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KypuHbIn 06ep, (150/500 r)

BynboH KypPUHbIN, LULHULLENDb KYPUHbBIN, CTPUMNCbI KYypPUHbIe, MONoAoM KapTodesrb, BUTAMUHHbIX canaTt
Chicken dinner (500 g): chicken schnitzel, chicken strips, baby potatoes, pilaf salad

AnoHCKuUn
oben

Mwuco cyn,
KanugopHua c kpabom
(1/2 nopuun),
dunagenbdpua Macaro
(1/2 nopummn)

Japanese lunch:
Miso soup,
California with crab
(half portion),
Philadelphia masago
(half portion)

300/260 r

MgacHou obep, (150/450 )

BynbOH KYPWHbIN, LULHULLENb CBUHOW, 3 dpUKaaenbKn U3 CBUHUHbDbI, MONOAOU KapTodenb, BUTAMUHHbIM canat
Meat dinner (500 g): pork schnitzel, 3 pork meatballs, baby potatoes, pilaf salad



y KopooH 6nio XionbeH rpubHom

i 5 , 1 DHC
3A KVCKM : ' A . C BETYHNHOU N CbIPOM new Mushroom -
' julienne

STARTERS Ham and cheese cordon bleu
220/20 r

90/150/40/2 r

JIIOBOE BJ1I0OO N3 KATETOPUWN «3AKYCKW»
any dish from the «starters» category

- 25082 -

KypUuHbIN
MOMKOPH
C CbIPHbIM
COycoM

Chicken popcorn
with cheese
sauce

80/40 r

new

Cenbpab ¢ KapTodenem Mugum 3anedyéHHbIe (10 w)

Herring with potatoes Baked mussels, 10 pcs

100/120/30 r

130/20

NMueHou Cet
Beer Set

200/40 r

new




- PyﬂeTM KW CblpHoe CYNYryHu, 4edu’s, 4e4ydumn MqCHoe KOM4YéHasa KYPUHadA rpyadka, BetT4mnHa,

KOMYEHbINA, UMEPETUHCKUN Oy>KeHMHa, TYPEeLKNM 6eKOoH
N3 6ak/aXkaHoB C CbiIpOM aCCoOpPTU , ; _ aCCoOpPTU ,
: suluguni, chechil, smoked chechil, smoked chicken breast, ham,
Eggplant rolls with cheese Cheese plate

Imeretian cheese Meat plate boiled pork, Turkish bacon
140 r 200 r 200r

o

XapeHbiu cbip ACCOpPTU U3 CONEHUNMN OBOLLHOE aCcCOoOpPTH
C ArogHbiM COyCoOM Pickles ML Plate of fresh vegetables

Fried cheese with berry sauce

200/40 r

240

p%_H:K” I
" YecHOoYHble
w C COycoM
. *&T ;‘,;F-..‘.'..I'-. it l'_y

77 Tap-tap
>  Garlic toasts
~ with Tartaruse sauce

130/40 1




CanaTtc GaKﬂa')'KaHaMM " CI)eTOﬁ CanaTtc 6aKﬂa)-KaHaMM n KprLl,eﬁ |
Salad with eggplants and feta

210 r

Salad with eggplants
and chicken

CAJIATDI

SALADS

JNMIOBOE BJ1I0O0 N3 KATETOPUWU «CAJIATbI»
any dish from the «salads» category

- 2502 - b
A3MaTCKMUM canaTt c roBaanHOM

Asian salad with beef

150 r

CanaTt c MopenpoayKTaMmn new
Seafood salad . ——

180 r

CanaT 13 CBeXXux oBoLleun
C AULUOM nawloT
Fresh vegetable salad with poached egg

250uF

CanaTt ¢ MHOEUKOU new
Turkey salad =

160 r

peyvecknun canat
Greek salad

190 r

Canar «Lle3apb»
c kypuuen /

C KpeBeTKaMm
Caesar salad

with chiken / shrimps

2001 /190 r




Muuua-pyneTt ctpoMbonu
C Kypuuemn n rpnbamm

i
Pizza-roll stromboli with ik - *_"' mﬁ‘
chicken and mushrooms > :

