


3ABTPAKU BECb AEHD

ALL DAY BREAKFAST | #& K H 4

TBOPOXXHAS{ 3ANEKAHKA
C YEPHOCJIUBOM

[NOBABKIW HA BbIEOP: CMETAHA, BAPEHbE,
IXEM, ME[Ql, CTYLEHHOE MOJTOKO

COTTAGE CHEESE BEF AT T IR T

PUDDING WITH PRUNES E%k%igﬂﬂﬁﬁ%ﬂ%’gﬂ%
CHOOSE A TOPPING: SOUR CREAM, S

JAM, HONEY OR CONDENSED MILK

339#

LWOKONAAHDIE NAHKENKH
CO CryweHHbIM MOJIOKOM
U BAHAHOM

CHOCOLATE PANCAKES | Mlff#e
WITH CONDENSED MILK | T553 11t
AND BANANA

 389P

CbIPHUKM

OOBABKM HA BbIEOP: CMETAHA, BAPEHBE, IXEM, ME[]

COTTAGE CHEESE PANCAKES W It

CHOOSE A TOPPING: SOUR CREAM, JAM OR HONEY E‘Eﬁfﬂﬂi R
e e

j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

@ — 6e3 nakTo3bl / lactose free dish

T ——

CKPEMBJ1

SCRAMBLED EGGS | 4%
249P

OMIJIET C BY)KEHUHOU

.
' - W TOMATAMU
* [* OMELETTE WITH COLD BOILED -
" PORK AND TOMATOES
AR AR -
498 .
H -

-

™
o

OMIJIET C OBOLLAMU 3192

OMELETTE WITH VEGETABLES | # 3z Bk 1t

OMJIET C KOI1‘-I.EHbIM JIOCOCEM
U COYCOM KPEM-4U3

Y
OMELETTE WITH SMOKED SALMON & w
AND CREAM CHEESE SAUCE -
= T g \ OMIJET C UHOAEMUKOM 349P
BB — A FEE DRI 0 L A
379p OMELETTE WITH TURKEY | kK MR E /3t y

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



KMHOA C 3AMEYEHHC
TbIKBOW W SALIOM BEHE[V

QUINOA WITH BAKED PUMPKIN
AND EGG BENEDICT

PR TR B A SR

CHEF'S CURED SALMON
WITH EGGS BENEDICT

JEF I ) = 3L £ T L
HYLR e

ANYHULA C TOCTAMU
FRIED EGGS WITH TOAST | fuffi. 25 Bt #5 THi £ H

OJNIAAbU U3 LIYKUHU
C JIOCOCEM WE®-NOCOJIA

ZUCCHINI PANCAKES PUEA K

WITH CHEF'S CURED CAWENIES
SALMO < o R =St

JOMAILLUHUA BEKOH C SALULAMMU BEHEAUKT

——_— HOUSEMADE BACON WITH EGGS BENEDICT ﬂ
d H AT YR e i v B

j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

@ — 6e3 nakTo3bl / lactose free dish

' BJINHYUKHU 2499

OOBABKM HA BbIBOP: CMETAHA, BAPEHBE, AXXEM, MEJ], CMYLIEHHOE MOJIOKO

OBCAHA{ KALLA

C KAPAMENIN3NPOBAHHbBIMU ABNTOKAMU

OATMEAL PORRIDGE JHEZE TR

CHOOSE A TOPPING: SOUR CREAM,

PANCAKES Ve
TERCETRAN: BRY5IH . . s Rl

WITH CARAMELIZED APPLE T FE S R JAM, HONEY OR CONDENSED MILK
329P
——

- CMY3M_C KJTYBHUKOM /
: YEPHOW CMOPOJUHOU

STRAWBERRY / g RS
BLACK CURRANT BEYKIp
SMOOTHIE

2599P

l...‘
MNWEHHAS KALLA

C 3AMEYEHHOW THIKBOW W FPELIKMM OPEXOM

MILLET PORRIDGE T K 5K
WITH BAKED PUMPKIN AND WALNUT fJD%TﬁM'—?'%%

PUCOBAS KALLA 359#¢ i

HA KOKOCOBOM MOJIOKE C [PEAN®PYTOM U MAHTOBBIM COYCOM SN '_F

RICE PORRIDGE K AOMALLHUA TBOPOT C MAJIUHOM 319P
MADE WITH COCONUT MILK, GRAPEFRUIT ‘ AR5 28 S T % o

HOMEMADE COTTAGE CHEESE WITH RASPBERRY | 78 7 T2 i e 7L

AND MANGO SAUCE

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



BAIOAA U3 BAKJIAXXAHOB B e g BB

. o ATSETSILI + ALY A
EGGPLANT DISHES | #fi T3 e N\ | FEEEENGE T B C s
; . - N 549P

XPYCTSALLUMUE BAKJIAXKAHbI C KPEMOM U3 CYJIYTYHU 459P
e K2t ¥ IR/ R e JE W33

CRISPY EGGPLANT WITH CREAM
MADE OF SULUGUNI CHEESE

BEEP U3 BAKJIA)KAHOB

BAKJTAXAHbI, 3ANEYEHHbBIE C CbIPOM CYNIYTYHN

EGGPLANT FAN | #i R 7 e

EGGPLANT-S, BAKED WITH SULUGUNI CHEESE

 479P

BAKJIAXXAHHAA UKPA

EGGPLANT | filiF#
SPREAD

PYJIETbl U3 BAKJIAXKAHOB
C HAAYTH

PYNETbl C HAYUHKOW N3 OOMALLIHETO
TBOPOXHOTO CblPA HAOYFN N MATbI

EGGPLANT ROLLS WITH NADUGI
_ROLLS STUFFED WITH HOMEMADE | BSOS T L

CJIOEHbBIE BAKJIAXKAHbI C MICOM 549P
LAYERED EGGPLANTS WITH MEAT | FE i T “ + ﬂ

NADUGI COTTAGE CHEESE AND MINT

YKAPEHbIE BAKJTAXXAHbI CANAT C :
C OPEXAMM NO-TPY3UHCKM 4898 gt v

PYNETbI U3 BAKTAXAHOB C HAYMHKOW 113 OCTPOW OPEXOBOW MACTDI,

NPUMNPABAEHHOM NO OCOBOMY PELIENTY , ,'-a,a."h"'-*k-'-.' : ; i,,, SALAD WITH CRISPY %ﬁﬁ?
A 7 " . EGGPLANTS ECURET

GEORGIAN STYLE ROASTED EGGPLANTS WITH NUTS @ r'YPUNCKUNA CANAT 399Pp AN ¢

EGGPLANT ROLLS STUFFED WITH SPICY NUT BUTTER, R WU T e 559P

SEASONED ACCORDING TO A SPECIAL RECIPE ¥j][]%% j,@ GUR'AN STYLE SALAD | ﬁﬂﬂﬂ‘l‘lﬁ?’)‘ﬁ j Q @ f

- 1 o

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



XOJNNOAHDIE BAKYCKU U CAJIATDI
I

COLD STARTERS AND SALADS | % ST HE

NXAJIX U3 LULNUHATA

BUTOYKM U3 LUMNHATA 1 APOMATHOW KMH3BI,
MPUNPABNEHHBIE TPAOVULMOHHBIMW OCTPbIMKA
KABKA3CKMMW CNELUMAMU, C DOBABJIEHMEM
YECHOKA W TPELIKOrO OPEXA

SPINACH PKHALI

PATTIES MADE OF SPINACH T%%%:]Eft%u
AND FRAGRANT CORIANDER ,f%émémaq&%
LEAVES, SEASONED WITH SIEh
TRADITIONAL HOT CAUCASIAN EEE*&!*%

SPICES, WITH ADDITION
OF GARLIC AND WALNUTS

309P JO®
>

NXAJI1 U3 MOPKOBHU

3AMNEYEHHAA MOPKOBb, MPUMPABIIEHHAA IPELIKMM OPEXOM,
KABKA3CKMMW CNELUNAMU, C ALXKMKOW N APOMATHOWN KMH3O0M

CARROT PKHALI JEEA % MIinktks BN

BAKED CARROT, SEASONED 1}%*",’\ %;ﬂ{%%é%
WITH GROUND WALNUTS,

CAUCASIAN'SPICES; ADJIKA SAUCE j g @
AND FRAGRANT CORIANDER LEAVES e

N | .
309

k1 P,

NXANU 309#P

HEXHbIE BUTOYKWN N3 MEPETEPTOW CBEKJIbI, KANYCThI U KMH3bI,
MPUMNPABIIEHHBIE ®UPMEHHOW KABKA3CKOW ADXMKOW U TPELIKUM OPEXOM

PKHALI | 427 11 2% Ao 4540 0 A S RO AT DI ®

TENDER PATTIES MADE OF STRAINED BEETROOT, CABBAGE AND CORIANDER
LEAVES, SEASONED WITH SPECIAL CAUCASIAN ADJIKA AND WALNUTS

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

+  CBEKOJIbHAS UKPA
MO BABYLUKMHOMY PELENTY

GRANNY'SRECIPE | Witz s
- BEETROOT SPREAD | @sg#e =

2390 = | SauNL N

-.":'l'“-\,‘ s k@
i RR ot N,
s - .

YAKKHU 2969

TPAOMUNOHHBIN Y3BEKCKMIM OCBEXAIOLLNN COYC C JOBABIIEHMEM
CBEXEIO OIYPLA, APOMATHOW 3ENEHN, MATHI 1 YECHOKA

CHAKKI | B2Z50 55 X7 H 3

TRADITIONAL UZBEK REFRESHING SAUCE WITH ADDITION
OF FRESH CUCUMBER, FRAGRANT HERBS, MINT AND GARLIC

CAJIAT U3 PO30OBbIX 419P

TOMATOB C MALIOHM U ALLKUKOW ['YAKAMOJE 329

SALAD MADE OF PINK TOMATOES AR AR DA ATA CMENBIE TOMATHI C ABOKAJIO, KMH30M U KPACHBIM BA3UIIMKOM,
WITH FERMENTED MILK AND ADJIKA SAUCES i i 7 5 AL j 3ANPABNEHHBIE OfIMBKOBLIM MAC/IOM M YECHOKOM

GUACAMOLE | 4155 17 @

RIPE TOMATOES WITH AVOCADO, CORIANDER LEAVES
AND RED BASIL, DRESSED WITH OLIVE OIL AND GARLIC

AWPAHM OT HAHM

AYRAN DRINK | J5iB
FROM NANI

1692

OBOLLUHOMU CAJIAT HA YInaxX 349P

MAKOTb BAKJTAXAHOB, CITAOKOW MAMPUKN 1 CNENBIX TOMATOB, OBXAPEHHbBIX

HA MAHIANE C OOBABJTIEHMEM YECHOKA M KANESTbKM YKCYCA, MPUMPABEHHbBIX g @ st
APOMATHOW KMH3OW U BA3UTMKOM. MOOAETCA OXJTAXAOEHHbBIM g

CHARCOAL GRILLED VEGETABLE SALAD | k&% ik s i0hr

EGGPLANT, SWEET PAPRIKA AND RIPE TOMATOES COOKED OVER
THE CHARCOAL WITH ADDITION OF GARLIC AND A DROP OF VINEGAR,
SEASONED WITH FRAGRANT CORIANDER LEAVES AND BASIL. SERVED COLD

