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CBe)xue oBoUWLM C 3eM1eHblo
CBeXMe MoMUAOPBI, 02ypPUbl, ACCOPMU 3€/IEHH, PEOUC
Fresh vegetables with greens
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Cbip CynyryHu c meaom

Suluguni cheese with honey

Bakna>kaHbl No-xaHCcKM
py/1iembl U3 06XapeHHbIX bakaxaHoB C ChIPHOIM Ha4YMHKOI 13 2PEUK020 opexa

Stuffed eggplant rolls

EBPOI'IEMCKMe Cblpbl C meaom
U KedpoBblYl opexom

Assorted European Cheeses 180zp.

dune cenbau
Herring Fillet
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MsacHoe accopTu
mesisymii Si3bik, bacmypma, KypuHblii pyaem

Meat plate

fomalwHue coneHus
Homemade pickles

ACCOPTH n3 3eneHun
Assorted greens

Bactypma
Basturma

Cauueu
Satsivi
OnnBKkKM U macaAuHbI

Olives

Maw,oHun
Matsoni

bakna>kaHbl ¢ YeCHOUYHbIM coycom no-rpy3mHCKu
Eggplant with garlic sauce in Georgian

.._.',.. 3 e b bt d i

ACCOPTM U3 MapUHOBAHHbIX

rpubos
Assorted Pickled ITIushrooms

Tensumnit oTBapHOM A3bIK @P o
Boiled veal tongue 160/302p. sk
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| CO/IEHbIE,

3arnpas/ieH doMawH1M ManoHe3om

Map1HOBaHHbIe,
Salad with veal tongue

canam,
arnceepe,

momamabl Yeppu, ca/lamHbli iMcm, MUKaHMHbIA coyc

«Light» salad

T

A6710K0, Kypa,
AABRRiE
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JIYK, 3€/1eHb, nepey,
| canam, Kypa, Cblp, 02ypyb
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, 2peyKmii opex,
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CanaT KypuHbIM C BUHOrpaaom

CanaT u3 TenNAYbero A3blika

3
g
D
]
2
S

S
=
=
3
=

«Choban» salad
napme3aH,

3€/1eHb

2pu

BUHO2pao,
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nomnoopsbI, nepey)

i

, casiam, 02ypybl CBEXME, 3eM1eHbIi 200LEX,
BEMYMHa 13 MHOEN!

ypey ConeHbii,

e/1eHb, Mac/HbI, MOMUOOPLI, CbIp, /YK,
02
lad

’

n
02ypubl, 3
ey 60/12apCKnii
eek» salad
1eHb, Kapmoobesib
maiioHe3, Yo,

"
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CbIp Cy/ly2yHH, MOMUOOPbI, ACCOPMU 3€/1eHH,

3aripas/iiemcs 0/iMBKOBbIM Mac/iom

3aneqeHHble 080WM (baknaxaHsl
«Georgian» salad

MaHran canaT
«Mangal» salad
casiam,
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«[py3nHCKun»
«0OnuBbe»
3€/1eHb
«Russian» sa
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LLesapb c kypuL,emn

Mac/IMHbI, 2PEHKM, COYC, Kypa,
ChIp, casiam, MoMuoopkI Yeppu
“Caesar” with chicken

LLesapb c kpeBeTkamu
Mac/inHbl, 2PEHKN, COYC, Kpesemku,

ChIp, canam, mommudopb! YeppU
“Caesar” with prawns

n--n-.

MAC/IMHbI, 2DEHKM, COYC, CeMaa,
Chip, casam, MoMUA0PbI Yeppy

“Caesar” with grilled salmon

o' ° 0 b;q b:p;q .

«lle3apb» c cemrou rpuno

2502p@P
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CanaTt CpeanzemHomMopcKum

NMediterranean salad

CanaTt U3 TenaTuHbl ¢ 6akna>kaHamu
3arneqeHHas mensmuHa, baknaxaHbl, 2peykue opexu, YeCHOK, CMemaHa
Veal salad with eggplant
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Tennbin canaTt ns kypuHoro dune

)XapeHoe KypuHoe ¢huse, o2ypybl, nepey 6on2apckuii,
romuoopsl, Alicepe
Warm salad l.Ulth chlcken fFillet
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Tennbin canaTt 3 KYypuHOU NeyeHu
canamHblii Mcm, MaH2o, 0pex kedpoabiii, momMuaap,

cmebernb cenboepes, 2paHam, coyc necmo

UJarm salad with chlcken liver
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3areqyeHHbln 8 mapmasiemkax

