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T ()x1=45P ()x6=270P == 5

= ()x2=90° ()x7=315p ===
- ()x3=135P ()x8=360P T
- ()x4=180° ()x9=405P T
¥ ()x5=225P ()x10=450p = &

*1 wim. xuHkaau = 100 e

A CKONbKO

- 3TO CeMbsi peCTOPAHOB MPY3NHCKON KYXHMW. : =

peuenTyp n nHrpegneHToB. Mbl noceTnnu
Batymun, Téunucu, Kaxetuio, bop:komu 1 gpyrue
PaNOHbl 3TON CONHEYHOW CTPaHbI.
W npuBesnn yactnyky pysmm c cobon - B BUge
NPAHbIX CNeunn N TpaB C GepMepCKUX PbIHKOB.
Ha cTpaHuLaxX MeHto Bbl HangeTe 3Ha4YoK iik
03HaYaloLLNN, YTo AaHHOe 611040 Mbl NPUBE3NN C
2 ocobon noboBbIO 13 racTpoTypa.
Fpy3ua 6nunke, 4yem Kaxercs...

Hawa komaHaa nobbiBana B raCTPOHOMUYECKNX _
Typax no Ipy3nn B NONCKaX YHUKANbHbIX == UHKa
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@ - BeeemapuaHCKoei > _
6s110go =

o - ocmpoe 6110go -
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> ,05 XUHKanu

C agancaHganom

@ 1 c 6apaHuHoN
4 M rOBAANHON

Khinkali

1 C BAPAHNHOW '
U roBsANHON 3
Lamb and beef khinkali i

2 croeaguHomn
1 CBUHWUHOWN

2 C TOBAANHOW
N CBUHUHOWN
Beef and pork khinkali

. 3 CCbIPOM CYNYTYHU

Khinkali with cheese

@:- crpnsAMM

KRhinkali with mushrooms i

s CAAXANCAHAANOM
Khinkali with adjapsandal

o MUKC XUHKAMM (5 wr) .

Khinkali mix (5 pieces) o

soor /225 P >

3 ccblpom
CYNyryHu



; ,-' " ‘._'. 2 - 11- _ o : 5 ; ":1_ Y r L ’ ! 10 - 1 .." - -..‘.F- ;' ‘. '.; 'I‘-'.. : _ ! : . . ‘“-‘ j .j‘ i .. s
s S e O oo TR R g ‘@i T R
[J el b = ‘.\" e r: ; - .__,. i r I-h.'.,. . = he : ._-4-’ | IJ ‘0';:' Q . i i :
CHRIYTH- , o= ORIV - enunonng saesc T
, L5 TPY3IHCHH ChiP e [PYSHHCKOM HSXHIL. EGTb MHOTO S v
i C HEXHbIM CAWBOYHbIM BXYCOM PASHOBUIHOCTEA 31070 BAIOZA. HESMEHHOH | : |
| Fr0 TOHbIH AHAAOY - “" GOCTABARIOUIEN OCTAFTCA OPEXOBAS OCHOBA, L el
_ ITANBAHCKAS PUKOTTA. : OTOPHA CTAIA E10 EHNIHHON. iy "~ (D co cBeknom
1 e [ \_‘Ee.\ : ! : Beetroot pkhali
‘ ' di. N R 260r /290 P
. (®:cBAKNAKAHOM
s s ] Aubergine pkhali
= 7 ‘;‘.:.,.-':..:_ : 260r / 390 P f.g:l-t"ﬁr
4 |
co Clja?émom 8 Hxanl;l . @9 CO WNUHATOM
295) B gg%‘ga*aHOM . Spinach pkhali
@ - | 20r/330°
New s S N !
B 390P X e @wc rPUBAMMU

Pkhali with mushrooms 1
13 TOMaTHbIA MyCC ! 260r / 360 P )
\ C rpY3UHCRIAM
New 1aBalLlom .