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



CAJIAT «AHUK-YYK»

CANAT N3 CNAOKNX TOMATOB, KPACHOTO NYKA,
CTPYYKOBOTO MEPLA M BASUITKA

ACHIK-CHUK SALAD | 52555 s B #fivb s

SALAD MADE OF SWEET TOMATOES,
RED ONIONS, POD PEPPER AND BASIL

329P

®
17

TNETKMI CAJIAT 13 CBEXWX OFYPLIOB, CMESTbIX TOMATOB, 3EJTEHOIO ABTOKA
1 KYCOYKOB JOMALLHEFO CblPA C AOBABIIEHUEM KUTANCKOW KAMYCTbI, 3AMNPABIIEHHbIN

% APOMATHOW 3EJIEHBIO, OJIMBKOBBIM MACIIOM W BAJTb3AMUYECKNM YKCYCOM

OLTIN KUZ SALAD | BURF FEZZ b4

LIGHT SALAD MADE OF FRESH CUCUMBERS, RIPE TOMATOES, GREEN APPLE, AND HOMEMADE
CHEESE PIECES, ADDED WITH NAPA CABBAGE, DRESSED WITH FRAGRANT HERBS,
OLIVE OIL, AND BALSAMIC VINEGAR

KBEJIJIU C TOMATAMM

KVELLI WITH TOMATOES | & i B #h b hr

OBOLLHOW CANAT
CO CNELUSAMU NO-TPY3UHCKMU

GEORGIAN STYLE R R | W o
VEGETABLE SALAD | 9y
WITH SPICES

OBOLLHON CAJIAT NO-TPY3UHCKU C OPEXAMU 3699

CAJTAT N3 CBEXMX OI'YPLOB, TOMATOB, KPACHOTO JTYKA C NOBABJTIEHMEM j g @
CTPYYKOBOIO MEPUA, MPUMPABNEHHbBIM APOMATHOW KMH3OW, METPYLIKOW,
BA3UITUKOM, TPELIKMM OPEXOM U KANESIbKOM YKCYCA

GEORGIAN STYLE VEGETABLE SALAD T T MRS 4T
WITH WALNUTS FNE S b ) N
FRESH CUCUMBER, TOMATOES, RED ONION, AND POD PEPPER, ﬁ\ ﬁgj‘-{\ &MEL—S‘@:‘%

SEASONED WITH FRAGRANT CORIANDER LEAVES, PARSLEY,
BASIL, WALNUTS, AND A DROP OF VINEGAR

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

CAJIAT «TALUKEHT»

NIOMTUKW HEXHOW rOBAOUHbI, PEOBKW U JTYKA ©PU
C NOBABNEHMEM 3EJIEHV PNHOTO ANLA. CANAT
3ATPABJTAETCHA COYCOM HA OCHOBE LIHEFO MANOHE3A

TASHKENT SALAD | EA+F-y04r

TENDER BEEF SLIC A ONION STRINGS WITH
ADDITION OF H \ ED WITH SAUCE BASED
ON HOMEMADE M

3499

CAJNAT «SHI1IOJ1b»

TOHKO HAPE3AHHbIE KYCOYKW OTBAPHOW FOBAAMHbI, CIAOKOW NAMPYKY,
CTEJTbIX TOMATOB M CBEXWMX OIr'YPLIOB C JOBABJTEHMEM CTPYYKOBOTO
MEPUA, YHECHOKA, COEBOTIO COYCA M ONIMBKOBOTO MACIA

YANGIYUL SALAD | 55 TR +i

THIN SLICES OF BOILED BEEF, SWEET PAPRIKA, RIPE TOMATOES, AND FRESH
CUCUMBERS WITH ADDITION OF POD PEPPER, GARLIC, SOY SAUCE, AND OLIVE OIL

®
o

CAJIAT «<BAXOP» 309P

CAJAT N3 HEXHOW KYPVUHOW rPYOKM C OBAB/IEHUEM CMESbIX TOMATOB,
CBEXWX OTYPLIOB ¥ 3ENTEHM. 3AMPABJIAETCA COYCOM HA OCHOBE MANOHE3A
1 BANTbBAMUYECKOTO YKCYCA

BAKHOR SALAD | 152% 52 = A8 R Vb 4r

SALAD MADE OF TENDER CHICKEN BREAST WITH ADDITION OF FRESH TOMATOES,
CUCUMBERS, AND HERBS. DRESSED WITH SAUCE BASED ON MAYONNAISE
AND BALSAMIC VINEGAR

&

CAJNAT «TUJ»

KYCOYKM OTBAPHOIO FOBAXbBEIO A3bIKA, MAPUHOBAHHOIO OTYPLA
N XPYCTALLETO NYKA ®PU. CANAT 3AMNPABIISETCH COYCOM HA OCHOBE
JOMALLUHErO MAMOHE3A U XPEHA

TIL SALAD | ZE/RE K0 %r

PIECES OF BOILED BEEF TONGUE, PICKLES, AND CRISPY ONION STRINGS. SALAD
IS DRESSED WITH SAUCE BASED ON HOMEMADE MAYONNAISE AND HORSERADISH

389p ﬂ

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



CAJIAT U3 roedauHbI, CBEKJIbl

U KOI'I‘-IEHOFO C_blPA CYNYIrYHM ' ; : - LLE3APb C KYPULIEHA / y CbIPHA4 TAPEJIKA
KYCOYKM HEXHOW OTBAPHOW FOBSIAVIHbI, CBEKSTHI “ : ‘ [ C KPEBETKAMU

M KOMYEHOTO CYNYIrYHW, 3AMNPABNEHHBIE COYCOM 3 " 3
HA OCHOBE MAVOHES3A U MPAHbBIX CI'IELH/II?\ I & - i
=zl s - CAESAR WITH A HREL

SALAD WITH BEEF, A S IR % - . _ . ‘ CHICKEN / SHRIMP | fybh
BEETROOT, AND SMOKED | jpiybti e A 4 ST | 4 449/4899

CHEESE-RLATTER | 13E& A%
7499

SULUGUNI CHEESE

TENDER PIECES OF BOILED BEEF,
BEETROOT, AND SMOKED SULUGUNI
CHEESE, DRESSED WITH SAUCE BASED
ON MAYONNAISE AND FRAGRANT SPICES

4199

T

TEMJIbIA CAJIAT C KYPULIEH L4L9P

CBEXWE NICTbA CANIATA POMENH C KYCOYKAMW KYPUHOIO BEAPA, MPUTOTOBNEHHOTO
HA MAHTANE, 3ANPABNTEHHBIE CbIPHO-OPEXOBbBIM COYCOM. YKPALLIAETCHA CMESTbIMU
TOMATAMU W PYJIETUKAMU N3 KOMYEHOTO CbIPA CYNYTYHU

WARM SALAD WITH CHICKEN | X8 Al 704 y CENbAb NOJ LIYEOH
FRESH ROMAINE LETTUCE LEAVES WITH CHARCOAL GRILLED CHICKEN LEG QUARTER

PIECES, DRESSED WITH CHEESE-NUT SAUCE, DECORATED WITH RIPE TOMATOES AND DRESSED HERRING | Ez%ﬁﬁzﬂ:ﬁ
SMOKED SULUGUNI CHEESE ROLLS N

OBOLLUHOM CANAT )
C 3ANEYEHHOM NANPUKOM
U BPbIH30OM

FRESH VEGETABLE SALAD | JEEREL
WITH BAKED PAPRIKA FHEIDHL
AND BRINED CHEESE

4599P

-

CAJIAT C KOMYEHDbIM JIOCOCEM LY NN v A, G4 e 3 - : . ' ™ ErE™
. y A o - 5T gl AR F ¥ a . Lk

MVKC 13 CAMTATHBIX JIMCTBEB C HEXHbBIM TOCOCEM AOMALLIHErO KOMYEHMS : ; F \ B e S ’ % e 2 i 1 i R T g ey e ‘: 1.

C JOBABJEHWEM CBEXUX OrYPLOB, KYBEMKOB ABOKALO M CMESBIX TOMATOB. " ) M F s e R TR : - "k : b f ~E A > i —

3AMPABISETCS OPEXOBbLIM U LINTPYCOBBIM COYCOM c " o . L e - R - ﬂCHOE ACCOPTU ~ ‘ﬁ'

MEAT PLARTER | Js A 4%

SALAD WITH SMOKED SALMON | =3 fayb i i \ . CAJIAT NO-TAJNIbCKHU BRGLS e 3
MIXED SALAD LEAVES WITH TENDER HOME-SMOKED SALMON WITH FRESH CUCUMBERS, - L7 ! == - ) gl 17798 H y -

AVOCADO CUBES, AND RIPE TOMATOES, DRESSED WITH NUT AND CITRUS SAUCE o GALI STYLE SALAD | inFl= b4

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy




CE3OHHDIE OBOLLMU U 3EJIEHD

SEASONAL
VEGETABLES
AND HERBS

4499

BT " ‘r"kjﬁ. .'.' :
o e R UL T
ACCOPTU U3 AOMALLHUX CbIPOB

OOMALLHUI CbIP, ChIP CYNYTYHW, KOMYEHbBIV CbIP CYTYTYHN,
KOMYEHAA KOCUYKA, CbIP HEYNN

ASSORTED HOMEMADE CHEESE | 2 Wil K 4%

HOMEMADE CHEESE, SULUGUNI CHEESE, SMOKED SULUGUNI CHEESE,
SMOKED BRAIDED CHEESE, CHECHIL CHEESE

COJIEHbS U3 BOYKH 469P

MAPUHOBAHHbIE HECHOK N HEPEMLLA, KAMYCTA N3 BOYKK,
3EJIEHBIE TOMATbI, CTPYYKOBbIV MEPELL M AXOHOXONN, MAPMHOBAHHASA CBEKJTA

KAPMAY4O “
U3 roBsaauHbl

BEEF CARPACCIO | &4 [A3

_  BARREL PICKLES | ki3 19, @ 609P TAPTAP U3 JIOCOCH 579P¢
PICKLED GARLIC AND WILD LEEK, BARREL CABBAGE, GREEN TOMATOES,
POD PEPPER AND DZHONDZHOLI, PICKLED BEETROOT SALMON TARTARE | = e « @

CALMBM 409# 4 | = TAPTAP U3 TOBSAMHBl (&
KYCOYKN HEXHOTO KYPUHOTO BEAPA MOA APOMATHbBIM MPAHBIM COYCOM, : = c q“nCAMM MqAnM =¥ 8

MPUTOTOBMEHHbBIM N3 HACBILLEHHOTO KYPUHOTO BYJIbOHA, MOJTOTOIO MPELKOIO
OPEXA U NPAHbIX KABKA3CKMX CRELMN

BEEF TARTARE ‘ FREESE
SATSIVI | Bk 4E j @ CEJIEAOYKA C BEBU-KAPTO®EJIEM 309P WITH MCHADI CHIPS b STt
TENDER CHICKEN LEG QUARTER PIECES UNDER FRAGRANT SPICY SAUCE, B 689P H
MADE OF THICK CHICKEN BROTH, GROUND WALNUTS AND FLAVOURING CAUCASIAN SPICES HERRING WITH BABY POTATOES | fiff & il /N1 = «

