TREeEMaNUn

PECTOPAH

«TkeManu» — 3To pecTopaHbl C TEMNION, AyLIEBHOM
aTMocdepolt, B KOTOPbIe MPUXOAAT CEMbAMMU,
OTMeuatoT NpPasaHUKK, MPOBOAAT BaXKHble cObbITUS,
[.enoBble BCTPEeYM UM MPOCTO HaC/aXaatoTcs

nobumbiMm 6to0aMu.

YIOTHbIN MHTEpbEpP, BHUMAaTENbHbIV CEPBUC U KYyXHS,
B KOTOpPY!O BtO6SELbCS C MEePBOro pasa — BCE 3TO
Mbl CO3[aNu C OQHOM Lie/iblo: YTOBbl BaM XOTeNoCh

BO3BpaWaTbCqd K HaM CHOBa U CHOBa.

Hale MeHto — 3TO racTpoHOMMYecKoe nyTelecTsmne
no scemy KaBkasy. 3pech Bbl HaliféTe He TONMbKO
TPaAULMOHHbIE rpy3uHCKMe 611043, HO 1 Halu
dUPMeEHHbIe 3KCK/TO3UBHbIE MO3ULMN: TOPHblE
Cyrbl, LOMIMY U3 MOJIOAbIX BUHOTPAAHbIX INCTHEB,
rrop3y v arowbapy pyyHOU nenkum, LapCKunii CNoeHbin
WaL/IbIK, XaH-Kkebab 13 roBsKber NeyeHu 1 camx

M3 pa3HbIX BUOOB MACa.

Mbl ocobeHHO roponMmca Ka4eCTtBOM NpoOAYKTOB!:
3aKynaeM TOJIbKO ny4yliee. Huuero He XpaHnM
B 3aMOpO3Ke, N BCe TOTOBUM «KMU3-MOoAO HOXXa» Tak,

KakK MpUHATO AOMa.

Coyc TKeMann gna Hac Baput MaMa ogHoro
M3 noBapoB U3 HacTosLen ANKOW CNUBbI B Téunucu
— €ro BKyC HEBO3MOXKHO nepenyTaTb HU C YeM,

OH c ocobon NtobOBbIO, OT MaMbl.

MoMuaopsbl B Hawmx 6104aX — TOMBKO SAUTHOMO
FOCYMOBCKOro copTa 13 YabekncTaHa. Kaxapin nnog

NPOXOANT py4HOM OoTOOP.

Msco 1 cbipbl Mbl 3aKymnaeM y MpOBEPEHHbIX
dbepMepoB, a AareCTaHCKNX ArHAT ANS KOPenKku

OT6MpaeM Ha ayKLIMOHe.

MaHran - 3To cepaLe KaXKaoro pectopaHa « TkeManm».
3necb 6ntoaa roToBATCS Ha OTKPbITOM OrHe,

Ha apoMaTHbIX 6epE30BbIX YraX.

BuHHas kapTa cobpaHa 13 nyylumx BUHHbIX LOMOB
[py3un — ot Paun no Apgykapum — n oTMeueHa
BMHHbIMU NMpeMmnaMn. Y Hac Bbl HAMAETE HACTOALLYHO
yauy, GpyKTOBbIE AUCTUNNSATbI M aBTOPCKUE KOKTENIN

C KaBKa3CKMMU aKLeHTaMW.

Ha necept npennaraem dupMeHHbie TOPThI

1 LOMallHME CNafoCTU U3 Hallen KOHOUTEPCKOW.

Kaxxabiln rog, B ce30H Mbl BapMM BapeHbe 13 CE30HHbIX
arof U GpyKTOB, KOTOPOE MOXKHO 3abpaTb ¢ COBON.

LononHsoT atMocdepy pectopaHoB paboTbl AHTOHa
ToTnbagse — XyLOXKHMUKA U3 N3BECTHOM rPY3UHCKOM
avHactun. Ero kapTuHbl, co3gaHHbie creumanbHo
Ans «TkeManu», HaMmoMHAT NPOCTPaHCTBO

TennoM u sgoxHoseHneM. OpurmHanbl ero pabor
BMCAT BO BCeX Hawmx pectopaHax. ObssatenbHo
paccMoTpuUTe UX MOBHMMATESNbHEE, B KaXKA0M

Bbl HaMAEeTe AeTanu, KOTOpbIe BbI3OBYT Y/bIOKY.

