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CA/\ATbI

SALADS

BPEMS{A NPUITOTOBJIEHUA - 25 MUH
COOKING TIME - 25 MIN

k Fpeueckum canar

G -—— / Greek Salad
- 5. Cenbab nop cBEKONbHBIM Cy¢ne
' " T % 4a TocTe u3 6opoaMHCKOro xneéa 380p /300r
KpeBeTku ¢ canbcou U3 aBoKkago ~ Herring under beetroot soufflé on toast of
M YUNCOM U3 NapMe3aHa Borodino bread
Shrimps with avocado salsa: and Parmesan chips 210P 1180r

Canar ¢ KoMaH4OpPCKUM

KasibMapoM U OBOLLLAMU
Salad with commander squid and
vegetables

280P /40/100r

B

Canar ¢ Bi/fIeHOMU OJZIEHUHOM, g o+
canlaTHbIM MMKCOM, NOMUOPaMMU 4 ww Canar Llesapb —
yeppu U AOMAaLLHUM CbIPOM S R
Salad with dried venison salad mix, cherry P 540P 200
tomatoes and homemade cheese _ ¥ - KPEBCEaEY / r
= S o -
360P /25/30/15r ol 7 C YXapeHOU CEMIOU 490p /230r
J
i e 5 c kypuHom rpyakoin 39OP /230r
Canat CuTtu b W Caesar Salad with shrimp, Imon, chicken
Canar ¢ ceMroun u osoLamMm co cna6boconeHom
Salad with salmon and vegetables cemroﬁ, OrypL,oM
- 380p 1195r M KPacHOI MKPOW

«City» Salad with smoked
salmon, cucumbers
and red caviar

430p /150r

~w........ Canar us cBEXXMX NOMUAOPOB

C KpaCHbIM HYKOM
Fresh tomato and red onion salad

340P /270r

BT

8-

bawd E/I0[IA C JOCTABKOM HA 1OM OT CUTU-KAGE 8 800 201-35-49 WWW.KOLOMNA-RESTORAN.RU

“° Canart ¢ 13bIKOM, OBOLL,AMM WU

"~ | cbipom ¢e'ra
= .l_l .‘

* MlonHbIN cocTaB UHIrPeQUEHTOB 65104




- MsacHoe accopTtu
¢ poKauuo m

OJIUBKaMM
Assorted meat plate
" with olives and focaccia

590P /160r

A X0A0AHbIE
L 3AKVCKN

COLD STARTERS

BPEMS NPUTOTOBJIEHUA - 20-25 MUH
COOKING TIME - 20-25 MIN

Xonopgeu-ynaneu,
C XPEHOM, COJIEHbIMU
OrypuMKamu 1

XJ1e6HbIMK Uuncamm
Jellied minced meat with
horseradish, pickled
cucumber and bread chips b

320p /270r

- QopLuMaK U3 cenlbam Ha TocTax
6opoamHcKoro xneba
CO CBEKOJIbHbIMM YMNCaMMU

M KpacHOMU UKPOM
¥ Forshmak herring on toast bread «Borodino»
with beetroot chips and red caviar

280p /210r -

. AccopTy pbi6HOe U3 nanTyca
'k..-ﬁ " U ceMru CO6CTBeHHorO BAAMHUMKU C MAFKUM CbIpOM U
CERN 1

Qi 2171 S NROPHDIM o2 g:tltaz?g (ffi:.lse.rs)tuffed ancakes with
MacJIOM U TOCTaMM ._ - ChbipHas Tapesika ¢ MEQOM ’ . d s 4 :
% ~ Cheese plate with honey ; red caviar (4 pc)

ot

Assorted fish from halibut and smoked
salmon, caviar with butter and toasts 420P /185r

4+ 490P /40/40/20/40r -

JlecHble rpu60oOUKM C TYKOM
Forest mushrooms with onion

210pP /130r

KBawueHasn KanycTta c KJ1IIOKBOM
Sour cabbage with cranberries

90p /mor =

MapMHOBaHHbIe orypubi
C CoJieHbiMM NoMUOgoOpaMm
Traditional pickles and pickled tomatoes