1::/50

Assorted pkhali

260r /310 P

{1l= BAKNAMAHDI C S
FPY3UHCKUM CbIPOM
‘ ‘ HAAYIU N MATON :

P & Eggplant with Georgian Nadugi
R LN © onSani cheese and mint e
. #18F 08 260r /390 P
o ~.t @* ToMATHBIN MYCC -

CO WNUHATOM
330 D C rPYy3NHCKUM Nnasawom

Tomato Mousse with Georgian Bread -

150r /250 P r:;_

/ e.
o gegﬁat‘l&%& SR ACCOPTU
B @ NaBaLIOM S bzt

B 250 P ’ 310P

C rPYy3NHCKUM Nnasawom
Nut Mousse with Georgian Bread

- 150r/250 P a8

g



3ABTPAK

* AnyHnua

* BekoH 1 cocncku

* ’KapeHbIn KapTodenb
» CBerkue oBOLLN

D 200
rAMAPLOXOBA 3202

* [PY3NHCKKIA CIHABUY C

LbIMNAEHKOM 1 OBOLLLaMN

" 10BPO?
4P

* Muta - BREAKFAST -

) AUYHULA 1350-
C rPY3VHCKMM faBaLlem e
N TONMNWHIOM Ha Bbl60p:

* Tomarbl 50P/ /502 19
50P/ 502
50P/502

* Colp cynyryuun... .50 P /502

* BeTtuuHa 50P/502

| ! TBOPOH(HIBIM MYCC ; A= * lyk penyatbin...20 P/302

C MasIMHOBbIM BapeHbem
Y rpaHonon

) KALLIA OBCSIHAS
2402

7\E3Hb_[ﬁ Bb/ﬁop Ha BoAe UAW Ha MoNoKe 210

C TOMMMHIOM Ha Bbl6Op:
50P/502

e Opexu 50P/502

e BapeHbe....50P/502

_ e paHona....50 P/ /502

" NAHKENKWU
C TBOpO)-KHbIM MyCOM
n BapeHbeM N3 aIZBbI

K KRX0MY 3ABTPAKY

= 16 AN oy 2t - N . B 1/1/T0K HA BbIBOP:
- 200+~ Tl . 4 — S |0PC/ KOOF / 4ni
== 2802 - . ; = : v :
! | v g Coffee, tea or berry drink g
= . & ae . ; . = = gt 1 with every set
':""' ~ i . g . , : e (at your choice)
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s calmBy
; C Kypol RIS
330__,:' -

@27 KanycTta

No-TYPUINCKN - \
100 P

A ' 4 Cold starters
123 Kanpese er A
L L ’ = ACCOPTMW BSINEHOIO
P MACA
J : . Dried meat plate

100r /390 P

Pickles (Gurian cabbage, mild-pickled ™
cucumbers, tomatoes, ramsons, garlic) :

360r /410 P

= KAMPE3E
NO-BOCTOYHOMY

Kveli with tomatoes (Eastern caprese)

250r /350 P

1: ,

LKOHAMKONM - 570 KyCTapHUK, Lo
npouspacraroLimm B pysmn. ;
YnoTtpebnexune B NuLLy ero

S W &1y R e A i . P, ? \ o i - COLIBETUI O4eHb NONe3HO, TakK &
‘& b L Iy 2 gt:ccopm M of KaK OHW 6oraTbl BUTaMUHaMU Y
. T N MUKpPO31eMeHTaMU, a TakKe
: \i“ ,‘:aff’@ée AT " [PY3VIHCKIX CbIPOB cnocogcmym yKpenneHuio » ACCOPTU FPY3UHCKUX
A e [ i Rl S CbIPOB |
3 3 ':290 1 jisi Georgian cheese plate [,
§ e : S 130r / 320 P {id
s 21accopTu i Ak
el Baneroro msica [EEEERIE R i : 2 Ry
. . ELMSEES = CALWBU C KYPOIA Y
e O ; ¥ Satsivi with chicken (Chicken in «Satsivi» .-'»'ﬁ»f
: . W@/ walnut sauce) ';-_.:ﬂh

230r /350 P

(= CE30HHBIE CBEXKUE
OBOLLM

Seasonal fresh vegetables

| 250r/290 P
%> KANYCTA NO-FYPUNCKU

Gurian cabbage (Hot and spicy red
cabbage)

150r /100 P
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SRR b s Camoe nonsnseHoe MeHue

= AN 0 MPOUCKOMK3EHUU HazBaHUS:
o "RUREE S 21ACUM, YMO OHO

\ - : 06Pa308aH0 OM C/108
7 <CaU> (F3Ua) U

-

«¢3/1U» (CeP3UL)

"‘,;_‘ Hot starters
[ 8 D= AAXANCAHAOAN

Ajapsandal (Aubergine, paprika, onions,
tomatoes)