3arneqeHHbIl 8 mapmasaemkax
Mushroom julien

Chicken julien

CO cMemaHoun
XionbeH KYpUHbIM

Beef tongue on the grill with potatoes on the coals
XionbeH rpubHo
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Baked shampignons with suluguni cheese
MoBAXWKM A3bIK HA MaHrane ¢
KapTquenem Ha yraax

Potato pancakes
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C cbipom cynyryHu u coycom llecTto

C M5ICOM si2HeHKa 8 moMamHom coyce

Bakna)<aHbl Ha rpune
National cake

A
3aneyeHHbl
Baked Suluguni
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KapTodennb

potatoes

s L ded
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Cblp
cheese

KyPUHbBIM SAYOM 11 Mac/1om
Adjarian Khachapoori
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»

Latstiatt,
OMKPbIMbIN 1NPO2 C HAYNHKOM M3 Cbipa Cy/y2yHu,

Xayanypu no-aaxkapcku
Khachapuri with tarragon
Grilled Khachapoori
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TenAaATuHa

0o
CBMHMHa
veal

pork
lamb

4002p.

domaluHwiA Mpoa ¢ MCOM Ha BbI60p 1

pye/ibin M1poe2 ¢ Ha4MHKOM 1 3ale4YeHHbIM

HbIli K

Kpyesiblit 3aKPbIMBIf MPO2 C HaYNHKOI

i
apomamHbIMu crieynsamu, 7yK perndamabin, cyyeyHu ArHeHoK

Xaqanypu no-merpesnbCKHU
30/10my1CMOii KOPOUKY ChIPOM CY/y2yH CBEPXY
Megrelian Khachapoori

u ceipom CynyryHu
Khachapoori with spinach and Suluguni cheese

MpaonymoH

Xauanypu no-umepeTUHCKHU
COYHbI

13 Cbipa Cy/yeyHn n iMepemumnHcKo20 chipa

Imeretinsky khachapuri
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Home made Borsch with mushrooms

Xapuyo M3 TeNnATUHbI
Caucasian soup Kharcho with veal
Bopw, aomaiiHu

Buglama with vegetables
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Ca o e Kpem-cyn U3 nococsi ¢ coycom necTo @P i Kpem-cyn rpubHom -3
St v = '_:';:.'.E::f“'l : Salmon cream soup with pesto sauce 250ep. =t Mushroom Cream-Soup .
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S e nl o Yxa no-uHeKK Ha camBKax @ " KypuHbIM cyn c aomaluHen nanwom @ et
. - 3002[3. 3003[)- P

e sl bal 4 Fish soup in Finnish with cream Chicken soup with home made noodles

METHEE MPEQSIOXEHVE |

SUNMMMER OFFER A
OkpowkKa Ha KBace @ Hrr
Okroshka on kvass 3002p. P dof .;

Okpowka Ha maL,oHH @ Lise
Okroshka on matsoni 3002p. P T

Bopw, xonoaHbIn @ e
Cold beetroot soup 300ep. P :: o
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flocock co wnuHaTtom B onbre 4f  TenAaTuHa c oBoLLaMM Sy g s
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Salmon with spinach in Foil Veal with vegetables 3002p.
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ﬂopaao C oBoW,aMM rpunb (@] Muanm 3aneyeHHble

Dorado with grilled vegetables *A. Baked mussels
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Aa>xabcaHaan M3 TeAATUHDI

OBoWHoe pazy 13 baknaxa,
M07100020 Kapmocpesisi, 60/12apcKo20
repya v cnesbix moMamos ¢ MSCOM

Adjabsandal

ArHeHoOK
lamb

TenaATuHa
veal

KypuHoe 6eapo
chicken thigh

Oa>kaxypu

HayuoHasbHoe 2py3uHcKoe 6711000,
XapeHoe MsCo ¢ kapmoghesiem

TenATUHa

:_5 veal
s CBUHMHA

i3 pork

rpmbnbl

mushrooms

Cauusu c KprLl,eﬁ l"|aLLlal..l.l}_.[.r1M U3 TeNATUHDbI LT :

Satsivi with chicken Chushushooli with veal _' " F '::“*‘
A e
s R L B

l: - : 1: :

i

Yaxox6bunu c kypuuemn Kyumauu 334 SN
Chakhokhbili with chicken Kuchmachi 1.l
t a_ﬂ



o ZERBA”AN D'SHES :

