND SMOKED SULGUNI / k&E4® - #EMEF/RE B

C KYPULIEN / KPEBETKAMMU

CAESAR WITH CHICKEN/WITH SHRIMPS
X8/ SR BB R
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FrPUJIb-CANAT 629/649P
C UHOENKOW / BAPAHUHOWN

GRILLED SALAD WITH TURKEY / LAMB | #X38/%m30 5 . 2 - - A CANAT «SAHTUIOJ1b»
% " - : C OTBAPHOM FrOBAANHOMN N CBEXNMK OBOLLLAMU

YANGIYUL SALAD
with boiled beef and fresh vegetables

RN R B S LA

«CEJIbAb NOA LWYBOW»

DRESSED HERRING / #ZHife i1 S & yh

. e L el T ; CAJIAT «BAXOP»
OJIMBbE NO-AOMALUHEMY Ak -y i ek C HEXXHOW KYPWUHOWM FpyaKon,
c Konbacou 1 neyeHbIMN OBOLLLIAMU BN s L J CBEXMMU OBOLLAMU N 3€/IEHbIO

HOMEMADE RUSSIAN SALAD oo ; i, ; BAKHOR SALAD
with sausage and roasted vegetables : with tender chicken breast, fresh vegetables

BRI TR B HI B 4E/ DR and fresh herbs / SBHIA - MEE R ENE XS 23 = EERDAL




XAYAMYPU C FOPFOH30/10M,
FOPAYME 3AKYCKM FPYLUEWN U FPELKUM OPEXOM

HOT STARTERS / #Hh33d g

KHACHAPURI WITH GORGONZOLA,
PEAR AND WALNUT / EREHZ + - #MEHKFEEE

XAYAMNYPU C KOMYEHBIM
CbIPOM CYJ1YTYHU

KHACHAPURI WITH SMOKED SULGUNI CHEESE
ENRGEREEER

XAUYANYPU C BAKITAXKAHAMUA

KHACHAPURI WITH EGGPLANTS / fi ¥ F&ZE
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XAYANYPU OT TETU SJINCO

AUNT ELISO’'S KHACHAPURI / ¥MifiA A FELE

XAYATYPU NO-MMEPETUHCKUA 5199

IMERETIAN-STYLE KHACHAPURI / FP1E5IHERNKFEZE

XAYATYPU FIO-EVPVIVICKVI 5299
C PYBJIEHbBIM ANLOM

XAYAMNYPU NO-MEIPEJIbCKHW 579# XAYANYPU NO-AOXXAPCKN
GURIAN-STYLE KHACHAPURI WITH CHOPPED EGG

MINGRELIAN-STYLE KHACHAPURI / #81&3IRIT F&ZE ADJARIAN-STYLE KHACHAPURI / fIif, RF&EZ BESTHAM X EBEREEE




XAPEHAA YYYBAPA C MACOM ATHEHKA 5299

YKAPEHbIN CbIP CYJIYTYHU

(Klaccuyecknm nam KonyeHblin)
CO CBEXXUMU TOMaTaMm

FRIED CHUCHVARA WITH LAMB / AR ¥

AOXATNCAHAOAN

AJAPSANDAL / fiF¥&

FRIED SULGUNI CHEESE
(classic or smoked) with fresh tomatoes
EAVREE (HBERE 2R ) BoHrtE Ll

30JIOTUCTbIE MMAON C KOHBEPTUKAMWN 4899
N3 CYTYJIYHUN C HAOYTU

GOLDEN MCHADI WITH SULGUNI
AND NADUGI TURNOVERS
FRESE/REGEMEET L YA

JNTOBUNO «XAPKAJTUSA»

LOBIO KHARKALIA / BB8257%

AUYMA 549¢
noaaeTcsa C COyCoOM MaLoHU

BEEP U3 BAKJTADKAHOB C TOMATAMUA
<P

MU CblIPOM CYJ1YTYHHU

7399

EGGPLANT FAN WITH TOMATOES
AND SULGUNI CHEESE / #i ¥« B4~ F3/R 5 E

LUABEPMA C UbINJIEHKOM

ACHMA WITH MATSONI SAUCE / FEZERBFNHE

SHAWARMA WITH CHICKEN / 357

RIS




YEBYPEK C CbIPOM / 319/379/419#2 CAMCA (2 LUT.) 319/3599
BAPAHUHOW / TENATUHON C KYPULIEN / BAPAHUHON
: MUPOI C KAPTO®EJIEM U MACOM (HA BbIBOP: TOBAANHA U BAPAHUHA)

CHEBUREK WITH CHEESE/LAMB/VEAL SAMOSA (2 PCS.) WITH CHICKEN/LAMB
9B/ F RN A EREG BA/FREET (F1)

/7 b

PIE WITH POTATO AND MEAT (OPTIONAL: BEEF OR LAMB) / X SMAKGD (4 AHFEATR)
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KYTABbl C KAPTO®EJIEM / 3ENIEHbIO / CbIPOM / BAPAHUHOW 319/329/339/379# DOJIMA CO CBUHUHOWN U TOBAANHOW / C BAPAHWUHOW 519/619#

QUTABS WITH POTATOES/FRESH HERBS/CHEESE/LAMB | £ 2/82/{k/= /M a5 DOLMA WITH PORK AND BEEF/WITH LAMB / #RF4A/EABEEH




SN1eMeHTbl [

JIATMAH C JOMALUHEN NANLWOWN, HEXXHbIM ATHEHKOM U OBOLLLAMMU,
TOMJIEHHbIMU CO CNEUNAMU B COBCTBEHHOM COKY

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

XAPYO C roBAANHOMN
EIER - 20 IR

KHARCHO WITH BEEF / &IIZREA

YYUYBAPA-LLUYPMNOA MALWLWXYPOA
C pyOGJIeHbIM MACOM ArHeHKa BAJIbIK-LUYPMNA C TIOCOCEM N CY[IAKOM o Cc 6apaHnNHONM, OBOLLLAMU N FTOPOXOM Malll
XALUNTAMA C BAPAHUHON '

MASHKHURDA

BALYK-SHURPA WITH SALMON AND ZANDER
KHASHLAMA WITH LAMB / #ALER7 with lamb, vegetables and pea mash / F& #3259 KA

CHUCHVARA-SHURPA WITH CHOPPED LAMB
=XBMIRTEE7

FERRRFD




BOPLL C rOoBAANHOWU, CMETAHOW U YECHOYHbIMU NAMNYLWKAMU «TOM 9M» C KPEBETKAMHU

BORSCH WITH BEEF, SOUR CREAM AND GARLIC PAMPUSHKAS / 4/ 257 B 473 580 A0 A 7 TOM YUM WITH SHRIMPS / #F<iA
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OOMALUHUW CYN-NAMLWA 359/389¢

C KYPOW / KYPOW U TPUBAMU )
CYN U3 BAKJTA)XAHOB KABAUYKOBbI CYN-MIOPE FPUBHASA MOXJIEBKA

HOMEMADE NOODLES SOUP WITH CHICKEN /
CHICKEN AND MUSHROOMS | S8//S8NELE XK EH 7 EGGPLANT SOUP / #¥m ZUCCHINI CREAM SOUP / B#ERA MUSHROOM SOUP / E#&7




roPAYMME BNNIIOAA
HOT DISHES / =x % 3

UMUUNA NO-TAJIbCKN

UblNJ1eHOK, 3arneyeHHbI B KaBKa3CKUX
QpPOMaATHbIX Cneunax No CTapnHHOMY peLenTy.
[MopaeTca ¢ gOMALLUHUM TKeManu

GALIAN-STYLE TSITSILA <F

H O ‘|‘ D | S H E S " V chicken baked in Caucasian spices according to

the ancient recipe. Served with homemade tkemali
S MRMXES(HERE) REHIEkETE

XUHKAJTA (1 LUT.)
6apaHuHa / CBUHMHA U roBsiauHa /
TenaTuHa / rpm6bl / cbip U LWLUNUHAT

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

me

FEIMEILZE (1)
FR/EAMGR//NEA /BT DR AR X

1792
é\’
XUHKAJIN C KPEBETKAMMU (1 LUT.)