300r /410 P

29 JOMa C
| ToMatamun u
. . GapaHunHon
R 380

2 IO/IMA C TOMATAMU
N BAPAHUHOWN

Dolma with tomatoes & lamb (Minced lamb,
wrapped in grape leaves)

240r /380 P

28 gayKancaHgan
410 P

s BAKNAXAH, 3ANEYEHHbIN

6aKNarkaH, 3anedYeHHbIn -

ke et ; C CbIPOM U TOMATAMU
'!_ Q Eggplant baked with cheese
= 300r/380¥F

(31 3aMeYeHHbIV CbIp
-' CYNYTYHW C TOMaTamMn |
1 Opexamu
360 P

= 3ANEYEHHDbIN CbIP
‘% CYNYIYHU C TOMATAMU

N OPEXAMU
Suluguni baked with tomatoes and nuts
in the oven
250r / 560 P
7 -h = NOBNO
CNoeo «J10610» v;’ & Lobio (Red beans, ajika, spices and herbs)
N0-2PY3UHCKU 400r /290 P

) gHayum «QACOAb>

3'@321106%
290 P



Joparue

Hot starters

3 LLUABEPMA HA TAPENKE

Shawarma on a plate (Chicken fillet, 1
tomatoes, cucumbers, onions, garlic souse) g b

' 0073209
/ 4...unsePMA

NO-BATYMCKU &
Batumi Shaverma (chicken, pita, ‘i
onions, tomatoes, romaine salad, '-‘_ _\-“

tomato sauce or garlic sauce)

350r /320 P

HYEBYPEKWU (1 w):

—

¥ LuaepMa Chebureki is a national oriental pies y
Ha Tapenke | &0 i
_ 350 £ L/ % 3= CCbIpOM U 3eNeHblo Y
- L0 T el LETRERF N e o2 g i - gl sswe  Cheburek with cheese b
& HEBYPEKW | SuE i b s St ul : - of: o
S Mwmn 160 P It 51 . 5 : . _ d 140 F/16O P Jm

35 - CO CBUHUHOMN e
U rosaauHom P
Cheburek with pork and beef

KaKue A 2 o4 15
4e6YPOKU!

» - C 6apaHUHON
U roBaauHoOn
Cheburek with lamb and beef

140r /160 P

34111aBepMa
J| No-6aTymcky
i 320P

N

/COYC
(Ha'Balll'BbI6OD)
sl "

e e




:@ 40 CaNaT MrPY3VHCKNIA
. ~ . CO creunamn
250 2

~_ 2PY3VHCKM fOM
. . -3T0BCEMA OTKPbITbIE
“ . sz [IBEPH W CEPOLA

-
# >
iy
| ey
.1 .
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9 Ca/aT C MeYeHbo B
CAVBKaX, C ANLIOM
,@m nomngopamu
3109P

B

R - Sadlads
! - 3 LLE3APb NO-BOCTO4YHOMY
3 4 ; . CKONYEHbIM CYNYIYHU
o s S e Caesar in oriental style with smoked e
Bacronve 8 [pyamn suluguni ¥
CONPOBOARETCA M3bIKOT, 270r / 410 P z
MCMOAHSIKOTCA BECEAIE, 5 :
3aIKU2AMe/bHbIe MaHUb), | > - .
A PACTIEBRIOTCS KPACHBIE - = S By B -__.@” S LBUENDIO e
/ MHOTOTOROCHBIE MECHH 3 i, N, T R T - 7a B CAUBKAX, CAULOM @
= - . . “e4 TE - MNOMUAOPAMU it
RIS 133D HO" B0 IR i D Dy 1 Creamy liver salad with tomato & egg - >
g Z%OE%HHM CYNYrYHI i S 300 i 310 P
“f%. iy MR - 2% CANAT FPY3NHCKMI
- b » « CO CcneEynamum
A g * . Georgian spicy salad
= : 210r /250 P
- : > s ‘ Sy -



43 CbITHbIM canaT e
C A3bIKOM 1 T
rpeHKamu

+ B Tovamnecro mPaguuUs: %

™ B0 BPEMS NWPLUECTBA OCTABAIKOT ~ #

NOMONKUTENbHbIE MECTA AN
HOBbIX FOCTEM.

