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Z A F F E R A N O

BAKU CUISINE

XOAOAHBIE SARYCKH
I/I CAAAT LI COLD APPETIZERS AND SALADS

CANAT U3 TYHUA, MUKCA JINCTBEB
C NEPENE/IMHBIM AULLOM U ABOKAO

890

TUNA SALAD, MIX OF LETTUCE WITH QUAIL EGG AND AVOCADO

CANIAT C MOPENPOOYKTAMU
SEAFOOD SALAD

CAJIAT OJIUBbE C TOCOCEM NEwW
OLIVIER SALAD WITH SALMON

CANAT C KPEBETKAMMU,

OorypLuoOM U ABOKALO

SALAD WITH SHRIMP, CUCUMBER AND AVOCADO

3ANEYEHHBIY NEPELL PAMMPO

C AOMALUHEN PUKOTTOU

U COYCOM TOHHATO NEw

BAKED RAMIRO PEPPER WITH HOMEMADE RICOTTA
AND TONNATO SAUCE

JIUCTbA CAJIATA C KPEBETKAMU
M COYCOM KATAJIAHA NEw
LETTUCE LEAVES WITH SHRIMP AND CATALAN SAUCE

MOLAPEJIJIA C TOMATAMU
MOZZARELLA WITH TOMATOES

BYPPATA C MTOMMOOPAMU
BURRATA WITH TOMATOES

CAJIAT C OBOLLAMU U CbIPOM DETA
SALAD WITH VEGETABLES AND FETA CHEESE

OBOLLHOM CANAT C 3E/IEHbIO/YOBAH
VEGETABLE SALAD WITH HERBS/CHOBAN

CANAT U3 noMMaorPOB

C KPACHbIM JTYKOM

TOMATO SALAD WITH RED ONION

CANAT C BAKJTADXKAHAMU
EGGPLANT SALAD

LE3APb KYPULIA/KPEBETKA
CAESAR CHICKEN/SHRIMP

CAJAT C YTKOM U KOMYEHOM IrPYLLEN
SALAD WITH DUCK AND SMOKED PEAR

CANAT C TENATUHOWN
SALAD WITH VEAL

900

890

750

590

1490

820

1050

750

750

690

690

720/820

790

800

BPYCKETTDI seuscrizrm

CAJ1IbCA U3 NOMUOOP
TOMATO SALSA

KPEBETKU U TYAKAMOIJIE
SHRIMP AND GUACAMOLE

J10COCb
SALMON

POCTBUD
ROAST BEEF

KPAB U CbIP CTPAYATEJJIA NEW
CRAB AND STRACHATELLA CHEESE

490

600

990

720

1200

IT'OPAYHNE SARYCRH

HOT APPETIZERS

KPEBETKU TEMNYPA «30,0KO»
TEMPURA SHRIMP «<EDOKO»

AOJZIMA U3 BUHOIPAOHbIX JIUCTBEB
GRAPE LEAVES DOLMA

ACCOPTU U3 MUHUN-KYTABOB
Msico, 3eneHb, TbIKBa, Cblp, NOJAETCS C KAaTbIKOM
ASSORTED MINI-CUTABS

Meat, herbs, pumpkin, cheese, served with katyk

890

800

600

CYIIBI sours

FACMAYO0 CO CTPAYATEJT/ION
/C KPABOM NEw

GAZPACHO WITH STRACHATELLA

/ WITH CRAB

OKPOLLKA HA KBACE/KE®UPE NEw 450
OKROSHKA ON KVASS/KEFIR

MUCO-CYN C JIOCOCEM U PUCOM 550
MISO-SOUP WITH SALMON AND RICE

TOM fIM 750
TOM YAM

PbIBHbIN CYT 650
FISH SOUP .
CYN-rYNALw ¢ TENATUHON
GOULASH-SOUP VZITH VEAL
LLLABEJIEBbIN

C NMEPENE/IUHBIM ANLIOM 500
SORREL SOUP WITH A QUAIL EGG

OIOLBAPA 600
ManeHbkue a3ep63ﬁﬂXaHCKMe nenbMeHn n3 Maca 6apaHV]HbI

DYUSHBARA
Small Azerbaijani lamb dumplings

550/890

700

JIArMAH 650
LAGMAN
AnTn 950

BapaHuHa, TOMNeHHas B ropLuoyke
PITI
Lamb stewed in pot

KYPUHbIN 550

CHICKEN .