MAMAJIbITA

N3 KPYTO 3aBapeHHOM 6enon KyKypy3Hom
Kpynbl C no6aBNeHNEM Cbhipa CYNYTryHU

nTaHnsa. Bce yeHb

MAMALIGA
of cooked white corn grits with sulguni cheese added
B R KB IFR &S B E

f

OOYKTb

KHINKALI WITH SHRIMPS (1 PC)
SN

1892

KYUYMAYU

N3 HEXHbIX TeNa4YbUX MOTPOLLKOB,
06>XKapPEeHHbIX C MMKAHTHbIMU KaBKa3CKNUMU
cneumamu n 3epHamMm rpaHaTa

onpefgeneHHble np

nr

KUCHMACHI
of gentle veal grinders, roasted with spicy
] e D caucasian spices and pomegranate grains
= ¥ . : 2 - ) . EERARENSNRRE N AT

; i : YKMEPYJIU
L ' : L - 1. LibINJIEHOK, 3aMeYeHHbI C COyCOM Ha OCHOBe
. T = I CMeTaHbl, C fo6aB/IeHNEM MPSIHbIX KaBKa3CKUX
' - cneumnmn, GUPMEHHOM afXKNKN N YeCHOKa

CHKMERUL| =4
chicken baked with sour cream-based sauce, spicy
caucasian spices, brand adjika sauce and garlic added
BRHECAR Y HAEEGSE NSNERRER  aREM AT



NAOB «<YANXAHCKUN»
TPAOAULMOHHBbIN Y3BEKCKUI NIOB
M3 3KCKJTIO3MBHOIO puUca AeB3npa
C MACOM ArHEeHKa U BOCTOYHbIMU MPAHOCTAMU

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

IR
RS IIR - FS AR MRAK -
EATGRSER

84989

KOBYPMA JIATMAH

nanwa, obXKapeHHada C MACOM drHeHKa 1 oBoLLaMu,
TOMJIEHHbIMU CO CNEeLMIMU B COOCTBEHHOM COKY

KOBYPMA MNMO-®EPITAHCKH

M3 rOBAMbeW BbIPE3KN C OBOLLAMMU,
KYHXYTOM N YECHOKOM

KOVURMA-LAGMAN
noodles fried with lamb and vegetables braised
with spices in own juice / HIEFAEMNERANE I EERSE

FERGANA-STYLE KOVURMA
of beef tenderloin with vegetables, sesame and garlic

FIRY A BB ANNERSE - Z WA A
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NMJOB Y3BEKCKUN
C MACOM ArHeHkKa, MpsHbIM apoMaToOM
LadpaHa n bapbapwuca

UZBEK PILAF
with lamb, spicy aroma of saffron and berberis

522575 F EAIIR M B LLIEFAIRFTEF

NJ1OB NMNO-BY XAPCKHU

C KYPUHbIM 6efpoM, PUCOM anlaHra
M BOCTOYHbBIMU CMeLnaMu

UYUBAPA 5199
C HAUMHKOWM U3 pyBNeHOro MAca ArHeHKa

BUKHARA PILAF
with chicken thigh, alang rice and oriental spices

eI XGBE R P BA AR AR 75 &l

CHUCHVARA WITH CHOPPED LAMB MEAT FILLING
MEFRRBRTF (31)

MAHTbI C MACOM ATHEHKA (3 LUT.)

MANTI WITH LAMB / %W EEEF




OOXAXYPU N3 CBUHUHDbI / KYPULIbI 889/789#

C 30J10TUCTbIM KapTodenem,
YECHOKOM, JIYKOM 1 3eJ1eHbIO

PORK/CHICKEN OJAHURI
with golden potato, garlic, onion and fresh herbs
ERA/FSALR LY KFs - ERME X

YAHAXN U3 BAPAHWUHDbI,

TOMIEHHOE B rOpLUOYKE C OBOLLaMM
N apOMaTHOM 3eNeHblo <P

LAMB CHANAKHI
braised in a pot with vegetables and aromatic herbs
MEBIFER  FHEMNEE

YALLYLIYNN U3 HEXKHOW TENATUHBI,
TYLLEeHHOe C OBOLLaMn 1 crneunamum

869°P
=

TENDER VEAL CHASHUSHULI,
stewed with vegetables and spices
sl (SR HxE- - i)

AOOMALWHWE ronyelbl C MACOM

HOMEMADE CABBAGE ROLLS WITH MEAT
BRlIMRAxXE

Hbl 371EMEHTH

CJNNOEHBIE BAKJTAXKAHbI C MACOM

PUFF EGGPLANT WITH MEAT / BREZAGHIT

COJIAHKA NO-KYTAUCCKU U3 CBUHUHDbI

PORK KUTAISI-STYLE SOLYANKA
Fet& PR B B il JE A

YAXOXBWUJIN U3 LbINJIEHKA

B COyCe 13 cneJiblXx TOMatoB
M KaBKa3CKUX creyunm

CHAKHOKHBILI OF CHICKEN
in sauce of ripe tomatoes and caucasian spices
BREEA AR mENS MRS

SN1APOXN

TPAOULUMNOHHOE rpy3nHCKoe 61000

N3 6enon KYKYpPY3HOMN KPYMbl C CYNTYTYHMN.
MopaeTcsa ¢ COycoM MaLOHU

ELARJI,

traditional georgian dish of white corn grits
with sulguni. Served with matsoni sauce
BESIESE T RN/ REEREEE




CKYMBPUA TOPAYEIO KOMYEHUA - KOTJIETbI U3 LLLYKU
C OBOLLAMMU . T, : ; C KABAYKAMU U LULMNHATOM

HOT SMOKED MACKEREL WITH VEGETABLES P : PIKE PERCH, SHRIMP AND SPINACH CUTLETS
BHEERHR B p WITH PARBOILED ZUCCHINI
' AR . & SRR A HRERBER

KAJIbMAPbI C BAJIEHBIMA
TOMATAMU U KYKYPY30U i NPAHbLIE OBOLLUN C TIPUBAMUA

SQUID WITH DRIED TOMATOES AND CORN SPICY VEGETABLES WITH MUSHROOMS
=zl 1 iR i S 7 j EEHEE R

CYOAK C NOAKOMYEHHBIM KNHOA 829°P g o - APOMATHbIN CYOAK,

) ; TOMJIEHHbIN C TOMaTaMu 1 TpaBamu
PIKE PERCH WITH SMOKED QUINOA / ##5ft 3% . E . 4 MoA XJ1€6HOW LWankom

AROMATIC PIKE
perch braised with tomatoes and herbs
under a bread cap / a4 HEREFSEBRFEEE

YXAPEHbIE KPEBETKW C YECHOKOM - : : ' _1 g ®OPEJIb C OBOLLAMMU,
U rPY3UHCKUMU CNELUUAMU - 1 3AMNEYEHHAS B MEPFTAMEHTE

FRIED SHRIMPS WITH GARLIC - TROUT WITH VEGETABLES, BAKED IN PARCHMENT
AND GEORGIAN SPICES / K& &S WaE R IR R SH AR B PR = S &8 Fo i 3%




