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ApMAHCKAA KYXHA —
00HA U3 camvlx OpesHUX HA 3eM-
ne. OcHoBHble ee Hepmvl chopMUposa-
JIUCH 3a007120 00 Hauell 3pvl U COXPAHUNUCD
6 HacmosAwee epems. V3 apmanckoil KyxHu bepym
HA4an0 MHo2Ue 3aKasKasckue 6711004, U He MoIvKO 3aKA6-
kasckue. Hanpumep, wupoxo pacnpocmpanerHvie 207y01bl
80CX00AM K apMAHCKOL monme. [IpesHOCb ApMAHCKOU KYXHU
ckasvleaemcs u Ha mexHonouu npueomosneHus nuuiu. OHa, Kax
: npasuno, cnoxHa. Ilpucomosnerue 60MbUUHCINBA 080ULHBLX, MACHBLX ¢
0 671100, KyNUHAPHBLX U30enuil mpebyem mHozo epemeru u mpyoa. Cknaovi- 0
: BAIOUAACS 6 602aMbIX NPUPOOHBLX YCIOBUAX, APMAHCKASL KYXHS UUPOKO UC- ‘0
o nonw3yem osouiu. V3 osouseli comoesm camocmosimenvtole 6711004, UX e0AM 6 o
: CoLpOM, K6aueHom U MapuHosarHom sude. O8ouiu U pyKmovlL 6X00M 6 COCMAB ’.
0 0
0 0
’

cynos, 671100 U3 maca u pvlbvl. B HayuoHanvHOT KyIUHAPUU MHO0 OCHPbIX 671100

CO 3HAUUMETLHLIM COOePICAHUEM CONU, OONMbUIOL accopmumenm npsHocmetl, He- :
o 00X00uMbLx 0715 8030YKH0eHUS annemuma 6 yC08UxX #apkozo kaumama. Knumam o
00yCc1068UN U MPAOUUUOHHDBLE PEHUM NUMAHUS, KOMOPbL COXPAHIEMCS U NOHbIHE, :

.

: 0C00eHHO 6 CenbCKOll MeCIHOCMUL: TleeKUTi 3a8Mpax, ymepeHHbili 00e0 U oueHb Naom- o
] oLl YrcuH, cocmasnaiowuti 50—60% OHesHO020 payUOHA. o
0 ’
0 0
N 0
0 0
N 0
0 0
0 0
: Armenian cuisine is one of the most ancient cuisines in the world. The basic ideas
o that inspired it have appeared long before Christ, and are still practiced in our time. 9

; A : : .
’. Armenian cuisine has become the basis for many Caucasian, and not only Cauca-

o sian, dishes. For example, the popular and well-known cabbage rolls originate from ¢
the Armenian Tolma. The ancient roots of the Armenian cuisine determine the :
cooking technology as well. As a rule, it is rather complicated. Cooking most of the o
vegetable, meat dishes and pastry items involves a lot of labor and is time-con- :
suming. Being the gift of rich nature, Armenian cuisine is based mainly o
vegetable ingredients. Vegetables in the Armenian cuisine are cooked as :
main courses, they are eaten fresh, sour and marinated. Vegetables and
fruit are used as ingredients for soups, dishes made of meat and fish.
There are many spicy and hard-salted dishes in this national cui-
sine, a lot of seasonings to tempt appetite in the country’s hot
climate. Climate was the main factor that determined
the traditional style of eating which is still followed
these days, mainly in rural areas: small break-
fast, moderate lunch and very nourish-
ing dinner which make 50-60%
of the daily diet.
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DOLMA
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ﬂOﬂMCl 6 BUHOZPQaHle JIUCTBAX

Dolma in grape leaves
JTucmos 6uH02pA0a POPMUPYIOCS C HEHCHBIM PAPULEM U3 208T0UHDL
U CBUHUHDL C PUCOM, NOOAEMCST C COYCOM MAUYH U HECHOKOM
Grape leavess stuffed wich beef and pork with rice,
served with matsun sauce and garlic
250/50 2p./gr.
460 pyo6./rub.

Ilacyy donma

Pasus dolma
Ilocmuas 0onma u3 KéauleHot Kanycmol ¢ yedesuyet
Oyneyp u paconvio, nodaemcs X0100HOU
Meatless dolma with sauerkraut, lentils, bulgur
and beans, served cold
200 2p./gt.
300 py6./rub.