rPUBHOMN KPEM-CY C TPHODESIEM 650

MUSHROOM CREAM-SOUP WITH TRUFFLE

KPEM-CYT U3 TbIKBbI 600

HA KOKOCOBOM MOJTOKE

PUMPKIN CREAM SOUP WITH COCONUT MILK

TOMATHBbIN CYT C CbIPOM 550

CTPAYATENNA NEW

TOMATO SOUP WITH CHEESE STRACHATELLA

150700000 9 25/33 o
25/33 cm

MAPIAPUTA 390/590

MARGARITA

YETbIPE CbIPA 600/850

FOUR CHEESE

FPYLLA U FTOPFOH30/J1A 550/750

PEAR AND GORGONZOLA

FPUBbI N TPIODESb 690/890

MUSHROOMS AND TRUFFLE

KPEBETKU U PYKONA 750/980

SHRIMP AND ARUGULA

«MPOLLUYTTO 3 ®YHIUN» 690/890

«PROSCIUTTO E FUNGI»

CANNAMMU «CAJIbCUYYA MUKAHTE»  600/800

SALAMI «SALSICCIA PICANTE»

DOKAYYA C COYCOM MNECTO

N YECHO4YHbIM MAC/IOM 350
FOCACCIA WITH PESTO SAUCE AND GARLIC BUTTER

®OKAYYA C BYPPATON U TOMATAMMU 990
FOCACCIA WITH BURRATA AND TOMATOES

®OKAYYA C NAPME3AHOM 300
FOCACCIA WITH PARMESAN

OOMALLUHAA NENELUKA 200
HOMEMADE TORTILLA

ITACTBI 1 PU3O0TTO

PASTAS AND RISOTTO

NACTA C JIOCOCEM
PASTA WITH SALMON

®ETYYUHU C KPEBETKAMU
FETTUCCINE WITH SHRIMP

CNATETTU ANlb NTOMOAOPO
SPAGHETTI AL POMODORO

1300
900

600

NMANAPLOENE C BEJ1IbIMUA FPUBAMU 950
U APOMATOM TPIO®ENA

PAPARDELLE WITH PORCINI MUSHROOMS

AND THE AROMA OF TRUFFLE

NACTA C MUOUAMU NEW 1150
PASTA WITH MUSSELS

CNATETTU KAPBOHAPA 700
SPAGHETTI CARBONARA

DETYYUHU BOJTIOHBE3E 700
FETTUCCINE BOLOGNESE

NA3AHbSA MACHASA 690
MEAT LASAGNA

PU3OTTO C BEJIbIMUA FPUBAMU 790

RISOTTO WITH PORCINI MUSHROOMS

PUrATOHU C BAKJTAXKAHOM, TOMATAMU 690

U CbIPOM CTPAYATEJIIA NEW
RIGATONI WITH EGGPLANT, TOMATOES
AND STRACHATELLA CHEESE

PBIBA
MOPEITPOAYKTDbI

FISH AND SEAFOOD

NOCOCb HA IPUNE C COTE U3 OBOLLEN
GRILLED SALMON WITH A SAUTE OF VEGETABLES

2250

AOPAOO HA TPUNE
GRILLED DORADO

KANbMAP HA rPUJIE C BPOKKOJIN
GRILLED SQUID WITH BROCCOLI

MAPOBbIE KOTJIETbI

M3 10COCA B LUNMMUHATE
STEAMED SALMON CUTLETS IN SPINACH
BUTOYKU U3 KPEBETOK

C KAPTO®E/1IbHbIM MIOPE
SHRIMP MEATBALLS WITH MASHED POTATOES

1700

890

1390

890

RAW

YCTPULLA* 1w 290
OYSTER 1 PCS.