Ecnun Bbl weTe MecTo ana 6aHKeTa, cBaab6bbl,

LHA POXAEHMSA UM CEMENHOTO YXKUHA, Mbl C PafoCTbiO
BCE opraHusyeM. Bce 6aHkeTHble 3abl pecTopaHoB
«TkeManun» MOXKHO HalTK Ha canTe tkemalievent.ru

Y Hac KpacuBo, BKYCHO U MO-HacTodwWweMy AyLleBHO.

«TkeManuy» — KOraa Xxo4yeTcd Tenna.

TKEMALIREST.RU

X0JI01HbIE 3AKYCRY
GOLD STARTERS e

13 bARJIAFHAHOB

C OpexamMu n noMmmaopamMum

EGGPLANT ROLLS
stuffed with nuts
and tomatoes

720P 170/10r

Sb1YI S BAK A AHOB

C UMepeTUHCKUIM CbIPOM 1 NnOMUAOPaMU

A 4 g
STUFFED EGGPLANTS with Imeretian
cheese and tomatoes

AIKANCAHOAN

XONOAHbIN UMW ropsyni
* AJAPSANDALI'COLD OR HOT

AWMPAH G 3E/EHDIO

|
AYRAN WITH
FRESH HERBS

CALIMBM C KYPYLLEN

CHICKEN SATSIVI

780P

210r



MACHOE ACCOPTH Bacrypma 100r 7909

MEAT PLATTER Basturma

AGGOPTH
MIXED PLATTERS

loBskMI A3bIK 100r 780P
Beef tong

ACCOPTH EPMERCKINERE Bberurcicni | imeretian for 4508
CyRyryHu | Sulguni : i 100r  450P

[PY3UHCKUX CbIPOB ~ A |

CH!ESSE P?E_TERG 0 — CynyryHu KonyeHbI# | Smoked sulguni 100r  450P

YaHax | Chanakh soft cheese 100r

1200P  200/80/40r Yeumn | Chechil 100~
CprHble 6nuHunkm | Thin sulguni cheese wraps  100r
2100  400/130/50+

KonueHbi oxoTHUUMM | Smoked hunting cheese 100+

BIBUHJ,HUE ACCOPTH & ACCOPTI JOMALLIHMX
IXED VEGETABLES CU“EHMM

MIXED PICKLES

lypwiickas kanycTa
Gurian cabbage

ConeHble orypupl
Pickled cucumbers

ConeHble noMuaopbl 100r

Pickled tomatoes

Orypubi ; ’"
Cucumbers (3 R NN YecHok
' ¢ : o ' Garlic

Momupopbi yzbekckue 100+

Uzbek tomatoes
oxkoHpxonu

Peauc N\ A " ( 1Y ' Jonjoli
Radish A T SN

Bbonrapckuit nepew, 100r

12009  sc0r Bell pepper

Yunu zeneHbin OcTpbiti nepewy,

2100P  ssor Green chili Pepper

Yepemwa
Wild garlic



s e ST TOPAYYE SAKYCKU
S  HOT STARTERS

KPEBETKH «TOMKOPH>

C MUKaHTHbIM COyCOM

“POPCORN"” SHRIMP
with spicy sauce

150/15r , . : 1390 1¢or

BYKET SEMEHH comtner XOMOMHbIE HAPEHbI

”eiiéﬁ“:;li“’f . L CYTIVTYH < pyconcs

: °" QX N JARYGRY

| GOLD e e
STARTERS

d- 750P  150/50/10r

BOCTOYHbIE HAMABK o ARTOENEN™ . 111 PR :;n M?«qmrﬁwucl{m

ryakamone, A3aA3uKKn, Xymyc, 6aknaxkaHHas i . e, % --'- G ;. e DOLMA (stuffed vine leaves) with veal

ke
UKpa, neneuwka ¢ KyH>XyTom

MIDDLE EASTERN DIPS

and lamb

790P  250- 988 s _ . _ 950P  200/50-
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'

CAJIATDI (ORI
SALADS i

CAJIAT U3 CBEH{VX OBOLLEV 1I0-TPY3UHCKIA

Ha Bbl60p1 C opexamu, Mac/ioM, CMeTaHow

GEORGIAN STYLE VEGETABLE SALAD (with a choice of: nuts,
olive oil and sour cream)

950 230:

LIE3APD

S CEASAR SALAD
GREEK SALAD wit

Kalamata ol|¥es -

CAJIAT CO C/TABOCO/IEHBIM JI0COCEM =¥

SALTED SALMON SALAD

¢ KypuHbIM wawnbikoM | chicken shashlik  210r

1290¥P

270r c KpeBeTKamu | shrimps 210r

CATIAT G KYPUHOT TEYEHBIO . o TR G T R UEBAPDKEGAS

CHICKEN LIVER SALAD with apples - _ e o “KEBAB CAESAR SALAD

950 210r

9260¥P
1190P

) g

.:n j .
wm- JbERCKUMU .
w‘V I/I.[I,UPAMVI _

acHbIM I'IyI(OM i ’

1’7 BEK TOMATOES i .
3 I

SATEYEHHbIV
CAJIAT CO CBEKJI0i

M CbIpOM KpeMeTTe

GRILLED BEETROOT SALAD ¢ f
with cremette cheese £

750P 20

& CAJIAT HA MAHIATE

(noMupop, baknaxaH, nepet,
3eNeHb, NyK)

GRILLED VEGETABLES

SALAD (tomatoes, eggplant,
bell pepper, greens, onion)




é GYM U3 bEJIbIX TPUB0B R

20V
Gy "bl U3 YEYEBMLIDI

SOUPS

quJTA'B[]SEA”J 13 6apaHWHbI U FOBAAMHbI

LAMB AND BEEF KUFTA BOZBASH

i
& ol e
Ry, S g

PR
AT i a et

980P 3s0r

XALLTTAMA U3 ATHEHKA

LAMB KHASHLAMA

1400P  so00r

- e

no-TypeuKku

TURKISH STYLE
LENTILS SOUP

650¥P

300/30r

[}y" .ﬂA"J.l.IA 13 goMalHen "MTM
U3 GAPAHMHb!

TAMBOV CHICKEN
LAMB PITI

NOODLE SOUP

650P 3s0r

PORCINI MUSHROOMS
SOuUP

850P  300/10r \

YXA N0-TBAUCCKH

Ha B6yNbOHe U3 Tpex BUAOB pbib:
nocochb, cyaak, oceTp

TeILISI STYLE FISH soup
(broth of three types of fish: 4
salmon, pike perch, sturgeon) e




e
[PY3UHCKIIA JTABALL

C coycoM cauebenn

GEORGIAN LAVASH with satsebeli

230P 130/50r

C CbIPOM CYNYTyHU U i
COYCcOM TKeManu

GEORGIAN

CORNBREAD MCHADI
with sulguni cheese
and tkemali sauce

660P 160/30/50r

TOHKMI NNABALL

LAVASH THIN FLATBREAD

150P  1s0r

]

) &g

TECTO [ PASTRY

HyTAB qEByPEH C roBsavHoM /6apaHuHoOM

QuTaB CHEBUREK with beef or lamb

c TenatuHom | veal 70/50r  310P

c 6apaHuHon | lamb 70/50r  310P

c cbipoM | cheese 70/50r  290P
& c zenenbio | greens 70/50r  290P
& c nobuo | lobio 70/50r 2909 420P 1o
& c rpub6amm | mushrooms 70/50r 290 Twr



veal'and lamb

"
GTBARHIEYVHHAT

C roBaguHoOM, bapaHMHOM, M Kyp ek

— BOILED KHINKALI

780 ‘.:I‘BO/ZFr : ' with beef, lamb or chicken" "
A~

150® | 100r

Twr

KBEPH C JOMALLHAM CbIPOM

KVERI WITH HOMEMADE CHEESE

AN S TSR L .20 S 160P  100-
1390P 210r ' " . T\ § . .-"_ Twr

el
- AN

MMHM‘XMHI{A”M C TenaTUHOM

B C/IMBOYHO-NEPEYHOM coyce

VEAL MINI-KHINKALI with creamy
peppercorn sauces

700P  260r

PR = il o Bt e AR »L'-" " & y B e
SUr R Rl :gﬁ.',‘.-.-'.- Skt o e A

| 200/50/10r

TEGTO
PASTRY

d—

HAPEHBIE XUHKAJIU

C roBaguHon, 6apaHUHON UK KypuLen

FRIED KHINKALI with beef, lamb
or chicken

160P so-

Twr




XAYANYPI HA MAHTAJIE <TUTAHUK> Aaapeiistonyon

GRILLED KHACHAPURI “TiITANIC” AdJarlan I(hachapurl

790P 200/30r” :