B\ Mol 6CE23a BCEM Pasbll

~ Salads

|« CANIAT C 3ANEYEHBIM
 BAKNAXAHOM, TOMATAMMU
M BPbIH30M

4 7 salad with baked aubergine, tomatoes
- " and cheese

636 H i
3 Izg%}ga; abyLuky HnHo : 300 r/ 4"0 :P 5y

41 CanaT C 3ane4yeHbim
' HaKnaxKkaHom,
0 ToMaTamu 1 OPbIH30M

410 P . ]

= < CANAT BABYLUKN HUHO

Grandma Nino salad
(beef tongue, champignons, pickled
cucumbers, red onion and tomatoes)

© 250r/ 360 P

«s CbITHbINA CANAT C A3bIKOM
. UTPEHKAMU

+ Salad with beef tongue and croutons

2007 /270 P e

« CANAT C nOMUAOPAMMU
N KPACHbIM NYKOM

Salad with tomatoes and red onions

2601 / 250 P




. XAYANYPU

NO-UMEPETUHCKHU

Imeruly Khachapuri

350r /320 P

f%sXAqAnme

NO-AAXAPCKH
Adjarian khachapuri

350r / 330 P

.8

M“‘_‘ .;ﬁ- - _ F == \ _ _ %& %AYANYPU C TPABAMU ¥

'
!
i

Rhachapuri with herbs and spinach

z00r /290 P

W« ADKAPUK
" (1/2 no-apKapcku)
P M. R R Adjarik (1/2 Adjarian khachapuri)
230 Po i ot e - ‘ 210r /180 P

- 9MO «CbIPHLIU UeIeBP~ |

oP33UHCKOU K3XHU! ;
EF0 HA3BRHUE NPOUCXOAMT 5'
0T CAOB <TBOPOI> (XRY0) 5
W <XAE» (MYPH) |

|

- @ Kavanypu-
~cTpasamu v

I LT
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MErPENbCKU

no

Megrelian Khachapuri

390r / 350 P

so XAHANYPU

HA WAMNYPE
Rhachapuri on the skewer
300r /330 P

FYPUNCKN T
Khachapuri in Giruan style (national

s XAYANMYPU
no

pie with eggs, cheese and Green onioin)

_'M'é_rpenm :

no-
350 P

N XO3AEB




Soups

il

52 XAPYO

' Kharcho (Beef, rice, onions, Georgian
spices, coriander)

350r /280 P
= BO3BALL

Bozbash (Beef, meat balls, onions, garlic,
Georgian spices)

3s0r /270 P

. XALLNAMA C BAPAHWHOW

Khashlama with lamb (Lamb, baked
potatoes, garlic)

380r / 260 P

53 60364l
270 P

SNEE MUHU-XUHKANUA B
1) BYNbOHE B rOPLLUOYKE
Mini Khinkali in a broth

330r /250 P

s KYPUHbIA BYIbOH C _
NWEHWYHOW NANLLIOVA

Chicken broth with wheat noodles

z40r /210 P

56 KYPUHbIN 6yﬂb0H
| CMLeHnYHOM
L nanLuom

Gt AR

. 54 Xallinama ¢
ggga;vmom
— nUﬂHUE oPJ3UHCKOR
ONRKTCS. - i HaseaHue Xap40
ULUGEERE R (33P0XUC XOPUU XaPUOM>
------ 55 MUHU XUHKaAV 2 otanal
o i «C4N U3 206%3UHbI>»

! B 6y/1boOHe
4’% 250P

i . - s = 1
’ Le G ) MR LT
Ca S e b | = AR y 'I‘a.-!« N

'
'\



B [ py3itu 2080P3m
<0292 Mbl CAgUMCS: 32
CIMO/ - CIPRAIKU YaCos

0CMaHaBNBAHMCS

- WaLwnbIK 13 6apaHuHbI
- WALUAbIK N3 CBUHOW LWen
- LWWALNbIK U3 KypuHoro 6egpa

>, , e - KapTtogensb

P - - 6aKnaKaHbl
COMENDE O -y “
PEKOMEH[YET BUHO: - nepetl 6onrapckuit

o - 1aBall
_."