MArAOAHCKUE KPEBETKW*
500r/1000r
MAGADAN SHRIMPS 500 G /1000 G

TAPTAP J10COCb
SALMON TARTARE

TAPTAP TYHEL
TUNA TARTARE

KAPMAYY0 roBAOUHA NEw 550
BEEF CARPACCIO

TAPTAP rOBAOUHA NEw
BEEF TARTARE

1750/3400

1100

800

890

IFIOPAYHUE BAIOJA

HOT DISHES

BUDLUTEKC U3 TENATUHDI 950
C KAPTO®E/IbHbIM MIOPE

BEEFSTEAK WITH MASHED POTATOES

NPAHbIN ArHEHOK C KAPTO®EJIbHbIM
MIOPE U COYCOM OEMUITIAC

SPICY LAMB WITH POTATO
MASHED POTATOES AND DEMIGLAS SAUCE

KYPULIA TEPUAKU C OBOLLLAMU 750
1 PUCOM C LULAOGPAHOM
TERIYAKI CHICKEN WITH VEGETABLES AND SAFFRON RICE

LUbIMNJIEHOK TABAKA
CHICKEN TABAKA

1900

1050

MEOAJTbOHbI U3 TENATUHDI
VEAL MEDALLIONS

CBUHUHA C 3AMNEYEHBIM KAPTO®EJIEM
PORK WITH BAKED POTATOES

MUNAHE3E U3 KYPULLbl C MUKCOM
CAJNATA U1 COYCOM O3AA3UKU NEwW

CHICKEN MILANESE WITH A MIX SALAD AND ZAJIKI SAUCE

CYHIUN svsui
WKPA

JIETYYEMN PbiBbl 200
920 FLYING FISH CAVIAR

KPEBETKA 200

SHRIMP SMOKED EEL
850 | nococb 250 yKA

SALMON CHUKA

1100

SMOKED SALMON

TYHEL
TUNA

J10COCb KOMYEHDBIN 250

250

Yropb KOMYEHbIA 250

130

CTEMK s

PUBAN
RIBEYE

®UJTE MUHbOH C MEPEYHbBIM COYCOM nEw 1450

FILET MIGNON WITH PEPPER SAUCE

POAADBDI rous

OUPMEHHASA PUNTAAENTbDUA

3700
FPEBELLIOK

COYC YHaru, KyHxyT

FAPHI/I PBI SIDE DISHES

OBOLUU rPUJTb
GRILLED VEGETABLES

KAPTO®EJIbHOE MIOPE
MASHED POTATOES

KAPTO®EJIb ®PU
FRENCH FRIES

KAPTO®ESIb, 3ANEYEHHbIN HA FPUJIE
GRILLED POTATOES

PUC C LULAOPAHOM
SAFFRON RICE

ABOKA[OO C KPABOM

POJ1/1 C TYHUOM, KPABOM U YTPEM

1050

JTococh, CIMBOYHBIN Cbip, aBOKAAO0, OrypeL, KpacHasi ukpa
SPECIAL PHILADELPHIA: Salmon, cream cheese, avocado, cucumber, red caviar

1100

pebeLLok, N1ocock, yropb, aBokago, TOBMKO, Coyc cnaiicu,

SCALLOP: Scallop, salmon, eel, avocado, tobiko, spicy sauce, unagi sauce, sesame

950

Kpab, TyHeL, N10cocb, aBOKaf0, COyC yHarn kabasku, KyHxyT
AVOCADO WITH CRAB: Crab, tuna, salmon, avocado, unagi kabayaki sauce, sesame

990

450 TyHeL, Kpab, yropb, C/IMBOYHBIN CbIp, COYC yHarn kabasku,

COyC yHaru, ManoHes UMBUPHbIN, KYHXYT

300 kabayaki sauce, unagi sauce, ginger mayonnaise, sesame

YroPb U OT'YPEL, CMAACH
SPICY EEL AND CUCUMBER

ABOKALO
AVOCADO

300 nococb
SALMON

OrYPE
300 CUCUMBII:‘-1l€

TYHEL,

300

ITAOB »riir

TYPLUY FOBYPMA

MnoB u3 6apaHuHbI C KaliTaHaMu ¥ CIMBOM
TURSHU GOVURMA

Lamb pilaf with chestnuts and plum

CAB3A FOBYPMA

Azepb6aigXaHCKuii NA0B C MSICOM U 3e/1eHbI0
SABZA GOVURMA

Azerbaijani pilaf with meat and herbs

TUNA

KOMYEHbIX YIrOPb U OT'YPEL|,
SMOKED EEL AND CUCUMBER

3ANEYEHHbIXA NOCOCb

BAKED SALMON

PO KAJTUDOPHUA

Msico kpaba, aBokaao, TO6MKO, MalloHe3

ROLL CALIFORNIA: Crab meat, avocado, tobiko, mayonnaise

PO KAHAOA
Yropb, Msico kpaba, aBokaf1o, orypel, MalioHe3
ROLL CANADA: Eel, crab meat, avocado, cucumber, mayonnaise