MY4HbIE
U3NENTUA

160/40 r new 180/40 r hew

180
BAKED GOODS
NIOBOE BI040 U3 KATEFTOPUU «MYYHbIE USOENUS»
any dish from the «backed goods» category i
- 250¢ - Cikics
Xavanypu 3
- MNO-aA)XKapPCKU
- MOo-MerpejibCKu1
Adjarian / Megrelian khachapuri
3801
KyTabbl (2 w) KyTabbl (2 wr) OTBapHble / XapeHble
C CbIPOM U 3€J1eHDbIO 93 FOBFUJ,I/IHOVI AOMallHUNe XMHKaJ1n (4 wnr)
o + CMeTaHa + LWALUbIYHbIN COYC HauMHKa Ha BbIGOP:
* ¥ f Kutaby (2 pcs) with cheese Kutaby (2 pcs) with beef roBaanHa-cBUHUHA / cbip
i-\' and herigs & ail Cie L iz ol TS Boiled / fried homemade Khinkali (4 pcs)

Stuffing on your choice: beef-pork / cheese

Yebypeku (2w
~ c roBaAVHOM
" Chebureks with beef (2 pcs)
] 220/40 1



Cyhnbl

SOUPS

f[opoOXOBbIU Cyn KypuHbIU cyn ¢ dpuKagenbkKamu,

TIOBORBNION0 NEHGTEIO -G C KOMNYEeHOCTAMMU new Narnwou n AULLIOM new
any dish from the «soups» category
- 250p - Pea soup with smoked meats Chicken soup with meatballs, noodles and egg
400/20 r 400/2

Cyn KumM4yu
CO CBUHUHOU ¥
Kimchi soup with pork

500r

new

PaMeH
C roBaguHoOm 4

Ramen with beef

380r

BopLl co cMeTaHOM Tanckum cyn Tom dm s

— s Borsch with sour cream Thai soup Tom Yum

360/40 r 350/70 r




s

- MacTa 60noHbE3E Cnarettn Kap6oHapa ¢ 6eKOHOM
Pasta Bolognese Spaghetti Carbonara with bacon -

B"mnu 300r TR i P 260r s

MAIN DISHES

. 2

JITIOBOE BJ1I000 N3 KATETOPUN «TOPAYYUE BI1IOOA»
any dish from the «main dishes» category

- 2508k -

KypuHble KOTNneTbl
B NaHMNpoBKe
C KapTodernbHbIM Mope

Breaded chicken cutlets
with mashed potatoes

160/150 F

KypWuHbie KOTneTbl ' > e
Cc KaptodesibHbIM niope ‘ - 7 s

Chicken cutlet
with mashed potatoes

130/190/30 -
AT TanbgaTenne c KypmnHou TanbaTtenne
x rpyoKou n CoycoMm necTto c rpn6amm n 6eKoOHOM
Tagliatelle with chicken breast and pesto sauce Tagliatelle with mushrooms and bacon

290 r

270 r




MneckaBuLa c KapTodenem CyBNnaKu ¢ KypuLie XKionbeH YooH
n I'pVIGBMM new Souvlaki with chicken C Kypuueun new € MOpPENpoOoAyKTaMMU new
Pljeskavica with potatoes and mushrooms 380/100 r Julienne with chicken Udon with seafood
160/130 r RS0, 230'F
-..‘.,1 J ’ ; ;r'
T g r

3aneyéHHaqa Tpecka
c rpnbamm n Kaptodpenem

Baked cod with mushrooms
and potatoes

330r

CTtporaHos
N3 CBUHOU BbIPE3KMU

C KapTodenbHbIM Mope
Pork tenderloin stroganof with puree
90/140/30 r

e S

- R T s .

R T g T T R
il
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3aneKkaHka ¢ MMHTaeM
nopn, CbipHOM KOPO4YKOU
Casserole with pollock and cheese crust
2401

P & ymnc
Fish & chips
140/160/60/15

LR &

i

b o hadtis
AR b

*



JoMaluHue nefbMeHun Kecapunba c paconbio U KypuLemn Kypuua

Homemade dumplings Quesadilla with beans and chicken B MNaHUNPOBKe
180/40 r 290/20T o

. i A - S C YAOHOM

e Breaded chicken

—

with udon
400r

paniiayaes & Pucckypuuen e
B COyCe TePpUAKHA | Rice with chicken o :
. Udon noodles with chicken in teriyaki sauce and vegetables ¥
BapeHWKU B CZIMBOYHO- YXapeHbin kapTodenb c rpubamu 2o 3 280 P ~

FpM6HOM coyce Fried potatoes

with mushrooms

Dumplings in creamy
mushroom sauce SO0

P58

.....



