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PbIBHAS 1150

TAPEJIKA

MACJISHASA PbIBA 410
JIOCOCb 490
XO0J1IoA4HOI o

KOMYEHUS

JIOCOCb 490
LWE®-NMOCOJIA

Fish platter 1150
Oilfish 410
Cald curned aalman 490
Chef's salted aalmaon 490
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MSACHOE ACCOPTH
Meat platter.

KYPUHbIHU 310 GRS 310

|

Bl 5 PYIED ot 440

¢ BYXEHMHA 440 o AES

J ..  OTBAPHOWM 450 ‘

~ X 3 Pastiima 510
' TOBSKMI S3bIK

e 1L BACTYPMA 510

g
o

AOMALWHUE COJIEHDbS

g Orypubl, KanycTa, YepeMLLa, AXOHIXKOMM, NepeLw,
'_"_c 54‘-%‘3 e 2 5 KpacHble ToMaTbl, 6ypble TOMaTbl, MApUHOBaHHbIE
18 A ,.’.h;f,p.’;"r MO CTapMHHOMY IPY3UHCKOMY pELIENTY
ol

i ali v
Hamemade pickles

AWPAHU OT HAHHU 190 Cucumbens, cabhage, waad garlic, diondjali,
peppen, ned tamataes, brawn tamataes pickled using

Ayrani from Nanny, an ald Geargian necipe
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ﬁ BEFETAPMAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY # OYEHb OCTPOE | VERY SPICY
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& | XOAOAHbIE 3AKYCKH

XAPEHbBIE 470 ’
BAKJIAXXAHDI
C OPEXAMHU

Friedeggplants — _J

CEJibAb C KAPTO®EJIEM
Hering with patataes.

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

CALHBH

K)/COLIKM OTBapHOﬁ Kypuubl no4 apoOMaTHbIM
NPAHbIM COYCOM U3 IPELIKUX OPEXOB

Satsivi ®@_J

Piecen of hailed chicken with a fragrant apicy walnut sauce

MALOHH 180

M .

ﬁ BEFETAPMAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g $ 2
j OCTPOE | SPICY ﬂ OUYEHbL OCTPOE | VERY SPICY

o1 | COLD STARTERS



o | XOAOAHbIE 3AKYCKMH

YAKKH

Y36ekckas 3aKycka U3 JOMAaLLHEero
TBOpOra Clo3bMa

CE3OHHbIE OBOLLHA U 3EJIEHDb Chakdd
Urhek appetizer made of hamemade cottage
Seasanal vegetables and green cheene auzma

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

NXAJIU U3 LUMTUHATA 330

HexXHble BUTOUKM U3 LLIMMHATa C 106aBNEHUEM
rPELIKOro Opexa W KaBKa3CKUX CreLMH

Spinach pkhali g ®J)
Tender apinach patties with addition of walnuts.
and Caucasian apices

NXAJIU U3 CBEKJIbI

HeXHble BUTOUKHM U3 CBEKIIbI
C rpeuKnMMmn opexaMm 1 KaBKa3aCKMMH Crelmamm

Beetraot pkhali J
Tender heetraat patties with walnuts and Caucasian spices

[/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

< $ 2
j OCTPOE | SPICY # OUYEHbL OCTPOE | VERY SPICY

N | COLD STARTERS



CAJIAT 510
C KONYEHbIM
JIOCOCEM

Salad
with amaked.

CAJIAT .
C XPYCTALLNUMHU
BAKJIAXXAHAMH

Salad with cuispy eggplants _ : <y A P > Dressed henring Oniental aalad with guda sheep milk cheese

BOCTOYHbIN CANAT
«CEJIbAb NOA LUWYBOU» 360 C OBEYbUM CbIPOM I'YAA

- 470 -
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ﬁ BEFETAPMAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

o | SALADS



S | CAAATHI

ARV, TEMJIbIA CAJIAT C KOMYEHbIM 450
"' | CbIPOM U KYPWUHbIM BEAPOM

Warum aalad with smaoked. cheense

OBOLYHOMN CANAT HA Yrnsix 350

CANAT
N3 CBEXUX
TOMATOB

C MALIOHHU

Fresh tamata salad
with fexmented milk

AdLCe

OBOLLHOM CANAT

360

NO-rPY3MHCKHU C OPEXAMH

Geangian style vegetable salad with nuts. A

CAJIAT 350
C APOMATHbIMU
TPABAMU

U SULOM NALLOT

OBOLHOW CANAT

NO-rrY3aMHCKH” Co CNnEUHUAMH

Geangian style vegetable salad with spices.

MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

£ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

: g
” OYEHb OCTPOE | VERY SPICY

= | SALADS



iS5 | CAAATHI

CANAT 430
«<SHAHIMMNJTUK»

Canart ¢ roBsSAiMHOM, OrypLOM,
TOMaTaMu, ManpuKoMu,
CTPY4YKOBbIM MEPLLEM, YECHOKOM

Yangilik salad J®
Salad with beef, cucumber,
bell pepper, garlic

CBEKOJIbHbIU CANAT TEMJIbIH CANAT 430
CAJIAT «TALUKEHT» C TENSTUHOU U KO3bUM CbIPOM C KYPUHOU NEYHEHDBIO

Tanhkent salad Beetraat salad with veal and gaat cheese Warm salad with chicken liver

