MACHASA JIABKA

roeaamHA

Kna6 Creuk

Hbto Mopi

Tn60oH

Lannac

M#4cHble cnareTTun
CyoKyK

MapWHOBaHHbIW LLALBIK

DRY AGED CTEWKM

1850

2300

2500

2500

MPAMOPHASA TOBAAUHA

1200

1700

2750

KOCTHbIA MO3T

BYPrEPbDI

310

KOTNETbI

310

MopTepxayc
®duropeHTMHa
Tomarask (Ottoman steak)

Pu6banm

BoHpune

KonueHbin puban

500 0 reeeeeeeees

Bynouka pns 6yprepa

KiodTe ¢ cbipom 3002

2800

2800

LieHa 3a KUAO2pamm

2900

3100

Keb6ab knaccuyeckmmn 200 2
Ke6ab ocTpbii 2002

Keb6ab c oBolw,amu 200z

2900

2900

KpacHbiv neped, (nynbebep) 1002

Cnapium nepel, (TatnbiTo36e6ep) 1002

Cymax 1002
Nmbupb 100 2

KagpKyH 1002

300

300

300

1100

2000

LieHa 3a ynakosky

1500

LleHa 3a ynakosky

5600

TepmonakeT

Kopabnuik

BAPAHUHA
270 Kape sirHeHKa 1000 2
270 Bbok arHeHKa
310
CNEUNMnN
300 Kekunk 1002
300 KUMbEH 100 2
300 Kopuua monoTas 1002
300 Conb Maldon 1ynakoeka/250 2
300 MPaHATOBbIN COYC 74
YAU U KODE
1100 Kode Typeukun 500z
AECEPTbI
450 baknasa rlodHoc
AONMONMIHUTEJNIbHO
200 KodewHbit cepeun3
600 JlaBa

LleHa 3a wmyky
2500

1200



CXEMA PA3JAENKH TOBAAHHDI

TOHKHA KPAH  Short Loin

Crenk «Hbto-Mopi»

TONCTBIA KPAR  Rib

New York steak

CTelK «Puban» Rib Eye Steak CTemnK «TMBOH» T-bone Steak
WER Chuck Crenk «Jannac» CTenk «MopTepxayc»
®dapw Ground Beef («Pr6am» Ha KOCTH) Porterhouse Steak
lynaw Beef for Stewing Dallas Steak (Rib Eye Steak Bone In)
MsKOTb Wwen Chuck boneless Pebpa Back Ribs L
KOCTPEL, sirloin
MsikoTb BepXxHen YacTu beapa
Top Sirloin
dunen BepxHeun vyactu begpa
L~ Top Sirloin Cap
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{
IKPOMKA sShort Plate

ynﬂLu Beef for Stewing
Pebpa pns rpuns short Ribs

TONAWKA Fore Shank  @apw cround seef

®dapu Ground Beef BEAPO Round

l'ynaw Beef for Stewin .
Y J MskoTb 6okoBon YacTu 6enpa

Knuckle Portioned

MAWKMHA Flank AT “’%,

®dapL Ground Beef
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