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



FTOPAYUE 3AKYCKMHU

HOT STARTERS | #iH § 3%

XAYANYPU NO-MEIPEJIbCKH

TOHKO PACKATAHHOE CJOBHOE TECTO

C HAYHKOW 13 CbIPA CYNIYTYHU C AOBABIIEHUEM
EULLE OOHOTO Clos ChIPA, MPUOAKOLIEFO EMY
MUKAHTHOCTb W 30J1IOTUCTbIN, LIBET

MINGRELAN [ BASIS2

KHACHAPURI Tt

THINLY ROLLED OUT SWEET

DOUGH STUFFED WITH

SULUGUNI CHEESE, ADDED

WITH ONE MORE CHEESE

LAYER FOR SAVOURY GOLDEN CRUST

4699

XAYANYPU NO-AAXAPCKH

JTOAOYKA N3 COOBHOTO TECTA
C CbIPOM CYNYTYHW M ANLOM

ADJARIAN KHACHAPURI

BOAT OF SWEET DOUGH [ B b
VITH SULUGUNI GEgrev

CHEESE AND EGG EJ@'JF

489P

XAYAMYPU NO-TYPUHACKH

MYPOT C CbIPOM CYYTYHW N PYBIIEHBIM OTBAPHbBIM AMLIOM

GURIAN KHACHAPURI | i FJ37 M| 24 i 71 5

PIE WITH SULUGUNI CHEESE AND CHOPPED BOILED EGG

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

-

TABbl C KAPTO®EJIEM/3ENEH
CbIPOM/BAPAHUHOMU

XAYANYPU OT TETU 33JIUCO 6199

QUTABS WITH POTATOES/ B EA | NOMALIHEE XAYANYPU C HAUMHKOW 13 CHIPA CYAIYTYHI W UMEPETVIHCKOTO ChIPA
: HERBS/CHEESE/MUTTON SPERZELH R
- . . KHACHAPURI FROM AUNT ALISO | % Wi 22 b g 9 22 15 R w19t

3 269/279/289/349 P

HOMEMADE KHACHAPURI WITH SULUGUNI AND IMERETIAN CHEESE STUFFING

YEBYPEK C CbIPOM /  _
BAPAHUHOWM / TENSITUHOW

S T S £ CHEBUREK WITH CHEESE/ Wil ZE
IMERETIAN ‘ =l MUTTON/VEAL A A

KHACHAPURI [l
279/349/359 P ()

XAYANMYPU NO-UMEPETUHCKMH

TOHKO PACKATAHHOE COOBHOE TECTO C HAYMHKOM
13 CblPA CYNIYTYHW. BbINMEKAETCA B AYXOBKE

THINLY ROLLED OUT SWEET
DOUGH STUFFED WITH SULUGUNI

CHEESE. BAKED IN T VEN

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



i = - — =

30JIOTUCTDBIE MMAAU C KOHBEPTUKAMMU
U3 CYNYIYHU C HAAYTU

GOLDEN MCHADI CHIPS WITH SULUGUNI AND NADUGI CHEESE ROLLS
i B¢ TR DHRC H3/R oy e W55 e P L Y e

JIOBUO «XAPKAJIUA»

UESTbHAA KPACHAA ®ACOJIb, OBXAPEHHAA CO CNAOKUMU TOMATAMMU,
JIYKOM N KMH3O0W, MPUMPABNEHHAA ®UPMEHHbBIMY KABKA3CKVMW CRELMAMM

4199

HYYYBAPA XXAPEHA4

Y3BEKCKME MESIBMEHW, XAPEHHbBIE BO ®PUTIOPE

FRIED CHUCHVARA | 2 2%51 552Gk

DEEP FRIED UZBEK DUMPLINGS

CbIP CYNYT'YHU (UM KONYEHDBIN CbIP CYNIYTYHM), 4398
)XAPEHHbIA CO CBEXXUMU TOMATAMMU

CLASSIC OR SMOKED SULUGUNI CHEESE ‘
BAKED WITH FRESH TOMATOES

\\\\\\\\

e S RE

@ — 6e3 nakTo3bl / lactose free dish

j — ocTpoe 6nono / spicy dish

KHARKALIA LOBIO | kg3 1 3¢ 5 3% j

WHOLE RED BEANS, FRIED WITH SWEET TOMATOES, ONIONS
AND CORIANDER LEAVES, SEASONED WITH SPECIAL CAUCASIAN SPICES

J®

ARLXANCAHOAN

OBOLLUHOE PATY 13 BAKITAXAHOB, TYLWEHHbBIX C JTYKOM, KAPTO®ESIEM,
TOMATAMW, BOJTTAPCKNM MEPLEEM U 3ENTEHBIO

409P

ADJAPSANDAL WITH WALNUTS | #& €5 =4+

VEGETABLE STEW MADE OF EGGPLANTS, STEWED WITH ONIONS, POTATOES,
TOMATOES, BELL PEPPER, AND HERBS

Jd®

LUABEPMA

SHAWARMA | 7)1 o8

g — BereTapuaHckoe 6nono / vegetarian dish

JOJIMA CO CBUHMUHOM
U rOBAAUHOM / C BAPAHUHOM

DOLMA WITH B HEA
PORK-AND-BEEF / MUTTON | I “ERiGE
1Y E

629P

KYBAAPU

COYHbIV LOMALIHWI NNPOT C PYBJTIEHBIM MACOM N APOMATHbBIMM CNELVAMM

Ra Rl o

KUBDARI | 7 FLiE == P if B

JUICY HOMEMADE PIE WITH CHOPPED MEAT AND FRAGRANT SPICES

MNPOI N3 CNTOEHOTO TECTA C KAPTO®EJNTEM N TPUBAMU

HOMEMADE PIE WITH POTATOES AND MUSHROOMS | 5+ 5 B 4% 16 0t

PUFF PASTRY PIE WITH POTATOES AND MUSHROOMS

-

A

A4YMA

OOMALHWUN CNOEHBIV MUPOT C CbIPOM CYNYTYHM. i o
NOJAETCA C COYCOM MALIOHM &

‘-'q,,f:-

PR ., ACHMA | 24

HOMEMADE LAYERED PIE WITH SULUGUNI CHEESE.
SERVED WITH MATSONI SAUCE

389#P

CAMCA C KYPULIEN/BAPAHUHOM (2 wr.)

AN 2EANE= A
WnES (24

229/249P

L4

SAMOSA WITH CHICKEN/
MUTTON (2 PIECES)

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



BAJIbIK-LUYPIMNA

APOMATHBIV PBIBHbBIV BYIBOH C KYCOYKAMU JTOCOCSH, CYLAKA 11 OBOLLEN

BALYK-SHURPA | 152 16 457 o< @

FRAGRANT FISH BROTH WITH SALMON, PIKE PERCH AND VEGETABLE PIECES

XAPYO C FTOBSIAMHOM /
C BAPAHUHOM

TPAOVILMOHHDBIN FPY3VUHCKWM CYM C KYCOYKAMM
TENATUHbI (BAPAHWHBI), PUCOM, 3EJIEHBIO M
DOUPMEHHBIMWN KABKA3CKIMI CMNELUMAMUN

KHARCHO A i N X KUFTA—E&S{ESIASH

WITH BEEF/MUTTON N L i s S e > 2R R S
GEORG 6 E

B R T BYJIbOH MO-CYXYMCKM 589P

HERBS AND SPECIAL CAUCASIAN SPICES APOMATHBIV BYSTbOH C KYPUHBIMM MOTPOLLKAMU W CBEXEN 3ENEHBIO

"-'37?/3899 h“ j @ SUKHUMI STYLE BROTH | #5Ik 7%

ﬁ FRAGRANT BROTH WITH CHICKEN GIBLETS AND FRESH HERBS

KAWHATMA-LUYPNA XAUWJIAMA

APOMATHbIV BYNTbOH 13 ATHEHKA C OBOLLAMM -~ HEXHbIE OTBAPHbIE KYCOYKW TESIAYbMNX PEBPBILLIEK
N HAUMOHATNbHBIMW CNELUNAMN C APOMATOM TMETPYLLIKW 1 KOJIbLUAMK CBEXETO JTYKA.
NOOAIKOTCA C NEFKNAM BYJIbOHOM

KAINATMA-SHURPA | = A 55521 (ﬁ) ey
] < i sy
FRAGRANT LAMB BROTH WITH VEGETABLES KHASHLAMA | #% &35 AL 488 N B %

AND NATIONAL SPICES h L - & TENDER PIECES OF BOILED VEAL RIBS
' . WITH PARSLEY FLAVOR AND FRESH ONION RINGS.
SERVED WITH LIGHT BROTH

569P @ ﬂ

YYYBAPA-LUYPMNA N 4 & *d MALWLXYPAA
TNEFKN APOMATHBIV BYSTbOH C TPAOVLMOHHBIMK Y3BEEKCKMMU MESTbMEHAMM ! ! ¢ r ChITHbBIV TYCTOW CYM C TOPOXOM MALL, OBOLLAMU U KYCOYKAMU HEXHOW BAPAHUHBI.
C HAYMHKOWM 13 PYBJTEHOTO MSACA ATHEHKA B T . g d NOAAETCA C COYCOM MALIOHN

> S x4 yoas \ . 551 TS5 MBS AT
CHUCHVARA-SHURPA | £ A% 7% ‘“ A5 S Padk _ 7a MASHKHURDA | 45 4R A 1 ‘H
LIGHT FRAGRANT BROTH WITH TRADITIONAL UZBEK DUMPLINGS STUFFED Fed v ; k ‘ : 4 NOURISHING THICK SOUP WITH MUNG BEANS, VEGETABLES

WITH CHOPPED LAMB MEAT " 2k £ e 1 AND TENDER MUTTON PIECES. SERVED WITH MATSONI SAUCE

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy




BOPLL

C YECHOYHbIM/ MAMMNYLKAMU

FOPAYUE BJIIOAA

MAIN COURSE | #3¢

TN

BORSCH | #i %%

4 WITH GARLIC FLAVORED BREAD
H

i i 7 NJ1oB Y3BEKCKUU
His R e R e T v
o . ] WMPOKO PACMIPOCTPAHEHHOE Y3BEKCKOE il
y y C KYCOYKAMM SFHEHKA, MPSIHBIM APOMATOM
AOMAI'UHMM CYN-NAMWA C KYPULEX / 319/349P LIADPAHA U BAPBAPVUCA. MOAAETCH CO CBEXUMM
KYPULUEU U TPUBAMU NOMUOOPAMU U OTYPLIAMY
CYN C KYCOUKAMY KYPUHOW FPYOKM / KYPUHOM [PYAKM C FPUBAMY @ y

UZBEK PILAF | 5245 70 20 R

HOMEMADE NOODLE SOUP WITH CHICKEN / ‘ KA PRI A A WIDELY SPREAD UZBEK DISH WITH LAMB PIECES

JERGN: 3 AND SPICY AROMA OF SAFFRON AND BARBERRY.
WITH CHICKEN AND MUSHROOMS %%ﬁﬁ%/ﬁ SERVED WITH FRESH TOMATOES AND CUCUMBERS

SOUP WITH CHICKEN BREAST PIECES / CHICKEN BREAST PIECES
AND MUSHROOMS 2 5699 @

TOM IM

TOM YUM | &%

-

.
KABAYKOBbIA CYN-MIOP “m_'