3 d 3
MOMAJTYNCTA, COOBIINTE ODULINAHTY, ECJIN Y BAC ECTb AJITIEPTUS HA KAKUE-TTUBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JTAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY # OYEHb OCTPOE | VERY SPICY

o | SALADS



KYTAbBbI

JleneLukun U3 NnpecHoro TecTa
C HauMHKOM. MNoaarTcs ¢ MaL,oHU

C CblPOM 310
C KAPTO®EJIEM 310
C 3EJIEHDbIO 320

C TENSATUHOM 340
C BAPAHUHOH 340

Qutahs.

with cheene 310
with patatoes. 310
with greens 320
with veal 340
with muttan 340

JIOBUO 410
«XAPKAJIUS »

LlenbHasa kpacHas daconb,
06XXapeHHasi C IyKoM,
ApOMaTHbIMK CMELIUSIMU U
3€eeHbto NO TPaaULMOHHOMY
rpy3MHCKOMY peLienTy.
MNopaetcs ¢ naBaLLom

W ManocCoJsIbHbIM OrypLOM

Kharkalia Y24
lahia

Whale ned beans,
fried with aniona, aramatic
AAMBAJIU XA4O spices and herbs acconding to
HCKWM TBOPOF/C NyieceHblo, ?WG%W
1OM U yec | ewed with pastuy llg/’lilg
biM MacJIC SCHOKOM, FloAaeTcs ¢ ﬂ'a6a1'r01’
i pag: rpeuKor e‘Xa 'a, -

I
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o | TOPAYME 3AKYCKU

HYEBYPEK

C CbIPOM 310
C BAPAHUHOH 360
C TEJSSTUHOM 360

Cheburek

with cheene 310
with muttan 360
with veal 360

MYAAM C AOMALUHWUM CbIPOM 390

KyKkypy3Hble neneLuku. [ogarTcs ¢ Cbipom
CYJyryHU 1 COycOM cauebenu

Mchadi with hamemade cheene

HYYBAPA XXAPEHAS

Fried dumplings. Connflathreads senved with suluguni cheese and. satsehely, sauce

MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

CbIP CYNIYT'YHMU, XXAPEHHbIH
CO CBEXXUMU TOMATAMH

Fried suluguni cheese with fresh tamataes

JIOBHUO MNO-METPEJIbCKHU 380

MNepeTtepTtas ¢acosib C yKoMm,
CMELMSIMU U 3eM1EHBIO, MPUrOTOBIIEHHAS
Mo rpy3vMHCKOMY peLenTy

Megrelian labia

JNOJIMA C BAPAHUHOW /
Cc roesAMHOU U CBUHUHOH

J

Paunded red beans with apices and heths.
caaked accanding ta the Geangian tecipe

460/ 440

Dalma with mutton / with heef and park

£ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY
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” OYEHb OCTPOE | VERY SPICY

< | HOT STARTERS



o | TOPAYME 3AKYCKU

» /,,ﬂ'l"

e ) il
NMUPOI C KAPTO®EJIEM 420
KYBAAPU C BAPAHUHOH 570 UTPUBAMU
Kubdari with mutton J Pie with patata and mushrooms.

JOMALIHWUH NUPOT
CO LUMUHATOM JOMALUHWHU MUPOT C PbiIBOM 550

Hamemade pie with apinach Hamemade pie with fish J

MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

CAMCA

C KYPULEH 190
C TEJISTUHOH 200
C BAPAHUHOH 230
Samaa

with chicken 190
with veal 200
with muttan 230

ALXANCAHAAN

TpagMUMOHHOE OBOLLHOE pary

Adjapsandal

Traditional vegetable stew

OJIAAbU C NOCOCEM

480

Pattiea with aalman

£ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

: g
” OYEHb OCTPOE | VERY SPICY

3 | HOT STARTERS



8 1 TOPAYUE 3AKYCKMU

XAYHAMYPHU NO-UMEPETUHCKH 430
| . itional khact .

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

XAYANYPHU NO-MErPEJIbCKH 460

Megrelian traditional khachapurl

KBAPU C T PUBAMU U SEJTIEHDIO 340
Kuarni with mushiaama and herha ®

[/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g $ 2
j OCTPOE | SPICY # OUYEHbL OCTPOE | VERY SPICY

N | HOT STARTERS



JIATMAH

Cyn-nAnwaA
C KYPULIEH
U TPUBAMH

AOMALLHHH

W
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# OYEHb OCTPOE | VERY SPICY

g
j OCTPOE | SPICY
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BYJIbOH NO-CYXYMCKH 320

Jlerkuii 6ynboH U3 KYpUHbIX MOTPOLLIKOB

FPUBHAS NOXJIEBKA

Sukhumi style brath -
Light brath from chicken giblets. Mushraom saup

YUXUPTMA
Chikhitma

3 d 3
MOMAJTYNCTA, COOBIINTE ODULINAHTY, ECJIN Y BAC ECTb AJITIEPTUS HA KAKUE-TTUBO MPOAYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JTAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY # OYEHb OCTPOE | VERY SPICY




1 Ccynbl

BOPLL NMNO-POCTOBCKH

MomaeTcda co cMeTaHOM U namnyLiKamu

PbIBHbIN CYN
Rastav style barnach
Sewed with sour. cream and buns. Finh saup

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

XALWWJNTAMA
Khashlama

XALL / XAl C YAYEMH 440/590
Khash / khash with chacha spirit

YYYBAPA-LUYPINA
Saup with dumplings.