Q0P /100r

290p /100/10r

Cano ¢ xpeHOM U onsiTaMu
Lard with horseradish and mushrooms

4 290p /160

ﬁ.-

‘i

prcKe'r'ra ¢ 60pOANHCKUM
xJsie60M, cf1abocosiIeHOU ceMrom

M MArKUM CcbipoM (2 wiT) o
Smoked salmon and soft cheese
bruschetta

290pP /150r

BpyckeTTa ¢ 60pOAUHCKUM

e -
XxneboMm, Kypuuen u

MapWHOBAaHHDbIM Or'ypLLOM (2 LuT)
Bruschetta with Borodino bread, chicken
and pickled cucumbers (2 pc)

240p /180r

Cenepgouka

C KapTodesnieM U TIYyKOM
Herring with potatoes and onions

280P /260r

8 800 201-35 49 WWW.KOLOMNA-RESTORAN.RU




[OPAUNE ;
SAKYCKH ¢

HOT STARTERS

BAVMHYMKMK

C A6710KOM NMO-$PpPaHLLY3CKH
n U Pancakes with apples

€J/IbMeHM LLapCKkue
CO CMeTaHoM 280p /2¢0r
Meat dumplings with sour
cream

340pP /230r

BPEMS NPUTOTOBJIEHUA - 20-25 MUH
COOKING TIME - 20-25 MIN

¥

Hachapuri

390pr /300r

B/IMHUYMKK C MSICOM M COYCOM

.‘.. :r ’ = | \ . " B, il 2 P .|"' ¢ 4 A ~, . o - J
&‘ US| 10 ~ > | B e . ‘ . Bewuamernb (2 wiT)
Q‘ﬁ!{h\ LA 2 o v R Pancakes with meat and Beshamel sauce
" TypeukKas neneLuka (2 pc)
CO LLUMMUHATOM U CbIpOM 340p /180/30r

Benbie rpu6bi
CO C/IMBOYHDbIM COYCOM

M MO3rOBOM KOCTOUKOM
Porcini mushrooms with cream sauce
and marrow bone

; Turkish tortilla with spinach
R and cheese

“ 4 290r 300

3 A

BnuHuMKM ¢ KypuLen,
rpméamMm M coycom

BewwiamMenb (2 wiT)
Pancakes with chicken, mushrooms and

480p /280/80/30r Selerml saven (@ )
290pP /220/50r

-~ ®okauuo

UTanbsiHCKaa nenewika
Focaccia bread

160p /180r

Fine 2N Xauanypwu BAuHuUMKM ¢ KpacHoU B/IMHYMKM C COYCOM Ha Bbl6OP:
“ (TpaguUUMOHHas rpysMHCKas MKPOW U CMeTaHOM a(r?d ) f13bIK FOBSKMIA, 3aNEeUEHHDIN Mef, CMeTaHa,
“2" nenewwkKa ¢ cbipom CynyryHu) e ® ¢ KapTodenem u rpubamu BapeHbe, CryLeHKa
. Hachapuri (traditional Georgian W Beef tongue, baked with potatoes Pancakes with choice of honey, sour
" bread with cheese) 440p /150/30/20r and mushrooms cream, jam or condensed milk
1 460p /400r 580P /250r 180p /150/30r

o' o T * MonHbIM cocTaB MHrpeaUeHTOB 6o cnpocuTe y odULMaHTa
‘4}.“?--5":‘: el o’- - —-:F:ECW

B/IIOAA C IOCTABKOU HA IOM OT CUTU-KADE 8 800 201-35-49 WWW.KOLOMNA-RESTORAN.RU



. TIACTA W CYMb

¢ 12.00

PASTA AND SOUPS
BPEMS$ MMPUrOTOB/IEHUS - 30-35 MUH
COOKING TIME - 30-35 MIN -
Cyn-consiHka
& . Savory soup «Solyanka» with vegetables
?’ | T e . K 7 v Yxa U3 peuHbix pbié i and meat
: (I e L "~ MUHDbIU LLIHULEJ1b, 3aNeYEeHHDbIU .
- ke T = P i Fish-soup with river-fish - 320pP /360r