1200

1300

TUNA, CRAB AND EEL ROLL: Tuna, crab, eel, cream cheese, unagi

500

300

420

200

400

420

720

900

1100

KEBAB MEHIO KEBAB MENU

NONA-KEBAB U3 BAPAHUHDI
LAMB LULA KEBAB

NIONA-KEBAB U3 TENATUHDI
VEAL LULA KEBAB

Nonda-KEBAB U3 KYPULLbI
CHIKEN LULA KEBAB

LWALUJBIK N3 BAPAHUHDI/TEKA KEBAB
LAMB KEBAB/TEKA KEBAB

WALLUbIK U3 TENATUHDI
VEAL KEBAB

KOPEMKA BAPALLKA NMO-BAKUHCKU
BAKU STYLE LAMB LOIN

LWALUSBIK U3 KYPULLbI
CHICKEN KEBAB

BAPAHbUW PEBPbILLKW HA FPUNE/
CEMEYKHU
GRILLED LAMB RIBS/SEEDS

ACCOPTU LUALLUJIBIKOB

IMions (TensTuHa, 6apaHunHa, Kypvua),

Kopelika 6apatuka, wawnbik (Kypuua, 6apaHuHa), nasaiu
ASSORTED KEBABS

Lula (veal, lamb, chicken), lamb loin, kebab (chicken,lamb), lavash

CETLI SETS

CET «HE)XXHbIM JTOCOCb»
1050
aBoOKafo, cywun orypew,

A SET OF «TENDER SALMON»

1050 CET «JET'YCTATOP

800 «TASTER» SET

roll (3 pcs), tuna roll (3 pcs)
CET «XUT»

Ponnbl: ®upmenHas dunagenbéus, KanudopHus,
TyHeL, orypeL,

«HIT» SET

Rolls: Special Philadelphia, California, tuna, cucumber

CET «KJTACCUKA»

Ponnbl: yropb, 10COCh, TYHeL, KOMYeHbIl 10CoCh,
aBoKafo, orypey

«CLASSIC» SET

Rolls: Eel, salmon, tuna, smoked salmon, avocado, cucumber

1150

1100

1700

dupmMeHHas dunagenbous (6LT), CyWwm 10coch, Cywmn

Scallop roll (6 pcs), avocado roll with crab (3 pcs), special Philadelphia

1500

Special Philadelphia (6 pcs) sushi salmon, sushi avocado, sushi cucumber

2500

Ponn c rpe6elukom (6wT), ponn asokago ¢ kpabom (3wr),
ponn ¢pupmerHas dunagensdus (3wrT), ponn ¢ TyHyom (3wr)

1900

800

800 [v)
C HAI/IC H spicv

850 KOMYEHbIX YIrOPb/NOCOCh/TYHEL,
SMOKED EEL/SALMON/TUNA

KPAB
CRAB

250

350

3800

CAIIHNMM sisuna

JTOCOCb/TYHEL,/YTOPb
SALMON/TUNA/EEL

550

ABunanapk



AECEPTDI vssserrs

YEPHWYHbIA OECEPT
BLUEBERRY DESSERT

HAMOJIEOH
NAPOLEON

AOMALLHUA TUPAMUCY
HOMEMADE TIRAMISU

MAXJTABA BAKMHCKASA
BAKU PAKHLAVA

MUJTb®EN C NIECHBIMU IFOAAMMU
MILFEY WITH WILD BERRIES

MEQOBUK C APAXUCOBOMN XANBOMN
HONEY CAKE WITH PEANUT HALVA

BO34YLUHbIE CbIPHUKU U3 PUKOTTbI
C KOKOCOBOM CrYLLEHKOU NEw
RICOTTA AIR CHEESECAKES WITH COCONUT
CONDENSED MILK

YM3KEWMK C BULLHEBbIM COYCOM
CHEESECAKE WITH CHERRY SAUCE

UYM3KEWNK C NEPCUKAMMU
CHEESECAKE WITH PEACHES

roPsiYMM LLOKOAAHbBIN KEKC
HOT CHOCOLATE CUPCAKE

MEL 100r
HONEY 100 g

BAPEHDBE 100+

Benas YepeLLHsi, KU3un, aiiBa, FPeLKuii 0pex, MHXMP,
NenecTky posbl, BULLHS, Ky6HUKa

JAM 100 g : White cherry, dogwood, quince, walnut, figs, rose petals,
cherry, strawberry

MOPOXXEHOE 1wapui

BaHunbHoe, Kny6HMHHoe, LuoKonagHoe
ICE CREAM 1 BALL: Vanilla, strawberry, chocolate