- (| CATPAME30 10 KBEBPH PHALITENH =9 Assorted shish kebabs (shish kebab of lamb,

i CANEPABM MBUABUHO 2 shish kebab of pork neck, shish kebab of chicken
' thigh, potatoes, eggplants, zucchini, sweet
pepper, pita bread)

1500r / 2100 P

IO <

— _.___.:,.__d.___._r .w_-;a-.‘

o —— -ttt

LUALLABIK U3
CBVIHOW LLEW

LUALLABIK 3
KYPWUHOIO
BEAPA




=32 IHALWNbIK N3 BAPAHUHDI
; Shish kebab of lamb (Lamb meat, flatbread,
red onions, gurian cabbage)

270r / 540 P

s LLbINIEHOK HA MAHTANE ¢
Chicken on the grill

360r / 510 P

# . LWALLNBIK U3 CBUHOW LLEN
Shish kebab of pork neck (Pork neck,
flatbread, gurian cabbage and red onions)

270r /390 P

st WAWNDbIK U3 KYPUHOIO

BEAPA
Shish kebab of chicken thigh (Chicken thigh,
flatbread, gurian cabbage and red onions)

270r / 390 P




. 6‘ :@3\\_64pb|6Hoe kapKoe
R 6 )| N 420P

{7 @ﬁ” s
4 N7

N 7

1./62“‘-55-5\)7' €

© (67 YALLIYLLIYAN C
| TOBSAMNHON
390 P

s2 YKMEPYNIN B NPAHO-
ChnBO4YHOM COYCE

Chkmeruli in a spicy cream sauce

J - 40r /510 P

65 TPeCKa Ha
noayLlKke c |
OBOLLLaMWu
410 P

" = KOT/ETbI C COYCOM
~ ' CAUEBEM

62 UKMEpYAN . :
% s npaHo-  |s Cutlets with satsebeli sauce

CAVIBOYHOM- |~ % 320 ,—/ 420 P

coyce : :
510 £ ' W

. s PbIBHOE YXAPKOE

Fish roast

. wor /420 P

Yo e TPECKA HA NOAYLLKE s
{7 (I3 OBOLLIE/ N

Cod with vegetables s

20r /410 P

__ s OAMKAXYPU

= Ojahuri (Pork neck, potatoes, onions)

s20r /390 P

= 63 KOT/IeT \
B | C COyCOM [

& cauebenn [

S tZO P :

. 3 - iz

& YALLWYLWYNU C rOBAANHON

Beef chashushuli (Beef, paprika, onions,
herbs and spices)

370r / 390 P
3 R ss YAXOXBUMU C UbINNEHKOM
* . 68 UaXOXBUN C Chakhokhbili with chicken (Chicken, paprika,
Y : LIbIMAEHKOM onions, herbs and spices)

360 P

801 / 360 P

"



I 70 cBesKuMe
._ - OBOLLA
I5a 150.P

~172 KapTodens,
¥ o6XKapeHHbI

Mo- ﬂ,OMaLLlHeMV .-

130

L

. 69 OBOLLIV Ha rpue
250 P

= | 73 xnebHasn
Kop3nHa

i el gt
i, T AT S
P e -‘ - : 2 ‘5-__ . 3 %
Garnishes i
- B 0BOLUM HA FPUNE .5
L S Grilled vegetables N
1501 /250 P
(%) CBEXME OBOLLM ok
Fresh vegetables '
120r /150 P

n KAPTODENbHOE NIOPE
Mashed potatoes

170r /130 P

72 KAPTODEND, OBXXAPEHHbIN
No-AOMALLHEMY

Fried potatoes

200r /130 P

73 XNEBHAA KOP3UHA
Bread basket

100r /100 P

sor /108 -

Sauces

7« MALUOHW C 3ENEHbIO
75 CALLEBENN 6 4ECHOYHbIN
77 AAXKUKA KPACHAS 7sBAXKE
_ 79 TKEMANWU KPACHbI
80 TKEMANW 3ENEHDbIN st HAPWAPAB
22 CMETAHA

Matzoon sauce with greens/
Satsebeli / Garlic sauce
Ajika red pepper sauce / Baje sauce

Tkemali sauce / Tkemali green /
Narsharab sauce / Sour cream




R A IR P M LIS ; | AL ’. s e r % *d S
B o A 2 ' N F = u TopT «TOMaTHbIi T, A
; : : s TopT «MepoBblin nersn» : : m Kouaxypu» 210 £, .0«

T

«/leeBU» C 2pY3UHCKO20 «KoLaxypu» ¢ 2py3UHCKO20 g .

i
— > i
3HA4UM <UHMUP>» 210 P /70T * 3Ha4yum «o0b1enuxa»