Ubirbiptma 13 kypuHoro dune

ABTopckas loBypma TensTuMHa @ KypmL,a @
Chigirtma with chicken Fillet . 4002p:

Author's Govurma veal 4002 chicken

. FLeT N AR PR L TR TR M N e s e T s T T T

Cbipaak u3 cyaaka flonma
X . Dolma (stuffed grape leaves rolls s
Syrdak (zander in oriental style) with minced meat and rice) Oy L

Fal iTe G kg TabaTa [ 4 RIS

TaBsa keb6ab
Tava kebab

Cab3u nnoB c TenssTUHOU
g Sabzi pilaf with veal (pilaf with green stuff and veal)

Tdii e lodannmmakis i
Fsi e - e g i e e B B S # il ol o e BT T -
" 1

Caa>k Ha 2 NepcoHbI
BKyCHelwee 6/11000 a3epbailoXaHCKOI KyXHu, ey
2/1aBHbIMU 0COBEHHOCMSAMY KOMOPO20 SB/ASHMCS Frae T
1CrO/b308aHME MSI2KO20 U HEXHO20 MSica U U306u/me W
080Wed, Komopoe 20mosuMCs Ha 0OHOUMBHHOI CKOBopOode .
Sadge for 2 persons 334

TenATUHa @ P

veal

6apaHuHa @ P

lamb

Kypuua p

chicken
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= KypuHble KoTneTbl Ha napy
Steamed Chicken Cutlets

3002p@12

“'.'_ Black Spaghetti with Salmon with Spinach
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Steamed salmon with vegetables

!| flocock c oBow,amu Ha napy

300ep.
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®eTTyunHM KapboHapa

Lamb manti

D-

MaHTblI 3 6apaHuUHBbI

e

.| Osowu Ha napy

i Steamed vegetables

Fettuccine carbonara
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FAPHUPDI

Ceexxue oBoLLU
Fresh vegetables

Ipeuka
Buckwheat

XapeHbin kapTodenb c nykom u rpubamm

Fried potatoes with onions and mushrooms

Kaptodenb Ha maHrane

Potatoes on the grill

KapTocben bHOe niope
Mashed potatoes

KapTodenb no-aepeseHckH

Country-style potatoes

Ll,BETHaﬂ KanycTta B CQAIMBOYHOM coyce

Cauliflower in cream sauce

Kaptodenb >xapeHbIK co caMBKamm

Fried potatoes with cream

Kaptodens ¢pu

French fries
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FPy3uHCKMit coyc @
Georgian sauce 502p. P

WawnbiuHbIM PUpMEHHbIM @

Barbecue 502p.

Aaxkuka @
Adjika 50ep. P
Tkemanu (cansosbin) @
Tkemali (plum) 50ep. P

Hapwapab (rpaHaTosbin) @
502p. P

Narsharab (pomegranate)
CmeTtaHa/MaioHes @
Sour Cream / Mayonnaise 50ep. P
Tap-Tap @
Tar-tar 502p. P
YecCHOYHbIN @
Garlic 502p. P

Macno onuekoeoe , Macno caneouHoe

Olive oil Butter

XAEB

ToHKUM naBaLl
Thin pita bread

flenewka aomaluHAsA

Homemade cake

Xneb p>xaHom
Rye bread
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Lamb lulya-kebab
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-azepbamarkaHcku (kape arHeHka)
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Rack of lamb
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Wawnbik «pebpblluku srHeHKa»
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" Shashlik

“"Lamb ribs
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lWawnbik U3 MAKOTM ArHeHKa
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Lamb Shashlik
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LWawnbik U3 cBUHOM LLUENKM g llawnbik 3 cBMHOW KOpEMKHU
Pork neck shashlik BE Pork loin shashlik
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Veal lulya-kebab (minced meat) 1802p 5
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Wawnbik U3 roesi>kben Bbipe3KH
Beef Tie Shashlik
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lWawnbik U3 kypuHoro dune

Chicken Fillet Shashlik
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Chicken Shashlik
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lHawnbik U3 LbINAeHKA

Chicken skewers

el i B A s
b L T e

UbinneHok Tabaka

KypuHble Kpbinbiwku

Chicken Wings

Miona-ke6ab 13 kypuubl

nodaemcsi ¢ kapmoghesiem Mo-0epeseHcKI

Grilled chicken

Chicken lulya-kebab
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Wawnbik s pune cyaaka