OOMALLUHUE KOTJIETbl OT METPOBHDbI 7399
M3 CBUHWHbI U TOBAAWHbBI C NMiope
M ManoCoJibHbIM OFYPUYUKOM

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

AND HALF SOUR PICKLE
RERERMNFRR LT ZRMEZEN

KOTNETbl U3 UHOENKN C OBOLLAMU 7399

TURKEY CUTLETS WITH VEGETABLES / XSSAHE# 5

KOTJIETA NMNO-KUEBCKHW
C KapTodesibHbIM Nope U FPUOBHbLIM COYCOM

CUTLET A LA KIEV
with mashed potatoes and mushroom sauce
=SSR T ZEMEES

YTUHAA HOXXKA C BA3UJIMKOBbIM MIOPE

CONFIT DUCK LEG WITH BASIL PUREE
pEIL Ll Ry

BE®PCTPOIrAHOB 8299
C KapTodesibHbIM MOPE U MaJIOCOJIbHbIM OTYPUYUKOM

MACTA C UYKUHU N KPEBETKAMU /  629/779#
KOMNM4YEHbLIM JIOCOCEM

BEEF STROGANOFF
with mashed potatoes and half sour pickle
WA A LA T R REN

NMACTA «6OJIOHbE3E»

PASTA BOLOGNESE / B&=R

PASTA WITH ZUCCHINI AND SHRIMPS /
SMOKED SALMON | FsEMIY/2=X&8H

NMACTA «<KAPBOHAPA»
C UbINMJIEHKOM U BEKOHOM

PASTA CARBONARA WITH CHICKEN AND BACON
BRBRZ TEE




NG

TSN S

MR T L

MACHOE ACCOPTHU
N3 BAPAHWHbI

(KAPE ATHEHKA, ABXA3YPA, PEGPbILLKW ATHEHKA)

LAMB MEAT ASSORTED
(RACK OF LAMB, ABKHAZURA, RIBS OF LAMB)

R (FHF - =AY FRFHS)

21392

|I=.

nTaHusa. Bce LeHbl ykas

OAYKTb

onpefgeneHHble np

decorat ments
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nr

BNAIOAA HA VINAX
GRILLED

DISHES

CTEWNK N3 MPAMOPHOW roBAANHblI 3EPHOBOIO OTKOPMA

MARBLED BEEF STEAK FROM GRAIN-FED CATTLE / 8@EATEEASHEALE

CBUHDbIE PEBPbBILLUKU HA YINaX
C 30J1OTUCTbIM KAPTO®EJIEM

GRILLED PORK RIBS WITH GOLDEN POTATOES
REEFERNHE

BbIPE3KA TEJIEHKA Ir'PUJ1b

GRILLED CALF CUTTING / l4FARE




MAYETE-CTEUK

SKIRT STEAK / ##E

LWALLBbIK N3 UHOEWUKU
C EXXEBNYHbBIM COYCOM

TURKEY SHASHLIK WITH BLACKBERRY SAUCE
KIGEABESE

MACHbIE PYJIETUKU B BEKOHE

MEAT ROLLS IN BACON / 51RA%

LWALUNTBbIK
N3 KOPEMKU ATHEHKA

LAMB LOIN SHASHLIK / A5

LWALUNTBbIK
N3 KYPUHOIO BEOPA

CHICKEN THIGH SHASHLIK / 88k

WALBbIK U3 CBUHUHDI

PORK SHASHLIK / S8f8f&s

WALJIbIK N3 MAKOTU ATHEHKA

LAMB SHASHLIK / @

KYPUHOE ®UJE HA YITNnaXx

GRILLED CHICKEN FILLET / sfgjzss
LWALLNBIK U3 TOBSAXXbEWN BbIPE3KU
C JIOMTUKAMU KYPAOKOYHOIO XXUPA

BEEF TENDERLOIN SHASHLIK
WITH BROADTAIL FAT SLICES / 42# AL A




NIONA-KEBAB U3 PblBbl

FISH LULAH KEBAB / &RIFIFIL-2lE

NONA-KEBAB N3 ArHEHKA v ' OOPALO HA rPUJIE

LAMB LULAH KEBAB / FEFEAINES 1 - \ GRILLED DORADO / f&s3Lt

)
5
T
T
)
=
)
o0

NONA-KEBAB U3 KYPULLbI JTIOCOCb HA YIIdX C COYCOM HAPLLUAPAB
CHICKEN LULAH KEBAB / W#35p%& S

SALMON WITH NARSARAB SAUCE / =& &R AaE+E




FAPHUPDbI, XJIEB, COVCbI w7 . W COYCbl / SAUCES / &3
I DE DISHES, BREAD, SAUCES / & " 4 '

CMETAHA / SOUR CREAM / E&d

3 ¥ g g XPEH / HORSERADISH / iR
FPEYKA C CE3OHHbIMU TPUBAMU . ; | \ - TAPTAP / TARTAR / kit

BUCKWHEAT WITH SEASONAL MUSHROOMS - - = : . . ! YECHOUYHbIN / GARLIC / #&

Bl TR ; Y = - : L iy ; CALIEBEJIN / SATSEBEL
RIS (HBSTEFERSERE FLIM - 2H)

TKEMANWU / TKEMALI / Bt Z=7& 89¢»

SN1eMeHTbl [

«HbIO-NOPK» / NEW YORK / A%% 1099
MAYETE / SKIRT / &8 1099
HAPLLAPAB / NARSARAB / AigtE 1299

AO0XXWNKA U3 CMNEJIbIX TOMATOB 1499
ADJIKA SAUCE OF RIPE TOMATOES
AR ERE

OBOLWWW TPUJb MALOHW / MATSONI / BB41%E

GRILLED VEGETABLES / J&#%

KAPTO®E/b, XX APEHHbI
: ° B a1 24
C CE30HHBIMU FPUBAMU U IXKOHOKOMM | XNEB / BREAD / E&3

POTATO, ROASTED WITH SEASONAL MUSHROOMS i i NABALL U3 TAHAbIPA / 169/1492

AND JONJOLI / M+ SN S EHEAKES IR E RN $o ; s APMSIHCKMNI NIABALL
- 3 ' TANDOOR LAVASH /

ARMENIAN LAVASH
[ 3an e RIS NI 47

JIENELUKA NO-Y3BEKCKUN

13 TAHObIPA

TANDOOR UZBEK FLAT CAKE
B2 7 =BG

UYNABATTA BEJNTAA NN PXXAHA4A 1899
WHITE OR RYE CIABATTA
NEHRZIAEEE

BYJZIT'YP C OBOLLAMUA

e

OB)XXAPEHHbIN MUHUN-KAPTO®ENb BULGUR WITH VEGETABLES / #iXHhigZ
C YECHOKOM U 3EJIEHbIO

ROASTED MINI POTATOES
WITH GARLIC AND FRESH HERBS / ¥WikiR+ G MAFRMSE

KYKYPY3A C COJ1blO MPUNYLWEHHbBIA LUNUHAT
OTBAPHASA / HA TPUNE KAPTO®EJIbHOE MIOPE C BEJTOW ®ACOJIbIO

CORN WITH SALT, BOILED OR GRILLED / &%k MASHED POTATOES / N<E#RE =1




«TUPAMUNCY»

AECEPTDbI
DESSERTS / & TIRAMISU / B3k

KOO®E NO-CYXYMCKMU
C NEYEHBEM «KALOA»

SUKHUMI-STYLE COFFEE WITH KADA COOKIES
TR I A A A 0

BAHAHOBbIN TOPT

BANANA CAKE / BEEH

OYHOYYHbINA TOPT

HAZELNUT CAKE / &1 &

3ABAPHbBIE BYJIOUKU «LLIY»

CHOU BUNS / B&E/N\HEE

OECEPT «MABJIOBA»