ﬁ BEFETAPMAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g $ 2
j OCTPOE | SPICY # OUYEHbL OCTPOE | VERY SPICY

N | SOUP



CAAX
JpeBHee asepbaraxaHcKoe

61100 C KypuLIeH, 6apaHUHOM
WA TENATUHOM

C KYPULEH 1750
C BAPAHUHOH 2300
C TEJISTUHOMH 2750

Sadrzh ®s
Ancient Azerhaijan dish

with chicken, muttan o veal

with chicken

with muttan

with veal

w
75
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®UPMEHHAS 1800
JIOMATKA

bapaHbs nonarka,
TOMJIEHHas B coyce
Aemurnac

Special caoked
chuck

Muttan chuck,
atewed in demi-glace sauce

H Meat arlketai pan .
: _Lanmmackwcagﬁkedatwtable '
- 1800 -

.
o
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&8 | FOPAYME BAIOAA

XUHKAJIH 1 wr.

HauuHka Ha BbIbOp:
CBWHWHA W FOBSIAMHA,
6apaHuHa, TeNaTuHa

Khinkali Tpc ® L

Stuffing of yawr chaice:
parke-and-heef, mutton, veal

YAKAMNYJIH 490

HeXHble KyCo4Kkn 6apaHuHbl,
TyLLeHHble B 6e/10M BUHE C TapXyHOM

Chakapuli ® KOTJIETbl U3 UHAEUKU C OBOLLAMMU 490
Muttan pieces, stewed in white wine
with caaking herhs and tarwagan Turnkey cutlets with vegetables

YAXOXBHUJIH 470

HexHble KyCOUYKH KypuLLbl,
06XapeHHbIE C IYKOM,
CBEXWUMU TOMAaTaMU

U T'PYSUHCKHUMHU CnEeLNAMHU

YAHAXH

BbapaHuWHa, TyLLeHHasi B apoMaTHOM
HaBapuWcToM BynbOHEe C OBOLLLAMM

Chanakhi ®/ ®OPEJIb C IYKOM-NOPEEM 690
Stewed muttan in thick fragrant brath
with vegetahles. Treaut with leek

3 2

<
MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

@ I MAIN COURSE



3 | TOPAYME BAIOAA

KYYMAYH 490

HexHble Tenaubu
MOTPOLLIKK, 0BXapeHHble
C NIYKOM, CNeumnsamMu

1 3epHaMu rpaHaTa

Kuchmachi ®_L
Tender veal giblets,
naasted with aniana,

MAHTDI 410
C SrHEHKOM

MAMAJIbITA 8 % e y
Mo-rpy3nHcku — romu. KpyTo 3aBapeHHast SNAPAXH 350 e . 3AMNEYEHHDbIX NEPENEJ

KYKypy3Has Kawua. [lpekpacHoe gonosiHeHMe KpyTo 3aBapeHHas KyKypy3Hasi KaLla C CbipoM " = . ; : r MNepenen, apLUMpOBaHHbIW KyPUHbIMW MOTPOLLIKAMU
K FOPSiYMM M XONOAHbIM 61t04aM CynyryHu, NoAaeTcs C MaL,oHH N R = Y W CbIpOM cynyryHu. [NoaaeTcs co CBaHCKOM anapaxu

Called gami. in Geangian. Thickly hailed cann poutidge. Thickly bailed cann porridge with auluguni cheese, Stuffed with chicken gihleta and auluguni cheese.
A penfect complement ta bath hat and cald dishes sewed with fernmented milk Shawauna Serwed with Svanetian elarji

3 2

<
MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

& | MAIN COURSE



¥ | TOPAYME BAIOAA

YAWYLWYJH 530

HexHas TensatuHa, TyLWEHHas C OBOLLLAMMU, 3ENTIEHDBIO
1M apOMaTHbIMKU KaBKa3CKUMHU CNeELUIMHAU

Chashushuli ®_/
Tender veal, atewed with vegetahles, greens.
and fragrant Caucanian spices

LUHULHUIIA 780
NMO-rAJIbCKH

Map1HOBaHHbIM rPYy3MHCKUMM
CMEeLMAMU W 3amneUY€eHHbIM

Mo CTapuHHOMY peLenTy
LbINJIEHOK

Gali styletsitsila ~ @S

Raanted chicken, pickled
with Geangian spices

accanding ta an ald tecine

YKMEPYJIH 810

3aneyeHHbI apOMaTHbIM LbINIEHOK
MoJ CMETaHHO-YECHOYHbIM COYCOM
C KpaCHOM afXW1KoM

Chkmenuli J
Fragrant chicken, haked under sour cream
and garlic sauce with addition of ned adjika

MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

KOBYPMA 590
NO-®EPTAHCKH

Fergana kavuwuma ®@

KOBYPMA JIATMAH 540

JomallHss nanwa, o6xapeHHas
C MACOM ArHeHKa n oBoLlaMu

Kavuuma Lagman

Hamemade naadles, raaated with lamb meat
and vegetahle

®

COJISHKA NO-rrYy3UHCKH 510

HexHble KYCO4YKW CBUHWUHDI, 06)KapeHHbIe C JTYKOM,
criesibiMK ToMaTaMH, CMELIMSIMU U CBEXEN 3ENEHDBIO

Geangian style solyanka @
Tender park pieces, raasted with aniona, tipe tamataes,
apicen and fresh caoking heha

&/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

3 2

” OYEHb OCTPOE | VERY SPICY

g
j OCTPOE | SPICY

& 1 MAIN COURSE



& | TOPAYME BAIOAA

nJjos 550
Y3BEKCKHWUH

TpaAuLMOHHDIM Y36EKCKWM NIIOB
¢ 6apaHWHOM 1 NPsIHbIM apOMaToOM
BOCTOUYHbIX CNEeL i

Urhek style pilaf

Traditional Urzhek pilaf with muttan
and arama of Oriental apices

OAXXAXYPU NO-METPEJIbCKH 590 YYYBAPA 380
Megrelian traditional adjakhui Chuchvara

