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GOURDMETEAR

BY NOVOTEL

B otenax Novotel no BceMy Mupy Bbl HaingeTe
Hapbl-pecTopaHbl GourmetBar — 34,eCb Bbl MOXeTE
HaCNaAnTbCS MECTHOW N MEXAYHAPOOHON KyXHER,
MPOCTON M ayTEHTUYHOW, B MPUSATHOW 06CTaHOBKE.
XOTUTE NN Bbl NEPEKYCUTb, UK NPOCTO NOCUAETb

C HanWTKOM — B Halmx GourmetBar’ax Bam Bcerga
npeasioxar YTo-To 0COH6EeHHOe, YTO eCTb TObKO

B Novotel.

GourmetBar is a collection of bar-restaurants you can
find worldwide in Novotel hotels. In GourmetBars by
Novotel, you can enjoy a local & international cuisine,
simple and yet genuine, in a casual setting. Whether
you want to eat or simply have a drink, our GourmetBars
have that extra something you can find only at Novotel.

Yacbl paboTbl
¢ 06:30 oo 22:30

Opening hours
from 06:30 to 22:30



Crop oT ToM, rae u3obpenu rambyprep, B FepManum unm CLUA,
He yTuxaeT [0 cux nop. OcCo6eHHO OCTPO BOMPOC CTOUT B ITUX
[OBYX cTpaHax. Ho, B KOHLLE KOHLLOB, Ba)KHO He To, rae u3obpenu
rambyprep, a 10, kakoi rambyprep Bbl itobute. MOMUMO

TPaLMLMNOHHOIO C rOBSHXKbUM dapLueM, CyLL,ecTByeT MHOTO
BapWaHTOB C KypULLEl nnn pbiboit — ecTb Aaxke BeretapuaHckue
Bepcuu! Mpasuna yxe He Te: 3abyabTe Npo 06bIvHyO Bynouky
CKOT/IETOI U OBOLLLAMM CBEPXY. BaXKHO HACTPOEHME U1, KOHEYHO Xe,
Ka4ecTBO! IMEHHO MNO3TOMY UCMONb3YeMble HAMU UHTPEANEHTbI —

OT MECTHbIX NOCTaBLLNKOB, & MACO — UCK/NKOYNUTENbHO pOCCVIVICKOE.

Bce 370 415 TOr0, YTOOI COXPaHUTb raM6yprepy penyTauuto
nobuMol efpl BCex NOKOMEHWii: BeCceno, BKYCHO ¥ npocTo!

There is a longstanding dispute about the origins of the hamburger:
Germany or America? The debate is heated and endless, especially in
these two countries. But in the end, what counts is not who invented
the hamburger but how you like it! Apart from the traditional beef
burger, there are countless variations with chicken or fish. There

are even vegetarian versions! The rules have changed. Forget

the traditional bun enclosing a patty of ground beef and salad
vegetables covered in sauce. It’s the state of mind that matters. And
the quality, of course! This is why we source most of our ingredients
from local suppliers and the meat we use comes from Russia. All to
help the burger maintain its reputation as the favorite meal of every
generation: fun, delicious and uncomplicated!

re

burgers

[BoiiHol un3byprep ot wed-nosapa c coycom 6apbekto, 2 KOTAETHI
U3 roBsSAMHbI, 2 Cbipa Yenaep, 6€KOH, TOMaTbl, KOPHULLOHbI,
MapWHOBAHHbIN NYK 1 3€NEHBIN canart

A large double-stack burger with BBQ and Chef sauces, 2 x beef cutlets, 2 x Cheddar
cheese, bacon, tomatoes, cornichons, marinated onion and green salad

420T - 950 R

TpaLWUMUOHHBIW MSCHOW Frambyprep ¢ coycoM TapTap, TOMaToMm,
CBEXXUM OrypL.om u 3e/IEHbIM canaToM
Traditional beef burger with tartare sauce, tomato, cucumber and green salad

300T -750 R

O6>kapeHHas KypuHas rpyaka, coycbl 6apbekio u ot wed-nosapa,
TOMaTbl, MAPWHOBaHHBIN NyK U 3€NEHbIN canat

Grilled farm Chicken breast cutlet, BBQ and Chef sauces, tomatoes, marinated onion and
green salad