PAVLOVA DESSERT / X s ®UCTALLKOBbIV PYNIET C MAJIMHON 589#

PISTACHIO ROLL WITH RASPBERRY / AbRERTHBE

«CMETAHHUK» C KJTYBHUKOW

SOUR CREAM CAKE WITH STRAWBERRY / E&#BIHER

«LHOKOJTAOAHAA LUKATYJIKA»
C BAHWJ1IbHbIM MOPO>XEHbIM

«MEOOBUK»
CHOCOLATE BOX WITH VANILLA ICE CREAM

HONEY CAKE / & & BECEMITRNR




MOPKOBHbIN TOPT

CARROT CAKE / thZ hE#t

2N1eMeHTbl [

MAHIOBbIN MYCC

MANGO MOUSSE / ER&RHT

PPYKTOBASA TAPEJIKA

FRUIT PLATE / kKR=

YYPUYXEJIA (TPELUKUN OPEX / ®YHAYK) 34989

CHURCHKHELA (WALNUT/HAZELNUT)
FE/REHM (2R F)

«3TFAMAPU»

ZGAPAR! / 8 EE W55 NEEERF

OOMALIHEE BAPEHbE B ACCOPTUMEHTE 4299

ASSORTED HOMEMADE JAM / {H#BRERE

MOPOXXEHOE / COPBETbI

NEJAMYLLUN B ACCOPTUMEHTE

ICE CREAM/SORBET ASSORTMENT | akGE it/ ke

«HATMOJIEOH» & = ’ F
- : LS 5 PELAMUSHI / &= THE T T KB H S

MILLE-FEUILLE / EWEERE




ANMOHCKOE Mbl U CANATHI
JAPANESE FOOD ; OUPS AND SALADS

N
/

DR

T & e -

MUCO-Ccyn / 319/429°9
H n o H c K o E . e et o et
'
. MISO SOUP/MISO SOUP WITH SEAFOOD
\ Pas L I IR 12837 /348 65 I 1237
! :
\

JAPANESE FEIONBENEEINNNRE | S

e /

«OUNTAOENTbDOUA JTIOKC»

PHILADELPHIA LUX
SRS

869 P

at
decorat me

nTaHusa. Bce LeHbl ykas

)

MNCO-CYN C JIOCOCEM

h

MISO SOUP WITH SALMON / =&k

OAYKTb
ur

nr

onpepesieHHble Mp

ire

M Ha

CAJIAT «<KAUCO» / CANAT «<KAUCO CAPAOA» C KPABOM 419/8199

KAISO SALAD/KAISO SARADA SALAD WITH CRAB | B8 8D i 1582



ANOHCKOE MEHIO: PONNbI
JAPANESE FOOD MENU: ROLLS / BAXX®:

POJ1J1 C ONMAJIEHHbBIM TPEBELUIKOM
M COYCOM BBQ

ROLL WITH SEARED SCALLOP AND BBQ SAUCE
FIERE NS RIE &

me

t

PONM C OrYPLUOM / C ABOKAAO / 249/319¢
C NIOCOCEM / C TYHUOM / C YITPEM 469/459/559#

dec

3V

h

ROLL WITH CUCUMBER/AVOCADO/
SALMON/TUNA/EEL | EI/4HR/=Xa/2itE /865

ur

0
T
)
=
)
5
x
I
i
C
0
I

=

NOKE C TYHLOM / C TIOCOCEM 619/639¢

POKE WITH TUNA /SALMON | #i6&/=XaBERERR

nr

onpeneneHHble Np

CALLIMNMU
SASHIMI / ®I&

NNOCOCDb
SALMON / =x&

519

TYHEL / TUNA / &t@
619

YIrOPb / EEL / tg8&
619

KOaTb Balero om
I ha

vaiter if you

npex

F’PEBELUOK
SCALLOP /B
729

OCbOa npeny

e, te

KPEBETKA
SHRIMP / gd4F

619

Mp

KPACHAA UKPA
RED CAVIAR / 4&aF& : ; POJ1J1 C IOCOCEM TEPUSAKWU / 539/529°P
619 - BEFETAPUAHCKWUW PONN C KYPULEEU TEPUSAKU

VEGETARIAN ROLL / Z8% SALMON/CHICKEN TERIYAKI ROLL / =X &%/ EEA




POJ11 C KPEBETKOW TEMNYPA
M TAPTAPOM N3 JIOCOCH

«OUNALOENbOUSA» C TIOCOCEM / YIPEM 7499

PHILADELPHIA WITH SALMON/EEL | =X &/t&@ 5
ROLL WITH SHRIMP TEMPURA

AND SALMON TARTARE / REAZIFEE = & 4150

CNIUBOYHbIN POSIN 719/759/769 ¢
C NOCOCEM U TYHUOM /
C YTPEM U TYHUOM / C NOCOCEM U YITPEM

«ODUNAOENbOUA» C KPABOM U JIOCOCEM 10899
CREAMY ROLL WITH SALMON AND TUNA /
WITH EEL AND TUNA / WITH SALMON AND EEL o PHILADELPHIA WITH CRAB AND SALMON
=XaMERalis/EaMNEita/HaMigs > BEN=NERHUE

3AMNEYEHHbIN PONN C KPABOM / 889 P

«OUTTAQEJIbOUA» C KPEBETKAMU
C JIOCOCEM / C YITPEM 579/829¢

U LUTPYCOBbIM CIMTANCU-COYCOM

GRILLED ROLL WITH CRAB/SALMON /EEL
YEEE/ =N B /BaEE

o s g PHILADELPHIA WITH SHRIMPS
<P - - - , AND SPICY CITRUS SAUCE / Bisiitfsms

«OUNALOENIbOUA», SATNTEMEHHASA
C JIOCOCEM 1 COYCOM YHATH

PONN «ANACKA» GRILLED PHILADELPHIA

WITH SALMON AND UNAGI SAUCE
ALASKA ROLL / PFl#iHiimns =X aBEHENEaE




OCTPbI PONN1 C NIOCOCEM / 729¥ b '_ ' 3AMNEYEHHbIN MIX (C TOCOCEM U YTPEM) 7399
C TYHUOM / C YITPEM / C KPABOM 739/829/1039# ©

GRILLED MIX (WITH SALMON AND EEL) / {H#5%% <@

SPICY ROLL WITH SALMON/TUNA/EEL/CRAB
=Na/ERa/t28/BERE

PO «kBOHUTO» C IOCOCEM / 7499
C YFPEM / C TYHLUOM 749/7499

«KAJTIMDOPHUA» C IOCOCEM / 789 P
C YIFPEM / C KPABOM 789/889¢#

nTaHnsa. Bce yeHb

CALIFORNIA WITH SALMON/EEL/CRAB n o 3 BONITO ROLL WITH SALMON/EEL/TUNA
=X&/8&E/BENNE > =Xa/iEs/challfteltas

«KAJTMDOOPHUA» CITIMBOYHA4A 989/789/789#
C KPABOM / C IOCOCEM / C YTPEM

TEMMNYPHbIN POJ1J1 C JIOCOCEM,
KPEBETKOW U TYHLIOM

o)
)
T
T
o)
o)
o
o)

CALIFORNIA CREAM WITH CRAB/SALMON/EEL s ; ' A5 s TEMPURA ROLL WITH SALMON, SHRIMP, TUNA
B/=Xa/gaihns Q¢ P, =X& TFMELENETE

2 TEMNYPHbIN POJIN 649/689/789/789 ¢
«KAJIMDOOPHUA» B KYHXYTE C KPABOM ' C IOCOCEM / KPEBETKOW / YIPEM / TYHL,OM

CALIFORNIA IN SESAME WITH CRAB 1 TEMPURA ROLL WITH SALMON / SHRIMP / EEL / TUNA
2 i 5 2 M5 =X&/ga/Mil/Eees




cyuu -~ SANMEYEHHDIE
SUSHI cyuwu
%5 - BAKED SUSHI
: ¥& 75 5]
N10COCb
SALMON / =x#& : = A lococCh
189 _ £ - SALMON / =x&
269
KPEBETKA
SHRIMP / staF | / D ' TYHEL / TUNA / ¢t
199 ’ 269