C CbIPOM, cnareTttTm u Coycom
Chicken schnitzel roasted with cheese,
spaghetti and sauce

560pP /220/150r

. % 320p /300r

PaBuonu c KposniMkom JloMaluHuM cyn ¢ nanwown,
\ U rpmbHbIM coycoMm (6 i) KYPUHbIM MAICOM U NOTPOLLIKAMH __
Rabbit ravioli with mushroom . SOUp with homemade noodles and chicken meat ,,
| sauce (6 pc) 240p /250r

— 420p /150r/100r

Cnarettu Kap6oHapa

CO CJ/INBOYHDbIM COYCOM
Pasta Carbonara " —

460pP /250r

o

BopLu ¢ MACOM U CMEeTaHOM

o llepHag nacrac Turpogoﬁ . : .,'\-:::I_ ,_iﬁ_:;.i.'"..,:. i erM T 6;0|(|.(onu :ﬁ Russian beetroot soup «Borsch» with meat Mg‘f
KpeBEeTKOU U KasibMapoMm i o ;‘*. Cream-soup with Broccoli , 290P /250/50/20r
Black pasta with prawn and squid - ' P \E__-—.‘::/ & 7
240p /300r —
650P /40/150/50r 4 :

* MonHbiM cocTaB" en| 2 Y opMLIMaHTa

B/IIOAA C IOCTABKOU HA IOM OT CUTU-KADE 8 800 201-35-49 WWW.KOLOMNA-RESTORAN.RU



bAI AA
3 PbIbbl

FISH

BPEMS{A NPUTOTOBJIEHUA - 30 MUH
COOKING TIME - 30 MIN

J

h " Tpecka ¢ 3ane4YeHHbIM . :
- nepuem aJiITyC Ha niope
y Baked cod served with peppers U3 3€J1ICEHOIo ropoLlKa
P Halibut on mashed green peas
- 670p /300r ~
/ g — 780P /120/30/120/5/10/10r
JR..?. v

BonbLwiag KoT/neTa U3 cyfaka
C KapTodenbHbIM niope

M COYyCOM M3 Karnepcos g 4
Pike perch cutlet with mashed potatoes ..; r
and caper sauce .
L
FnasuMpoBaHHas ceMra 560pP /220/150/30r :

C YepPpHbIM PUCOM
Salmon with black rice

790pP /200r

aF
Cubac co LunMHaToM "

KapTOd)eanblMM yMncamMum
Sea bass with spinach and potato chips

690P /130/80/30/15r

- Komanpgopckue
KasibMapbl Ha rpusie

¢ coycoM buck
T Commander grilled squid with
a Bisque sauce

|
540pP /120/30/50

XpycTtawas
KOpIOLLKA

C NMUKAHTHDbIM /
COYyCOM

®dune nantyca %

P Fried fish with savory sauce
Fagi- ¢ gacosbio E

it File of halibut served 380P [/230r

~ with beans

Q80P /200/60r

* [lonHbIM cocTas UHrpeaueH : B gmon cnpocute y opmLMaHTa

8 800 201-359 WW.KOLOMNA-RESTORAN.RU



OneHuHa ¢ KapTodesibHbIM
niope u COycoM U3 AUKUX iroa
Venison with mashed potatoes and wild
berry sauce
M3 Mﬂ( A 670p 1100/150/50r
; coRe” So8

MEAT

BPEMS{A NPUTOTOBJIEHUA - go 40 MUH
COOKING TIME - up to 40 MIN

CBMHMHA Ha KOCTOUKE

c rpubamm u KapTodenem V., Byprep ¢ kapTodenem
Pork on a bone with mushrooms and potatoes | : ¢pu, noMuagopaMm U