I P M " b JMIOBOE BJ1IO40 U3 KATETOPUU «T'PUJTb»
any dish from the «grill» category

- 2502 -

GRILL

LLUawnbiK:
Shish kebab

n3 CBUHUMHDI
Pork shish kebab

U3 KYPUHOU rpyaKu
Chicken breast shish kebab

U3 KypuHoro 6eppa
Chicken thigh shish kebab

Jlrona-ke6a6b:
Kebab

n3 Kpr L bl
Chicken kebab

N3 6apaHuHbI
Mutton kebab

160/50/40 r

150/50/40 r

150/50/40 r

130/50/40 1

140/50/40T 4/ % W 4

CBUHaSA Bblpe3Ka
Ha rpune

CO C/IUBOYHbIM
CoycoM aemMurnac

Crilled pork tenderloin
with creamy
demi-glace sauce

130/150/70 r

KypuHaga rpyaka CTenK U3 MHOEeNKn
Ha rpusjie ¢ oBollaMu Ha rpuse C CbilpHbIM COyCOM
Grilled chicken breast with vegetables Crilled turkey steak with cheese sauce

110/90 r 130/100/40 r




3 YukKeH necTto

Chicken pesto
S50

[MALLA

PIZZA

4 BeTuYUHa-rpu6bsl

NIOBOE B0 Ham-mushrooms

N3 KATETOPUU «MULLLLA»
any dish from the «pizza» category

- 250¢ -

Meat pizza :
. 380 r new

5 Kap60Hapé

Carbonara

2T 3401
O Ldhk
‘ MACHasa & 6 MennepoHun
_:;"""'-3 *Meat pizza Pepperoni

TR L
=

350t 3301




TAPHWUPDI

SIDE DISHES

OBoLwu 250¢e
Ha rpune

% Grilled vegetables

KapTtodenb

dpU C KETUYMNOM
French fries with ketchup
10/40 r

Monopou
KapTodenb

Country style potatoes
(baby potatoes)

150 r

KapTtodenbHoe niope 1602
Mashed potatoes

.‘_?"-..FF;—
SAUCES ;
CbIpHbIN TapTap
Cheesy Tartarus
N AD>KMKa YeCcHOYHbIN
TErRa : ) Adjika Garlic
=2 Cauebenu KeTuyn
Satsebeli Ketchup
CMeTaHa
40r 902 Sour cream
ManoHes
Mayonnaise
LLawnbiYHbIA
Shish kebab

MenoBo-ropymnYHbIN
Honey-mustard

4so0r 60p



ANOHUA

JAPAN

JMIOBOE BJ1I040 U3 KATETOPUN «ATNTOHUNA»
any dish from the «japan» category

- 250¢ -

Ponn TurpoBas KpeBeTKa
¢ PUPMEHHbIM COYyCOM

pUC, HOPKU, TUIPOBaga KPeBETKa, canaTt ancbepr, orypLibl,
CManCK COYC, KYHXKYT, MKpa Macaro, PMpMeHHbIN CoyC

TIGER SHRIMP ROLL WITH SPECIAL SAUCE
rice, nori, tiger shrimp, iceberg lettuce, cucumbers, spicy
sauce, sesame seeds, masago caviar, special sauce

175/304p '
new

Ponn ®unagenbdpunsa
B KYH)XYTe€ CO CNarcu KpaboM

PUC, HOPW, CbIP CITIMBOYHbIN, OrypeL, KyHXYT,
CMancKy CO CHEXHbIM KpaboM, coyc aronm

PHILADELPHIA ROLL IN SESAME

R THSPICY-CRAB
rlce norl cream cheese, cucumber,

_».-‘. me, Spl SNOoOwW ol ¥
L-J-_-a_-l ) e - =y
- Crhab, ’_"."‘_;_ [ F

s _‘.