JlemHss 0onma

Summer dolma
Ilepeu, 6axnaxcar, nomuoop, GapuuposanHuiii 20850UHOL ¢ PUCOM
Pepper, eggplant, tomato stuffed with beef and rice

390/50 2p./gr.
500 py6./rub.

Kaxam6 oonma

Cachamb dolma
Tony6uypt U3 Kanycmol co CBUHUHOL U 2085I0UHOLL
Cabbage stuffed with beef and pork

350 2p./gr.
400 py6./rub.
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COLD APPETIZERS
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,ZIOMCIWHH@ COJlIeHUA
Handmade pickles

Ipy3unckas kanycma, conénvie 02ypubl, yepemuid, 4eCHOK, nepet, NoMuoopol
Georgian style cabbage, pickled cucumbers, ramson, garlic, pepper, tomatoes
300 2p./gr.

380 py6./rub.

APpMAHCKUE CONEHbA

Armenian pickles
Bamus, wiywian, yuyax, KpacHolii MapuHo8axHoLli nepey
Bamiya, shushan, tzizak, red pickled peppers

300 2p./gr.
400 py6./rub.

A3viK ¢ xperom

Tongue with horseradish

130 ep./gr.
360 py6./rub.

bacmypma cyoxyx
Basturma sudzhuk

120 2p./gr.
490 py6./rub.

ApMAHCKUE CblPbl

Armenian cheeses
Yanax, nopu, weuus, 08e4uil, KON4EHbLL Colp
Chanakh, lory, chechil, lamb’s, smoked cheese
250 ep./gr.
480 py6./rub.




Kasxa3sckue o8ouULU

Fresh Caucasian vegetable
Ipynmosvie nomuoopul u 02ypuol
Cucumbers and tomatoes

300 2p./gr.
460 py6./rub.

Accopmu 3eneHu

Assorted greens
Ilempywika, ykpon, Kun3a, mapxyH, 6a3unux
Parsley, dill, cilantro, tarragon, basil

70 2p./gr.
290 py6./rub.

Cnanax c opexamu
Spanakh with nuts

HInunam nepemépmuiii ¢ epeyxumu opexamu
Spinach with walnuts

160 2p./gr.
280 py6./rub.

Pynemuxu u3 6axknaixana c opexosoti Ha4UHKou

Rolls with eggplants and nuts

160 2p./gr.
350 py6./rub.

Jlob6u u3 3enéHoul paconu ¢ epeyKuUMu opexamu

Lobby green beans and walnuts

160 2p./gr.
280 py6./rub.

Ilxanu
Pkhali

Baxnasxcanvl, 6oneapckuii nepeu, 3enéHas n106u, c6€kna ¢ nacmoti
U3 2PeyKUxX opexos
Eggplants, paprika, green lobby, beet with walnuts paste

250 ep./gr.
500 py6./rub.

ColpHole pynemuku 6 NPAHOM coyce U3 MauyH
Rolls with cheese in matsun sauce

250 2p./gt.
350 py6./rub.

Mewouxu u3 coipa
C MBOPOHHO-MAMHOU HAUUHKOU

Bags of cheese stuffing mint and curd
250 ep./gr.
360 py6./rub.

Accopmu cana

Assorted homemade lard
250 2p./gt.
450 py6./rub.

Kanycma no-2ypuiicku

Gurian cabbage

160 2p./gr.
200 py6./rub.

Cémea 8 opexosom coyce

Salmon in walnut sauce

250 ep./gr.
490 py6./rub.

Cayusu u3 Kypuybl

Satsivi of chicken
250 ep./gr.
390 py6./rub.

Cenéoka ¢ kapmouixoti

Herring with potatoes

250 2p./gt.
370 py6./rub.

Pynemuxu u3 a3vixa
¢ opexo60ti nacmoti u epubamu

Beef tongue with walnut paste and mushrooms

200 2p./gt.
400 py6./rub.

Onusxku 8 accopmumerine

Olives in the assortiment

160 2p./gr.
290 py6./rub.
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SALADS
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Canam 080uiHOU KABKA3CKULL
u3 ZpyHmOBle OZprQOB u nomuaopoe
Caucasian Vegetable Salad with cucumbers and tomatoes
250 ep./gr.
470 py6./rub.
Hobasxu k canamy: epeyxuii opex u epanam — 100 pyo6.
Additive to salad: walnuts and pomgranate — 100 rub.

Kanau canam

Canach salads
Muxkc canam u3 3en1éHbIX TUCTbES ¢ PeOUCOM U 02YPUAMU
Green salad with radishes and cucumbers

200 2p./gt.
320 py6./rub.