620p /150/150r caslaTHbIM MUKCOM

¢ $aconbio u oBoLLLAMU
Homemade sausages with beans
and vegetables

540P /140/200r

Burger with French fries,
tomatoes and salad mix

520P /150/100/30r

- bedcTporaHoB ¢ 6enbiMu
8 rpuéamm u Kaptodesiem

Beef Stroganoff with mushrooms
~  and potatoes

680P /150/130r

W

. &

.
L
4 -

CTeuK MAACHUKA
Butcher’s beef steak 7

640p /180/30r

iy Sl CTelK U3 rosskei

f‘j BbIp€3KU C apOMaTHbIM : P

s MacJIOM 1 YKapeHOM A
B 6eKOHe paconbio

Kotnerta no-KueBcku ¢ KaptodenbHbIM niope
M CJINBOUYHDbIM COYCOM C rpubamm

Kiev cutlet with mashed potatoes and cream sauce with : : i
N mushrooms Beef tenderlt?ln steak Wlt.h flavoured
1 580 butter and fried beans with bacon
P /150/150/50r
890r /150/100r b3 6
T > *
O“T” ¥ ‘ e OJIHbIX COCTaB MHIPEAUEHTOB 671104 cnpocuTe y opULIMaHTa

8 800 201-35-49 WWW.KOLOMNA-RESTORAN.RU




bAK) AA
HA TPUAE

GRILL
LLEHA 3A 100 I CbIPOI'O BECA

Price per 100 grams

BPEMSA NPUTOTOBJIEHUA - 30 MUH
COOKING TIME - 30 MIN

’ ~ Kape srHeHka
Rack of Lamb

870r /100r

e

KpeBeTKu Ha rpune /Grilled Shrimps

540p /100r

SN

Creunk Puban Npaum -
Prime Ribeye Steak

860p /100r

FapHUPDbI /Garnishes

Bpems npurotonenuns — 15-20 MuH
Cooking time - 15-20 min

CBUHMHA Osowu-rpunb 150r/190pP
| Ha KOCTOYKE Grilled vegetables
Pork chop CBexue oBoLLMU 150r/ 140p
—~180pr /100r Fresh vegetables
N . KanycTta Bpokkonu 120r/ 140p
el 3 4 : Broccoli
Cu6ac Ha rpune KaptodenbHoe niope
WNKU Ha napy CO C/IMBKaM#M 150r/ 140p
Grilled or steamed Seabass Mashed potatoes with cream
,_ 190r /100r Kaptodenb opm 150r/ 140pP
S T REE e French fries
& CreuK ns cemru Lpr S s Kaptodenb saneueHHbid 120r/ 140p
¢ dpacosibio 1 Baked potatoes
e apoMaTHbIM MacJioM
and . Salmon served with beans and K&pTOd)Eﬂb
,‘ﬂ%‘ | . flavoured butter no-AepeBeHCKHU 150r/ 140p
S Cott tat
g ~ 360r /100r ottage potatoes
(3 | - Cnarettu 150r/ 140p
¢ 1= Spaghetti
x Mo iﬁfjp&tég,unrpenuewroa 6niof cnpocute y oduLmaHTa R

R0
<13 WA"' ==

‘-BHEO.EI,A C OOCTABKOU HA IOM OT CTM-KA¢E 8 800 201-35-49 WWW.KOLOMNA-RESTORAN.RU




Kap6oHapa

Pizza Carbonara

P ., 340P /380r

__".j*'

[IMUUA

¢ 12.00

PIZZA

BPEMS{A NPUITOTOBJIEHUA - 25 MUH
COOKING TIME - 25 MIN

: I1m.|.|.|.a C BEeTUMHOM d"
W . Mrpubamm
~ Pork and mushroom pizza

e 380P/43or

-5 =
P\ 2N
iﬁ‘ 8 Red

#'4.&. .;1‘. i_‘.‘;!