OAXAXYPHU
Odrzhakhuri

NNOB MNO-BYXAPCKHU 450
- TpaanLUMOHHBIM Yy36€KCKUI MN0B C KYpULIEN,
MNJ0OB «4HAUXAHA» 590 M3tOMOM M MPSAHbIM @pOMATOM BOCTOUHbIX CMELIU
MnoB 13 6apaHMHbI 1 "
pa peauamLuero puca ieB3vpa 5 stule pilaf ®
Chaikhana pilaf ® aasiieryely Uil i, el
Pilaf made of muttan and nare devzina nice and arama of Oriental spices

3 2

<
MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

% 1| MAIN COURSE



& | TOPAYME BAIOAA

CBUHDIE 610
PEBPA

C 30JIOTUCTbIM
KAPTO®EJIEM

Pardeniba
with galden patataes

KOTJNETbl AOMALUHUE OT NMETPOBHDbI

510 BE®CTPOIrAHOB C NMOPE 670

PbIBHbIE 550 N | , | Hamemade cutlets by, Petrauna

KOTNETbI
Finh cutlets

with vegetables

AOPALA, 790
3AMNMEYEHHAS

C OBOLWAMHU

Darada baked ®

Beef Straganaff with mashed patataes

MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY ﬁ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

g
j OCTPOE | SPICY

: g
” OYEHb OCTPOE | VERY SPICY

% 1 MAIN COURSE



111
,hl"j
LALJIbIKH

» | ‘ N, 2 KYPUHOE ®UNE 510 ®
EA Ib AA H A y rAﬂ X 0 B S ) HA YT NS

KYPUHOE BEAPO 510 ®
HA YT siX

U3 UHAENKU 580 ®
C EXXEBUYHbIM
COYCOM

Shish-kehah

Charcaal grilled

chicken fillet

Charcaal grilled

chicken leg quanter

Twikey,

L
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WWALUJIbIKH
OBOLLHOH
U3 CBUHUHDI

N3 MSAKOTH
SITHEHKA

JIOCOCb
HA YT X

U3 TEJISTUHDI

U3 KOPEUKHU
SAIrHEHKA

Shish-kehah
Vegetahles 390
o = Y ¥y \ W : Park 550 ®
CTE"MK . ._'- . . \ | ! :' |5 ; Lamb fillet 670 @
«HbKO-UOPK>» " 4 | \ 'y, Chancoalguilled salmon. 690 @
e —— -. A i Veal 690 @
-q‘hﬁleu/'\/lq)dcmak / IR Y g o iy Lambh lain 720 ®
- 1700 - :
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8 1 BAIOAA HA YIASIX

JIIONS-KEBAB
U3 KAPTO®ENS 180

U3 KYPULDI 510 ®
U3 BAPAHUHDI 720 ®
Lulah kebah

of potata 180

of chicken 510 ®
of muttan 720 ®

®OPEJ1b (PEYHAS) HA TPUNE 790 CKYMBPUSA TOPAYEIO KOMNYEHUA 760
Grilled river traut ® Hat amaked mackerel

MOMAJTYNCTA, COOBINTE ODULINAHTY, ECJIN Y BAC ECTb AJIJIEPTUS HA KAKUE-TTUBO MPOOYKTHI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

MAYETE CTEMUK

1300

Skint ateak

CUBAC HAYINsSX /
FOPSI4EIO KOM4YEHHUSA

770/790

Charcaal grilled / hat amaked sea hass ®

BbIPE3KA TEJIEHKA F'PUJ1b

Grilled veal tenderlain

AUYKU BAPALLKA 620
L amb teaticles ®

A3bIYKU SrTHEHKA HA YT JISIX 670

Chancaal guilled lamb tonguies

&/ BETETAPUAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

3 2

g
j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY

& | CHARCOAL GRILLED DISHES
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MOYATOK KYKYPY3bl / Y
OTBAPHOW / HA MAFiFN‘ﬂI—,; ——

Batbed/g)tdtedcwmmm&h’ ﬂ‘ |
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YAPEHbIU
KAPTO®EJb

Fried patataes

KAPTO®EJb,
YXAPEHHbIH

C CE3OHHbIMH
rPUBAMU

U AXKOHAOXOJIU
Fried patataes.

with aeasanal
mushutaama

and dzhandrzhali

& | GARNISH & BREAD

30JIOTUCTDbIN
KAPTO®ENDb
C IYKOM

Galden patataes.

with anians

3 2

g
ﬁ BEFETAPMAHCKOE | VEGETARIAN @ BE3 JIAKTO3bl | LACTOSE-FREE j OCTPOE | SPICY ” OYEHb OCTPOE | VERY SPICY



& | TAPHUPbI U XAEB

OTBAPHOM PUC 260 KAPTO®EJIbHOE NOPE

Bailed rice Manhed potataes

KHUHOA C OBOLLAMHU
Quinaa with vegetahlen

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

COYCbl

CALEBENU 70 2®_J
TAPTAP 70
HAPLUAPAB 70 £2®
TKEMAJIH 70 2®_J
YECHOYHbIN 70
EXXEBUYHbIN 70 2®_J
«HbIO-HOPK» 70 2®
Saucen

Sataeheli 70 £2®S
Tantare 70
Nawsharah 70 £2®
Tkemnali 0 2R
Garlic 70
Blackheuwy, 70 &I
New Yark 70 £2®

ﬁ BEFETAPMAHCKOE | VEGETARIAN
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KO®E NO-BOCTOYHOMY «PA®CKHUE PA3BAJIUHDbI» 390
Oniental atyle coffee Cantle Ruina cake