XAYATYPU
[10-MEPEJIbCKM

MIGRELIAN KHACHAPURI
3AKAXXUTE NOJIOBUHY NOPLIMU
3A NMOJILLEHDbI
YOU CAN ORDER A HALF PORTION
FOR HALF OF THE PRICE

S ® AT

@ XAHANYPU C [PYLLE 1A ‘ I{NBﬂAPﬂ&TEﬂﬂTIHUVI

FOPFOH3OI'IOI/I

KHACHAPURI Wi

ANDGOB' _;-'-, i

8309 o | : i Y AN . 11502 o
H N

Sl WEDEY At s

PEKOMEHAYEM:
ALMARGIR — - ) CMETAHA, KPACHbI
ADIARIAN | BB N e IMERETIAN, '-ﬁ.%! : NYK, MTOMUAOPbHI
KHACHAPURI §¥eb, . SSRFess _' 3 KHACHAPURE b ol 4 AR A, W e i “‘ ‘ OUR CHEF's
: y : " ' ; ' - § Wyl ! : s RECOMMENDATION:
SOUR CREAM, RED

ONION, TOMATO

A b 5 o ! ‘.' . o \“.. '.; : : 3 I | ,
7508 s7or s 870P ssor B = R 770P  360- 460P 160/50r




OLHAXYPU U3 TENATUHBI  [rorosurca or30 manvr] YAXOXBMJIA N0- ME[PEﬂbGI{I/I ..

IEYEHD FOBSHbA - WHYILETTS
|

C kapTodenbHbiM nope i (KYCOUKM TeNSTUHbI, 06)KapeHHble (ob>apeHHbie KYCOUKI KYPUBILC,AOANBO — \
p 5 sEEF'LIVER J (I[1D M c kapTodenem) 13 cresbix nSan.oPoBJ[pquMMM opexami) . 1 \‘.‘\\
: # with mashed potatoes OJAKHURI (roasted veal with potatoes) MINGRELIAN ;HAKHOKHBILI Frled"ﬁlcken YO

pmceyth ripe tomato szil‘: and.'wal.ﬂuts

1300 320 970P 47oru*

L"{MEPy."M (UbINNEHOK 3aMeyYeHHbIN J quymyﬂM M3 TeNATUHbI (KyCouKu J TE.”HTMHA "0‘[Py3MHGI{M C OBOLWaMM I{UT“ETI)I MS I{ypmubl ) l'IAHAXM (bapaHuHa TylweHas B ropLiovke ) LIAXUXBM-”M (ob>kapeHHble

C YECHOUHbIM COYCOM W MPSAHbIMY TPaBaMm) TENATWHbI TyLIEHble C OBOLLAMM U NPSHbIMU . ¢ 6aknaXxaHoM, MOMUAOPaMm, KapTodeneM, KYCOUKM KypULbl C MOANBOM
. 4 . Tpasamm) GEORGIAN STYLE VEAL with vegetables M.”M TE“HTMHbl ¢ KapTodenbHbIM Mope 60NrapckvM NepLeM, TpaBaMu 1 CreLmaMm) 13 cnenbiX MOMUAOPOB)
CHKMERULI (chicken roasted with garlic
sauce with herbs) VEAL CHASHUSHULI (veal stewed with CHICKEN OR VEAL CUTLETS with mashed CHANAKHI IN A POT (pot lamb stew with CHAKHOKHBILI (stewed chicken with
vegetables and herbs) potato vegetables, herbs and spices) fresh herbs and tomatoes)

1400P 4s0r 1400P 300- 1400P 2s0- 980+ 180/200/50r 1250P  430r 930P 300r

LIbIMIEHOK LILWAAA

: - e it . - .J - - - C KpaCHbIM TKeManun
7o i . , . 4 fou 9 1. e " - > " C T i
rpy3y|H(}|{|/||/| BYPIEP ~ BEGCTPOTAHOE T MO3TC ,_.- CEneTU . CHICKEN TSITISLA with red

SITIS N~
kemali sauce | /2
> |

1300 P 30050

300/50r
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#E Sf FOOD! vylﬂrgarllc d1p and

h}:mgalfcé-“_ S £
.‘“& - 5 - ’
. L ! ;

1,
RN

,:" -t‘- f:»;.__. .y 4

NP A

% A

2300 185r

JI0GOCb CKYMBPUA

SALMON MACKEREL

2250P  180/20/50¢ 1350P 1s0r

J10PAN10

DorADO

8900P  700/100¢

OcbMUHOT | Octopus
Kanbmap | _s_quu’a PN
erBeTKM I Shnmps

l'IOCOCb 1 Salmon 5z

: I'pe6em0|( | scauops oo




CAZLH HA KOMAHUID

accopTv U3 Maca OBOLI.I,eﬁ, MPUrOTOBNEHHbIX
Ha MaHrane B cneuuanbHon cKkoBopone
s »