Zander fillet Shashlik
Wawnbik u3 popenu

Salmon Shashlik
Trout Shashlik
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Salmon steak
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Grilled seabass
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= Osowwm Ha rpune
it Caekna, UyknHu, yk penyamsii, coyc Mecmo

i Grilled vegetables - ) =S e8  Vegetables Shashlik

Wawnblk U3 WamnuHbLOHOB
Champignons Shashlik
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OBowM Ha maHrane
[Tomudop, 6aknaxaH, nepeuy, nodaemcs ¢ COycom
Tap-Tap, 3e/1eHbI0 U JIYKOM

. UWawnbik u3 kapTodens
=% Cc KypaloKom
‘8% Potatoes Shashlik with Kurdyuk (muttom Fat tail)

FaE e = E Bemcw e

L] :
i flions-ke6ab us kaptodens @ Kykypy3za :
l- Potato [ula-kebab 170ep. P E,::.__:: Grilled corn ‘_ o
‘,. 1'-‘I
| "«
S 'I:‘;:
4. - % - ! F;___.
' AT S - e oh
' . e g8 w oo ia
'! Nepew, 6onrapckuit @ - ! BaknaxaH @ "¢ LLykuHu Ha maHrane @ i
L] - .
{§ Grilled pepper Jwm. P,-_ rilled eggplant Jwm. | Grilled zucchini 2802p. P £
© _ . _ y _ B & — _ 1 T
X RO > o0 o o o ¢ 90600000000,
; ‘ '.: - : :'. . 1 - v ":; It ::' . -u : visal . } .*' |




s i SATS ACCOPTM M3 WalWbIKoB Ha 3 nepcoHbl
SL e cBuHas Wesl, Kypuya, menisiubs MSKOmb, J1K0/1s 6apaHuHbl, Kapmoghesb
"85 8| C KYPOKKOM C COYCOM Wall/lbl4HbIM, Map-map Ha MOHKOM Jlasalle
s8:88 2% Assorted shashlik for 3 persons

T «XO‘-Iy WawnbliK» MACHOU
:  CBUHas les, Kypuya, mengybs MAKomb, Kape sieHeHKa, kapmodhesb Ha

L MaHeasie, COyC MOMamHbIii-mKeMasu, map-map, fasaul MoHKM,

e JIyK penyamb;ii

- ¥ e ‘D 6 -

ZOOZ@P

«Xouy walbik» pbl6HbIN

0opado, /10coch, cyoaK, Kapr, (hope/b, 0BOWM Ha MaH2ase, 2
coyc map-map, 1odaemcsi ¢ epaHamosbIM COYCOM, el
penyamaimM /lyKOM Ha MOHKOM /1agallie elised
«| want a shashlik" Fish

Akuma nonkuaorpamma

wawnbika+0,5 HanuTkKa :
wawibIk CBuHast Wesi, /1to/1s bapaHunHbl, Kypuya,nodaemcsi ¢ yKom #laget
A half pound of shashlik + 0.5 drink £

AccopTtv 13 5 wawnbikos
Ha | nepcoHy

BblOepXaHHbIN B 0CO60M MapuHade Mo 08a Kycka: CBuHasi Wes, s 5o e
6apaHbs MSKOMb, Me/sYbs MAKOMb, Kypuya, /itonisi-kebab by
100aemcsi ¢ COyCoM Wall/Tbl4HbIM Ha MOHKOM /1agaule 5.1
Assorted 5 shashlik for 1 person 5

AccopTu 13 3 wawnbikoB Ha | nepcoHy
WwawsIblK CBUHasI Wesl, JIK/1s 6apaHmHbl, Kypuya,

100aemcsi ¢ COyCOM Wall/Tbl9HbIM Ha MOHKOM /1agauie ¢ kapmoghenem
3 shashlik For 1 person

3002p@12

Assqrted

- s
TE L TR bt o

; |_ - ® g

| Accoptu u3 3 nwona-kebab Ha | nepcony

§ 3 Brda mpaduymoHHbIX kebabos 13 bapaHnHbl, MeSMuHbI, Kypuybl § ey
100aemcsi ¢ Walli/lbI4HbIM COYCOM, Pen4ambIM /YKOM Ha MOHKOM 1agallie 5, s
Assorted 3 lula-kebabs for 1 person p- 2y