® | DESSERTS

BE3E 380
C AroaHbiMm
cCoycoMm

JlomallHee 6e3e ¢ HEXHbIM
C/IMBOYHbIM KPEMOM
N AroaHbiM COycom

Meringue with beruwy, aauce
Hamemade meringuie

with tender butter. cream

and beruy sauce

. -

e L Y

®UCTALIKOBbIM PYJIET

Bo3ayLuHbIA pyneT ¢ pUCTaLLIKaAMM,
MaJIMHOM U BaHWJIbHbIM KpeMOM

g : g
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S | AECEPTbI

«LlIY>» 290

3aBapHble 6ynouKkM
C HEXXHbIM CJIMBOYHbIM KPEMOM

Chawx
Chawx buns with tender creamuy icing

BAHAHOBbIW TOPT MAKOBbIY TOPT 360

Banana cake Papny cake

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

«LLOKOJIAAHAS LUKATYJIKA» 390

Fopsiuni LWoKoNaaHbIW AecepTt
C BaHWJIbHbIM MOPOXEHbIM

Chacalate bax

BA®EJIbHbIE TPYBOYKH

330

Hat chacalate dessernt with vanilla ice-cweam Waﬁe)?, olls

«HAMNOJIEOH» C 3ABAPHbIM KPEMOM

Napalean with custard

ﬁ BEFETAPMAHCKOE | VEGETARIAN

@ BE3 JIAKTO3bl | LACTOSE-FREE

<
j OCTPOE | SPICY

$ 2
ﬂ OUYEHbL OCTPOE | VERY SPICY

9 | DESSERTS



3 | AECEPTbI

TEMNJbIX
SIBJIOYHbINA MUPOT

Warum apple pie

«CMETAHHHUK>» 410

Sawe gweam cake

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

«3FAMNMAPU»

BosayLuHbIM MeaoBO-LLIOKOMAAHbI

¥ YYPYXEJIA 250

BOUCKBUT C JIETKUM CMETAHHbIM KpEMOM rpySMHCKaﬂ HauMOHaJIbHada C1aAo0CTb Ha OCHOBE

Zgapard
Fluffy honey -chacalate spange cake
with light soue cream frasting

BMHOIpaaHOro Coka c d)yH,EI.yKOM WU TPELLKUM OPEXOM

Harzelnut ar walnut chuechkhela g ®
Sweet based an grape juice with hazelnuts o walnuta.

BAPEHbE B ACCOPTUMEHTE 290
Benas uepeLuHs, derixoa, FpeLKUii opex, MHXKUP

Jam in assatment a®
White aweet cheruwy, feijoa, walnut, fig

[/ BETETAPUAHCKOE | VEGETARIAN
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€ | AECEPTbI

®PYKTOBbIWU CANAT

Ce30HHble GPYKTbl U COYC Ha BblOGOP: BAHWJIbHbIM UKW STOAHBIM

Fruit salad
Seanonal fruit and aauce of yauwre chaice: vanilla ar beouy,

MOPOXEHOE
B ACCOPTUMEHTE

BaHnnbHOE, LLOKONAAHOE, KpeM-6ptoie,
du1CTaLLKOBOE, CbIpHOE, 3€/1eHbIM Yai

TAPEJIKA CE3OHHbIX PPYKTOB 1100 lce-cream in assoitment
Vanilla, chacalate, creme bruulee, pistachia,
Fruit plate g ® cheene, green tea

NAXJIABA
Baklava

KALA

JloMalluHee neyeHbe

150

Kada
Hamemade sharthread caokies

MOMAJIYNCTA, COOBWMNTE ODULIMAHTY, ECNN Y BAC ECTb ANJIEPTUSA HA KAKWE-TTMEO NMPOOYKThI | PLEASE, TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
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TABAULA KAAOPUNHOCTHU BAIOA