N0OB YAUXAHCKUH 589p MJIOB MNO-BYXAPCKH 4599

TPALMUMOHHBI Y3BEKCKUI CYMN C LOMALIHEN NAMWOW, HEXHBIMU KYCOUYKAMM i}

AFHEHKA W OBOLLAMM, TOMIEHHBIMU CO CMEUMSAMI B COBCTBEHHOM COKY TPAMUMOHHBIZ Y3BEKCKMIA M/10B U3 SKCKMO3UBHOTO PUCA IEB3MPA, h @ Y3BEKCKMM TTIOB C KYCOYKAMUI KYPUHOTO BELPA, @
ZUCCHINI CREAM SOUP | PUEA P U o KYCOYKOB ATHEHKA 11 BOCTOYHbBIX MPAHOCTEN PUCOM AJTAHTA 1 BOCTOYHBIMW CNELIMAMN

e LAGMAN | $i7ii ‘“ ® .
3399 g 4 CHAIKHANA PILAF | 532% 555 E PR BUKHARA STYLE PILAF | A5y 2038 iR
‘ TRADITIONAL UZBEK SOUP WITH HOMEMADE NOODLES, TENDER LAMB PIECES
AND VEGETABLES, STEWED IN THEIR OWN JUICE WITH SPICES TRADITIONAL UZBEK PILAF MADE OF OF EXCLUSIVE DEVZIRA RICE, LAMB PIECES AND ORIENTAL SPICES UZBEK PILAF WITH CHICKEN LEG QUARTER PIECES, ALANGA RICE AND ORIENTAL SPICES

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



3ANEYEHHAA CEMIA

CEMTA, 3ANEYEHHAS B ®OJIbIr'E C OBOWAMK. MOOAETCHA C COYCOM TKEMANN
NN HAPLWAPAB HA BbIEOP

BAKED SALMON | 4%k pfif 8 @

FOIL-BAKED SALMON WITH VEGETABLES. SERVED WITH TKEMALI
OR NARSHARAB SAUCE OF YOUR CHOICE

KOMYEHbIA CUBAC C MUHU-KAPTO®EJIEM 779 P

MNOOAETCA C KANYCTOM MNO-TPY3NHCKM

SMOKED SEA BASS WITH BABY POTATOES | EE L 4l 5/ 5 « @

SERVED WITH GEORGIAN STYLE CABBAGE

CKYMBPUA TOPAYEIO

KONYEHUSA C OBOLLAMU
" HOT-SMOKED MACKEREL ff@ﬁiﬁ@
WITH VEGETABLES g

»<®

NIOCOCDH rOPAYEro KON4YeHu4 829P

/) (8 XMHKAJN C BAPAHWHOM / CBUHUHOM
WU FOBSIAMHON / TENSITUHOM

AT C HAYMHKO CO4YHOIo MACHOIO ®APLLA
BABJTIEHMEM APO OV 3EJTIEHU N CTPYYKOBOIO MEPLA

VEAL KHINKALI (price per piece) ARG

Aty =TT s
l STUFFED WITH JUICY MINCED MEAT, | A=
WITH FRAGRANT HERBS AND POD PEPPER

MUTTON / PORK-AND-BEEF / ‘ FR,

¥ n9e - vﬁ. -

MAHTbI C MACOM SArHEHKA 4299
MANTY WITH LAMB MEAT | 26 P18 S ‘h @

YYYBAPA
Y3BEKCKAA PA3HOBMD,HOC-Tb OOMALLIHNX

MEJTbMEHEN C COYHOW HAYMHKOM
M3 PYBJTIEHOTO MACA ATHEHKA

CHUCHVARA | %‘hif?iﬁi&%

UZBEK TYPE OF HOMEMADE DUMPLINGS
STUFFED WITH JUICY MINCED LAMB MEAT

; 3899 © Y.

- x

j @ KYYMAY4U

APOMATHOE B/IOJO M3 HEXHbIX TENAYbUX NOTPOLLKOB,
H OBXAPEHHbIX C MNKAHTHBIMW KABKA3CKUMW CNELMAMUN

H N 3EPHAMU TPAHATA

*  FRAGRANT DISH MADE OF TENDER VEAL GIBLETS, ROASTED
~ WITH SAVORY CAUCASIAN SPICES AND POMEGRANATE SEEDS

489P

YAXOXBUJIN 459 P

KYCOYKMN OBXAPEHHOWM B COBCTBEHHOM COKY KYPULbI C NOANIMBKOW 13 CMESbIX TOMATOB,
MPUMPABMEHHbBIE KABKA3CKWMW CAEUMAMK W CBEXEN 3ENEHBIO

. l/ C NPSHbIM OB)XXAPEHHbIM KAPTO®EJIEM 8
A ¥/  HOT-SMOKED SALMON P = it j @

WITH SPICY ROASTED POTATOES F5ER
B

CHAKHOKHBILI | #8 €5 T 5t 5 & p bl y2®

PIECES OF CHICKEN ROASTED IN THEIR OWN JUICE WITH A GRAVY OF RIPE TOMATOES,
SEASONED WITH CAUCASIAN SPICES AND FRESH HERBS

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



KOBYPMA-JIATMAH

TPAONLUMNOHHASA Y3BEKCKAA NNAMWA, OBXAPEHHAA C HEXHBIMU KYCOYKAMU ATHEHKA
M OBOWAMMU, TOMNEHHBIMW CO CMEUMAMM B COBCTBEHHOM COKY

KOVURMA-LAGMAN | Riihi1a]

TRADITIONAL UZBEK NOODLES, ROASTED WITH TENDER LAMB PIECES AND VEGETABLES,
STEWED IN THEIR OWN JUICE WITH SPICES

YAHAXU

KYCOYKM HEXHOW TEAATUHbI, CITAOKOW NAMNPYKU, KAPTODPENA U BAKITAXAHA, TOMJTEHHbIE
B FOPWOYKE C JOBABJIEHWMEM APOMATHOIO BYJIbOHA, KABKA3CKMX CAELWM 1 3ENEHN

CHANAKHI | ZEpA #5353

PIECES OF DELICATE VEAL, SWEET PEPPER, POTATO AND EGGPLANT, POT-STEWED
WITH AROMATIC BROTH, CAUCASIAN SPICES, AND GREENS

™ ®

MAMAJIbITA 309#P

TPAOVLMOHHOE TPY3NHCKOE BItOJO. FTOTOBUTCS N3 KPYTO 3ABAPEHHON
BESTOW KYKYPY3HOW KPYMbl C JOBABIEHNEM CbIPA CYIYTYHN

MAMALIGA | #8520 KA 58

TRADITIONAL GEORGIAN DISH, MADE OF THICKLY BOILED WHITE CORN GRITS
WITH ADDITION OF SULUGUNI CHEESE

3

O

ELARDGI | 3/ 5K 345

GOMI, BOILED WITH SULUGUNI CHEESE.
SERVED WITH MATSONI SAUGE

329p

OXKAXYPU 709 P

CBUHWHA, NPUTOTOBJIEHHAA HA MAHTAJIE, C OBXAPEHHBIM O 30/10TUCTOrrO ﬂ @

LIBETA KAPTO®EJIEM, CBEXEWM 3ENEHbBIO, YECHOKOM W JTYKOM

ODZHAKHURI | B+ 5 58K

CHARCOAL GRILLED PORK WITH GOLDEN FRIED POTATOES, FRESH HERBS, GARLIC AND ONIONS

@ — 6e3 nakTo3bl / lactose free dish

j — ocTpoe 6nono / spicy dish

g — BereTapuwaHckoe 61040 / vegetarian dish

YALUYLUYIIU

AMMETUTHBIE KYCOYKWU HEXHOWM TENATVHDBI, TYLWEHHBIE C OBOLLAMM
N APOMATHbBIMW KABKA3CKMMW CRELNAMM

5499

™o/

CHASHUSHULI | #4534

DELICIOUS PIECES OF TENDER VEAL, STEWED WITH VEGETABLES AND FRAGRANT CAUCASIAN SPICES

"

YKMEPYJIU 879#P

LbINJIEHOK, 3ANEYEHHbBIM C COYCOM HA OCHOBE CMETAHbI, C JOBABJTEHMEM MPSHbBIX
KABKA3CKMX CMELNN, DUPMEHHOM AOXUKN N YECHOKA. MOQAETCA HA TOPAYEN KELIM

CHKMERULI | K 375345 4 ./
CHICKEN ROASTED WITH SOUR CREAM BASED SAUCE, FRAGRANT CAUCASIAN SPICES,
CHEF'S ADJIKA SAUCE AND GARLIC. SERVED ON A HOT KETSI PAN

KOBYPMA NO-®EPITAHCKHU

BOCTOYHOE B/IIOAO U3 KYCOYKOB COYHOM FOBAXBEN BBHIPE3KM

o : SR o = OBOLLAMM, KYHXYTOM U YECHOKOM, MPUMPABIEHHOE NEMKVM
- COEBbIM C 11 BANb3AMUYECKMM YKCS
PEBPA MPAMOPHOU roBAAUHDI 859P S i+ S el =
C TbIKBEHHbIM MIOPE H@ FERGANA KOVURMA | % 77 Bl
ORIENTAL DISH MADE OF JUICY BEEF TENDERLOIN PIECES WITH
MARBLED BEEF RIBS WITH MASHED PUMPKIN | T4 & 4E A EC EE e VEGETABLES ME AND GARLIC, SEASONED WITH LIGHT SOY SAUCE

WITH BALSAMIC VINEGAR

6899

UMLMIA NO-TAJIbCKHU

LENBIV LIbINAEHOK, 3ANEYEHHbIV B KABKA3CKMX
APOMATHbIX CRELNAX MO CTAPUHHOMY PELIENTY.
NOOAETCA C COYCOM TKEMAJIA

TSITSILA GALI STYLE | i) = #54

WHOLE CHICKEN, ROASTED IN FRAGRANT
CAUCASIAN SPICES ACCORDING TO AN OLD RECIPE.
SERVED WITH TKEMALI SAUCE

7892

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



KOTJIETbl AOMALLUHUE
OT NETPOBHbI

KOTNETbl C KAPTO®ESIbHbBIM MIOPE
N MANTOCOJbHBIMM OT'YPLIAMU

HOMEMADE CUTLETS | %Pt
BY PETROVNA

, g

e

KOTJIETbI U3 MHﬂEﬁkM .

C OBOLLAMU

TURKEY CUTLETS KIG AL
WITH VEGETABLES: | 8 *

489 P

CUTLETS WITH MASHED POTATOES
AND SOFT-SALTED CUCUMBERS

4e90 ‘H+ﬂ

T
NACTA C LUYKMHU U KPEBETKAMM
KOMNYEHDBIM NIOCOCEM

PASTA WITH ZUCCHINI
AND SHRIMP /
WITH SMOKED SALMON

BE®CTPOTAHOB C KAPTO®E/bHbIM MIOPE 6699 529/659 9

BEEF STROGANOFF WITH MASHED POTATOES | 1045+ 518 “

4 B ST —— ; NMACTA «BOJIOHbE3E»
‘PASTA BOLOGNESE
KOTNETbI C KAPTO®ESTbHBEIM MIOPE, MAJTOCOJTbHBEIMW OT'YPLUAMW 1 COYCOM TAPTAP {&B%%Bm%%j(%umj | ! | PASTA CARBONARA

- al { - " 5 € »jél: L[
FISH CUTLETS | fufjf - 5899 + S o BRI 7 AR .
' e § 5899 -y +1§ﬁ;

- AT - it .