-

mixed meat and vegetables cooked <yl

on a grivll in a special Fryif%}n e

M3 6apanuHbi | Lamb - :
3250 250/550r S P

SADJ FOR COMPANY . o -

., T e

: S
JOBABBTE MSAicO | ADD MEAT

Kyp;uu_g_l chicket 1001 500P

: B 1 veal 00r 900
M3 kypuubl | Chicken A 5 =

2900P  250/550r A s ke Ly 6apaHuHa | lamb 100 740P

ACCOPTM LLIALLNbIKOB

MIXED SHASHLIK PLATTER

Mbl MOXEM
MPUFOTOBUTD JTIOBOE
ACCOPTHU LWIALUJIbIKOB
U 3ACEPBUPOBATb

KAK HA ®OTO

1 4

'9900® 1003001100,

onsa-ke6ab n3 TensTuHbI, Ntons-kebab 13
6apaHuHbI, Kape [areCTaHCKOro ArHeHKa,
LWALW/IbIK U3 TeNATUHBI, WALWbIK U3 MAKOTU
ArHEHKa, WaLLiblK U3 KYpULLbl, aCCOPTU
oBolLLen

Veal lula kebab, lamb lula kebab, Dagestan
rack of lamb, veal shashlik, lamb meat

shashlik, chicken shashlik, mixed grilled

vegetables

MARTAJ
GRILL

JONA-HEBAD

LULA KEBAB

13 6apaHuHbl | lamb
ns tenatuHbl | veal

u3 kypuupbl | chicken

MELATbOHbI

13 MPAMOPHOIA TOBAIHbI

C CanaToM n3 y36eKCKnx NoMmnaopos

P THOIHHEBAG B JIABALLE )

N3 TendaTuHbI B N1aBalle AOBO- ’
3 CMEeTaHHbIM COyCOM \ o .
* VEALLULAKEBAB IN LAVASH BREAD T
wit 23

sour cream honey sauce .
y <

P - T

1290 7
1290P
180/70/50 ¢ 990+

180/70/50r

180/70/501

MARBLED BEEF MEDALLION ’

with Uzbek tomatoes salad

»




[10-TPY3UHCKM

1700P 1803050~

WALITTBIK
W3 BATECTAHCKOT0
BAPALIKA

"~ HaKocTouke

= ~-- DAGESTAN R
; e SHASH

LALIK U3 TENATUHbI

GEORGIAN VEAL SHISH KEBAB

g

«CEMEYKM>» U3 BAPAHMHbI WALLITTBIK W3 RYPHLLbI

LAMB RIBS CHICKEN SHISH KEBAB

990P 180/30/50r 10509  180/30/50-

(NOMTUKN TensT
6apaHbero xwu
CBaHCKoOW con

A3bl4RY ArHE

GRILLED LAMB
TONGUES" ’
a

1600P

180/30/50 ¢
: e

bIK 13 KypVILJ.bI T bl
aHVHbI, Ntons-Ke6ab US KypuLibl,
Hbl U 6apaHVIHbI BOLIHOE accopTw)

|é|<en veal and
lamb shashlik, chlcken veal and lamb
‘kebab, assorted vegetables)

2150 P  350/50/100 FTIIINIIREREEEES v



ACCOPTY OBOLLLEM HA MAHTAJIE

MIXED GRILLED
VEGETABLES

860P 320/30/50r

Momupop | Tomato

BbaknaxaH | Eggplant

Mepeu 6onrapckuin | Bell pepper
OcTpbint nepey, | Hot pepper
KapTtodens | Potato

LlykunHn | Zucchini

LamnuHboHbl | Mushrooms

GOYCbl
SAUCES

Tikemanu us ropHbix cnue | Tkemali

KPacCHbI, 3€M1EHbIN UMW XENTbIN
red, green or yellow

Cauebenu | Satsebeli
[py3auHckas apxuka | Adjika
YecHounbin | Garlic
Hapwapab | Narsharab