TABAULA KAAOPUNHOCTU BAIOA

XOJIOAHbIE Bbixoz, I Benicu, [ Kupsi | Yrnesoasir e CANATHI Bbixoa, r Benku,r | XXupbl, r | Yrnesoabl, r KKan
3AKYCKHU «Cenbab noa
«
MawoHn 200 10 10 152 wyBoh» 280/1 14 45 23 351
A¥ipaHu oT HaHu 200 6 98 Canart c KonyeHbiM 240 15 33 20 434
Cenban I0COCEM U aBOKaAo
c kapTodenem 100/120/30 20 60 28 636 Canat «TallKeHT» 170 19 48 20 588
Lﬂ[:ﬂgi;:«x cnagkow 150/5/1 8 29 39 451 Canat «[JepsuLu» 155/1 wr. 26 49 9 585
Canar no-ranbCcku 200/1/1 34 25 14 331
Mxanu 13 wnuHata 150/3/2 8 24 5 268 Tennuiii canar
Mxanu 150/3/1 8 26 13 319 C KypUHOM NeyeHbto 200 25 77 18 866
PbiGHas Tapenka 260/15/2 65 25 4 498 gg;ggz; Bbixoa, r Benku,r | XXupbl, r | Yrnesoabl, r KKan
Jlococb wed-nocona 100 22 15 2 228
Ky6aa
TNocock cnaboii conu 100 22 15 1 226 c%a‘;azl;Hoﬁ 430 44 142 96 950
MacnsHas pbiba 100 10 6 3 104 Xauan
ypy
I OT TeTyLuKM 3nHco 600 78 92 68 1407
¥apeHHble ¢ opexa- 190/1 10 72 21 420 Xauan
ypu
MU [10-TPY3MHCKH no-meLpenbCK 500 73 78 127 1503
Caumsu 230/3 27 67 4 733 Xauanypu 390 49 < 100 1063
re6xanusa 180/130/3 46 62 25 848 No-TypHUnCKK
MeueHble nepLbi Xauanypu
C Haayr¥ ¥ COYCcOM 120/80 4 11 26 223 NO-MMEPETUHCKM 440 62 >9 127 1286
re6xanus <
asarypu 430 59 69 86 1197
Accopru 380/40/3 80 95 30 840 no-amxapcKi
13 AOMALLIHWX CbIpOB
Xauanypu
BaknaxaHHas vkpa 200/50/1 7 28 41 443 C KOMYEHbIM CbIpOM 475 76 84 92 1433
Yakku 211 16 23 25 376 CyNyryHu
CeekonbHasi Mkpa fgmanﬂ:::c;:rpor 450 49 49 103 1053
no 6abyLIKUHOMY 200/25/3 8 20 52 423
peuenty JlomaLuHuiA nupor
[JlomallHue coneHbs 380 6 4 25 157 E t;ﬁg{;ﬁinem 500 20 21 ms 738
Bactypma 100/2 15 20 0 241 Camca c TenaTuHom 100 1M1 35 22 447
gf‘;;’;;%‘a;*“” 100/2 36 32 0 436 Camca c 6apaHnHoii 100 9 45 22 530
KypuHbili pynet 100/2 23 31 1 370 Camca ¢ kypuuei 95 19 62 24 732
ByeHuHa 100/2 20 47 513 :'yefyyr‘;i*;c celpom 200 29 91 57 640
MsicHoe accopTh 390/2 94 136 10 950
Yebypek
Ce30HHbIE 0BOLLM ¢ 6apaHuHom 180 21 88 59 550
1 3eneHD 360/10/5 10 3 57 155 et
eoypex. 1 1 92 49 1
CANATBI Bobixoa, r Benku,r | Xupbl, r | Yrnesoabl,r | Kkan C TENATUHOM 80 5 083
Canart 13 CBEXMX KyTabbl ¢ 3eneHbto 130/30 9 20 46 401
TOMaTOB C COyCOM 295 1 12 12 203 Kyra6bi
MaLOoHK ¢ kapTodenem 150/30 10 16 59 417
Canar ¢ xpycTsiLMmu
6aknaxaHamu 280 8 20 34 360 Kyrabei ¢ coipom 130/30 24 27 43 505
CynyryHv
Canar «Sirrunmic 190 15 28 8 351 KyTabbl ¢ TenaTuHowm 150/30 21 25 55 533
CBeKosbHbIM canat o
CTeNATHOM 205 30 59 7 618 KyTabbl ¢ 6apaHuHOM 150/30 18 28 44 501
1 KO3bWM CbIpOM Auma 300/200 41 59 75 750
OBoLuHoW canat Onanbw 13 kabauykoB
MO-FPy3UHCKM CO 250 2 0 10 53 ¢ nococem 3 LUT/50/30/4 20 12 25 288
creumsaMu
Jlambanu xauo 120/50/10/60 17 36 108 825
OBoLLHOV canaT
No-rpy3nHCKH 250 7 20 12 256 Keapw 350 52 57 58 650
¢ opexami Mo-MerpesibCku
Canart ¢ apoMaTHbIMM Anxancanpan 200/2 4 24 23 322
TpaBamu, OBOLLLAMH 180 11 30 7 337 9
M AULOM naLuoT 53:‘2’3;“” nmpor 350/3 42 48 94 975
S:%:i” canar 170/1 4 0 20 97 106v0 «XapKanms» 250/40/50/2 18 53 72 836
Tennbiti canat HKapenoiii colp
- 1 2 27 1 402
C KOMYEHbIM CbIpOM 190/20 15 38 7 436 hcﬂ);n:g;;:aclfmcsemm 85/ 3 3 0
1 KypyHbIM 6eapom
C KBapw c rpubamu
anar 210 1 30 32 445 W 3eneHbIo 220 18 34 44 553