, “,Gucuber mussels splcy
~ sauce, un

Ponn «Le3apb» ¢ Kypuueu
puc, HOPU, KypUuLa »apeHaga, canaTt ancbepr,
OorypLibl, COyC amofin, Yeppw TOMaThbl, Cblp MNapMe3aH

ROLL CAESAR WITH CHICKEN
rice, nori, fried chicken, iceberg
lettuce, cucumbers, aioli

sauce, cherry tomatoes, -
parmesan cheese ‘

1 200/30 T

Ponn Manamu

pUC, HOPW, CHEXXHbIN Kpab, BOOOPOCM BaKaMa, CNancK
COyC, OrypLibl, ManpuKa , MKpa Macaro, PUpPMeHHbIV CoyC

ROLL MIAMI
rice, nori, snow crab, wakame seaweed splc:y

_ sauce, cucumbers p&érka ;L, )
masago cayrar-? auce,

.,ﬁé’f‘n@@rr*"ﬁ >

new

Ponn Mupgopwu
PUC, HOPW, CHEXHbIN KPab, TUrpoBada KPEeBeTKa,
orypeu, MUOMK, CNamcu Coyc, yHarm Coyc, KyH>XyT

ROLL MIDORI
rice, nori, snow crab, tiger shrimp,

pUC, HOPW, CHEXHbI Kpab, orypeL, MaoHes, MKpa Macaro

CALIFORNIA ROLL WITH CRAB
~ rice, nori, snow crab, cucumber,
"‘“3:: mayoh-nalse masago caviar

BAKED CALIFORNIA ROLL

CnuUBOYHbIN pona TeMnypa
C KPE€BETKOU U COYCOM MaHIo

pUC, HOPW, KpeBeTKa TUIrpPoBad, Cblp CITIMBOYHbIN,
: MKpa Macaro, KNap, Cyxapw NaHKo, CaniaTHbIM
““1 MUKC, NenecTKn M1HAANg, COyC MaHro, yHarun coyc

" CREAMY TEMPURA ROLL

Ponn KanndopHua c Kpabom

~ 200/30 _ _ :
- m-'- o= ” ';: R T e M. - WITH SHRIMP
‘éﬂﬁi‘.. R, e, ENF | AND MANGO SAUCE

rice, nori, tiger shrimp,
cream cheese, masago
caviar, batter, panko
crackers, salad e
: mix, almond - -"’
TS, petals, mango
o sauce,unagi
sauce : ,L

<

195/30 r : "?’f

Ponn CbIPHDbIN C KypuUuueun 3 :
PUC, HOPW, CblP CIMBOYHbIN, OrypeL, Cbip MoLapenna, KypuLua ,,,E ;-,'-::";,;.;,-
oTBapHas, MKpa Macaro, Clamcu Coyc, COyC MaHro, yHaru coyc | e

CHEESE ROLL WITH CHICKEN Tk
rice, nori, cream cheese, cucumber, mozzarella cheese, iy
boiled chicken, masago caviar, spicy sauce, Py

mango sauce, unagi sauce

“S=ss= Ponn teMnypa c MUANSAMU
| N UYYKKOMU

PWC, Cblp CIMBOYHbIN, MUOUK, UKPa Macaro,
. orypeu, KNap, Cyxapu MaHKo, canaT YyKKa,
yeppmn ToMaTbl, PUPMEHHbIN COYC, YHArn coyc

. TEMPURA ROLL WITH
v s o L MUSSELS AND CHUKKA

o ; 2 i TR cr,eam;pheese _" x
mussels masago s
% - caviar, cucumber o,
3ane4yéHHbin ponn KanudopHus i brg%éter el Crackérs P
pUC, HOPW, CHEXHbIN Kpab, orypeL, nKpa Macaro, ‘hx;.hukka salad erry
CMNancK Coyc, YHarm coyc, KyHXyT ~ tomatoes,

speC|aI

rice, norl,_snow crab cucumber



Ponn ®unapenbduna Macaro

pUC, HOPW, CblP CITIMBOYHbIN, OrypeL, MKpa Macaro

PHILADELPHIA MASAGO
€ _nor-l cream_cheese

e
gl

Ponn temnypa
C TapTapoM U3 TyHUa -~

PUC, HOPW, CbiP CIMBOYHbIN, KNAP, CyXapwu NaHKo, TyHel,
YMNM COYC, KETYYM, KMH33a, Mac/10 O/IMBKOBOE,
xpycmu_wlm NyK, CoyC MaHro , YHaru coyc
! ,E‘ OLL.. ITI;I*-I[U NA TARTAR \
it atter panko crackers, tuna,
live oﬂg qngpyronions
e .