Canam u3 nomuodopos ¢ ApMIHCKUM CblpOM

Salad with tomatoes and armenian cheese

250 2p./gr.
430 py6./rub.

Canam «Tabyne»
Salad “Tabulle”

Canam u3 6ynzypa c NOMUOOPAmMU U ceexceti MAmotl,
3anpaesnsemcst TUMOHHBIM COKOM U O/IUBKOBLIM MACTIOM
Salad with bulgur, tomatoes and mint, dressed with lemon juice and olive oil

250 ep./gr.
340 py6./rub.

Canam u3 2085xvell 8vbiPe3KU ¢ PYKKONOL
U 8ATIEHLIMU MOMAMAMU

Salad with beef arugula and sun-dried tomatoes

250 2p./gt.
450 py6./rub.

@

Canam «3pebyHu»
Salad «Erebuni»

Ténnouii canam u3 20850UHbL ¢ PACOTLIO CO CLAOKUM Nepyem U 02ypuamu
Warm beef salad with beans and sweet peppers and cucumbers

250 ep./gt.
590 py6./rub.

Onusve ¢ 20854 bUM SA3bIKOM

Olivier with beef tongue

200 2p./gt.
320 py6./rub.

Onusve c cemzoll

Olivier with salmon

200 ep./gr.
510 py6./rub.

Canam «Tames»
Salad “Tatev”

Ténnuiii canam u3 6aKIAHKAHOB CO CAAOKUM Nepuem U MOpPKoBKoi
U 2peuKUM Opexom
Warm eggplant salad with peppers, carrot and walnut

230 ep./gr.
385 py6./rub.

Canam u3 maHeo ¢ mueposviMu Kpesemrkamu

Mango salad with shrimp
270 ep./gt.
590 py6./rub.

Tennwviii canam us Ky(guubt C TUCMbAMU
canama Ppucce
Warm chiken salad with leaves salad Frisse

280 ep./gr.
410 py6./rub.

Jlucmosoii canam c baknaiaHamu 8 NpAHOM coyce

Leafy salad with eggplant in a spicy sauce
225 ep./gr.
540 py6./rub.
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HOT SNACKS
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AoxcabcaHoan
Adjabsandali

Kaskasckoe osoujroe pazy u3 cnadkozo nepuyd, nomMudopos u 6aKnaiaHos
Caucasian vegetable stew with peppers, tomatoes and eggplant

300 2p./gr.
390 py6./rub.

baxknaxcaxwvt 3aneuéHHvle C nomubopaivlu
U ColpOM Cymy2yHU
Eggplants baked with tomatoes and suluguni cheese
250 ep./gr.
420 py6./rub.

Jlo6u
Lobi

Kpachas gpaconv ¢ mpasamu
Red beans with herbs

300 2p./gr.
320 py6./rub.

Kapmodgenv xapenviii c epubamu
Fried potatoes with mushrooms

200 ep./gr.
250 py6./rub.

Auapos nnas c epubamu
Acharov plav with mushrooms

160 ep./gr.
280 py6./rub.




IlenvmeHu ¢ 6apanunoii

Dumplings with mutton

200/50 ep./gt.
340 py6./rub.

Xunkanu ¢ colpom

Khinkali with cheese
4 wm./pc.

380 py6./rub.

Xunxanu ¢ 6apanunoti

Khinkali with mutton
4 wm./pc.

385 py6./rub.

XUHKAAU cO CBUHUHOLL U 20850UHOLL
Khinkali with pork and beef

4 wm./pc.
385 py6./rub.

Colp xnapeHuvli

Fried cheese

150 2p./gr.
260 py6./rub.

HlamnurvoHul
3dneyeHHvle cC aOMaWHUM CblpOM
Mushrooms baked with homemade cheese

250 ep./gr.
350 py6./rub.




Ml

SOUPS
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Iymyx
Putuk

Cyn Ha Hasapucmom 6ynvoHe U3 6ApaHUHbL C 20pOXOM HYm

u kapmodgenem
Soup made of lamb with nut and potatoes
400 2p./gt.
480 py6./rub.

Apuwima
Arichta

Kypunuwiii 6ynvon ¢ domauineii nanuio
Chicken broth with homemade noodles

350 2p./gr.
250 py6./rub.

Xawnama
Khashlama

Cyn u3 mensimuHul ¢ 080ULAMU U 3€JIeHbIO
Veal soup with vegetables and greens

400 2p./gr.
520 py6./rub.