C CblpoM ryaa

gﬁ;g::ﬁ B Benicuy || Wupbi Tl Yrnesonbir e FOPSIMUE BJIIOAA Bbixoa, r benku,r | Xupbl, r | Yrnesopabl, r KKan
Kosypma
[onma c papuem no-pepraHcku 295/2/2 29 31 7 640
M3 CBMHUHDI 150/30/3 19 32 17 426
1 FOBSIAMHbI MnoB no-6yxapcku 350/80 22 56 42 746
KoBypma narmaH 340 24 82 62 780
Aonwa ¢ apuuem 150/30/3 21 58 18 679 -
13 6apaHuHbl Mnoe «YarixaHa» 350/80 28 92 98 850
Jlo6ro 210/150/40/2 9 64 46 794 MnoBs no-y36ekcku 350/80 21 72 47 918
no-MerpesnbCcku
Yaxox6unu 300/3 29 27 13 415
Yyuapa xapeHas 250/30 24 82 63 635
ConsiHka
300/2 53 56 18 782
?y‘;?‘lr;:;b' pom 250/150/30/5 40 38 90 860 M0-TPy3HHCKM
Linumna no-ranbcku 1 wr./40/20 163 210 7 950
cynbl Bbixoa, r Benku,r | Xupbl, r | Yrnesoabl, r KKan
3aneyeHHbIN
KiopTa-GosbaLu 500/5 162 114 395 950 nepenen Twr/180/40/2/2 | 171 125 32 850
YuxupTtma 350/3 23 43 19 555 Yawwyiuynn 250/3 4 38 13 412
LWypna 350 18 22 33 401 Ykmepynu 1 wr./150/3 108 169 6 960
Tom §im dopenb
P —— 350/70/2 32 29 52 600 cn)?KOM-nopeeM 320 29 93 19 650
Towm M MoTak 350/70/2 36 32 44 610 Yanaxu 400/20/3 10 21 22 318
Xaw 400/10/15 21 5 2 137 Yakanynu 250/5 40 74 4 845
Xalnama 250/200/10/3 41 6 5 233
Bedcrporarios 140/160/30/2 25 92 42 790
Xapuo ¢ 6apaH1HOV 350/2 13 23 12 307 c niope
Xapuoc rOBAAUHOM 350/2 12 10 17 207 CBuHbIE pera 220/180/50/30 39 115 43 920
Uyusapa-Luypna 350/30/2 13 20 38 388 Kotnetal
yHsaparLyp M3 MHaeikn 170/140/50/3 44 145 34 570
Mutn 400/2 32 64 33 840 C OBOLLAMM
BynboH no-cyxymcku 350/2 41 23 15 350 Kyumaum 300/5/2 34 37 14 522
I'pnbHas noxnebka 350/30/2 6 16 15 226 FOPSYUE BJIIOOA Bbixoa, I Benku,r | Xupbl, r | Yrnesoabl, r KKan
JNarmaH 350/20 17 45 47 661 Cemra,
o 3aneyeHHas 145/35/30/2 34 16 23 376
JomaluHuni cyn- B donbre
naniua c Kypuuen 350/1 61 39 19 670
1 rpubamu Nopana,
BopL no-pocToBCkM 350/30/2 24 33 41 558 saneeHHas 220/40/65 184 20 " 350
C OBOLLLAMU
KpeM-cyn 13 TbiKBbl 350/15/10/1 7 15 26 274 JIOMALLHSS
Wasenesbiii cyn 400/30 10 27 8 262 KONTUAbBHSI Bbixop, r Benku,r | Xupbl, r | Yrnesoabl, r KKan
Pbi6HbIN cyn 350/2 52 14 9 369 Cubac ropsuero 1 wr./50/30/1 68 44 2 674
KonyeHusi
FOPSAMYME BJIIOOA Bbixoa, r Benku,r | XXupbl, r | Yrnesoabl, r KKan
- Ckymbpusi 1 wr./130 68 56 11 823
Capx c KypuLen 600/1210 81 349 133 1590
BJIFOAA HA YrasiX Bbixoa, r Benku,r | XXupbl, r | Yrnesoabl, r KKan
Capx c 6apaHUHOM 600/1210 80 337 134 1900
Crelik MaueTe 180/30/50 47 55 7 720
Capx c TensTMHOM 600/1210 79 352 133 1850 m
aLLnbIK
LWaBepma ¢ kypuLiel 310 20 48 43 683 13 KOPETKH 260/100/30/30/2 50 64 27 484
Anapaxu 350/200 53 59 65 880 Wawnbik
JlonaTka prpMeHHas 800/12 317 205 89 1500 13 MHAEHKA 200/100/30/30/2 48 243 25 390
C eXXEeBUUYHBbIM
Mamanbira 470 34 31 87 759 COyCOM
Msco Ha keuu 1 wr./200 182 295 101 750 5;/[;:;;)5 dune 200/100/30/30/2 61 10 22 412
KoTneTbl AomMaLuHue
180/40/3 19 101 14 740
oT NeTpoBHbI LLlaLwnblk U3 MSIKOTH 200/100/30/30/2 42 70 22 560
ArHeHka
XvHkanu
CO CBUHWHOM 1w 10 13 26 262 JNococb Ha yrnsx 140/80/30/35 37 21 41 495
1 rOBSAMHOM n 626
X s Bapanis 165/100/30/30/2 32 50 26 681
mHkann s 9 17 26 290 P
¢ 6apaH1HOM TNions-ke6ab
XK U3 KypULIbl 150/100/30/30/2 28 44 24 605
S o 1w, 9 19 26 305 yP
LWawnbik 3 Tenexka | 200/100/30/30/2 44 85 21 450
MaHTbI C SrHEHKOM 210/30 21 78 29 650 KypuHoe 6eapo
KoTneTbl pbibHble 190/20/30 41 43 26 656 Ha yrnax 155/100/30/30/2 34 >3 22 719
Yyusapa 260/30 19 27 50 522 Watunbik 200/100/30/30/2 44 93 24 640
OmKaxyph 13 CBUHMHDI
no-Merpenbcku 380/6/10 18 31 30 470 Jonsa-ke6ab
13 KapTOLLIKK 200/1 5 19 39 344
Opxaxypu 380 32 62 52 893
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TABAULA KAAOPUNHOCTHU BAIOA