Ponn TeMnypa ¢ ocTpbIM lococeM — M|

e

pUC, HOPK, OrypeLl, KNap, Cyxapu MaHKO, OCTPbIN JTOCOCH,
d)MpMeHHblPl COYC, YHArM COyc, Ky HKYT

. TEMPU RAROLL WITH SPICY SALMON
"'r'IC n,@n J umber batter, panko crackers splcy salmon

Ponn Nypma

pUC, HOPW, CbiP CAIMBOYHbIN, OrypeL, MKpa Macaro, CHEXHbIM
Kpa6 KYHXXYT, CbIp MapmesaH, MaloHe3, Coyc aronm

ROLL GOURM ET
eamcheese cucumber, masago caviar, snow

er c eseed!; Parmesan i

=

il
bl

oy il e

-1 ‘t-“l !..|

Ponn XpycTawmnm Knap ¢ Kpabom

PUC, HOPW, CHEXHbIN KPab, XpYCTALLMKW KNFP, CrancK coyc,
MKpa Macaro  COYC MaHrO, yHaru coyc, KyH>yT

fopauuni ponn C LUbINJI€HKOM
U CblIPHbIM COYCOM

puc, Hopw, canaT ancbepr, orypeLl, »KapeHbiin

LLbINNIEHOK, CbIPHbI COYC, YKPOr, yHary: coyc )
& 4 i

HOT ROLL WITH CHICKEN =

AND CHEESE SAUCEgl
rlce norl |ceberg 1

-~ lettuce, cucUm béi‘

Ponn Kypuua TepuUdakm

pucC, HopW, KYypWLIa XapeHas, canaT ancbepr, orypel, Cbip
napMesaH, Coyc TEPUSFKIN, CMAMNCK COYC, YHArn COYC, KyHXYT

TERIYAKI CHICKEN ROLL

- rice, nori, fried chicken, iceberg lettuce, cucumber, cheese

esan, terlyakl sauce, splcy

3ane4Yé€éHHbIN PosJ1 C Kpabom
pUC, HOPW, CHEXHbIN Kpab, orypeL, crancu coyc,
YHarm coyc, KyHxyT

A BAKED ROLL WITH CRAB
pow crab cucumber splcy

Ponn c KpeBeTKoU B TeMnype
C COyCOM anonu

pUC, HOPW, KPEBETKM B TEMMYPE,
' MKpa Macaro, orypetLl, Coyc alomnu,
M COyC, NernecTk MmHOansg

SHRIMP TEMPURA ROLL
VITH AIOLI SAUCE n
, hori, tempura shrrmp,
ago caviar, cucumber aio
uce unag| sauce,

Ponn temnypa posan
C COyCOM MaHro

pPUC, HOPW, CblP CIMBOYHbIN, TYHELL, MKPa Macaro, cramcu
CoyC, KNFp, Cyxapw NaHKo, CoyC MaHro, yHaru coyc

TEMPURA ROYAL ROLL

- WITH MANGO SAUCE
rice, nori, cream cheese,
‘tuna, masago caviar,
spicy sauce, batter,

- panko crackers, ¥ o5

- mango sauce, unagpl Fr

: sauceunaglsauce e 1




TR T T e

- » -
TR TaTaku ponn c nococeM
- pUC, HOPW, CbiP CIMBOYHbIN, aBOKaO0, MKPa Macaro, TaTaku NocoChb,
W f pe canaTHbI MUKC, TENECTKM MUHOANA, KYHXYT, COyC MaHro, yHaru coyc
P RI M E M E N U - A TATAKI ROLL WITH SALMON 218
. ' L] rice, nori, cream cheese, avocado, masago caviar, ' ',-t“: » 2P 'y
| 5 =4 salmon tataki, salad mix, almond petals, _ - — ‘-.: -
r ‘sesame seeds, mango sauce, unagi sauce g A 4 i - Aoy X

S 16730

OnanéHHa«
dunapenoodpusa
C KNy6HUKOMN

N COYCOM MaHIo

F.‘_ . ;
PUC, HOPW, CbiP CMTMBOYHbIM, " E" . ! J e
- - t L - 4 -
: 1 o

i aBoKago, dune nococs, = s g -
KNyBGHMKa, COYC MaHro, e 38 . -
YHarm coyc -

SCORCHED PHILADELPHIA
WITH STRAWBERRIES

AND MANGO SAUCE

rice, nori, cream cheese, avocado,
salmon fillet, strawberries,
mMango sauce, unagi sauce