YIFOPb ] ATt p KPEBETKA
EEL / 88 Y _ 4 SHRIMP / s#4F
269 § 4 _ : 269

KPACHAS UKPA s R ' YFrOPb / EEL / t8&
RED CAVIAR / 487% 54 4 ' 5
* ) 339
339 \ .
: Y : KPAB / CRAB / %if
TYHEL, ! i, ' 339
TUNA / gt@ : ! \
239 : 2 ; FPEBELLOK
z9 : - r SCALLOP / Em
KPAB g - . 339
CRAB / &1
339

=

[
5
T
T
)
=
)
o0

OCTPDbIE
Cylwu

SPICY SUSHI
R 7T S

JNOCOCDb
SALMON / =x&

239

TYHEL / TUNA / &te&
239

KPEBETKA
SHRIMP / #d4F

239

YIrOPb / EEL / tg8&
339

KPAB / CRAB / &M
339

FPEBELLUOK
SCALLOP / Bm . i - ; CAWLWNUMN-CET

339 ¥ p JI0OCOCh, TYHeL, TIOCOCb TaTaku,

TYHeL, TaTaku, Yropb, KPEBETKA, UKPa CYLWN-CET

JIOCOCb, YIropb, TyHel

SASHIMI SET
salmon, tuna, salmon tataki, tuna tataki, eel, shrimp, caviar SUSHI SET (salmon, eel, tuna)
EERE (=X& e -FRE=—Va FEihe Ba i -81H) ERXAGE (=8 B8 £ie8)