310T - 400 R

CTelk U3 nococs, coyc Taptap, TOMaTt, orypet,
MapUHOBAHHbIN NYK U 3eNEHBbI canat
Salmon steak, tartare sauce, tomato, cucumber, marinated onion and green salad

300T -850 R

YXapeHbIn cbip Tody, TOMAT, OrypeL,, CoyC TEPUSKH,
MapUHOBAHHbIN NYK U 3€NEHbIiA canat
Grilled Tofu cheese, tomato, cucumber, Teriyaki sauce, marinated onion and green salad

300T -3000R

OOBABKMW Toppings JIVKOBEIE KOJIBLJA ®PU

Fried onion rings
100T - 130 R

KAPTO®EJIb ®PU French fries

120/60 T - 180 P
XXAPEHOE AMIIO KOVIJI-CJIOY Coleslaw
Fried egg 120 T - 100 P
50T -100 R JINCTOBOM MUKC CAJIAT Mixed salad

50T -100 R

IOIBOVHOM CBIP UEOEP
Double Cheddar cheese

40T - 100 R



HA KOMIAHWIO

Aana TI
for
MsicHOe accopTu: MSCHOM NawTeT, Kondacbl, XaMoH,
0/IUBKM, bareT, napmMe3aH, COJieHbs U COYChbl 900 P

Charcuterie board: meat pate, sausages, parma ham, olives, baguette,
parmesan, pickles and dip sauces

CblpHas Tapenka: rony6ou celp, Kamambep, SMMeHTanb,
KOMYEeHbIW CynyryHu, UHXXUPHAs nacta, opexu, Kpekepbl

Cheese platter: blue cheese, Camembert, Emmental, smoked Suluguni, fig paste, nuts, crackers

BanTtuiickas Tapesika: Kon4eHbl 1I0COCb, ManocosibHag 6enas pbiba*,
dwune cenbam, KpacHasa ukpa, ToCTbl U3 Genoro u pXkaHoro xneba,
CJIUBOYHbIN XPEH U PIOMKa BOAKU

Baltic fish plate: smoked salmon, slightly salted white fish*, pickled herring, red caviar,
white and rye toasts, creamy horseradish dip and shot of Russian vodka (4 cl)

NMuBHag Tapenka: KypuHble KpbIbILLKW, JIYKOBbIE KOJbL,A,
CbIPpHbI€ NA/TI04KN, HECHOYHbIE TPEeHKN U TPU coyca

Party beer plate: chicken wings, onion rings, mozzarella sticks, garlic grenki and three dips

LllawnbiK U3 Tpex BUA,0B Msca: CBUHAS Bbipe3Ka, KypuHas rpyaka,
roBsXXbsl Bblpe3ka, laBall, I'IpSIHbIVI coyc, OBOLLHOW canat

Trio meat shashlik: pork tenderloin, farm chicken breast, beef tenderloin kebab,
flatbread lavash, spicy sauce and garden vegetable salad

* B 3aBUCUMOCTM OT ce3oHa / depending of the season

C YT

SOuUps
Cyn AHA: yToYHUTe y oduULLMaHTa 300 R KypwuHbIii cyn ¢ nanwoit: 6ynboH, nanwa,
Soup of the day: please ask you waiter for the daily recommendation KypuHoe ¢une n oBowM 2651 350 P
Chicken noodle soup: clear consommé, noodles,
CKaHAMHABCKMUIA pbIOHbIN Cyn: TPaAULLMOHHbII chicken fillet and vegetables
pbIGHBI Cyn Ha CAMBKAX C /IOCOCEM M CyaakoM 2601 | 490 P
Creamy fish soup: traditional Scandinavian fish soup Kpem-cyn us Genbix rpMGOB 250r 450 P

with salmon, pike-perch and créme fraiche Creamy cep mushrooms soup



BECTCENJIEPBI

best sellers

MefanboHbl U3 rOBsSHKbeN BbIpe3Kn B KOPOUKe

U3 «MSTU NePLLEB»: TOBSXKbS Bblpe3ka-rpub,
KapTodenbHbIN POCTU C XPYCTSLLUM JIYKOM-NopeemM
n nepe‘-IHbII7I COoyC 150/80/40T1 1100 R

Peppered beef tenderloin medallions: grilled peppered beef,
potato résti, crispy leek and peppercorn sauce