Huxupmma
Chikhirtma

Ipysunckuii kypunwiii cyn
Georgian chicken soup
350 2p./gr.

310 py6./rub.

@

Cnac
Spas
TpaouyuoHHvITL APMAHCKUTL CYN U3 MAUYHA C NUUEHUUEL U MACTIOM
Traditional Armenian matsun soup with wheat and butter

300 2p./gr.
380 py6./rub.

Xapuo u3 20850UHb!
Beef kharcho

Hacoiuennolii apomamuuiii cyn u3 208sicveti epyoxu
C MOMAMom U pucom
Tomato soup with beef and rice

350 2p./gr.
390 py6./rub.

[pubHoti Kpem-cyn ¢ WAMNUHbOHAMU

Cream-soup of champignons

300 2p./gt.
350 py6./rub.

bopuy no-domauiHemy
Homemade borsch

350/50 2p./gr.
390 py6./rub.

Consauka MAcHAs c60pHas

Meat solyanka

350/50 2p./gr.
380 py6./rub.

Yxa cnusouHas u3 cemeu
Creamy soup of salmon

350 2p./gr.
510 py6./rub.
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FISH DISCHES
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Cmeltix u3 cémeu
Salmon steak
200 ep./gr.
650 py6./rub.

Dopenv peuHas ¢ 2paHamosvim coycom

Trout with pomegranate sauce
1 wm. /pc.
500 py6./rub.

Llopado 3aneuénHoe c Kpesemxoti
U nomuoopamu ueppu
Dorado baked with prawn

and thyme in parchment

1 wm. /pc.
760 py6./rub.

CM6(1C 3aneUeHHblll ¢ momamamul
Seabass baked with tomatoes

1 wm. /pc.

700 py6./rub.
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HOT DISHES

TenamuHa no-epesaHcKu

Yerevan veal
3aneuéHHas meaAmuHa ¢ KApMouIKoil, 2pubamu u momamamu oo OOMAUHUM ColpOM
Veal backed with potatoes, mushrooms and tomatoes under homemade cheese
400 2p./gr.
540 py6./rub.

\

Epuiux
Erchik
Jomawirue Kynamol U3 cC6UHUHDBL U 208T0UHDL, C 4AOPEUOM U 2PAHAMOM,
2apHUPOBAHHAS Ne1eHOU KaPpmMOouKou
Home kupaty from pork and beef with thyme and pomegranate with baked potato
350 2p./gr.
520 py6./rub.

Tocesxcux — mpaouyuoHHoe apmaHckoe 611000

Tzhvzhik - traditional Armenian dish

[08551coU nOoMpoxa ¢ 4abpeyuom u epaHamom
Beef tripe with thyme and pomegreanate

350 2p./gr.
400 py6./rub.

Msico no-depeseHcku
Village meat

JKaperoe msco ¢ nomudopamu, 1yuKom u KapmomKo
Fried meat with onion, tomatoes and potatoes

400/50 2p./gr.
u3 ceuHuHwvl/pork — 470 py6./rub.
u3 menamunwl/veal — 520 py6./rub.

A3vluKu AZHEHKA 8 APMAHCKOM 7IA8AULE
c oeoudamu U npﬁHbl]Vlu WPQBQML{
Lamb tongue the Armenian lavach with vegetables and herbs

) i
). 370 2p./gr. ‘L

560 py6./rub.
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[[oinnénox mabaka c coycom mxemanu

Grilled chiken with plum sause
1 wm./50 2p. /1 pc./50 gr.
550 py6./rub.

Yanaxu u3z 6aparuHvl 6 20puiouxe
Lamb chanakhi in a pot

JKaproe uz 6apanunvi ¢ kapmodenem, baknaxaHamu,
nomudopamu, 6oneapckum nepyem
Roast lamb with potatoes, eggplant, tomatoes, pepper
500 2p./gr.
560 py6./rub.

Yawywynu
Chashushuli
Tywenas 206510UHA 6 OCMPOM MOMAMHOM COYCe
Beef in spicy tomato sauce
350 2p./gr.
470 py6./rub.

Yaxoxounu
Chahohbili

Kycouxu kypuypl, myuietvle ¢ LoMUdopamu
Chiken with tomatoes sauce
350 2p./gr.
400 py6./rub.

Kypuua no-wkmepcxu
Chiken-chkmerski

Kypuroe pune 6 cnusouro-ecHouHom coyce
Chiken fillet in cream-garlic sauce
350 2p./gr.
420 py6./rub.