BJIKOAA HA YInsX Bbixoa, r Benku,r | XXupbl, r | Yrnesopabl, r KKan AECEPTbI Bbixoa, r Benku,r | XXupbl, r | Yrnesoabl, r KKan
OBOWIHOM Wwawbik 345/30/30 10 40 60 645 «Tpagpckue 180/20/1 11 44 83 776
Ha yrnsix pasBanuHbl»
Cubac Ha yrnsx 1 wt./50/30/1 72 41 34 795 Tennbi
Creii YepHUYHbIM 190/50/30/5/4/1 11 53 98 650
TEMKC COycOM 220/30/1 90 54 8 690 nupor
«Hbro-Mopk»
Tennbiv S6104HbIN
SI3bIUKM ATHEHKA 200/50/14/3/1/1 8 45 111 559
Ha yrnax 250/100/30/30/2 36 52 20 690 nupor
1 1 4/4 2 2
Sukn GapaLuka 200/100/30/30/2 | 31 46 22 621 «CumeTarhic SO15/5/4/ 6 33 > >20
dopenb Ha rpune 1 wr./50/5/40 194 44 5 430 «Sranapw» 13075741 8 28 82 620
Kode
80 1 1 6 30
I‘?;ﬁf*‘a Tenexka 200/100/30/30/2 51 51 21 390 MO-BOCTOUHOMY
«lllokonagHas
FAPHWPbI Bbixoa, I Benku,r | Yupbi, r | Yrnesoabl, r KKan WKaTyKa» 125/30/10/2 6 38 62 614
:(’;i)ai;‘;ib 200/3 7 91 58 450 «Menosuk» 130/15/5/1 8 35 87 656
o Yypuxena
OrBapHoit novatok 1w, 8 6 35 229 ¢ byHAYKOM M 70/50/3/1 5 14 57 370
KyKypysbl rPeLKUM OPEXOM
MoyaTok KyKypy3bl 1w 8 6 35 229 bese
Ha Manrane C AroAHbIM 120/20/30/10/1 6 25 74 546,71
3010TUCTbIN COyCOM
275/2 7 51 63 560
kapTodesnb ¢ niykom «llly» 6 wWr./3/1/1 6 38 65 370
KapTtodenbHoe ntope 200/1 6 22 40 380 Kaga 100/10 6 13 72 437
Puc bacmatu
- 145/3/2 4 3 39 194 BapeHbe
oTBapHoW B aCCOpPTUMEHTE 150 0 0 96 384
KunHoa c oBowamu 190 22 24 90 415 MenamyLum 160/10/1 6 17 36 317
Ipeqa c rpubamu 180/2 10 26 44 452 DUCTALLIKOBBIN pyneT 110/3/2/1/1 4 8 47 274
gi)az:)b;ﬂb dyHayKOBbIV TOPT 150/1 36 51 561
C CE30HHbIMM 280/30/2 7 65 44 560 «HanoneoH» 180/10/1 7 28 40 443
rpubamu C 3aBapHbIM KPEMOM
U IKOHZXOMH 1 o
OMaLLHWH
XJIEB Bbixoa, r Benku,r | XXupbl,r | Yrnesoabl, r KKan MOPKOBHbI TOPT 160/5/5/1/1 8 3 67 579
ApMSHCKWI nasatu 30/30 8 1 47 232 TBa¢6e;qbKHMb|e 20/70/15/1 1 13 106 580
[JomawHuii xne6 150 12 6 72 384 Py
Nenetuxa MaxnaBa 120/5/2 1 43 94 650
yabekckas 150 13 8 78 436 «3emns [pyai» 230/8/6/5/1 9 34 51 551
JaBall n3 TaHAbIpa 110/30 9 4 58 302 ngSsTTMMeHTe 50/1 0 0 10 42
COYCbl Bbixoa, r Benku,r | XXupbl, r | Yrnesoabl, r KKan P
Cauebenn 30 1 0 3 16 Mopoxerioe 50/1 2 8 10 116
B aCCOPTUMEHTE
Taprap 30 L 13 L 92 MakoBbIt TOpT 95/50/40/5/5 9 42 33 549
Hapwapab 30 0 0 26 104 MaLoHn
EX€BWUHDBIN 30 1 6 1 57 c mMeaom 230 7 15 39 317
Xper 3 o 2 o 6 U FPELIKUM OPEXOM
" i 0 ] o 8 28 ®pykTOBas Tapenka 1043 5 107 469
«HbkO- OPK»
T 30 5 10 4 110 ®pykTOBBIN Canat 190/50 1 0 19 115
Kemanu
YeCHOUHbIN 30 1 11 1 106,14 BaHaHoBeI TopT 190/3/2/1 9 32 77 450

MperckypaHT c MHGOPMaLMen Ang NoTpebuTeNs, COOTBETCTBY LMWK Tpe-
6oBaHuam MocTtaHoBneHus MMpasutenbctBa PO o1 15.08.1997 N° 1036
(pen. ot 04.10.2012) «0O6 yTBEpPXAEHUM [paBMN oKasaHWa ycnyr obule-
CTBEHHOIO MUTaHUSA», HAaxXoAMUTCA B yronke norpebutens. lNpenocras-
nseTca roctam no nepBomy TpeboBaHuio. [Mpoaykums 06LECTBEHHOTO
NUTaHWS M OKa3lblBaeMas ycsyra cooTBeTCTBYHT TpeboBaHuam [OCT
30390-2013 «MexayHapoAHbli cTaHAapT. YCNyrn obuleCTBEHHOrO Mu-
TaHus. Mpoaykums oOWECTBEHHOIO NMTAHKS, peanm3yemas HaceneHuo.
O6uine TexHUMUecKkne ycnoBua», Bce LeHbl yKasaHbl B py6nax. Onnata
NpOM3BOAMTCS B pyBISIX MM OCHOBHbBIMW KpeAUTHbIMKW KapTamu. [laHHoe
M3naHue ABNSETCS PEKNAaMHbIM MaTepUanom.

The price list with customer information according to the requirements
Russian Government decree N° 1036 On validating the rules of public
catering services from the 15.08.1997 (04.10.2012 edition) is on the cus-
tomer information board. Your waiter will bring it on your request. Public
catering products and services provided meet the requirements of GOST
30390-2013 International Standard. Catering services. Public catering
products sold to the public. General specification. All prices are in rubles.
Cash payments in rubles and cards are accepted. This menu is an adver-
tising material.
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