A N

"o

i g’y % | e w A -
! ACCOPTM M3 LWaLWNblKoB Ha 5 nepcoH 38 gy
Kape sigHeHKa, CauHble pebpa, CuHast Koperika, /1r/1s MeasmmHa, ;
107151 6apaHuHa, KypuHbIe KPbl/ibsl, CBUHAS Wesi Mo0aemcsi ¢ Coycom
wawsibl49HbIM, map-map, Hapwapab Ha MOHKOM flasalle
Assorted shashlik For 5 persons
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C 2PeuknM opexom 1 kapamesibHbIM COyCOM

Cheesecake «New York»

NaxnaBa
Tupamucy
Tiramisu
Pistachio cake
BpycHUYHBI
¢ 0€/1bIM LWOoKO/ao!
Lingonberry cake
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502p/1 w
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2peukmii opex, KU/, exesnka,BnLUIHS, aiisa

£

UK WWOKOs/adHbIH
oyce

.
- passion fruit

roll with honey
aHaHac, 0/MBKM, YepewHs,
Assorted jam
0O>XeHoe

1

Baked apple with honey and nuts
OpexoBbiv pyneT ¢ meaom
Nut

BapeHbe B accopTumeHTe
®pykToBasA Tapenka

fruit plate

[padckme pasBanuHbl

Mupor manuHoBbIN
Count ruins

Raspberry pie
MaHro-mapakyms

Chocolate Cheesecake
CyXoghpyKmbI C opexamu
Lyab-lyabi

Mango

B8 accopmumeHme
MNpodutponu
B WOKO/1a0HOM C|

Yuzke
Kuswm,

Ice cream
Profiteroles

E

ITIog

it serasionaats




KO®E/COFFEE

Scnpecco
Espresso

AmepukaHo
Americano

KanyuunHo
Cappuccino

Typeukun kode
rodaemcsi ¢ paxam-/ykym
Turkish coffee

lnacce
Glasse

MaTTe
Latte

Monoko/cnuskmu
Milk / Cream

Lapuku HeBecTbl c Aunuen
Balls of bride with lily

CHe>kHbIM UM6upb ¢ 6aabsHom
Snow ginger with star anise

LeeTbl n 56n0Kkmn
Flowers and apples

O6nenuxa c anenbcMHoOmM
Sea buckthorn with orange

Knaccuuyeckuim 3eneHbin
Classic green tea

100M/1@1Q
200MH@P
ZOOMH@P
200M/1@P
200M/1@1Q
ZOOMH@P

YAWN/TEA

Yai yepHbIn
¢ bepaamomom
Black tea

Yan uepHbIM no-BocToOUHOMY
¢ Yyabpeyom
Oriental Black tea

3eneHbIn Yaun
Green tea

Yam 3eneHbin «XKacmuH»
Green tea "Jasmine»

MonouHbIM ynyH
Milk Oolong

AHrAnMMcKkMM 3aBTpaK
English breakfast

X 1] '1 SRR RS by b8 RE e e
s R RIS ey
. B 2

®PYKTOBbIA YAA/FRUIT TEA

5OOM/1@P
5OOMH@P
SOOMH@P
500M/1@P
500MH@P

CorpeBatowmin Yau
JIMMOH, Kopnya, Meo, I6/10K0
Warming tea

MapokkaHckui yam
MsSma, /IMMOH, anesbCuH
Moroccan tea

UmO6upHbIM YaK
MM6MPb, MAMA, IMMOH
Ginger tea

®pykTOBBIK YaM
B accopmvmeHme
Fruit tea

MaTa/NMea/flumoH
Mint / Honey / Lemon

IR I )

Bali il sl d el smye

SOOMH@P
500MH@P
500M/7@P
500M/1@P
500MH@P
500M/1@P

500MH@P
500MH@P
500MH@P
500M/1@P
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e =T COKHM CBEXXEBBIXXATBIE/FRESH SQUEEZED JUICES hah i
g Rty Cenbaepeit @ T RH R E RN
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i i Selery 200w ety
LU M A6104HbIN @ el ST
e gt Apple 200un @ it R R R LT
aiul i M SiTasaniire
S : Sl Rl N
- L = MopkoBHbIN B T e
=iy b Carrot 20007 sttt BT e
: S 2o Pl et T T S e
13 AnenbCUHOBbLIMN @ s athiheg
o y: Orange 200m1. 2 :“"i",,_: 13 .'-:.:‘
i B rpeingpyr
il Feoli Grapefruit 20000, P i it iem ates 023
ik ot theiss = Ity tat Ty
= - . =
MumoH SR,
T Lemon 200u G {HER
e etehiy
sy BO4A/WATER iy
3 e
g Cupab @ B
Syrab 500m7. P e
GG T35
7w Bop>xomu Frr
Pt Borjomi 500un @ iy
I Pbivan-Cy B
Brwd me P L]
—— Rychal Su 500m71.
S R .I
Hay AkBa MuHepane Hezasuposantas G
s Aqua Minerale 600m. P T
i FopHas Boaa wezasnposanias T
e Mountain water 500M1. £ e
2t 13
ST A LT A DT e T a1 20