Apuca
Arisa
Apmsnckoe nuteHUuHoe PU3ONINO C HEHCHBIM KYPUHBIM MACOM U CTIUBOUHBIM MACTIOM
Armenian risotto with chicken meat

300 2p./gr.
390 py6./rub.

Kwogpma
Kufta
(ITodaémcs ¢ auapom)
(Served with achar)

200/160/15 2p./gr.
840 py6./rub.

ol -d-Ldls

KER-U-SUS
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B nepesooe c apmMAHCKO020 «eudb-U-MOUUY.
Imo msco, obxcaperHoe ¢ osouLamu, 6711000 075t 080UX

In translation from Armenian ‘eat and be quiet”.
This meat fried with vegetables dishes for two

us Kypuubt
with chicken
1000 2p./gr.
1250 py6./rub.

U3 6apaHuHol

with lamb
1000 2p./gr.
1690 py6./rub.

U3 meiadmuHbl

with beef

1000 p./gr.
1800 py6./rub.
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HOROVATS —ARMENIAN KEBABS
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Kape 6apatunoi
Rack of lamb shashlik

200/50 ep./gr.
650 py6./rub.

Hlawinvik U3 C6UHUHDL

Pork shashlik

200/50 ep./gr.
450 py6./rub.

lawinvik u3 KypuHoeo gurne

Chicken shashlik

200/50 2p./gr.
390 py6./rub.

HIawnvik U3 mengmuHol

Veal fillet shashlik

200/50 2p./gr.
650 py6./rub.

Hlawinvix u3 6aparutol

Lamb shashlik

200/50 ep./gr.
520 py6./rub.

JTonsa-ke6ab u3 6apanuHol

Lamb lyulyu kebab
200/50 ep./gr.

520 py6./rub.
JTons-kebab u3 20810UHbL

Beef lyuleu kebab
200/50 2p./gr.
480 py6./rub.

JTrons-keb6ab us Kypuubl

Chicken lyuleu kebab

200/50 ep./gt.
400 py6./rub.

"APHHFh

GARNISHES
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Kapmodgpenv I1neu

Baked potatoes
150 2p./gr.
180 py6./rub.

OmeapHas kapmowka

Boiled potatoes
150 2p./gr.
150 py6./rub.

e
Rice
150 ep./gr.
140 py6./rub.

Kapmodgenv ppu
French fries

150 ep./gr.
160 py6./rub.

Atldaxo
Idaho

Kapmodgenv ¢ uecnoxom
Garlic potatoes
150 2p./gr.
180 py6./rub.

Atinazat
Aylazan

Pazy u3 sapenoix 6axnaxanos, uykunu u 6012apcxozo nepya
Ragout of fried eggplant, zucchini and pepper

350 2p./gt.
380 py6./rub.
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Hlawinvrunwiti, Adxcuxa ocmpas,
Ipanamosuwiii coyc, Tkemanu, Cmemana,
Mcmyl-t C YHeCHOKOM
Tomato sauce, Spicy Adzhika,
Pomegranate sauce, Tkemali, Sour cream,

Matsun with garlic
50 2p./gt.
70 py6./rub.
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PASTRY

Xauanypu no-mezpenvcku
Mengrelian Khachapuri

ITupoe ¢ 080TIHLIM CbIPOM
Pie with double cheese

500 2p./gr.
480 py6./rub.

Xauanypu no-umepemuHcku
Imereti Khachapuri

3axpovimolii nupoe ¢ Colpom CyrLy2yHU
Pie with suluguni cheese

450 ep./gr.
435 py6./rub.

Xauanypu no-adxapcku
Ajaria Khachapuri

ITupoe ¢ atiyom u colpom cynyzyHu
Pie with egg and suluguni cheese

450 2p./gr.
460 py6./rub.

Xcmcmypu U3 C7I0€H020 mecma
Puff pastry Khachapuri

400 2p./gt.
410 py6./rub.

Jlobuaru

Lobiani
ITupoe ¢ kpactoii paconvio
Pie with red beens

450 2p./gt.
400 py6./rub.

[Tupoe ¢ pybnerHoti mensmuHou

Pie with chopped veal
500 2p./gr.
600 py6./rub.

Xauwanypu co WNUHAMoM U colpom

Khachapuri with spinach and cheese
500 2p./gt.
510 py6./rub.

Kaskasckas nenéwika

Caucasian lavash
150 2p./gr.
80 py6./rub.