TABIMLA KANOPUNHOCTM
[ oo [ oo Jsow o Lomons

TABJTMUA KANTOPUMHOCTU

3ABTPAKMU XONOAHbLIE BAKYCKU U CANTATDI XONOAHbBLIE BAKYCKU U CANATDI FOPAYUNE 3AKYCKMU
BesrnioteHoBble B aTa c ToMatamm 320 639 27 26 8 «Llesapb» c Kypuuen
N 180 70 5 8 43 ypp U P ypuuei / 255/210 943/617 | 38/26 | 85/55 8/5 Mvpor ¢ Kap:rod)eneM 450 1263 46 73 12
I'Ia6HKeVIKV| CO WMNHATOM TapTap u3 nococs 140/30 466 28 28 25 C KpeBeTkamu 1 TOBSAVHOWN
M 6e31aKTO3HbIM COYCOM
- TapTap M3 TyHLA 160 263 23 17 ] CanaTt c nococem Mupor ¢ Kap:rodaeneM 450 1am 3 o .
LllokonagHble NaHKeNKN XONOAHOro KoNyeHus, 1 6apaHNHOMN
c GaHaHOM, KNyBHUKOWM 150/70/70/30 560 mn 2 51 Kapna4yyo 13 roeafauHbl 140 369 24 30 1 orypuamm, TomaTamu, [105IMa CO CBUHMHON
527 16 4 22
M CrYLWEHHbIM MOJTOKOM CanaTt ) aBOKaAo M MUKCOM 230 382 4 30 4 W roBSOUHOM / 170/40
CbIPHUKM 220/40/15/5/2 669 21 27 67 C KonyeHom hopenbio 230 427 16 19 6 canaToB. 3anpaBnseTcs ¢ 6apaHmHoi 462 m 42 m
n . n hepMepCcKnM CbipoM OpPexoBO-LUNTPYCOBbIM Cynbl
OMallHUI TBOPOT coycoM
C ManuHom 200/5/2 536 E 32 49 AccopTu U3 OMALLHUX y -
i oo i~ . 5 CbIPOB (AOMaLLHWI CbIP, Onuebe No-AoMaulIHeMy Xapuo ¢ roeaanHow 350 367 2 = 2
MpPaHW OT HaHw M 8 CbIP CYNYFYHU, KOMYEHbIN | 300/50/5 788 60 58 8 C KONnGacom n neyeHbIMmn 200 394 8 33 16 Yyusapa-wypna
PucoBas kawa Ha CbIp CYNYTYHW, KOMYeHas oBoOLlamMn C py6/1€HbIM MACOM 300/40/2 392 19 19 36
KOKOCOBOM N KOPOBbLEM 250/30/8 408 s 4 89 KOCUKYKa, Cblp yeumnn) CanaT «Tua» C OTBapPHbIM ArHeHkKa
MONOKE C MaHrOBbIM MsicHoe accopTh rOBSIXXbUM A3bIKOM, Banbik-lWypna c 1ococeM 300/2 337 1 25 1
COYyCOM U rpenndpyTomM C COYCOM XpeH MapUWHOBAHHbIM 190 709 23 60 19 M CyoakoMm
OMalLUHSANA rpaHona OCTOUD, KYPUHbBIN 420/20/15 696 55 51 3 OrYPUMKOM U XPYCTALLUUM .
'S‘KJ'I 6HVILIHb‘I3M CcMy3un 220 02 ° 8 > (pneT 6Cb>Ke|%|/SHa JIyKOM chpu ! Jlarman c AoMaLLIHed
y y pyner, }/ ’ NanLwon, HeXXHbIM
OBcgHaga Kawa roBSXXNN A3LIK) Canart 13 oTBapHom ArHEHKOM U OBOLLL @MW, 370/15/2 682 20 48 42
C KNYyBHUKOM 280 298 4 12 44 Cenepouka roBAANHbI, CBEKJbl 1 210 361 9 27 20 TOMAIEHHBIMU CO CreLmaMm
100/100/20 700 22 52 43
N rpeLKnMm opexamm c 6ebu-kapTodenem KOMYeHOro CynyryHu B COOGCTBEHHOM COKY
BpyckeTTbl C AL OM Ce30HHble 0BOLWM Mounb-canat Xalnama c 6apaHuUHOM 350/2 447 25 30 14
naLwoT 1 6eKOHOM / 220/125/10 85 5 1 16 c nHpenkown / 220/220 372/520 | 25/27 | 27/39 14/7 -
180/160 616/380 | 18/20 | 51/22 22/24 v 3eneHb N Mawxypaa ¢ 6apaHUHON,
NOCOCEeM XON0oAHOro 6apaHnNHON 300/40/1 374 17 29 10
KonueHs [lOMalLHMe CONeHbs P OBOLL,AMW M FOPOXOM MalLll
« - »
(MapUHOBaHHbIE UECHOK y Bopuwy c rosguHon,
Yunpbynum N3 cnagkux ToMaToB, .
285 491 17 26 40 M yepemLua, KanycTa, CMeTaHOM N YEeCHOYHbIMU 350/80/40 835 23 60 48
No-rpy3nHCKU KpacHOro nyka, 170 54 4 03 8
Bypble U KpacHble 400 139 9 1 20 CTOVUKOBOLO MepLa namnywKamm
[Na3yHba C XKapeHomn TOMaTbl, OrypLbl, Py pu ~
- - n 6asmnuka OoMalwHum cyn-nanwa
KON6Gacom U 3eNeHbIM 230 568 22 40 25 CTPYUYKOBbIN NnepeL, . o
Cc Kypom / Kypom 300/2 253 18 14 14
FOPOLLKOM U AXKOHOXKOMM) CanaTt «AHruonb» U rpuGamMu
C OTBapHOW roBsiANHOM 180 213 2 20 6
ApoMaTHaa anyHmnua Bactypma 100 240 14 20 o] P A
> 1 CBEXXMMW OBOLLAMU Cyn n3 6akla>kaHoB 300 552 4 42 23
C NPSHON 3eNeHbio 235 458 3 39 8 Cauusu
230 568 32 47 4 Y «ToM AM»
1 aBokaao U3 KyPUHOrO Geapa Canar «?axop» C HexHow o i 370,100 467 285 | 315 177
CkpaM6n / omneT 200/200 391/380 | 6/6 | 29/25 24/22 CBekonbHas vkpa KYPUHOW rpyakown, 170 248 14 17 9 P
CBEXMMUN OBOLLaMK Ka6aukoBblit cyn-niope 300/40 463 10 | 34 22
TBOPOXHas no 6abyLIKNHOMY 150/60/5 78,5 3.4 127 10 1 3eN1eHblo
3anekaHka euenT MonbHaa noxnebka 300/40/2 249 7 13 25
200/40 705 | 20 | 44 52 P y rOPSUNE 3AKYCKMU
C YepHOCNNBOM BaknakaHHas vkpa 150/60 506 4 | 43 27 roPA4YME BNIOAA
M CcMeTaHoM Xadanypu 490 1574 57 94 125
ay—— PyneTbl 13 »KapeHbIx ¢ GaknakaHamu XUHKanM (HaumMHKa m 10 6 30
”'6 160/40 29 . 6aKla)xaHoB Xauanvon Ha BbIGOP): 6BapaHuHa / 217 8 7 30
13 Kabadkos / 2 82 NO-rPY3UHCKU 180/5/2 605 10 44 22 o MelypefleKVI 490 1416 68 75 7 CBUHWHa 1 roeaauHa / - 175 4 4 30
CO cmeTaHon C HAYMHKOM U3 OCTPOWN P TenaTuHa / rpubsl / ' 249 6 4 50
Y Xauanypwu
BAvHbI 150/40 459 8 23 55 OpPexoBOW NacThbl nz aa )3:(2 o 430 1214 59 67 93 KpeBeTku / 186 n 9 29
TonnuHru PyneTsl AXxap CbIp W LWINWHAT 239 5 12 29
M3 6aksaxxaHoB Xavanypwu -
TNocock xonogHoro 150/100 494 6 43 12 yb ; ; Unumna no-ranseku.
KOMYeHUs 50 90 i 4 2 C 3eJ1IeHblO U WMUHATHbIM C rOProH30N0n, rpyLuen 300 902 37 55 89 LIbINAEHOK, 3aneyeHHbIt
COyCOM N rpeuknMm opexom B KABKa3CKUX
MacnsHas pbiba 50 57 9 2 38 XpycTaiime Xayanypu oT TeTu dnuco 600 1555 78 108 12 apOoMaTHbIX crneumnax 1wr./10/40 782 8 52 67
rno CTapUHHOMY peuenTy.
KpeBeTku 50 48 10 03 0 BaknaxaHbl ¢ KPeMoM 190 388 55 30 14 Xauanypu ¢ KOMYeHbIM Y Y
U3 CYNyryHu 500 1557 68 87 132 MopaeTcs ¢ AOMALLHUM
CbIPOM CYNYTYHMN
Kon6aca 50 128 6 1 1 TKEMaNun
ACCcopTU 13 NXanu: Xauanypm
450 1297 62 63 121 KyuMaum 13 HeXXHbIX
BekoH 50 250 1 22 0 wnvHaT / nanpwka / 150/75 2n 8 20 16 NO-UMEPETUHCKU Y
cBeK/a ” TeNnA4YbUX NOTPOLLUKOB,
By>eHWHa 50 256 10 23 0,3 avanypm no-rypumnckmn 06XKaPEHHbIX
[MeueHble nepubl 6 - 390 1069 S 54 94 P 350/5/2 680 59 47 2
C PyOsI€HbIM 1L OM C MMUKaHTHbIMK
BeTuunHa 50 50 6 2 4 C Hagyrum m cCoycom 160 280 7 16 15
rebxanus ’KapeHas yyusapa 200/2 1459 3 123 57 KaBrascimmy cneamy
Coyc KpeM-4yu3 50 121 4 1 2 € MSCOM SrHEeHKa 1 3epHaMUM rpaHaTa
MNeyeHasn TbikBa
LlaMNUHbLOH®I 50 13 2 0.5 0 MO-rypUicKM 230 47 5 43 3 ApxxancaHgan 250 644 5 56 29 MaMarsbira U3 KpyTo
_ 3aBapeHHoun 6enion
TomaTbl 50 12 05 ) 2 - K HblW Cbl nyr
OBoLHoM canaTt (K;’SSCM%EK;’MCV yrymu KYKYPY3HO! Kpynbl 460 699 32 30 48
Manpwuka 50 14 ¢} ¢} 03 CO cneuuammn 250 68 5 03 m . 260 644 37 53 4 c pobaBfieHNEeM cbipa
NO-FPY3UHCKM MW KOMYEHbIN) CynyryHm
LWnuHaTt 50 n L5 o1 ol 5 - CO CBEXUMU TOMaTaMu
3eneHb 10 5 03 0 0,7 Bounom canat 3 UkMepynu. LibinfieHoK,
. ONoTUCTbIe MYagn -
No-rPY3NHCKN 270 265 9 20 12 3aneyeHHbI C COyCOM
Vikpa KpacHas 0 79 o 4 o ¢ opexamu C KOHBEPTUKaMU 200/140/40/M 906 25 53 15 Ha OCHOBE cMeTa
Hbl,
M3 CYNYTYHU C Hagyrun
Mef LBETOUHbIM 40 126 o o 2 CanaT C KaxeTUHCKUM C pobaBsieHeM NPAHbIX Twr./200/2 1543 106 | 202 9
MacsioM 190 196 4 16 7 J1o61o «XapKanus» 240/60/40 725 19 37 78 KABKA3CKNUX CheLmi,
BapeHbe DUPMEHHOM aaXNKN
40 109 01 01 3 Canart ¢ XpycTawmmMm AuMa nopaetcs 5 p
Ba TUMEHT 70/140 336 14 20 25
ccop eHTe SaKnaKaLaMM 280 588 5 16 25 C COYCOM MaLoHM M YecHoOKa
CryLieHHoe MOJTOKO 40 128 3 3 22 ASUATCKUM canaT o s o . , Beep n3 6aknaxaHos MnoB «YamxaHCcKum».
Macno ciMBoYHOe 40 299 02 33 03 C pOMelHOM € TOMatammn u CbipoM 330 3301 7 313 23 TpaAnUMOHHBIN
Cona CYNYryHu y36eKCKnm nios
CMeTaHa 40 82 1 8 1 nart
N3 IKCKJTIO3UBHOTIO 320/60/20 964 27 52 69
C UMEPEeTUHCKUM 300 476 32 40 6 LLlaBepMa C UbINJIEHKOM 300 516 26 19 58
Bpuvowb ¢ TOoMaTamMmn / 120 229 4 n 24 CBIDOM U TOMAaTaMu 140/40 231 9 a 26 purcCa geB3npa C MACOM
C KpeBeTKaMn 1 aBokaao / 100 238 10 1 22 e KyTab6bl ¢ kapTodeneM / 130/40 o " us ArHEeHKa M BOCTOUYHbIMU
C Tpeckomn 10 199 m 7 45 BeretapuaHckuit canat 210 216 2 18 . 3e/1eHblo / CbipoM / NPSAHOCTAMMU
Cc aBokago 6apaHuHOI 140/40 457 22 23 40
MeyeHoe aBOKaOoO - 130/40 426 20 21 41
C TOMaTHOW canbco 180 395 7 36 7 Tennbin canat KoBypMa flarmaH.
U SALOM nalwoT C KYPOW 1 KOMYeHbIM 250 653 43 19 10 Yebypek ¢ cblpoM / 200 573 9 50 51 Nanwa, o6xxapeHHas
v 160 685 14 71 53
CYNYryHm 6apaHuHown / C MSICOM SiTHEHKa U
v - 300/40/5 858 30 60 48
CMYy31 KnyGHU4YHBIA /V y 169 2 05 39 - N o o - 5 . TENATUHON 170 583 7 67 53 OBOLLAMMU, TOMIEHHbLIMU
yepHOM CM MHOWM eyeckuin canat
€ 4EpHON CMOPOANHO 250 161 3 31 P C " 150 688 14 50 36 €O cneumnamm
rpylwa-wnuHar / amca ¢ kypuue / B COOCTBEHHOM COKY
OBCSIHKA 157 2 1 32 «CenbAb Nog Wwy6on» 250 704 15 58 29 GapaHUHOM (2 LWT.) 150 783 21 62 36