NACTA «KAPBOHAPA»

PblBHbIE KOTJIETbI

CUTLETS WITH MASHED POTATOES, SOFT-SALTED CUCUMBERS AND TARTAR SAUCE N - l‘

‘ -
CONIAHKA NO-rPY3UHCKH @j :ﬂ

GEORGIAN STYLE ‘ SN,

SOLYANKA MEATL SOUP -

R
539p -

BAPAHUHA, TYLUEHHAS C YEMEBULIEH

LENTIL-LAMB STEW | fiZE N 5= E

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy




ENIONA HA YIIIX KABKA3CKME © ey, - L

SKIRT STEAK | i
CAUCASIAN CHARCOAL-GRILLED DISHES | & fi ks s 5 CHARCOAL-GRILLED ekEES i
m) U 2R e MG oKk PORK RIBS WITH POTATOES | ffifz -5 12899

639P

5
mxiety.

’ MACHOE ACCOPTH
U3 BAPAHUHDI HA YINAaX

KAPE ATHEHKA, KOTJIETKA U3 BAPAHBETO ®APRLLHA
C 3EPHAMW FPAHATA, JTYKOM M CNELUNAMUN, HEKHEBW

ASSORTED CHARCOAL- ‘ PR
GRILLED MUTTON PR A
RACK OF LAMB, CUTLET OF MINCED

MUTTON WITH POMEGRANATE SEEDS,
ONIONS AND SPICES, NEKNEBI

1229P h j @

JIOCOCDH HA yrngax

CHARCOAL- -
e = £A
GRILLED SALMON ‘ A=A

839 P . S

" CTEAK U3 MPAMOPHOW
TOBSIAUHbI 3EPHOBOTO
OTKOPMA

NOOAETCA C COYCOM NEW-YORK

MARBLED BEEF STEAK ‘ AT

oy = FLAEAPIHE
BbIPE3KA TEJIEHKA IPUJ1b mee ﬂ ®
GRILLED VEAL TENDERLOIN | 442 245z B %5 H @

SERVED WITH NEW YORK SAUCE

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy




NIONA-KEBAB 449 P y
U3 KYPULbI

AOPALA HA IPUJIE

o | RmE

GRILLED DORADO | fs it L - LULAH-KEBAB

798 || @ (§

: CUBAC, 3ANEYEHHbIN
. 'HAPEWETKE

. A

¥ . 'SEABASS GRILLED - [ e
£ ONALATTICE 1hfys

L

LWALWJIbIK U3 KYPUHOTO BEAPA KYPUHOE ®UJIE HA YINdgX
CHICKEN LEG QUARTER SHISH-KEBAB | X}k #5 & y CHARCOAL-GRILLED CHICKEN BREAST | J /)% 3 414

LWALIbIK U3 MAKOTU ATHEHKA LWWALJIbIK U3 TENATUHDI
LAMB FILLET SHISH-KEBAB | 2E2E 4% He VEAL SHISH-KEBAB | 4452 A 2 £

B EEE—————— LWALLJTbIK U3 CBUHUHDI LWALLJIbIK U3 KOPEMKU ATHEHKA
= MUTTON LULAH-KEBAB | it py e e h@ PORK SHISH-KEBAB | J4ptsth: W §)  LAMBLOIN SHISH-KEBAB | 3B p ks th

—

@ — 6e3 nakTosbl / lactose free dish j — ocTpoe 6ntopo / spicy dish g — BereTapmaHckoe 6nofo / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy




BJIOAA HA YIN4X Y3BEKCKUE FAPHUPDI

UZBEK CHARCOAL-GRILLED DISHES | 5 2% 5l v 48 1% =% GARNISH | B3¢

KAPTO®ENb, |
XAPEHHbIA |
C CE3OHHbIMU
rPUBAMMU

U DDKOHAXONU

LWALLIbIK U3 STHEHKA T . 4N 2 WITH MOSHROOMS

AND DZHONDZHOLI

L TR A
R
3492 ()

LAMB SHISH-KEBAB | 22

[

PUC BACMATHU
- BASMATI RICE )
Rk
199p

- BT

LWWALLbIK U3 KYPULLbI

CHICKEN SHISH-KEBAB | XA ¥5

KMAMA-LLALLbIK

KIYMA SHISH-KEBAB | JJ 4 2 P4 % B

BPOKKONU

C NAPME3AH
BROCCOLI WITH :
PARMESAN

_ - R | T
WALIAIK U3 TOCOCS 6892 WALUNbIK U3 FOBSKbEM BbIPE3KM 659 8 LWALIABIK U3 OBOLLIEW B

+ il _.I-

SALMON SHISH-KEBAB | =30t #% @€ (ff) BEEF TENDERLOIN SHISH-KEBAB | 4145 5 ﬂ i) VEGETABLES GRILLED ON SKEWER | £#s 53

@ — 6e3 nakTtosbl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



AL SN 5 3 e XNEB, COYChI

BOILED/GRILLED CORN | # /$#5 % % s . . = READ & enbets e
2198 7 e ety

COYCbl

SAUCES | %

CMETAHA 59P CALEBENM
SOUR CREAM | Baigli  SATSEBELI 2®

XPEH 9P KA AR I®
HORSERADISH | %ﬁfﬁ% TKEMAJIH 798
KABAYKU HA T'PUNE TKEMALI | f & TRz % 0 ®
_— TAPTAP 799
GRILLED ZUCCHINI | Bt 2 RAR EEE HAPLUAPAB 89 P
NARSHARAB | 71 &kl 0 ®
AIDKMKA U3 CMENbIX )
- TOMATOB 79p  HbIO-AOPK 89 P
g @ F:ﬁ:ﬁﬁﬁ CE3OHHbIMU m NEW YORK | 41%)#% O®
g OF RIPE TOMATOES J MAYETE 89 p
BUCKWHEAT ‘ 2T TR A MACHETE | “Dbjie %
WITH MUSHROOMS JEgeE

YECHOYHbIA 792 MALIOHMU 139 P
GARLIC| k6  @®  MATSONI|my

AOMALLHWA XJIEB NENELIKA
NO-Y3BEKCKHU
HOMEMADE BREAD | &I U3 TAHAbIPA

o ' S ' : . - : 0 1592 UZBEK FLATBREAD
OB)XAPEHHbIU MUHU-KAPTODEJb ; o - Y i COOKED
: \ IN TANDOOR

MUHN-KAPTO®ESTb C HECHOKOM M 3EJIEHBIO

ROASTED BABY POTATOES | Ri/h-t L e e 5,28 B e G4 D

BABY POTATOES WITH GARLIC AND HERBS fats PIERTRE oot Gk : TRz i o AT ! 109P

= -

KAPTO®ENLHOE MIOPE vl TR 3 [ ong -' &y :
MASHED POTATOES|“feagidc = S R D, i S e AT _ . . NIABALL U3 TAHADIPA / JIABALU APMAHCKUH
1899 * 45 Ny NPUNYLLUEHHDIA LUNWUHAT C BENIOA ®ACOJIbIO W s '

LAVASH COOKED IN TANDOOR / ARMENIAN LAVASH

SPINACH AND CANNELLINI BEANS STEW | #5635 5145 ; s ' S HEGTRE G ZE JE UK 1

@ — 6e3 nakTtosbl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy




3rAnAPH
n E C E P T bl :(E>KHbII7I IJ_IOKOJ'IAJ:)}—in?I BUCKBMUT, =

MPOMNTAHHbBI CMETAHHBIM KPEMOM l?
DESSERTS | #litx ZGAPARI | #JrAFT S MR RAERE -

TENDER CHOCOLATE SPON “AKE e
WITH LAYERS OF SOUF o}

3792

COyCOM

MERINGUE WITH BU;P&R

BE3E CO CJIMBO4YHb
KPEMOM U AroaHb

_

MOPKOBHbIA TOPT 379#

MOPKOBHbIV BUUCKBUT C MPOCIOMKOW 13 CIIMBOYHOIO CbIPA,
NOCbINAHHbIV XPYCTALLEN MUHOATbHOW KPOLLKOW

CREAM AND BERRY SAUCE ;
ERLR IS e, |
3890 —

CARROT CAKE | #H85 MR EE

CARROT SPONGE CAKE WITH CREAM CHEESE INTERLAYER, SPRINKLED
WITH CRISPY ALMOND CRUMBS

«HAMNONEOH»

NAPOLEON | &gl ke

HONEY CAKE | ¥ £
3699 e

CbIPHbIA OECEPT
C NEJIAMYLUH

CHEESE DESSERT

WITH PELAMUSHI KA
ICING e FH R
389P

[

«CMETAHHUK» «lHOKOJNIAAHAS LWWKATYJIKA» EAHAHOBbIN TOPT
HEXHbBIE BUCKBUTHBIE KOPXW, MPOMUTAHHBIE CMETAHHBIM KPEMOM BO3AYWHbIN LWOKONAOHbBIM BUCKBUT C HAYMHKOW M3 TEMNOTO LWOKOMALA.
C KNYBHUYHBIM CUPOMOM. YKPALLAETCH CBEXUMWN ATOOAMM M BETOYKOM TAPXYHA NOLAETCH C LWAPVMKOM BAHUITBHOIO MOPOXEHOIO TOPT M3 MECOYHOIO TECTA C LHOKONAOHO-CITMBOYHBIM KPEMOM,
OONbKAMW CBEXEIO BAHAHA U TPELLKMM OPEXOM
SOUR CREAM CAKE | iR i 2 K CHOCOLATE BOX | IG5 74 [ 85 k& -
BANANA CAKE | FraE Rk
TENDER SPONGE LAYERS WITH SOUR CREAM ICING AND STRAWBERRY SYRUP. FLUFFY CHOCOLATE SPONGE CAKE FILLED WITH WARM CHOCOLATE.
DECORATED WITH FRESH BERRIES AND TARRAGON SPRING. SERVED WITH A SCOOP OF VANILLA ICE CREAM SHORTCRUST CAKE WITH CHOCOLATE BUTTER CREAM, FRESH BANANA SLICES AND WALNUTS

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



" TUPAMUCY

TIRAMISU | 24 K 5%
419 P ) S

—

NAXJIABA

BOCTOYHAA CNALOOCTb C MPELUKMMU OPEXAMM

BAKLAVA | B~ &t

| ORIENTAL SWEET PASTRY WITH WALNUTS

KO®E NO-CYXYMCKHU

SUKHUM STYLE COFFEE | ZRIFEK b HE

®UCTALLKOBbIN PYJET
CO CBE)XEU MAJIUHOMU

PISTACHIO R@LL \WITH l’%
FRESH RASPBERRIES SATNY

& B =il & |
YYPYXEJIA C ®YHAYKOM / IPELLKUM OPEXOM () @ 239P

CHURCHKHELLA MADE WITH HAZELNUT / WALNUT | bk, b /REH 4

j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

@ — 6e3 nakTo3bl / lactose free dish

OPYKTOBASA
TAPEJIKA

FRUIT PLATTER | 7k SRA4E:

9799 d®

MOPOXXEHOE B ACCOPTUMEHTE 1092 COPBET B ACCOPTUMEHTE 1092

LUEHA 3A OOMH WAPKK LUEHA 3A OOWH WAPWK
ICE CREAM | Z R [IBR VKL A5 T3y TR SRl 5%, 282 SORBET | ZFIBRIKES: ArBeFA7 TR A& R, Pk 19, @
PRICE PER SCOOP PRICE PER SCOOP

nenamywn ®) ¢/
PELAMUSHI

AT, EAE G
229 P .