COPBET 1 wapux
Iaiim, ManvHa, MaHro
SORBET 1 BALL: Lime, raspberry, mango

400

500

500

300

750

490

490

450

550

500

300

300

200

200

AECEPTHAA BUTPHUHA

DESSERT SHOWCASE

BJIMHHbIA TOPT CO CBEXXUMU AITOOAMU 690

PANCAKE CAKE WITH FRESH BERRIES

MEPEHIOBbI1 PYJIET
MERINGUE ROLL

LLOKOJIAOHbIA BPAYHU

C BAHAHOM U KAPAMEJ1bIO
CHOCOLATE BROWNIE WITH BANANA AND CARAMEL

MAKAPOH 1wt s accoptumerte
MACARON 1 PIECE IN STOCK

690

650

100

LUOKONAAHbIA TOPT C BULLIHEA 500

CHOCOLATE CHERRY CAKE

MABJIOBA 550

PAVLOVA

TOPT NTUYbE MOJIOKO 350

CAKE PIGEON'S MILK

CbIPHO-MAJIMHOBbBIN TOPT 450

RASPBERRY CHEESE CAKE

qAI/I TEA 500 mn
500 ml

ACCAM 350

ASSAM

3PN FPEN 350

EARL GREY

CEHYA 350

SENCHA

>XXKACMUH 400

GINSENG

MONOYHbIA YNIYH 400

MILK OOLONG

IT'PEUHNIITHBIN UAU 500 mn

BUCKWHEAT TEA 500 ml

TPAOVULMOHHBIA MPEYULLIHBIN YAK 500

TRADITIONAL BUCKWHEAT TEA

HEYANHBIN YA  s00wn

NON-TEA TEA 500 ml

AroAHbIN YAK 550

ExxeBuKa, ManuHa, kKnybHuka, Mef, nanoyka Kopuupbl,

anenbCcuH, CaXaprll:i cipon

BERRY TEA: Lackberry, raspberry, strawberry, honey, cinnamon stick,

orange, sugar syrup

MANMHOBBIX YAH 600

KntokBa, ManuHa, kny6HuKa, Mefi, caxapHblii cupon

RASPBERRY TEA: Cranberry, raspberry, strawberry, honey, sugar syrup

MMBUPHbIN YAK 550

MM6Upb, Mef, TMMOH, CaxapHblii cMpor

GINGER TEA: Ginger, honey, lemon, sugar syrup

OBNEMUXOBbIN YAN 550

O6nenuxa, Mef, PO3MapuH, caxapHbIii cupon

SEA BUCKTHORN TEA: Sea buckthorn, honey, rosemary, sugar syrup

KMIOKBEHHbIN YAK 550

KntokBa, Mef, UMBUPb, CaxapHbli CMPOT, Manoyka KopuLbl

CRANBERRY TEA: Cranberr, honey, ginger, sugar syrup, cinnamon stick

MAPAKYWMS YAH 600

Mapakyits, obnenuxa, kny6HWKa, Mef, caxapHblit cupor

PASSION FRUIT TEA: Passion fruit, sea buckthorn, strawberry, honey, sugar syrup

YA YEPHASl CMOPOAUHA C YABPELIOM 550

YepHasi cMopoanHa, TUMbSIH, Nanoyka KopuLbl, Me[,
caxapHblii cupon
BLACK CURRANT TEA WITH THYME: Black currant, thyme,

cinnamon stick, honey, sugar syrup

JAOIIOAHHUTEABHO

ADDITIONALLY

COEBOE MOJTOKO 30 mn 50
SOY MILK (30 ML)

KOKOCOBOE MOJTIOKO 30 mn 50
COCONUT MILK (30 ML)

MOJTOKO/C/NTUBKU 30 mn 50
MILK/CREAM (30 ML)

NANM 50
LIME

JIMMOH 50
LEMON

MSATA, HABPEL, 50
MINT, THYME

K O @ E COFFEE

PUCTPETTO 20 mn 290
RISTRETTO (20 ML)

3CMPECCO 30mn 290
ESPRESSO (30 ML)

ABOMHOM 3CNPECCO 60 mn 350
DOUBLE ESPRESSO (60 ML)

AMEPUKAHO 120 mn 290
AMERICANO (120 ML)

KARYYUHO 170 mn 330/390/390
Ha Mornoke/Ha coeBOM/Ha KOKOCOBOM

CAPPUCCINO (170 ML): On milk/soy/coconut

NATTE 300 mn 390/450/450
Ha Monoke/Ha coeBOM/Ha KOKOCOBOM

LATTE (300 ML): On milk/soy/coconut

®NI3T YAUT 170 mn 380/450/450
Ha Mornoke/Ha coeBOM/Ha KOKOCOBOM

FLAT WHITE (170 ML): On milk/soy/coconut

KO®E NMACE 300 mn 390
GLACE (300 ML)