- — -..‘.
- b

/ / ‘ KBa'ero dopmapxum o
uYeTbipe cbipa
¥ Four Cheese pizza

) _.v.J ,f‘v ,g: 480p /400~

. £

7 o

Muuya ¢ KYPUHOM

rpy.qKou U CbipOM
Plzza with grilled chicken and cheese

= rluu,u,a eru. ¢upme|-||-|an nuyua
¢ 6eKOHOM, BETUMHOM,
Konéackamu u rpubamm

-
<

}i _‘fﬂ «City» pizza. Chef’s special pizza with
L:f_ﬁ"‘:' i bacon, sausages and mushrooms
at{e | ‘; 460p /450~

Ko BceM nuuL,aM Bbl MOXKETE OOMOMHUTENbHO 3aKasaTb: Cbip
NapMe3saH, Cbip MoL,apesina, 6EKOH, MENNEPOHMU, FPUOLI, BETUMHY,
NOMWZOPbI, YECHOK. [10/THBIN aCCOPTUMEHT OOMOMHUTENbHbIX
WHrPeOMEHTOB CrpaLLnBanTe y oduumaHTa.

i & . Maprapwura
ug\ C NOMUAOPKaMM

~ % ucbipoM Mouapenna
| Pizza Margarita

’;” 360P/43or
f

1 I'Ienneporm C CbipOM
Pepperoni pizza

380r /320-

Additional toppings available: parmesan, mozzarella, bacon,
pepperoni, mushrooms, pork, tomatoes, garlic, etc. Additional
toppings and ingredients for pizzas are available, please ask your
waiter.

NMuuua baBapckas

C OCTpPbIMM KOoJiIbacKaMm
Bavarian pizza with sausages

% > 430p J4g0r

" Muuua c ceMrom
M KPpaCHOMU UKPOM
w % Pizza with salmon and red caviar

Powm

8 800 201-35 49 www KOLOMNA RESTORAN. RU



<«

& o AECEPTO o e
& MOPOKEHOE O3+ ¢ g

~~ " u3 cobcmBennou L/

4 TS | : =Y 4 r:
& ROHguUmMepcrou Mibéei
: 1 3" nnboen
: S = i o q-..i.l’;___ ®paHLYy3CKNUI OeCEPT U3 KPeEMa CO CBEXXUMM
- ~ = Sl arogamMum Mexxay XpycTaLluMn Kop>XaMu
A French dessert with cream and fresh berries

between the cakes

% . W 380r /180r

®paHuysckue L.,‘/'

MakapyHbl
Knaccuueckune ppaHuysckme w.} qu‘
¥ r
e L
o~

-t}

MUWHOAbHblE MUPOXKHbIE
French macaroons e

180pP /64r i _ .
o ; (e +
, : -~ Al ’
; oy LLlokonagHbi 6ap
X ; f ] ot -~ ' Dessert Chocolate bar
: AT WS -
HanoneoH / . s N ew 180p /mor ._
ToHKMe cnoeHble KOPXKU s E\ A gl b amibs -
C BO34YLUHbIM KPEMOM /\ v {9 . R v T & _ r iy .
Puff pastry cakes with cream ' ™ MepeHrOBblﬁ pyner \ ‘-"
340p /60r 5 CO CBEXMMM irofamMm b
£ Meringue roll with fresh berries %

. 260p /130r
,‘ » XpycTauwiee o6nako :

- He>kHoe 6e3e ¢ MasIMHOBbIM KOHOUTIOPOM,
CbIPHbIM KPEMOM U irofamu
Meringue with raspberry jam, cheese

cream and berries
”}Y 240p /110r VY

o

DNecept 3AMPETHbIX N0

He>xHoe BULLHeBOe cydne |

XpYCTFII.I.IMM Unskeunk Ha NecoYHO-MUHOa/IbHOM NOOJI0XKKe

He>xHennm CprHbIl\/:I‘ MyccC Cherry souffle

nopg »kerie U3 Mapakymm

Crisp Cheese Cake 260p /125-

340p /160r -~ — v e

Kycouek TopTta bnekpgxek " - =

HenoBTop1Moe coueTaHWe BO3MYLLIHOMO .