KypuHoe ¢une Ha rpune: KypuHoe ¢pune,
CbIpHO€ PU30TTO, COYC U3 LUIAMMUHBOHOB  120/125/50 © 650 R

Grilled chicken fillet: farm chicken breast, cheese risotto,
champignons sauce

Maja-Tai U3 KypuLLbl: KypuHas rpyaka,
SIMYHas nanwa, oBOLLU, COYC Naa-Ta 320r 600 R

Chicken Pad Thai: stir-fry of chicken breast strips,
egg noodles, vegetables and Pad Thai sauce

cnareTTu Unu NeHHe
C COycOM Ha Ball Bblbop: «Kap6oHapay,
«BbonoHbe3e», ABOKaA0 U NECTO  150/15/120 1 550 R

Spaghetti/penne your way:
Carbonara, Bolognese, avocado and pesto

CyAaK «no-uapcku»: napoeoe dune cypaka,
MacsiHbI COyC «NO-NOJIbCKN»
" rpet-WIUJHblﬁ ONMHYMK  150/70/70 T 950 R

Poached pike-perch Tzar style: poached pike-perch’s fillet,
served with buckwheat pancake and Polish butter sauce

OmieT U3 2 auw,: Jo6aBku Ha Ball BbiGop:
Cblp, TOMaThbl, NANpPuKa, NyK, BETYUHA 140T 300 P

2 farm egg omelet: at your choice: cheese, tomato,
pepper, onion, ham

Crelik U3 nococs: ¢pune nococs,
MecTo C 6a3VIJ1VIKOM, MUKC-canar
Salmon steak: salmon fillet, basil pesto, light mixed greens

TUrpoBbie KPEBETKMN: TUTPOBbIE KPEBETKM
B YECHOYHOM MacJie, canar U3 OBOLLEVA,
XXYNbeH, COYC Kappy C KOKOCOM

Tiger prawns: tiger prawns tossed in garlic butter,
served with julienne vegetable salad and coconut curry dip

AHTpeKoT XXL 300 r*: pubai creiik,
06>KapeHHbIN YeCHOK,

KapamMeM3nMpoBaHHbIA NyK-LIanoT
M CblYyaHCKUMW NepeYHbIi coyc

Entrecote steak XXL 300 g*: top choice rib eye steak,
roasted garlic, caramelized shallots
and Sichuan pepper sauce

KypuHbIi WaLnbik: KypuHas rpyaka,
MapuHOBaHHas B Norypre, pemynag,
13 cenbaepes U ocTpas agxuka

Chicken shashlik: yoghurt marinated farm chicken
breast kebabs, served with celery remoulade
and spicy Adjika sauce

BapaHbK KOT/IETKU HAa KOCTOYKE: Kape ArHEHKa
Cc MEOOM K1 6anb3aMnyeckum KpemMom,
noJjieHTa U3 TbiKBbl C Kopuu.eﬁ

Lamb chops: honey balsamic lamb chops
and pumpkin cinnamon polenta

* yKkasaH Bec cbiporo Msca / raw meat weight is indicated




Ca.larnl

salads

Canart «Novotel»: cMellaHHbIN 3enE€HbIN canart, BeTYnHa,
OTBapHoOE SINLL0, CbIP, OJIMBKU M FOPYMYHAs 3anpaBKa 2001

Salad Novotel: fresh green mixed salad, ham, boiled eggs, cheese, olives
and French mustard dressing

Canar «LLe3apb» ¢ KypuL,en: TpaAULLMOHHbIN canart «LLesapbs»
C KypuHbIM pune Ha rpune 18or
Caesar salad with chicken: traditional Caesar salad with grilled chicken breast

Canar «LLe3apb» ¢ KpeBeTKaMu: TPaAULLMOHHBIN canart «LLe3apb»
[ O6)KapeHHbIMVI TUTPOBbIMU KPeBEeTKaMU 18or
Caesar salad with prawns: traditional Caesar salad with grilled tiger prawns

CpeAmn3eMHOMOPCKUI canar ¢ TyHu,oM: pune TyHua, obxapeHHoe
B Ka)KYHCKUX CMELLMaX, MUKC-canar, anL,o-nawor,
MYCCe/IMH U3 aBOKa 4,0, COeBas 3anpaska C KYHXYTOM 2401

Mediterranean tuna salad: Cajun spiced blackened Tuna fillet, mix green salad,
poached egg, avocado mousseline, soy and sesame dressing