AOMALUHUE AUIMOHAQBI/ ’
HOME LENMONADES

" Kny6Huka
MSES  Strawberry 1n. P

| AipaH gomallHero NpUroToBAeHUs
be 3€/1eHb, 02ypey p
i Airan 300m71.

KomnoT 5

ot aiiga, abpUKoc, BULLIHS, K3, ¢helixoa,
=aiy exesKa, YepeluHs benas 200
Pele Compote M.

P P

1n.

Hiie it Mopc

2 rpy'-”a =3 OpyCHIKa, K/ItOKBa, BUWHS @P
i Pear 1. P _*E‘ Mors 200m1.

aded o Tl Cokmn

¢ TapxyH 2 8 accopmumeHme 200 J2)
sLitlE  Tarragon 1 P = Juice i

§ i Numonaa (Poccus)

il 1 TapxyH, [rowec

;*': . flumoH @ ‘s Russian [emonade 500m71. P
WM Lemon P = 4

e in. vt Numonaa (Mpy3us)

L b - Hamaxmapw (TapxyH, Arowec, Canepasm) P
Histe o) Georgian lemonade 500m71.

i il Koka-Kona @

;‘ ) Coca-cola 0,25n. P 0,5n. P
S ;
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Bl 150 ma.

‘:__':__'_ panaToBoe @P
i U3abenna

rnosnycyxoe/nosycnaokoe P

KpacHbie BuHa 150 M.

& [Marpaca

T cyxoe P
- Yuwap

i nonycnaokoe P
. (eBuubs 6awHs

3 nosnycyxoe 2
: Benble BuHa

Caabinnbi

cyxoe P

i 'PY3UHCKUE BMHA

fhrleeie KpacHbie BuHa 150 mn.
KuHasmapaynu
KpacHoe, nosycadkoe P

. it Canepasu
edinen s KpacHoe, cyxoe P

Benble BUHa

. UuHaHaanwu
SIS Genoe, cyxoe P

. BwuHo B KyBlIMHE @P
-'T' 1 1 kys.

UTANBAHCKHME BUHA

! :_' : Benbie BuHa 150 mn.
~== MoHTedbope MNuHo MNpuaxkmo
s (Beremo, ITnHo [pudxio, Mostycyxoe) P

KpacHble BMHa

ihain e [TIouTe?bope KbaHTH
" Konau Cenesu @P

(TockaHa, CaHoxose3e, KaHaiiso, Yunmoxosno) cyxoe

UTPUCTBIE BUHA

Mutepckas Houb
(Poccus), nonycnadkoe

i ' CoseTtckoe
Ll F (Poccusi), 6prom, nonycnadkoe

| fleB MloAuLbIHB
e (Poccusi), 6prom/nonycnadkoe

NMam6pycko

(VMimanus)

A6pay fopco

L0 Gpom/nonycradkoe

lWaTo TamaHb
6prom/nonycnadkoe

A3EPBANMAXAHCKUE BUHA

80018 05n SR

Bacuneoctposckoe flomaiwHee

@ ceenvioe HeghubmposanHoe (Poccus) @P a5 e
- dpec MNuncHep @
caemoe £ i

[MMBO BYTbIIOYHOE i B

0751 0,5n.

Ty6opr NpuH

ceemsoe
XanHekeH
cBemsioe

Kpywosuue

cBem/ioe/memHoe

XyrapaeH
HeghnbmpoBaHHoe

HaTtaxTapu
CBemyioe 2py3nHckoe

UlnaTeH
ceemsoe

baBapus
6e3a/1K020/1bHOe

['peHKM c yecHOKOM M Cbipom
XKapeHbi muHaanb
Cbip KocHukKa

Cyarxkyk

Boaka MapTtuHm
800Ka, MapmuHu Skempa Apaii
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