Mycca B LLIOKOSIaAHOM rnasypu ' fl6n0uHbIK WITPYAEND % )

Cake Blackjack PyneT 13 TOHKOrO TECTa C HAUMHKOM 3 + i’
a6710Ka, NenecTkaMyM MUHAAMS U U3ioMa

240p /90r Apple Strudel A %
240p /220r 5@, ¢

. LLlokonagHbin ¢pnaH

Heo6bluHOEe coueTaHue ropsayero LLIOKOSIaaHOro
$naHa ¢ PUCTaALLKOBbIM MOPOXKEHbIM

hot chocolate flan with pistachio ice cream

260p /150r

* MonH §8HTOR 6oy cripocuTe y opuLMaHTa

8 800 201-35-49 WWW.KOLOMNA:RSTORAN.RU




lpyweBbit nupor
Pear pie

120pP /90r

. L LK

S OPOXEHOE CHY3H
oy oT S g us coocmbermou

ROHQUINEePCROU

ApnekuHo
Harlequin Ice-cream 7

240p /240r

hd
)
é .’
¥
& >

4

LLlokonarr
Chocolate Ice-cream

210p /120r Kypwesenb

Courchevel Ice-cream

- 380p /200r »

Cmy3u MaHro
.| Manro, 6aHaH
- Smoothie with mango,
banana

290pP /200r

Mopo)xeHoe 1 copbeTbi Ha Bbi6op:
Ice-cream and sorbets of your choice:

Cmysiq BbaHaHOBO-

. KNTY6HUYHDbIU
%, baHaH, kny6Huka,
' MOpOXKeHoe

. BaHWUJIbHOE, KHY6HW»IHOG, LLIOKOJ1afgHO®e
d-?, Vanilla, strawberry, chocolate

f1610MHDIM NUpPOr

: Smoothie with banana, } Q0P /1 wapuk/50r C LLIAPUKOM BaHUIIbHOIO
_ strawberry, lce-cream : MOPOXCHTIINS
‘ ¢ucrawikoBoe napde, dunagennoédus Apple pie with ice cream
\ S ' Pistachio parfait, Philadelphia 280P /150r
BaHaHOPbIM cnaumT 120p /1 wapuk/50r
Banana Split Ice-cream . 6eT/Rasot .
MaJIMHOBDbIU COpPOET t
280p /270r P aspberry sorbe
. 140p 1 Lapuk/60r
\
o :t":é:
- é N

Cmy3u OutHec s f
BanaH, orypeu,

cenbpepel, 6pokkonun, R y k _;_ N

~ MOryprT, Kegposble _ . _ y -
OpeLUKHU, UMbUpb, Men SO : | \
Smoothie with banana, CMysu BUTaMUHHDIM ﬂ , {I

cucumber, celery, BaHaH, KMBM, KIy6HUKa, z - Fopauun KpyaccaH
broccoli, yogurt, pine Meg, CIIMBKY ¢pyK'rOBo mouona.ql-loe - ¢PYKTOBaH Basa G MUHAa L HO=CAIMBOURCH
nuts, ginger, honey Smoothie with banana, kiwi, doHAl0 V Fruit plate Crem-filled hot croissant
290p /200r strawberries, honey, cream Fruit and chocolate fondue 480p /800r 120 /70
- 290p /200r 380p /450r " | -
' v ¢ P & - COCTaB MHrPeAUEHTOB 671104 crnpocute y o

BNIOOA C .D,OCTABKoﬁ HA IOM OT CUTU-KADE " 8 800 201-35 49 WWW.KOLOMNA-RESTORAN.RU



K FOBUJIEIO

www.kolomna-restoran.ru

——
@B Haweli cobcmBennoi

ROHQUMePCROU Mbl CO3GACM
He MOJbRO USPMUINCTbHIE
gecepmot, HO u rpacubeuuuue
mopmovt HaA 3aras3.