KO®E PA® 300 mn 400
RAF (300 ML)

KAKAO 200 mn 300
CACAO (200 ML)

KO®E MNO-TYPELUKMWU 60 mn 300
TURKISH COFFEE (60 ML)

KO®E BE3 KODEUHA 120 mn 250

DECAF COFFEE (120 ML)

BE3AAKOI'OABHBIE

KOKTEUAU
NON-ALCOHOLIC COCKTAILS
ANMOHAAbI
U MOXHUTO
LEMONADES AND MOJITOS
KNACCUYECKUIA

CLASSIC

KNYBHUKA-MAJTUHA
STRAWBERRY-RASPBERRY

OBJIENMUXA-MAPAKY IS
SEA BUCKTHORN-PASSION FRUIT

TAPXYH
TARRAGON

JIABAHO,0OBbIV
LAVENDER

MOXUTO KJTACCUYECKUIA
CLASSIC MOJITO

MOXWUTO KNYBHUYHbIN
STRAWBERRY MOJITO

450 Mn/1n
450 ml/11

390/650
490/750
490/750
490/750
490/750
490/750

490/750

MOAOUYHBIN KOKTEHAD 330 wn

MILKSHAKE 330 ml
MOJIOYHbIN 500
MILKY

KNYBHUYHbINA 500
STRAWBERRY

LLOKOJIAOHbIN 500
CHOCOLATE

DRINKS

JUMBO COLA 330 mn (330 ML) 350
JUMBO APELSINO 330 mn (330 ML) 350
JUMBO LIME 330 mn (330 ML) 350
JUMBO TONIC 330 mn (330 ML) 350
COLA 250 mn (250 ML) 300
EVERVESS ORANGE 250 mn (250 ML) 300
EVERVESS LIME-LEMON 250 mn (250 ML) 300
TONIC SCHWEPPES 250 mn (250 ML) 300
GINGER ALE 250 mn (250 ML) 300
ZHARA ENERGY DRINK 0,499 (0,499 L) 300
KOMIMOT 1n 600
B accopTumeHTe

COMPOTE (1 L) in the assortment

JUICE 200 mn 300

B accoptumeHTe
JUICE (200 ML) in the assortment

CBEXEBBIKATBIN COK

FRESHLY SQUEEZED JUICE

AMENbCUHOBbIN
ORANGE

rPEAM®PYTOBbLIN
GRAPEFRUIT

fIBSTOMHbIN
APPLE

MOPKOBHbI
CARROT

AHAHACOBBbIN
PINEAPPLE

CENbAOEPEEBbIN
CELERY

200mMn

200 ml

360

360

360

300

700

360

MHUHEPAABHASA BOAA 250/750 mn

MINERAL WATER 250/750 ml
TASSAY 390/750
C rasom/6e3 rasa

Water with gas/water without gas

SAN CASSIANO 420/700
Crasom

Water with gas

DAUSUZ 500 mn (500 ml) 550
C rasom/6e3 rasa

Water with gas/water without gas

RUSSEQUELLE 380/650
Crasom/6es rasa

Water with gas/water without gas

SAN PELLEGRINO 400/660
Crasom

Water with gas

ITUBO sz

PA3SAHNBHOE 300/500 mn
DRAFT BEER 300/500 ml
STELLA ARTOIS 370/570
HOEGAARDEN 350/550
BYTBIAOYHOE

BOTTLED

ABBE BLONDE 330 mn (330 ml) 450
ABBE BRUNE 330 mn (330 ml) 450
STELLA ARTOIS B/A 440 mn (440 ml) 360

Z A F F E R A N

(0]

BAKU CUISINE

LleHbl yka3saHbl B py6nsix. [aHHbI NPOCMeKT SBASETC PeknaMHON NpoayKumnei. YTBep)XaeHHOe KOHTPONbHOE MEHIO HAXOAWTCS B Yrosike NoTpebuTens n npefocTaBseTcs no NnepBoMy Tpe6oBaHuIo.

Ecnn y Bac ectb anneprus Ha Kakon-nubo npoaykT, moxanyicTa, npegynpeaunte o6 3tom oduumaHTa.

*CKUAKW Ha 3NUTHBIE Yau U Ha Bntoaa 9A0Ko He PacnpoCTpaHATCA.

ABunanapk