TABJTMUA KATTOPUVMHOCTU

rOPA4YME BNIIOOA

FOPAYNE BNTIIOOA

TABIMLUA KANOPUNHOCTU
I S Y T ) )

KoBypMa no-depraHcku BedctporaHos
N3 TOBsXXbeW Bbl KU C Nope 1 ManoCoOsIbHbIM 170/200/50 1096 26 24 10
3ro e pes 250/3 562 37 38 17 P
C OBOLLAMU, KYHXXYTOM OTrYPUMKOM
M YECHOKOM
MacTa «bonoHbesex» 330 871 36 55 59
CnoeHble Baka)KaHbl 300/20/15 455 4 43 4 MacTa C LyKUHM 10 208 B B ©
C MAAICOM
M KpeBeTkamu /
- 340 796 4 46 54
MnoB y36eKkckun KOM4YeHbIM T0OCOCeM
€ MACOM ATHEHKa, 320/60/20 964 27 52 69 MNacta «Kap6oHapa»
NPAHbIM aPOMAaTOM C LUbINJIEHKOM 330 874 39 56 53
wadpaHa n bapbapuca N 6EKOHOM
MnoB no-6yxapcku BNIOOA HA YIASX
C KYPUHbIM 6e4poM,
PUCOM anaHra 550/60/20 867 26 52 65 MsicHoe accopTu
1N BOCTOUYHBIMU 13 6apaHHbl
cneuusMm (kape ArHeHka, 600/40 857 65 53 22
~ abxasypa, pebpblKN
YyuBapa C HaUMHKOM ArHEeHKa)
13 py6aeHoro Maca 250/2 592 29 30 52 - -
arHeHka (3 wT.) CTenk n3 MpaMopHom
roBsaAuHbI 3€PHOBOTO 250/40/2 590 74 25 3
MaHTbl C MACOM ArHeHKa 3wr./210 798 33 63 27 OTKOPMa
Onxaxypu U3 CBUHUHbI / CBUHbIE PeBpPbILLKY
KYypWUbl C 30/10TUCTbIM 400 1631 39 107 56 Ha YIIAX C 3010TUCTLIM 200/200/50/2 | 1525 52 124 49
KapTodenem, YeCHOKOM, 984 52 62 61 KapTodenem
NYKOM U 3e/1eHblo
Bbipe3ka TeneHka rpuib 180/105/40 391 55 9 21
YaHaxu 13 6apaHuHbl, -
TOMNEHHOEe B ropLIOYKe MayeTe-cTemnk 180/40 783 44 72 2
C OBOLLAMU U apOMaTHOM 70/4 1 8 % s LU v
aWNbIK U3 MHOENKN
t P A 200/160/40/2 469 60 29 3
3e/1IeHblo C ©XKeBUYHbIM COYyCOM
YalwyLwynm ns HexxHom MacCHbI NeTUKN
yiiy. CHble pyne 150/40 524 22 45 4
TeNATUHbI, TYLLEeHHOe 300/3 515 42 34 10 B 6eKoHe
C OBOLLAMM U cNeumnsamm -
LLlawnblk N3 Kopenkun
,D,OMaLIJHVIe ron 6 bl 200/105/40/30/2 727 51 46 24
you 300 235 6 17 9 ArHeHka
¢ msicom LLlawnblk N3 KYPUHOro
ConsiHKa No-KyTauccku 6 180/105/40/30/2 580 57 27 25
Y 300/15/2 837 33 70 13 eapa
N3 CBUHNHbI LLawnbiK U3 CBUHUHBbI 180/105/40/30/2 1077 43 90 23
Haxoxbunnm n3 ublnieHka
B COyCe M3 cnenbix LWauineik 13 Makoty 200/105/40/30/2 753 51 49 23
Y 300/3 537 53 42 12 ArHeHkKa
TOMaTOB M KaBKA3CKUX
creuui KypuHoe pune 200/105/40/30/2 428 56 6 33
Ha yrnax
dnapaxun. TpagnumoHHoe
rpy3nHCcKoe 6nono LLawnbiK U3 roBsiXXben
N3 6e51on KYKYpy3HoM y BblIPe3KN C IOMTUKaMU 200/160/40/2 965 55 69 20
350/140 831 4 49 57
KPYMbl C CYNYTYHW. KYPAKYHOro Xunpa
[NopaeTcs ¢ coycom Jtona-ke6ab n3 arHeHkKa 180/105/40/30/2 872 38 68 25
MauoHU
Jltona-ke6ab 13 Kypuubl 170/105/40/30/2 462 44 20 24
KanbMapbl ¢ BASIeHbIMU
. 120/80 472 39 17 32 - 160/110/40 459 29 32 12
TOMaTaMu 1 KYKypy30#1 Jltona-ke6ab 13 pbibbl /10/.
MKapeHble KpeBeTKM Lopapo Ha rpune 1wT./60/1 518 58 30 2
YECHOKOM N b H rnax
€ Hechoko 180/30 635 44 40 17 ococbHay 150/40 359 37 22 1
N FPY3UHCKNMU C COyCcOM Haplapab
cneunamm FAPHUPBI
ADOMaTHbIEA cynar Kykypysa c conbio 1wr./10 254/255 9 7 39/40
TOMJEHHbIN C TOMaTaMVIu 220 262 ; . 157 OTBApHAS UNM Ha rpune :
M TpaBaMuy nop xnebHom
LanKko loeya c ce30HHbIMMU 250/2 84 e P a5
c 5 roundamm
KYyM6pusa ropsayero
1wT./105/50 511 123 138 36
KOMYeHnsi ¢ OBOLaMM KapTodens,
C YKAPEHHbIN C CE30HHbIMM 230/40 182 1 26 68
K C MOOKOMYEHHbIM
YRaK € MoAkon4e 270/80 793 25 56 163 rpuGamMm 1 AXKOHOXKONN
KUHOA
n Ob6XapeHHbIN
pﬂng oBoLUMn 250 187 n 5 21 MUHU-KapTOohens 190 375 34 21 31
C rpudamu C YECHOKOM U 3e/1eHbIO
dopenb c oBOWAMMU,
P H KapTodenbHoe nope 200 313 5 19 32
3anevyeHHas 230 355 31 19 12
B MeprameHTe OBoLWwm rpunb 380 224 7 9 22
KoTneTsbl U3 LLyKK Puc 6acMaT 380 260 4 8 a
c kabaukamu 120/80 638 26 54 12
U LWNMHATOM Bynryp c oBowamm 220 495 10 25 46
[JoMaluHue KoTneThl ApunyLieHHbIn
oT MeTPOBHbI wnuHaT c 6enon 150 199 8 16 6
V3 CBUHUWHBI U FOBSIANHbI 180/200/50 1555 27 102 39 daconbto
C rnope 1 ManocosibHbIM COYyChbl
OrypuYmMKoOM CMeTaHa 40 81 1 8 1
KoTneTbl 3 nHOenKn
omne s nHae 110/140/30 962 29 41 25 XpeH 40 30 1 5 5
C oBoLlamMmn
TapTap 40 149 0,65 15 0,75
KoTneTa no-KMeBCKu
C rnope 1 rpnbHbIM 150/200/50/15 588 12 42 36 A[XUKa U3 Ccrenbix 40 - 1 o 3
CoycoM TOMaTOB
YeCcHOYHbIN 40 81 1 7 2
TUHAA HOXK
Y asi HOXKa 1wT.,/200/100/1 538 56 29 14 Cauebenun 40 14 1 o 3
c 6a3UIMKOBbLIM Mtope
TkeManu 40 150 2 14 4