Mepeunbiti | Peppercorn

100r

100r

100r

100r

100r

100r

100r

50r

50r

50r

50r

50r

50r

360P
360P
4809
3809
2509
4009
3309

220°

1709

220¥P

170P

1709

170P

450P 1#0/sor

[APHUPI
SIDE DISHES

[peuka c rpubamu n nykom 200r 480°P
Buckwheat with mushrooms and onion

KaprodenbHoe niope 200r 390P
Mashed potatoes

Puc >xacMuHOBbIN Ha napy 180r 380¥P

Steamed jasmine rice

& £ it
& " RlLLEDCAULlFLO "“\

"f

-" H HI{AHNGTA

aHrane o v

MPUNYLLIEHHbIA
LLIMMHAT < senenero

N YeCHOKOM

STEWED SPINACH
with fresh herbs
and garlic

750P  1s0r

& KAPTODE/Ib HAPEHbIN

no-gomMalHeMy cC I'pl/IGaMl/I n NyKoM

POTATOES FRIED with mushrooms
and onion



ﬂEUEPTbI

M3 COBCTBEHHOM KOHAUTEPCKOWM

DESSERTS

BAHIAIbHbIIA MALIOHUA

C rpeukmmum
opexamMun n MeaoM

VANILLA MATSONI with
walnuts and honey

LOKOMAIHbII cb/IAH MEPEHTOBBI PYJIET < o

C BaHW/1IbHbIM MOPOXXEHbIM MERINGUE ROLL with raspberry

CHOCOLATE FLAN
with vanilla ice cream

200r

TPAMUCY

TIRAMISU

720P  200r




MMJ‘Ib¢EW (o} ,CI,OMBLUHI/I'.-T

KNYyGHUYHBIM BapeHbe g i 'ﬂ -

MILLE-FEUILLE = ﬁ

with homemade =t

strawberry jam o
- 1

7208 220:

OPEI-HI{M CO CryweHHbIM

MOJIOKOM 1N FpeLI,KVIM OPEXOM
WALNUT-SHAPED

COOKIE «ORESHKI»
with condensed milk
and walnut

L

\f
._\(

120P  1ur/30r

LOECEPTDI

"AX”ABA Desserts

C BaHW/IbHbIM MOPOXEHbIM
BAKLAVA with vanilla ice cream

JIOMALLIHEE MOPOEHOE

HOMEMADE ICE CREAM

NEGEPTDI

DESSERTS BaHunbHoe | Vanilla sor 250
Ductawkosoe | Pistachio sor 250
LlokonagHoe | Chocolate sor 250

COPBETBI

SORBETS

ManwHa | Raspberry sor 200
Matnro | Mango sor 200
YepHasa cMopoguHa | Blackcurrant sor 200

[paHaT | Pomegranate sor 200

KYAH

FOR TEA

Bapenbe | Jam sor 450

rpeukuii opex, anBa, Kusus, 6enas YepeLHs,
WNHXXUP, KNYyBHMKA, BULLHS 1SOOP 500r
walnut, quince, dogwood, white cherries, figs,

strawberry, black cherry 2700 P o
5

Meg | Honey sor 250

www.tkemalirest.ru

@ tkemalirest



bJIOJA
HA KOMMAHUID

3A 24 YACA

MPEI3AKAS

[IMPAMUIA
U3 WALIIBIKOB -~~~ .

MIPA3IHMSHbIA 108 ' D oA R S
C MEPEME/IKAMMU (HA BbIBOP: o v p— o) T
roBAAMHA/EAPAHUHA)

Es. .

.

30007

‘ 1749.? e

SAMEYEHHII FYCb

C SIB/IOKAMU U NAU
| KAPTO®EJIEM

6360P 2500r
12190P s000-

145009

3300r

OPEXY
W CYXOPYKTbI

37009 11o0r



Mony®ABPUKATDI
TKEMANU

SARAMUTE
G COBOW

CAVT BOCTABKM Xauanypu no-apkapcKm ssor 600 KyTab c no6bmo so- 230

XuHkanu ¢ 6apaHMHOW/FOBAAMHOWM 0« 120 MUHN-XMHKaNU C TeAATUHOM 300+ 560 KyTab c cbipoM eor 230 KyTab c 3eneHbto sor 230

Xauanypwu no-mMerpenbcku 4sor 670 Xauanypu no-nMepeTUHCKM 450 700 Yebypek c 6apaHVUHOW/rOBAAMHOWM 0« 250 MuHKn-yebypeku 1so3or 780

Xauanypw neHoBaHM 2sor 620 Ky6papu c TenaTUHOM No-cBaHCKM soor 720 Nop3a 200 680 Liowbapa 7or 620