Canar «Kanpe3e»: TOoMarThbl, MOLU,apenna, necto
u 6anb3aMUYecKuil KpeM o45r
Tomato Caprese: classic tomato and mozzarella Caprese salad

Canart c yTKOM B a3MaTCKOM CTU/e: oBKapeHHas yTka, AblHS, Konbpabu,
Kentas cBek/a, Opexu, BssieHble TOMaTbl U KUCNO-CNAAKKNIA coyc 2801

Duck salad Asian style: roasted duck, melon, kohlrabi, yellow beets, nuts, dried cherries
and sweet & sour dressing

Canart u3 Kyckyca u cbipa Pera: Kyc-Kyc
C MapOKKaHCKMMMU creumsiMu, cbip peta, HyT, apTULLOKH,
NMoMUAO0PbI U AUXKOHCKAs FOpYMYHas 3anpaBka 310+

Couscous feta salad: Moroccan spiced cous-cous, feta cheese, chickpea, artichokes,
tomatoes and Dijon mustard dressing

Canar u3 cBeXxux OBOLLI,Eﬁ! MOpPKOBb, 3eJieHblil canar, orypeu,
peauc, LyYKKUHU, KWH3a, aanMCOBbIﬁ APECCUHr 2151

Raw vegetable salad: carrot, green salads, cucumber, radish, zucchini, cilantro,
served with peanut dressing

480 P

580 R

680 R

1200 R

590 R

1100 R

600 R

400 P

PYCCKAS
Y XHS]

local specialities ——

BedcTporaHos:
roBsiAMHA,
C/IMBOYHO-TPUBHOIA coyc,
MapuHOBaHHbIE FPUOBLI

U KOPHMLUOHBI  180/50
Beef «Stroganoff» style:

pan-seared beef strips, cream,
mushroom sauce and pickles

TpaAuLUOHHbIE

pycckue nenbMeHu

C MSACOM: NeJIbMeHU

C MsicoM, rpubHolii coyc

N CMeTaHa 240/30

Traditional Russian dumplings
«Pelmeni» with meat: Russian ravioli

with ground meat, mushroom sauce
and sour cream

KypuHblie KOTneTbl
«MoXxapckue»:
Knaccu4eckume pycckue
AOMaLlHue KoT/ieTbl

U3 KYPUHOW rpyaKu

B XJ1Ie6HOM NaHUpPOBKe,
rpubHOI coyc 150/40T
Chicken cutlets «Pozharskiy» style:
Classic Russian homemade breaded

chicken cutlets from minced
chicken breast, mushroom sauce

TpaAnLUOHHbIN HGopLy,:
Knaccuyeckui

6opLuc roesaMHoM

M CMEeTaHOW 250/30T
Russian beet soup «Borscht»:

traditional Russian beet soup
with beef and sour cream

KpacHas ukpa

¢ 6amHamMu: ukpa nococs,
Hape3aHHbIN nyK,

yKpon 1 91L,0, TeMJble
pycckune OAUHBI 30/110/55 T

Red caviar with blinis: salmon caviar,
chopped onion, dill and egg,
served with warm Russian style blinis




COHABUYW
N SAKYCKMW

sandwiches & snacks

AccopTu u3 4x 6pycker:
TOMaTHO-4YeCcHOYHasl, 0JIMBKOBasA TaneHaaa,
necto c 6a3nnuKoM, cnpes U3 TyHULa 1401 300 R

Assortment of 4 bruschettas:
tomato-garlic, olive tapenade, basil pesto, tuna spread

CIM6 KnyOHbIV CIHABUY:
TPeXCoWHbIN C3HABUY U3 6enoro xneba c KypUHOIA rpyaKon,
6eKoHOM, TOMaTaMu, SINLLOM, MAlOHE30M U 3e/IeHbIM CanaToM 350 450 B

SPb club sandwich:
three layer white bread sandwich with chicken breast, bacon,
tomato, eggs, mayo and green salad

MUKaHTHbIE MUHK 3KJIepbi:
MyCC M3 KYpPUHON NeYeHu, Cripea U3 TyHua,
CbIPHbI KpEM C TPABaMMN  55/55/55 3208

Savory mini éclairs:
chicken liver mousse, tuna spread, cream cheese herbs

Ponn c MHAEeNKoM N coycoM Kappu:
NweHUYHas TOpTUbs, KONYeHas UHAelka, kappu,
OBOLLLM 1 3e/eHblI canar 320+ 330R