MegoBble KopsKi, MponuTaHHbIe JIerkuii TOMaTHbI OUCKBUT C HEMKHbIM
2 CANBOYHO-ChIPHBIM KPEMOM, MPOCAOKON
CMETaHHO-CANBOYHLIM KPEMOoM : ,
i g < 00/1eMnNX0BOro COYCa, Nof C0em

MopoxeHoe
1M0 £/50r

C NPOC/OVKON VIHXKNPHOTO Mtope, g - 06/1eNX0BON Masypi. [ logaerca Ha - Byp6oHcKas BaHWb
NoAAETCA Ha OPEeXOBOW «MOAYLLIKe» e C1agkon «nodyLuire» 6e3e ,C TOMAaTHbIM - llokonaa
Nof KapamenbHO-VIHKUPHBIM COYCOM ¢ : MapmenaaoM, Coycom 13 6esoro - Copbet MapaKyis

v LLIOKO1ada, NOChITIaeTCst LLIOKOAaAHO
KDOLLIKOW 11 OXNaskAeHHbIMA Arodamii
obnenuxm

=« TopT «Opeo»
240 P/ i50¢

LLlokonagHble Kopu

C NETKNM KPemom Ha

OCHOBE MacKaprnoHe C
4 nobapneHnem neyeHns @

«Opeo» B KapamesibHom %
rnasypu

g 0 ~ ’ e : - 1 " omc ()!KO_tSGRth/f»
= ' ' WEEOmato cake wWith a

ss TopT «Bawnum Cynyl;yH
fa @ Maksanu» 260 £,2:0-

«Baiunu» ¢ 2pPY3UHCKO20 3Ha4Yum
<<FI6/70KO>>, a <MAaKkBa/iu>» - «ekesuxka»

EXKeBUYHBIV CIVBOYHbBIV MYCC C COMEHOW \ * S P S
HYrow 1 Kapamen30BaHHLIMI AONIOKAMU B !

B «py6alLike» MeCOYHOro TecTa C CbIpoMm
CYNYrYHW 1 rpeLKnm opexom. MNogaercs
C YMCamn 13 CYNYryHn, rPeLikoro opexa
1 56104HOIO CPON3, NOA KapamesbHbIM
I €XKeBNYHbIM COYCaMmi

8 UVYNHUX
g 4/‘2 NnJoxu
NV A

; -" - . ’A i3 8
s TopT «Xanu».. 190 £/65- *
A

Co4Hble BUCKBUTBI C ThIKBOW, T
NpoNUTaHHble anenbCUHOBbLIM
CUPOMOM, HEXKHbBIA CAIVBOYHO- .
CbIPHBIVI KpeMm Mo C/10eM ThIKBEHHOW \ L

' rnasypw. [1ogaérca Ha KapamesibHO-

CNOEHOW KPOLLIKe C Xnonbsimu 6ese 1
BULLHEBBLIM COYCOM

\ .

91 CnoéHan naxnasea

L | L9 CnoéHan naxnaea
- wneee 120 £/ 100 <

C LIapUKOM BaHWUNBLHOrO
e MOPOHKeHOro (1wr
_ 160 P/ 150 @
i) -

= 8o Yypuxena oun 210 9/100

I'py3|AHc+<oe HalUWOHaibHOe
N1AaKOMCTBO 113 HaHWM3aHHbIX Ha HUTKY
OpeXxoB B 3arycreBLlem cmpore
Ha OCHOBe BMHOIrpagHOoro nnm
PaHaTOBOro COKa.

XpycTallas KapamenvsnpoBaHHas
Max/naBa C opexami, MPOnTaHHas
Me[0BbIM CYPOMOM

e




[A
L # r * = ) i
y . I 7 - - e L
e el e e — ANNEPTNA? ———
/ v - f B cnyyvae HenepeHOCMMOCTH L Y =
ST ' > Kakoro-nn6o npoaykta Ve 3
o . T ' &1, oba3aTenbHO coobuimTte 06
A > 3ToM Baluemy oprumnaHTy. A
Nt J - s 5.3 & M < s 1 x
Cq,qepmaHme P DOB’ 6en Hob yrnesogos U KaflOpI/WIH ‘.Tb s
rl - 3 . 2 :- ’ .. ’ o 2
] it L Ha o,a,Hy nopuuio ¢l
1A DiiRtives : & e h 3
CynyryHu saneyeHbin 22,74 22,85 5,57 318,31 4
Cyn BosbGaw 24,81 20,83 39,94 466,38
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