COoycChbl PO bl
Hapliapa6 40 130 0.25 ol ° Ponn «Anscka» 210 368 8 5 1
«Hblo-Mopk» 40 39 1 05 8
«Dunapenbduna»
MaueTe 40 206 1 21 2 230 477 21 2 68
Cc KpaboM n nococem
MauoHu 140 168 6 12 9
«Dunnapgenbduna,
XJEB 3anevyeHHas C NOCOCeM 220 565 26 12 59
Um T g M COYCOM yHarm
abarra Gena 150/30 353 15 29 64
WK p>xkaHas «Punapenbdus» 210 402 14 9 63
- M rpem 210 336 16 14 56
Jlenewka no-y36eKCcku 150 492 . R % c nococeM / yrpe
M3 TaHgblpa «DPunapenbdunar»
120/40 309 10 2 63
Nagaw u3 TaHpbIpa / C KpeBeTkamu 250 524 21 17 68
naBall apMAHCKUM 130/40 369 13 2 76 N UUTPYCOBbLIM
OECEPTbI crnamcm-coycom
DyHAYYHbIN TOPT 150 643 8 45 53 «KanupopHua» 210 399 14 9 65
c nococem / 210 372 1 9
«CMeTaHHUK» C KNYyBHUKOM | 150/20/3/5/5/3 507 7 29 52 7 5
yrpem /
210 412 9 8 72
«MefnoBmK» 130/20/5/2 593 8 20 94 Kpabom
Kode no-cyxyMmcku «KanupopHnsa»
& yxy 100/1wr. 148 2 7 20 6 200 398 14 9 64
Cc neyeHbeM «Kaga» B KYHXYTe C KpaboMm
3aBapHble 6ynouku «LLy» | 100/30/1/20 365 1 25 34 . 519 22 83
OcTpbIvt ponn 481 23 o3
«Tupamucy» 150/5 540 8 28 52 c nococem / TyHUOM / 170 628 2 23 83
HecepT «MaBnosa» 140 270 2 2 35 yrpem/ Kpa6om 462 . 4 o3
BaHaHOBbIN TOPT 150/40/5/3/1 443 5 21 57
p «KanudopHusa» Som / 250 491 20 10 68
MCTaLLKOBbIN pyneT CMBOYHaA C KpaboMm
® N Py 10/2/1/1 484 4 10 8 nococem / 250 512 20 13 68
¢ ManmHon 250 563 20 19 68
yrpem
«LllokonagHas
LIKaTYNKa» C BaHWUbHbLIM | 125/30/10/2/1 710 8 45 69 Ponn «boHnTO» 220 446 16 n 68
MOPOXEHbIM c nococem / 220 442 21 9 69
- rpem / TYHLOM 220 491 20 10 68
MaHrosbi Mycc 159 498 8 27 53 yre y
TeMNypHbIN PO C Yrpem 220 565 17 16 85
«3ranapu» 130/20/5/2 492 6 26 67 yP e yre
3aneyeHHbIn MUKC 210 651 21 29 75
«HanoneoH» 180/20/1 691 1 43 64
TeMnypHbIV ponn
MOPKOBHbIV TOPT 160/10/1 540 6 22 79 N
OpKo op /10/ C 10COCEeM, KpeBeTKOM 160 268 24 9 22
Yypuxena N TYHLOM
rpeuknmn o 1wT./50/2 371 6 30 20
(rpey pex/ 750/ CALIMMMU
PYHAYK)
Jlococb 87 68 9 2,5 1,6
DpykTOBada Tapenka Tkr 414 4 2 95
o TyHel, 87 56 10,8 0,5 1,6
OMallHee BapeHbe
B @CCOPTUMEHTE 150 366 0 0 93 Yropb 85 185 10,5 13,8 6,2
Menamywin 160/10/1 209 4 14 16 MNpebelwok 77 39 7 1 2
MopoxeHoe / cop6eThbl KpeseTka 78 37 57 0,4 1,9
P / cop 50/50 13/60 | 17/0 | 100 | 95
B aCCOPTUMEHTE KpacHasa nkpa 95 120 10 7 3,5
AMNOHCKOE MEHIO cCYLWu
«Punagenbduns NOKC» 200 382 7 | 9 12 Nocochb 23 65 07 o1 76
Cynbl U CANNATHI KpeBeTka 30 53 2,9 0,1 75
Munco-cyn / Mmuco-cyn
yn/ Y 350/350 184/163 | 52/25 | 4/3 30/4 Yrope 32 97 36 4.2 8
Cc MopenpoayKTamMm
KpacHasa nkpa 34 90 5 2 9
Muco-cyn c nococem 350 231 36 4 5
TyHel, 33 58 4, [o 7
Canart «Kanco» / canat
N / 165/190 243/210 | 10/1 | 18/5 15/32 Kpab 31 59 35 0,1 8
«Kanco capaga» c Kpabom
[Noke Cc TYHUOM / nococem 230 447/472 | 22/21 | 13/17 58/58 OCTPbIE
cyuwm
PO NbI
Jlococb 40 95 5 2 13
100 185 37 1 40
40 52 5 25 15
Ponn c orypuom / 100 216 38 4 40 TyHeu
aBokapgo / nococem / 140 512 1 14 69 KpeBeTka 40 87 6 1 13
TYHUOM / yrpem 140 469 14 1 75 Yropb 40 27 5 4 17
140 296 9 8 45
Mpebelwok 40 33 3 4 19
BereTapuaHckum ponn 170 401 7 12 63
Kpab 40 68 3 5 1
Ponn c onaneHHbIM
3AMEYEHHDbIE
rpe6eLwKoM N Coycom 200 457 16 16 60 cYLIN
BBQ
Jlocockb 40 112 6 3 14
Ponn c nococem
Tepusakun / 215/215 519/762 | 19/37 | 7/25 88/88 TyHeL 40 55 5 3 18
Kypuuen Tepuskmn KpeBeTka 40 60 4 3 9
Ponn c kpeseTkon Yropb 40 141 5 7 14
TeMnypa 1 TapTapom 230 489 28 1 67
13 nococs MNpebewok 40 34 3 4 9
v Kpab 40 99 5 2 14
3a|'|e‘-l6€HH;II/I ponn 370 19 ; cs
Cc Kpabom -
nocr:DoceM / 210 450 21 15 56 Cawwmmu-cet
b, TYH b
546 19 27 56 (nococe, TyHeu, nococ 420 527 66 25 5
yrpem TaTaku, TYHeL TaTaku,
> Yropb, KpeBeTKa, Kpa)
CNUBOYHBIN PO , 542 23 1 78
C TOCOCEM N TYHLIOM
yHU 240 593 23 20 78 Cy|_u[/|-ce'|'
yrpeMm u TyHuom / . 22 s . ( 465 546 26 22 56
N0COCeM U yrpeM N0OCOCb, Yyropb, TyHeLl,)
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