Tortilla turkey curry roll:
wheat tortilla, smoked turkey, curry dip, vegetables and green salad

KpyaccaH «Kpok Magam»:
BO3AYLUHbIIA KpyaccaH, cblp SMMeHTab, BETYMHA, Oewwiamens,
ropymLLa 1 XXapeHoe AL 2851 400 R

Croque madame croissant:
fluffy croissant, Emmental cheese, ham, béchamel, mustard and sunny side-up egg

KypuHble Kpbinbiliky 6apbexto:
rnasvpoBaHHble KypUHble KpbInbiwku 6apbekio,
Nanoyku cenbiepes 350/50/40 590 P

BBQ chicken wings:
BBQ glazed chicken wings, celery sticks

Kuw ¢ niococeM n 6poKKoNu, 3enEHblil canar  1sor 450 R
Quiche with salmon and broccoli, small green salad

Kuw ¢ Ko3bum CbIpOM 1 TOMATaMM, 3e/ieHblil canar 1501 450 P
Quiche with goat cheese and tomatoes, small green salad

YeCcHO4YHbIE TPEHKU C CbIPOM:
P>XaHble rpeHKN C YeCHOKOM, 3€eJIeHbIO U CbIPOM 751 190 P

Salted garlic grenki with cheese:
deep-fried rye bread sticks with garlic oil, topped with herbs and cheese




Kaptodenb-ppu 120/60r
French fries

KapTtodenbHoe ntope 120+
Potato puree

OTBapHOIA UK XXapeHblit Mos104,0i kKapTodenb:
kapTodenb B KOXYype, C/IMBOYHOE MAcJI0, YKPON 120

Young potatoes boiled or fried:
skin-on golden stone potatoes, butter and dill

MopojkeHoe:

Ha Baw BbI6op - «BaHMIb-BYypPOOH»,
LIOKOJIaAHOE C LIOKO0/1aAHOMN KPOLIKOWM,
«KpeM-6ptoniex», PpuUcTallkoBoe ¢ MUHAANEM,
«anenbCuH B LLIOKONAe»

Ice Cream:

At your choice - vanilla-bourbon, chocolate

with chocolate crumble, creme briilée, pistachio almond,
chocolate orange

Copber:

MaHro-mapakyisi, TMMOH-NanMm,
YepHas CMOpPOAUHA, ManuHa, bpycHuUka
Sorbet:

Passionfruit-mango, lemon-lime, blackcurrant,
raspberry, cowberry

CblpHag Tapenka:

Fony6o# cbip, KaMmamMbep, SMMeHTanb,
KOMYEHbI CynyryHu, UHXXUpHas nacra,
opexu, Kpekepbl

Cheese platter:

Blue cheese, Camembert, Emmenthal,
smoked Suluguni, fig paste, nuts, crackers

TAPHUPbB[

garnishes

180 R

180 R

200 R

Puc-nunad: puc 6acmatu, Macno,
MOpPKOBb, JIyK-lWaNoT 120
Rice pilaf: basmati rice, butter, carrots and shallots

Ce30HHbIe 0BOLLU, MPUroToB/IEHHbIE HA rpune 12or
Grilled seasonal vegetables

MapoBble OBOWLM 120 T
Steamed seasonal vegetables

ECEPTDI

16104 HBIN WITPYAeNb:
BaHWbHbI COYC M LWapMK BaHWUbHOIO
MOPOXXEeHOro

Apple strudel:
With vanilla sauce and scoop of vanilla ice cream

MackapnoHe Mycc:

KnybHuka, BaHUNbHBIN coyc, aHaHac,
opexu, Mycc N3 MackapnoHe

c AobaBneHmem kokoca

Mascarpone mousse:
Layers of strawberry, vanilla coulis, pineapple, nuts,
fluffy coconut and mascarpone cheese whip

LLokonagHbi PpoHAAH:
BaHWU/bHbIN COYC U LLAPUK BAHU/IBHOTO
MOpPOXXEHOro

Chocolate fondant:
With vanilla sauce and scoop of vanilla ice cream

CBeXwuit PpyKTOBbLIN canar:
BaHaH, aHaHac, rpyLwa, anesibCuH, KuBu,
AblHS, MsiTa 1 cupon