230/30

TaTakKun ponn c TYHLUOM

~ pwC, HOPW, Cbip CMTIMBOYHbIN, aBOKAAO0, MKPa Macaro, TaTakm TyHell,
canaTHbI MUKC, TEMEeCTKM MUHOANd, KYHXXYT, COYyC MaHro, yHaru coyc

- TATAKI ROLL WITH TUNA
ce, nori, cream cheese, avocado, masago caviar,
tuna tataki, salad mix, almond petals,

sesame seeds, Mango sauce, unagi sauce
I!‘



dopenb
C KapTtodesibHbIM
niope
U roniIaHACKUM
COyCOM

Trout with puree
and hollandaise
sauce

110/150/30 r

BuoLitekc
C 3aMeY€HHbIM
636u- 2 oA
KapTtodenem

Beef steak with baked
baby potatoess /4

110/130/100/30 r

MpamopHas
- roegauHa o
- c rpubHbIM COyCOM

Marble beefwrch mushroom "

 120/150/2 ¢

MpaMopHas roesamMHa
C COyCoOM M3 ‘-IepHoro

nepua -~ ;
Marble beef with black pepper sauce \
120/150/2 e

& ¥ 3 i ® 1
i L Lo oo
¥ < R B
i - iy 1 " I __.-'
- . - St
' g ey
1 [y
b

|

sauce




CbIPHMKMU CO CMETaHOMN Knaccuyeckmmumskemk = MaKoBbIM TOPT new
nEC E PTbI “ BULLUIHEBbLIM ; Cheesecake New-York _ Poppy cake

160

BapeHbeM (3 wr) 145

Cheesecakes with sour
cream and cherry jam, 3 pcs

150/50/20 r

DESSERTS

JMIOBOE BJ1I000
N3 KATETOPUU «OAECEPTbI»
any dish from
the «desserts» category

- 250¢e -

DpyKTOBbIN
ponn
Fruit roll

150 &

MenoBukK MOPKOBHbIU new
Honey cake TOPT -~
Carrot cake

180 r

l..-I"""_"". J"m- bl ]

' i ol = 2 =
_ R st S et e T
v e [ _-;.'l'_:' ¥ o T M T e,
B T G A R B e )

MopOXXeHOoe (3 wapuka) CMeTaHHUK C YepHOM CMOPOAUNHOU
Ice cream, 3 pcs Smetannik with blackcurrant ;

fopsauum Kekc NN K
C MOPOXXE€HbIM
Hot cupcake with ice cream -_ :
| ' 80/50/20 Tk oy o
T s

S
It




O6pallaeM Balle BHUMaHMe, YTO BHELWHUMN BUA,
NPUroToBNIEHHDbIX 671100 MOXET OT/Tn4YaTbCcA
OT NpeAcTaBfieHHOro Ha poTtorpadpumsax, B BUAY CE30HHOCTH

accopTUMeHTa oBoLllen U PpyKToB. CO CBOEN CTOPOHDI,
Mbl Bcerga CTporo ciegvM 3a Ka4eCTBOM HallUX NMPOAYKTOB
M NpoLieccoM NpuUrotToBneHus 6104, a Tak)Ke UCnosibayem
TOJIbKO CBEXXMe 1 KayecTBeHHbIe NpoaykKTbl. NMpocbba
npenynpeXpaTthb Bawero opuLmaHTa 06 nmelowiemncs
y Bac annieprmu Ha ornpepaenéHHble NpoayKTbl NUTaHUS.
Bce ueHbl yka3aHbl B pyb6nax.

Please note that the appearance of our dishes may differ
from those shown in the photos due to the seasonal
availability of our fruits and vegetables. From our side,
we aim to strictly monitor the quality of our products
and the cooking process, and use only fresh high-quality
products. Please, tell your waiter if you have any food allergy
to certain products. All prices are in rubles.

NI

+7 (812) 923-22-88

|

KoMeHpaHTcKu# np., 17/1 | +7 (812) 923-23-66
CapoBaa yn., 12 | +7 (911) 923-12-22

| +7 (921) 953-53-51

yn. NMoasomnckoro, 22

JTnterHbIM Np., 53

'ﬁ‘ ili-restaurant.ru
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