[lpnem 3aKkasosB :
8 (496) 612-74-00
8 (915) 088-31-26

[Tonem 3akasoB OCYLLECTBAETCSH
‘ He MeHee yeM 3a 48 vyacos

~ — KEHOW-BAP

Hueﬁk - 750r/ 1.50P

AN - e &N
e~ o
[ - —a ;:, “_i FiL .

-

=

r .. < .-‘. % . : ‘;} - . > 2
Bnexkpxek 750r/ 1480p

Mpodutponn 650r/ 960P

* MonHbIN cocTaB MHrpeAUeHToB 6nlof cnpocuTe Y odULMaHTOB



I-'f_l{'_'-'l'{»'iEII"i‘lliﬂEI-':;_I'_'._'I'UE‘AHHB!H ROMITAEKC

KOWNOMHA

7 BAHKETHbIX 3AJ10OB - APEHLA 3AJ1A - BECIJIATHO
e OBLUMPHOE BAHKETHOE MEHIO

3AJ1b

DAHKETHDIE

AJ19 NPOBEOEHUA
BALLINX TOPXXECTB

« MPUBETCTBEHHbIA GYPLLIET

« TOPTbl U3 COBCTBEHHOW KOHAUTEPCKOM

« BOHYCbI A1 BNIAAEJIbLIEB KJTYBHbIX KAPT

= 3AJ1 PECTOPAHA

«OTEJSIb»

[0 260 TOCTEW.

Bonblwon 1 TOPXEeCTBEHHbI

# 33/ C TaHUMNOMIOM U CBETOMY-

Bl 3biKanbHbLIM 060pyaoBaHMEM

*= cpoenatwT noboe Bawle Top-
XEeCTBO He3abbIBAEMbIM.

3AN

«EBPOMEUCKUN»
— [0 25 FOCTEW.

B [Ina TOpXXeCTBEHHOro cobbITus
npeKpacHO NoJoNaeT HEMOBTO-
pumas atmocgepa u KomcopT
8 3TOr0 3ana B KIaccu4eckom
cTune.

3AN

«NOAMOCKOBDBE»

00 80 TOCTEMW.

24 3an ¢ oTAenbHbIM BXOAOM ANs
CEMEMHbIX U TOPXECTBEH-
HbIX MepornpuaATUA, [OETCKUX
Npas3gHNKOB,  KOPNOPaTUBOB,
~ BO3MOXHO NpOBeAeHNe Nomu-
~ HanbHbIX 06€0B.

= 3AJ
| «<MOCKBOPEUYbE»

[10 25 FOCTEMW.

MpeanbHo nogxoaut anst 6ms-
HEC-BCTPEY W AenoBbix obe-
J10B.

Wiy
S o
gﬁtﬂi

« HOMEP A4/19 MOJIOAOXXEHOB B MNOAAPOK HA CBAAbBY

1 «KONTIOMHA»

0 30 TOCTEN.
3an C I'IaHOpaMHbIM BMWOOM Ha

. cTapslii ropog. MomovipeT ans

TOPXECTBEHHbIX OaT U tobu-
JIeeB.

3AN
«MMAHOPAMHbIWN»

" [0 30 FOCTEM.

B sTtomM cBeTnoM 3ane Bhl

| NpeKpacHo OTMeTuTe Bally
cBagbby unu rbunen noo6y-

fiCb NaHOPaMHbIM BUOOM.

3AN
«KAKOT-KOMIMAHUSA»

4 110 15 FOCTEW.

MNpoBeauTe pOenoBble Mepero-
BOPbl WM CEMENHOe Topxe-
CTBO B 9TOM 3ase, 0hopMIIeH-
HOM B MOPCKOM CTWne.

BbUJIbAPA

' 3 BUJIbAPOHBIX CTOJIA
¥ (pyccKumn 6unbapg)
i CoBpemeHHOe ocHalleHve

BoamoxHoCTb 3aKasarsb eqy
N HannTKK
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