AOMALLHEE BAPEHBE B ACCOPTUMEHTE 259P

3 FPELIKMX OPEXOB, UHXWPA, KM3NIIA, AMBbI, ®EVMXOA, BEIOV YEPELLIHM

PP IR SR : k. e
PN NI YN N INNE ¢
)R8 MRk

ASSORTED HOMEMADE JAM

WALNUT, FIG, CORNEL BERRY, QUINCE, FEIJOA,
WHITE SWEET CHERRY

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



ANOHCKOE MEHIO POJIIbI

ROLLS | £rl%
JAPANESE MENU | HAZ®
C OrypPLUOM 179 P
WITH CUCUMBER | # /K% g
CyYnbl C ABOKAIO 179 P
SOUP | % WITH AVOCADO | % ()
CcYNn MUCO 269 P C JIOCOCEM 259 P

MISO SOUP | BkIE% WITH SALMON | =X fa%:

cyn MUCO 359P C TYHUOM 259 P
C JIOCOCEM WITH TUNA | 4t fats

SALMON | =R

MISO SOUP C YTPEM 279 P

WITH EEL | 8 8%
CYNn MUCO 389 P

C MOPEMPOAYKTAMU
SEAFOOD | igfEnkigi
MISO SOUP

BEFETAPUAHCKUI

VEGETARIAN | &%
309 P

KuMuu
KIMCH]I
HAR A E DB
389 P

.
CAJIAT KAUCO e T
KAISO SALAD| #5

7

POJI1 <MARATACKAP»

MADAGASCAR ROLL | ik hnfring:

POJIN «<ANACKA»

““ALASKA ROLL | fards # i

CAJIAT KAUCO CAPAJIA C KPABOM 429P L4L9P 2 POJI1 «A)KYCTO» 569P
B JUSTO ROLL | kit

KAISO SARADA SALAD WITH CRAB | g g5

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



-

POJII TEPUSIKU o - &
C KYPULIEW / NTOCOCEM

TERIYAKI ROLL BR =D, @
WITH CHICKEN /I i it o

SALMON =
319 / 489 P 5#‘ !'_‘j&q:'
8 PSS

-l
A
Fo2x s

i
o Fs
i

«OUNAAENIbDUSA JIIOKC»

PHILADELPHIA LUX | L5 534 OUNALENbDUA C IOCOCEM/YIPEM 4L69/499 P
489 P

PHILADELPHIA ROLL WITH SALMON/EEL | =50/t 35 4k 2

[ ~

«OUNALRENbOUA POKAI»
PUNALENIbOUA 3AMNEYEHHAS 489/499P e b T 2 S A e A —
C JIOCOCEM/YIPEM PHILADELPHIA ROYAL | & WF/R 3% 5
BAKED PHILADELPHIA ROLL WITH SALMON / EEL | =30 4a/fi 0 1 3 i 4 e

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6noao / spicy dish g — BereTapuwaHckoe 61040 / vegetarian dish

KAJIMOOPHUA
CALIFORNIA ROLL
i

C NIOCOCEM 479 P
WITH SALMON | =3¢ i 45

C YIPEM 479 P
WITH EEL | % £ Jj i

C KPABOM 539 P
WITH CRAB | B4 hinh

B KYHXYTE C KPABOM 519P

WITH CRAB AND SESAME SEEDS ON TOP
2 i

KAJIMOOPHUA
3AMNEYEHHA4A
BAKED

CALIFORNIA ROLL

J& i

C KPABOM 649 P
WITH CRAB | I8 fin i %

C NNIOCOCEM 489 P
WITH SALMON | =34 i 5

C YITPEM 489 P
WITH EEL | fi8 fa fiiJh %5

KAJTUOOPHUA
CJIMBOYHA4
CREAMY

CALIFORNIA ROLL
LURE RN EES

C KPABOM 619 P
WITH CRAB | i+

C IOCOCEM 489 P
WITH SALMON | =%

C YTPEM 489 P
WITH EEL | #8 fa 35

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



POJIJ1bl <BOHUTO»

BONITO ROLL

et E

C NIOCOCEM 399 P
WITH SALMON | =3 #1#:

C YIPEM 399 P
WITH EEL | 8 1%

C TYHLUOM 399 P

WITH TUNA | 464

C IOCOCEM U TYHLUOM 589P

C"MBqublE WITH SALMON AND TUNA | =t 4ihtats:

Po'n'n bl C NIOCOCEM U YTPEM 569 P
POJIN1 B TEMNYPE OBI.I.I.HOﬁ C IUCTbAMU CAJIATA 419P CREAMY ROLL YT SALMON AND BEL| =L B
POJIbI 75 3 2 C YIPEM 1 TYHLIOM 569 P
B TEMNYPE VEGETABLE TEMPURA ROLL, SERVED WITH LETTUCE | #3888 E5 K ia8 % )

WITH EEL AND TUNA | #8460

TEMPURA ROLL
RKiA®P 6

OCTPbIE POJJIbI

SPICY ROLL | #£

C IOCOCEM 389 P

WITH SALMON | =3

C YIPEM 419 P C IOCOCEM 569 P
WITH EEL | i fa 45 WITH SALMON | =3 fi#5

C KPABOM 459 P C TYHUOM 579 P
WITH CRAB | I WITH TUNA | &6 i

C YITPEM 599 P
WITH EEL | 68 %
C KPABOM 629 P

WITH CRAB | gl %

3ANEYEHHDIE POJJIbI
BAKED ROLL | ¥ %
C IOCOCEM 449 P
WITH SALMON | =3rfi#:
C YIPEM 569 P
WITH EEL | 8t %
C IPEBELLKOM 599 P
WITH SCALLOP | Il 4 #

_ : C KPABOM 629 P

e o Wi e p- P v A -
POJIN C KPEBETKOM B TEMMYPE 419P POJIN «TEMMNYPA JTIIOKC» 629p WITH CRAB | i 45
TEMPURA SHRIMP ROLL | #FK1FE & TEMPURA LUX ROLL | FEXA%P %

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



POJI1 «®bIOXXH»

6292 POJI1 MUKC

OCTPbIE CYLUU

SPICY SUSHI | %% &l

NIOCOCH 129 P

FPEBELWWOK 179 P

SALMON | =3t

TYHEL 149 P

SCALLOP | -0l

KPAB 209 P

TUNA | A f s

KPEBETKA 159

CRAB | i %

KAJIbMAP 149 £

SHRIMP | Igs 84

YIroPb 179 P

EEL | #8 fa 5

CALAMARI | i fa

FUSION ROLL | JEufT 44

MIX ROLL | {5 #%4

CALLUMU
SASHIMI | 4 7 f-

JIOCOCb 389 P

KPACHAS{ UKPA 439 P

WITH SALMON | =3 f

Yropb 399 P

WITH RED CAVIAR | 4T fa+-¥%

TYHEL 519 P

WITH EEL | it

KPEBETKA 399 P

WITH TUNA | £t fa i

KAJIbMAP 389 P

WITH SHRIMP | g

WITH CALAMARI | fify £

3ANEYEHHDLIE CYLUU

BAKED SUSHI | # %

JIOCOCH 139P

FPEBELLOK 189#P

SALMON | =30t

TYHEL 159 P

SCALLOP | T1il

KPAB 219 P

TUNA | A fE

KPEBETKA 169 P

CRAB | i %

KAJIbMAP 169 £

SHRIMP | g%

YIroPb 189 P

EEL | 48 5%

CALAMARI | fif: 21

Cylu

SUSHI | %]

JIOCOCb 99 P

TYHEL 159 P

SALMON | =304

KPEBETKA 99 P

TUNA | £ 7%

KPAB 179 2

SHRIMP | i 4

YIOPb 109 P

CRAB | I8

KAJIbMAP 149 £

EEL | 8 fi %

KPACHAS UKPA 149 P

WITH RED CAVIAR | 4T f 7%

CALAMARI | fii ff1

@ — 6e3 nakTo3bl / lactose free dish

j — ocTpoe 6nono / spicy dish

g — BereTapuwaHckoe 61040 / vegetarian dish

CALLUMU-CET 10599

SASHIMI SET | 4 fa &

Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



CYWUN-CET 12999 OCTPbIX CET 14599 3ANEYEHHbIA CET 1559P

SUSHI SET | BFHlE SPICY SET | #i£& BAKED SET | &£

KANTU®OPHUA-CET 8899 OUNALEJIbOUA-CET 909P METACET 2199P

CALIFORNIA SET | finJH# PHILADELPHIA SET | 22 MEGA SET | kg

@ — 6e3 nakTo3bl / lactose free dish j — ocTpoe 6nono / spicy dish g — BereTapuaHckoe 6nono / vegetarian dish Mpocbkba NpepynpexaaTb Balwero odurumaHTa 0b UMetowencst y Bac anneprin Ha onpeaeneHHsle NpoaykTsl / Please tell your waiter if you have any food allergy