APpMAHCKUTL Ia8a

Armenian lavash

120 2p./gr.
70 py6./rub.
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DESSERTS
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Mauyn* c méoom u epeuxum opexom
Matsun with honey and walnuts

245 2p./gr.
250 py6./rub.

[laxnasa ¢ médom U epeuKumu opexamu

Pahlava with honey and walnuts
140 2p./gr.
280 py6./rub.

Tupamucy
Tiramisu

200 ep./gr.
300 py6./rub.

[IImpydenv ¢ s610KOM U KOpUUel
Strudel with apple and cinnamon

270 2p./gr.
350 py6./rub.

Hanoneon

Napoleon
200 ep./gr.
280 py6./rub.

HomawHuii Medo8uUK

Homemade honey cake

145 2p./gr.
290 py6./rub.

* Mauyn — domawinuii iioeypm / Matsun — homemade yogurt

1

Topsuuti wiokonaoHwvili Ouckeum
C BAHUJIbHbIM MOpOJfCeHblM
Hot chocolate cake with vanilla ice cream

110 2p./gr.
320 py6./rub.

Ilaxnaxoma

Panna cotta
Cnusounbiii decepm ¢ A200HbIM COYCOM

Cream dessert with bery sauce
200 ep./gr.

270 py6./rub.

Ce3otHble ppyKkmoi

Seasonal fruit

800 2p./gr.
850 py6./rub.

Mopozcernoe

Ice cream
60 2p./gr.
180 py6./rub.

Bapenve us Apmernuu

Armenian jam for tee
Wnoncup, epeykuii opex, atiéa, Kusus, 6enas epeuins, uenkosuua
Figs, walnut, quince, dogwood, white cherry, mulberry
150 2p./gr.
230 py6./rub.

MEéo k uaro

Honey
50 2p./gr.
150 py6./rub.
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HOT BEVERAGES
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Kodge no-apmsancku 6 dxcesse
Coffe in Armenian (preparing the sand)

80 mn./ml.
250 py6./rub.

Acnpecco
Espresso

50 mn./ml.
180 py6./rub.

Amepuxaro
Americano

100 mn./ml.
180 py6./rub.

Kannyuuno

Cappuccino
150 mn./ml.
220 py6./rub.

Jlamme
Latte

200 mz./ml.
250 py6./rub.

Pucmpemmo

Ristretto
15 mn./ml.
170 py6./rub.

Cnusxu, M0OI0KO
Cream, milk
50 2p./gr.
80 py6./rub.
Yarti 6 accopmumenme
Tea in assortment

500 mz./ml. 800 mn./ml.
290 py6./rub. 490 py6./rub.
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COLD DRINKS
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Tan

Tan
Kucnomonounwiit nanumox
Dairy drink
350 mn./ml.

250 py6./rub.

Mopc knrokeeHHblil

Cranberry juice
200 mn./ml.
120 py6./rub.

Lomawnuti numonao ¢ mapxyHom

Home-made lemonade with tarragon

350 mz./ml.
300 py6./rub.

JIumonao «/lecHvie s120001»
Lemonade “Wild berries”

350 mz./ml.
300 py6./rub.

Moxumo 6e3a1K0201bHblLL
Non-alcoholic mojito

350 mz./ml.
300 py6./rub.

Jlumorao 6 accopmumenme

Lemonade in the assortment
Ipywa, mapxyH, epeyxuii opex
Pear, tarragon, walnut
500 ma./ml.

200 py6./rub.

Tamuu
Tatni

Boda 6e3 zaza
Still water
500 mau./ml.

180 py6./rub.

Lncepmyx
Jermuk
lasuposannas 600a
Soda
500 mn./ml.

180 py6./rub.

Coxk csexcesvicamnlii
Fresh juices
200 mzn./ml.

Ab6nounvlil, anenvcuHo8blil, MOPKOBHDLIL
Apple, orange, carrots
250 py6./rub.

Ipetingppymosuuii
Grapefruit
280 py6./rub.
Ananacosulii

Pineapple
500 py6./rub.

Coku 8 accopmumenime

Juices in assortment
Tomam, s6710K0, anenvCuH, BUUIHS, epetingpym
Tomato, apple, orange, cherry, grapefruit
200 mn./ml.
100 py6./rub.

Koxa-xona, @anma, Cnpatim, Illsennc
Coca-cola, Fanta, Sprite, Schweppes

250 mz./ml.
200 py6./rub.