Fresh fruit salad:
Banana, pineapple, pear, orange, kiwi, honey melon,
mint and syrup

180 R

200 R

180 R




[HHEANTINTICROE T THPHCTOER BHO

champagne and sparkling wine

150 / 750 MA 150 / 750 MA
MomMmepu BptoT Polisnb AOC Poccuiickoe wamnaHckoe. ®aHaropus.
LWamnaHb. PpaHumsa 375w 3500 R Po3oBoe GpIOT MK Nonycnamkoe 150/750 mn 300 /1200 R
Pommery Brut Royal AOC Champagne. Russian sparkling wine. Fanagoria.
France Rosé brut or semi-sweet
NMommepu BproT Poiisinb AOC LLlaMnaHb. Mpocekko. Cyxoe BeHeTo.
@®paHumsa 750 mn 6500 R Utanua 7sown 2200 R
Pommery Brut Royal AOC Champagne. Prosecco. Extra Dry Veneto.
France Italy
Poccuiickoe wamnaHckoe. PaHaropus. MockaTto CnymaHTe. Cnaakoe MNbeMoHT.
BPIOT USIM NONYCNAAKOE  150/750 M/l 300 /1200 R UTtanusa 150/750 un 350 /1600 R
Russian sparkling wine. Fanagoria. Moscato Spumante. Sweet Piemonte.
Brut or semi-sweet Italy
CB Vl H O KpacHoe BuHo | Red wine 150 / 750 M
. Lmnpa3 KabepHe COBMHLOH JTakKM.
wine ABcTpanus. Monycyxoe 300 /1400 P
Shiraz Cabernet Sauvignon Lakky.
Australia. Semi dry
Benoe BUHo | White wine 150 / 750 M7 Mepno Teppe Aenb Houe. IGT JonoMuTy.
LLlapaoHHe Jlakku. ABcTpanus. Monycyxoe 300 /1400 P Wranua . 360/1700 2
. . Merlot Terre del Noce. IGT Dolomiti. Italy
Chardonnay Lakky. Australia. Semi dry
KabepHe COBUHbOH, MepJio. JIukypus
EOB?'H"OE':[ B"i“ Ijaczl¢l:|/K2 Czlp. ql;”:::l 360 /1700 P Nedkaaus. KpacHopapckuii kpai. Poccus 360 /1700 R
auvignon Blanc Pacifico Sur. Valley Central. Chile Cabernet Sauvignon, Merlot. Likuria Lefkadia.
LWapaoHe, Anurote. Jiukypus Krasnodar region. Russia
Konnekuus 3pmutax fledpraams. LUnpa3-Manbbek KapakTep.
KpacHopapckum kpau. Poccus 360 /1700 R Bogerac CaHTa AHa. ApreHTuHa 350 /1600 P
Chardonnay, Aligote. Likuria Hermitage Collection Lefkadia. Shiraz-Malbec Cardcter. Bodegas Santa Ana.
Krasnodar region. Russia Argentina
MuHo Mpuaskuo Teppe aenb Houe. Bopao LWato ae OpaHxxepu AOC Bopao.
IGT AOHOMMTM. NTanusa 360 / 1700 P CDpaHU,VIH 360 / 1700 P
Pinot Grigio Terre del Noce. IGT Dolomiti. Italy Bordeaux Chateau de I'Orangerie AOC Bordeaux. France
raBu pe raBu Maccepus aeit Kapmenutanm KoT Ato PoH. «Kne e Neras.
DOCG MbeMoHT. UTanus 2200 R AOC Ko a0 PoH. ®paHuusi 1800 P
Gavi di Gavi Masseria dei Carmelitani DOCG Piemonte. Italy Cétes du Rhéne. Clefs Des Legats.
AOC Cétes du Rhéne. France
MuHoTa)xk CumMoHcur CtenneH6oLw.
lO)xHag Adpuka 1900 R
; . Pinotage Simonsig Stellenbosch.
Po3oBoe BMHO | Rosé wine 150 / 750 M1 South Africa
KbsiHTM Knaccuko PusepBa. TockaHa.
PoHpoHe Po3e. IGP Cuuunus. Utanus 0 /1600 R
il L, 350/ Utanus 3000 R

Rondone Rosato. IGP Terre Siciliane.ltaly

Chianti Classico Reserva. Toscana.
Italy
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