TABJIULA KAJTIOPUMUHOCTHU BNIOA

TABJIULA KAJTIOPUMUHOCTHU BNIOA

3ABTPAKHU Bbixop, r Kkan ' Benkwu, r: Xupsl, r: Yrnesogpl, r XOJIOAHBbIE 3AKYCKHU Buixon, Kcan Beniu, r Xupbl,r  Yrnesogsl, r
U CANATDHI
3anekaHKa
C YEPHOCTMBOM 200/40/2/1 750 23 45 64 Uakku 200 128 5 g 10
LLlokonagHbie lyakamone 155 19 2,3 85 6,7
NAHKENKN CO 150/70/70/30 = 560 N 12 51 AApaHY oT HaHu 200 M 126 4 9
CTYLLIEHKOM N BAHAHOM
c CanaTt «AYmnk-4yk» 170 54 4 0,3
BIPHMKM C U3KOMOM
W CMETGHOM 220/40/15/5/2 669 31 27 6/ KBennm ¢ ToMaTamm 240 478 16 42 2
Ckpemoén 200/20 530 17 46 OsowwHom canat
NO-TPY3UHCKU 250 68 S 0,3 1l
OmreT ¢ oBOLWAMM 200/40 230 8 31 CO CReLusMM
OMAeT C GyXeHnHoN 200/70/40 467 18 42 3 Canat «OnTuH Kya» 170 266 6 23 9
1 TOMATAMM
5 OBouHowm canaTt
MIIeT C Niococem MO-rPY3MHCKN 270 265 9 20 12
1l COYCOM KPEM-4i13 200/50/40 510 33 4] 53 A ODSZOMI/I
Omnert ¢ nHaenkon 300 589 32 52 6 Canat «TaLKeHT» 170 675 7 40 28
KviHoa ¢ 3oneveHHom 320 1002 32 60 65 Canar «AnHruons» 180 213 2 20
ThIKBOW 1 ALIOM BEHEONKT
Canart «baxop» 170 248 14 17
ANUHMLA C TOCTAMMN 100/30 303 18 13 21
Canart «Tun» 190 709 23 60 19
Onaabn 13 LYKWUHM
C nococeM wed- 160/50/40 863 42 42 83 CanaT v3 roegamHsl,
nocona CBEKJIbl U KOMYEHOoro 210 361 9 27 20
n o CYNYryHM
0COCh Led-nocona
C ILOMU GEHeaNKT 240 707 39 48 20 CanaT ¢ Kon4YeHbIM 230 382 1% 30 1%
1 16 nococem
OMALLHUI 6EKOH
C AMLaMU BEHeONKT 230 788 ol 80 15 Tenneit canat 250 653 43 19 10
C KypuLen
OBcaHas kawa 250/30/8 147 25
OBouHowm canaTt
MwerHas kawa 250/10/15/8 112 7 C 3anedeHHon 280/50 299 T 20 7
PricoBas kaLla 250/30/8 428 9 89 NANPUKOM 1 OPbIH3OM
BAVHUMKH 150/5/40 340 10 15 40 Hesaps ¢ kypruen 255 045 38 85
CMy3U C KITyBHUKOM 250 169 2 0,5 39 Liesapb ¢ kpeseTkamy 210 oV 26 55
CMyau ¢ YepHof 250 . 5 5 - Cenbab nog wyéomn 250 704 15 58 29
CMOPOANHOWM Canat Nno-ranbckm 250 609 13 55 13
TBOPOr C MASIMHOM 200/5/2 536 13 32 49 CblpHag Tapesnka 150/10/10/20 = 697 35 49 30
MacHoe accopTn 420/20/15 696 55 51 3
BNIIOAA
U3 BAKJTAXAHA Bbixop, r Kkan  Benkwu, r: Xupsl, r: Yrnesogpl, r Ce30HHbIe 0BOLM 220/125/10 g5 5 1 ”
1 3eNeHb
B 6 330 330, 7 313 23
eep 13 6aKNAXAHOB : égg%gm V3 AOMAWHMX 300/50/5 788 60 58 8
PyneTtbl n3
GAKIAXAHOB C HOOY™M 190 330 4 29 12 ConeHbs 13 604KM 390 10 5 0 24
Pynetukun 13 Caumsu 230 568 32 47 4
GAKTOXAHOB MO- 180/5/2 605 10 4L, 22 K
FPY3MHCKM apras4o 140 369 24 30 1
13 rOBSAAMHbI
XpycTawme C
6AKIAXAHbI C KPEMOM 190 388 55 30 14 PR 100/100/20 700 22 52 43
W3 CynyryHM C 6ebu-kaptodpenem
BAKNOXAHHAS MKPQ 150/60 506 4 43 27 TapTap us nococs 140/30 466 28 28 25
I—ypVIVICKVlPl canarTt 200 340 5 27 19 TOpTOp 13 rOBAOUHbI 150 385 23 2 2
Aueumnu 200/4 149 2 96 C Jnncamv MYanm
CnoeHble 6akIaxaHb! 300/20/15 495 4 43 FTOPAYUE 3AKYCKHU Bbixop, r Kkan Benku, r XXupsbl, r: Yrnesogsbl, r
CanaT ¢ XpyCTALWmMMmM
280 588 5 16 25
6AKNAXAHAMU Xavdanypwu
NO-MerpenbekH 490 1416 68 75 m7
XOJNOAHBIE 3AKYCKHU
Bbixop, r Kkan Benkwu, r: Xupsbl, r: Yrnesogpl, r Xauanypu
U CANATDI NO-QAXAPCKY 430 1214 59 67 Q3
MXanV 13 WNMHATA 150/2/1 332 10 29 7 Xauanypu
O-TyYPUACKH 390 1069 51 54 Q4L
[Mxanu n3 MOPKOBMK 150/2/1 397,5 9 34 13 KyTOébI c KOpTOd)eJ'IeM 140/40 33] 8 56
Mxanm 150/2/4 274 7 21 13 KyTa6bl ¢ 3eneHbto 130/40 327 13 43
CBeKonbHas UKpa 150/60/5 1785 34 12,7 10 KyTade ¢ ceipom 140/40 4cr 22 25 40
KyTa6bl ¢ 6QpAHNMHOM 130/40 426 20 21 41
CanaT 13 pPo30BbIX
TOMOTOB C MALLOHM 290 215 2 12 N Xauanypwm
N AOXMKOM No-MMEpPETUHCKM 450 1297 02 03 121
Osouiron canar 180/1 58 2 0 12 Xauanypu 600 1555 78 108 m

HO yrasax

OT TeTV DIMCo

FTOPAYUE 3AKYCKHU Bbixog, r Kkan : Benku, r : XXupel, r: Yrnesoppl, r FTOPSAYME BJZIIOQA Bbixog, r Kkan : Benku, r : XXvpel, r: Yrnesogpl, r
Yebypek ¢ CbipoM 200 573 19 50 51 TNocock ropgayero
Kon4yeHus 150/140/20/10 . 736 34 1 77
Yebypek ¢ 6ApPaAHUHOM 160 685 14 71 53 c kapTodenem
Yebypek c TenaTmHom 170 583 7 67 53
P Xameans Twr 282 % 29
Muaau C 6APAHNHON
C KOHBEPTMKAMMU 200/140/40/1 - 906 25 53 15 XUHKOAU CO CBUHMHON
N3 CYNyryHu C HOZYrm U FOBSOMHON Twr 240 8 10 28
Hy4Bapa xapeHas 200/2 1459 3 123 >/ XUHKQNW C TENSTUHOWM 1w 200 10 5 29
Chblp cynyryHm,
XODEHHEI CO 260 6Ll 37 53 4 Yaxoxémnm 300/3 537 53 42 12
CBEXVMWN MOMUAOPAMMN MaHTbI
P C MACOM STHEHKA 3wr./210r @ 798 33 63 27
KOMYEHbI, XOPEHHbIN CO 260 525 35 41 4 Yyusapa 250/2 592 29 30 52
CBEXMMM MOMUOOPAMM
Kyumaum 320/5/2 680 59 47 12
Jlo6uo «Xapkanus» 240/60/40 725 19 37 78
KosypMa-narmMaH 300/40/5 858 30 60 48
ApxancaHgan 250 bL4 5 56 29
YaHaxu 370/4 471 18 36 19
Waeepma 300 516 26 19 58
n - Mamanebira 420 376 16 19 0]
ONIMA CO CBUHUWHOM
U FOBSONHON 170/40 52716 41 22 Snapoxm 350/140 831 41 49 57
Jonma ¢ 6apaHnHom 170/40 462 n 42 n Opxaxypw 400 1631 39 107 56
HJomawHmm nupor Opxaxypw ¢ cCoycoM 480 1359 46 128 672
c kapTodenem 500 1008 38 47 108 Yawyiym 300/3 515 42 34 10
N rpnéamu
Camea ¢ kypnLed 150 688 1 50 26 Lumna no-ransckum 1wT./40/30 1300 101 102
Camca ¢ 6apaHmHOM 150 783 21 62 36 Hkmepyn 1wt/ 200/2 1543 106 202 ?
Kosypma
Ky6napm 520 1843 49 123 137 NO-bepraHCKN 250/3 562 37 38 17
Auma 270/140 336 14 20 25
KotneTbl foMalwHue
o NETPOBHbI 180/200/50 | 1555 27 102 39
Ccynbl Bbixog, r Kkan : Benku, r Xupel, r: Yrnesogpl, r BAPAHMHG, TYLIEHHAS
o 300/5 765 47 54 18
XAPUO C TENSTHUHONM 350 14 6 n 5 ¢ Heqesnuen
KoTtneTbl U3 nHoenkm
XApUO C 6APAHUHOM 350 204 2 32 15 C OBOLLAMM 10/140/30 962 29 4 25
KanHatma-Lypna 300/2 323 20 14 31 PbiGHble KOTNEThI 160/200/50/40 = 740 39 96 49
Y - 300/40/2 392 19 19 36
yHBopaTypno /40/ conka 300/8/5 515 42 34 10
BynboH No-cyxyMmckm 320/2 2N 23 10 7 Py
BedcTporaHo 170/200/50 : 1096 26 24 10
Xawnama 2000200/ 590 21 3 $eTPOraHOB /200/
MNacTta «bonoHbese» 330 871 36 55 59
banei-wypna 30072 337 4 2 1 NacTa «Kap6oHapan 330 87 39 56 53
KiodpTa-6036aLu 550 246 13 17 29 MaCTA C KOMUEHLIM 210 9% B L6 .
Malxypaa 300/40/1 224 8 il 23 lococem
Bopy 350/80/40 218 8 15 8 Pe6pa MpamMopHow
FOBSAMHBI C ThIKBEHHbIM - 1wWT./120/15/1 | 1497 43 130 33
ToMm aMm 370/100 467 28,5 31,5 17,7 niope
KaéaukoBbin MacTa ¢ uyKnHm
300/40 463 10 34 22 Ly
Cyn-niope / 1 KpeReTKAMY 340 498 24 22 50
HomalwHum cyn-
Nnanwa ¢ Kkypuuen 300/2 253 18 14 14 BJIIOAA HA YINsX
(kaekasckue) Beixon, r Kkan : Benku, r  XXupel, r: Yrnesoppl, I
[JomaliHmnm
Cyn-nanLuia ¢ Kypuuen 300/2 392 19 26 20 MACHOE GECOp
6 SCH uz
n rpnéamMn 13 GOPAHIHB! HOL YIS 355/40/20/2 | 1252 76 92 31
Narman 370/15/2 682 20 48 42 5
eipeska 180/105/40 391 55 9 21
TeneHka rpunb
FTOPAYME BJZIIOQA Bbixog, r Kkan : Benku, r Xupel, r: Yrnesoppl, r
PEOPBILIKM HAYINAX  500/200/50/2 1525 52 124 49
17108 YAMXAHCKWA 320/60/20 964 27 52 69 C kapTodenem /200/50/
MnoB No-6yxapcku 350/60/20 266 10 il 26 CTenk 13 MpaMOPHOM 250/40,/2 500 24 o5 3
roBa4WHbI 3€OHOBOM
MnoB y36eKckui 320/60/20 964 27 52 69 i}
c - MaueTe cTeink 180/155/40 478 4 48 9
onueHbIn cnéac
C MUHU-KapTOdEnem 1wT./150/40 537 104 27 28 Hdopapa Ha rpune 1wT./60/1 518 58 30 2
CkyM6pus r/k
C OBOLLAMM 1wrt./105/50 51 123 138 36 Cunéac Ha pelleTke 1wT./60/1 527 60 30 2
150/105/
3aneyeHHas cemra 215/40 503 39 35 9 Jlocock Ha yrnsx 40/30/2 554 40 34 19
Tpecka nog opexoBbIM JTiona-ke6aé 170/105/
COyCOoM 150/150 1063 57 70 42 13 KypuLLbl 40/30/2 462 4h 20 24




TABJIMUA KAJTIOPUUHOCTU BNIOA

TABJIMUA KAJIOPUUHOCTHU BNIIO

BNIOAA HA Yngax Bbixod, F Kkan Benku,r XXupbi, r Yrnesogsl, r COYCbI Bbixop, r Kkan Benku, r XXupsbl, r: Yrnesogsl, r
(xaskasckue) -
Heto-Nopk 40 39 1 0,5
Jlions-ke6a6 180/105/
V3 6APALLKA 40/30/2 872 38 68 25 MayeTe 40 206 1 21
MaLoHK 140 168 6 12 9
KypuHoe dune 200/105/
HQ yriax 40/30/2 428 56 o 33
LLIGILLINBIK 13 KYPUHOTO 180,105/ c80 o - s DECEPTbI Bbixop, r Kkan  Benkwu, r: Xupsbl, r: Yrnesogpl, r
6enpa 40/30/2
bese co cnnBoYHbLIM
LI.lOLUﬂb|K n3 Kopel;]KM 200/‘]05/ 727 5_] 46 24 erMOM n FH'OJZI,HbIM 150/40 732 7 32 104
ArHEHKd 40/30/2 COyCcOoM
Lawnbik U3 MakoTy 200/105/ «Uokonannas 125/30/10/2/1 710 8 45 69
ArHeHKa 40/30/2 753 51 49 23 LUKATYSIKO»
180/105/ «CMETaHHMK» 150/20/3/5/5/2 = 438 7 18 63
Lawwnbik 13 CBUHUHbI 40/30/2 1077 43 Q0 23
«3ranapwm» 130/20/5/2 458 5 21 54
LIQLUAIK U3 TeNATHHbI 100%18/52/ 403 62 7 21 «MepoBHK» 130/20/5/2 593 8 20 A
BaHaHoBbIN TOPT 150/40/5/3/1 1021 8 78 71
(Byjlsi.;ﬂ:(:l:)yrnﬂx Bbixog, r Kkan  Benku, r : XXupsl, r | Yrnesogbl, r MOPKOBHbIN TOPT 160/10/1 540 6 22 79
«HanoneoH» 180/20/1 691 1 43 64
LLQLWAbIK U3 STHEHKA 150/80/40 864 4Lt 71 13 7
CoipHbi fecept 170/10/6/5/1 150 1 6 10
Kniama-LuaLnbik 180/80/40 822 4 68 11 ¢ nenamyLin
Lawnbik n3 nococs 140/80/40 459 38 28 13 Tnpamucy 150/5 540 8 28 52
LIQWIAbIK 13 KYPULbI 160/80/40 520 49 3] 2 Koge no-cyxymcku 80 1.6 0 0,2
_ PUCTALLKOBBIN pyneT
g_lb%unglsl;K N3 roBaXben 150/80/40 619 Lt 45 10 & MOSTUHORM 110/2/1/1 484 4 10 8
Maxnasa 120/5/5 700 10 4 72
FTAPHUPbI Bbixop, r Kkan | Benku, r: XXupsbl, r . Yrnesopgpl, r LLly 100/30/1/20 365 1 25 34
7 Yypuxena TwrT./50/7 371 6 30 20
Uourcmcsouen %0100 i w e e
DpyKTOBAS TAPENKO 1kr A 4 2 o5
Kaptoderns, (1kr)
XOPEHHbBIN C TPUGAMU 230/40 n82 n 96 68 Mo
poxeHoe B
M OXKOHOXONM ACCOPTUMEHTE 50 133 17 10 9
Puc 6acmaTtmn 150 262 4 Q 42
Copger s 50 60 0 0 15
Bpokkonu 150 51 4 1 10 AccopTnmeHTe
Kykypyaa oTBapHas 1WwT./10 254 9 39 Nenamywin 130/20/50 190 4 13 14
Kykypyaa Ha rpune 1wr./40 16 5 6 30 HomalHee BapeHbe 150 366 0 0 03
- B OCCOPTUMEHTE
Sj:‘f_‘;g’;‘;gg o 190 375 34 21 3
ANOHCKOE MEHIO
KapTtodensHoe nope 200 313 19 32
Kaéaykm HO rpune 140 236 A 21 Q cynbl Bbixop, r Kkan Benkwu, r: Xupsl, r: Yrnesogpl, r
lpeuka ¢ rpuéamm 250/2 584 4 45 Cyn Mr1co 350 184 52 4 20
MoUnyLLEeHHbI
LINMHAT & Benoi 150 &1t 8 16 6 Cyn MKCO C N0COoCeM 350 231 36 4 5
dacornbo Cyn mMuco
C MOPENPOAYKTOMM 350 163 25 3 4
XJEB Bbixop, r Kkan : Benku, r: XXupsbl, r: Yrnesogpl, r KymMum 350 265 53 8 24
fomawhni xne6 150/30 353 15 29 o4 CAJATbHI Bbixop, r Kkan Benkwu, r: Xupsbl, r: Yrnesogsl, r
JNenelka no-y36ekckn
U3 TAHIBIPA 150 492 13 9 90 Kamco 165 243 10 18 15
JNlaBaw 13 TaHabipa 120/40 309 10 63 Ei%%oégslpOﬂO 190 210 7 5 k9
JloBaw apMsaHCKMm 130/40 369 13 76
POJJIbI Bbixop, r Kkan Benku, r: Xupsbl, r: Yrnesogsl, r
COYCbI Bbixop, r Kkan | Benku, r: XXupsbl, r: Yrnesogpl, r
C orypuom 100 185 3,7 1 40
C 40 81 1 1
MeTana C aBokago 100 216 3,8 4 40
X 40 30 1 5
per C nococem 140 521 1% 69
T 40 149 0,65 15 0,75
apTap ’ ' C TyHLOM 140 496 14 n 75
A
romatos 40 moo1 0 3 C yrpen 140 2% 9 8 4
Y - 40 1 1 7 2 Ponn ¢ nococem
€CHOYHbIN 8 TepuAk 215 519 19 7 88
Cauetenm 40 14 1 0 3 Ponn ¢ KyprLer
Tkemanu 40 150 2 14 4 TepnaKm 215 /62 37 25 88
Hapwapab 40 130 0,25 (ON 0 BeretapuaHckuin 200 370 6 1,4 80

POJUJIbI Bbixog, r Kkan : Benku, r : XXupsbl, r: Yrnesogbl, r POJbI Bbixopa, r Kkan : Benku, r  XXupsbl, r: Yrnesogsl, r
«Mapgarackap» 260 557 20 15 81 -
SaneyeHHsiv 210 531 14 27 52
«Anscka» 210 368 8 11 PO C KPAGOM
«Punagensodusg JTroke» 200 382 9 12 Ponn «DbioXH» 260 127 12 6 7
dunanensors 220 565 26 P 59 Ponn mMukc 220 640 20 24 73
3aMne4YyeHHas C 10CoceM
dunopensdus 220 336 16 4 56 CALLUMU Bbixop, r Kkan | Benku, r: XXupsbl, r: Yrnesogpl, r
3aneyYeHHas C yrpem
dunagensdus 210 402 1 o 63 Jlococbk 87 68 9 2,5 16
C nococem
Yropb 85 185 10,5 13,8 6,2
dunagensdus ¢ yrpem 210 336 16 4 56
«Punagensdus Posn 230 537 20 17 73 Kpeserka /8 37 a7 04 19
KanndopHus KloacHas vkpa 95 120 10 7 3.5
© nOCOCEM 210 399 14 9 b4
TyHeL, 87 56 10,8 0,5 1,6
KanudopHud c yrpem 210 372 n 7 59
K 77 55 93 1 2
KQnubopHMs C KpaboM 210 9 8 72 reMaAP '
KanndpopHns B 200 208 1% o v cylu Bbixog, r Kkan Benku, r XXupbl, r  Yrnesogsl, r
KYHXYTE C KpaboMm
KanndopHus Jlocock 33 65 0,7 01 7,6
3ane4YyeHHas ¢ KPAGoM 210 453 25 13 =0
it KpeeTka 30 53 29 0/ 7,5
anndopHMs
3aMneYeHHas C TOCOCEM 210 S04 26 15 50 Yropb 32 Q7 3,6 4.2 8
KanndopHms
3QNEYEHHAS C YrPEM 210 524 24 21 50 KpacHas nkpa 34 90 5 2 9
KanndopHus TyHew, 33 58 4 0] 7
CMBOYHAS C KPAOOM 250 49 20 10 o8
< s Kpa6 31 59 35 0/ 8
anndopHNs
CJIIMBOYHAS C JTOCOCEM 250 512 20 13 08 Kansmap 30 54 3 0,3 7
KanudopHms
CﬂMBgLHpOH C yrpem 250 563 20 19 68 CYLWLUU OCTPbLIE Bbixop, r Kkan : Benku, r: XXupsbl, r: Yrnesopgpl, r
Ponn «boHuTO»
¢ nococem 220 446 16 Ll 68 Jlococs 46 37 3 2 6
Ponn «bBoHunTO» 220 ) 91 9 69 TyHeLl, 46 52 5 2,5 15
C yrpem
5 : KioeseTtka 46 59 4 3 8
onn «boHnTo»
C KPAGOM 220 41 20 10 68 Vrops 46 27 5 4 17
Ponn B Temnype
C nococem 160 320 18 12 33 Moebeluok L6 33 3 4 9
Porin 8 TeMnype ¢ yrpem 160 351 14 8 59 Kpaé 46 68 3 S L
Ponn B Temnype Kansmap 46 49 8 0,9 36
C KPABOM 160 365 14 5 65
Ponn B Temnype CYLUM 3ANEYEHHDIE Bbixop, r Kkan : Benku, r: XXupsbl, r: Yrnesopgpl, r
C KPEBETKOM 160 355 16 2 67
Ponn «TeMnypa mioke» 180 685 32 18 97 Jlococs 46 38 3 2 6
Ponn B TeMnype Tywey, 46 S5 S 3 18
OBOLLHOW C NINCTbAMM 200 351 7 8 64
canaTta KpeeTka 46 60 4 3 9
CnumBOYHBI PO 250 517 23 10 79 Yropb 46 29 S5 4.5 19
C TOCOCEM U TYHLIOM
_ [oebeluok 46 34 3 4 9
CnvBOYHBIN PO 250 584 21 19 80
C JloCcoceM n yrpem Kpoé hé 69 3 6 il
CrBONHI ponN 250 568 22 17 79 Kansmap 4é 51 8 0,8 37
C YIrPeM 1 TYHLOM
OcTpbii ponn CETbI B Kkan B X i
C rococem 210 418 18 12 56 bixop, r kan : benku, r Xwupsl, r  Yrnesogpl, r
OcTpbint ponn 210 408 16 3 48 Cawnmmn-cet 233 215 36 15 3
C TYHLOM
OCTpbIM PO C yrpeMm 210 492 17 14 74 Cyuwm-cet 465 546 26 22 56
OcTpblt PO 210 507 13 25 49 KanupopHua-cet 450 957 40 21 132
C Kpa6om
N dunapgensdua-cet 450 107 37 39 139
3aneyeHHsbln ponn 220 385 17 7 18
C Jlococem OcTpbit ceT 568 Nn52 35 25 190
3aneyeHHbln ponn
C yrpem P 220 288 13 n 29 3aneueHHbI ceT 569 1025 36 24 175
3anedensin porn 220 7 12 1 38 Meracet 750 679 71 48 225

C rpebeLlkom







