Canartbl / Salads

C CcenbAblO / «Vinaigrette» with herring /
C Tpy3p[AMWN / «Vinaigrette» with milk musrooms /

Canart us MOpCKOI7I KanycTbl C KaJibMapPaMMW / Sea cabbage with squids /
Cen bAb noAa Luy60|7| /Salad «Herring with beets & potato» /.
Ll,e3apb C KpeBeTKaMMW / Cesar with shrimps /

Canat «Cndypn» c 3anpaBKon Ha Baw Bbi6op

Kpesemku, wynanbua kanbmapa, Maco Muouti, asokaoo, 8asieHble momamel, canam aticbepe, tiozypm usu 01u8Kkosoe Macsio
/ Seafood salad with dressing as you want /

Lllecl)—canaT C KONYeHbIMN MNAWNAMM / Chief s salad with smoked mussels /

n KOPHDI 1 canat (¢popens c/c, atiyo, canam aticbepe u 710/1a-poccd, KpAacHas ukpd, o2ypey, 0omawHul matioHes). 200 rp. .......... 810
/Salad with caviar: trout, egg, iceberg lettuce and Lola Rossa, red caviar, cucumber, homemade mayonnaise /

OnuBbe ¢ paKOBbIMW LWENKAMM /Russian salad with crayfish tails /

OnuBbe ¢ Kypuuen / roBaguHon / A3bIkom / Konbacon
/Russian salad with chicken//beef/tongue/sausage /

Ll,e3apb C Kypmueﬁ N 6@KOHOM / Cesar with chicken and bacon/

Canart us PYKKOJ1bl C pOCT6I/I(I>0M NN KpeBeTkamm n Yeppu Tomatamum
/Arugula salad with roast beef or shrimp and cherry tomatoes/

Tennbin My>XcKomn canat U3 JOMTUKOB CTeKa MPaMOpPHOW roBAAHbDI
C osomamm-d)pm /Warm men’s salad with slices of marbled steak beef with fried vegetables/

lpeueckun canar /Greeksalad/

Mukc canatos:
C 6pbl H30W /Mix of salads with sheep cheese /
C NapMe3aHOM / Mix of salads with Parmesan /

Bawu-canart /vour'ssalad/

O Hanuuum anneprun coobwnTe opuLNaHTy




XonopaHble 3akyckm / Cold starters

®openb mopckas cnabow CONU /Home-made salted trout/

Tap-Tap 13 mopckon Gpopenm /Tirout tar-tar/

DdopLumak us cenbam ¢ Kaptodenem nnm A61M0KOM /Chopped herring with potatoes or apple/. 150 rp
CenbAb C NyKOM 1 OTBapHbIM Ka pTod)eneM / Herring with onion and boiled potatoes/............ 300 rp
«I'e<|>vu1Te-¢|/| LU (kycoukw Kapna papLumpoBaHHble, MOAAETCA C XPEHOM U PbIGHO-0BOLUHBIM Xene) / Stuffed fish /150 rp

KypI/IH bl pyneTt C oCcTpbiM obnennxoBbiM Ma pmenanom / Chicken roll /
LWenka KypuHaA <|>apu1 NPOBAHHAA / Chiken stuffed of home style /

ACCOpTI/I MACHDbIX 3aKYCOK (nom. 6yxeHvHa, A3bIKy, KypuHbIi pyneT, weiika aput.) / Meat plate /
AccopTtun OfeccKux 3aKyCOK /Odessa assorted snacks /

(wewKa KypuHasa daplurpoBaHHas, rebunte-ouLL, MKpa U3 «CUHEHbKUX», GOPLIMAK, Kapnayuo 13 rneyeHom CBeKsbl)
ACCOpTVI CbIPOB (maacpam, napmesaH, kamambep, cbip ¢ rofy6oii nnecenbto) / Cheese plate /

raCTpOHOMI/I‘-IECKOE ACCOPTU /Gastronomic ASSorted/..................ccccooiiiiiiiiiiiiii 150 rp
(Map1HOBaHHble apTULLIOKM, ONMBKY «[WFaHT», CbIPOBANIEHHBIN OKOPOK, BANEHbIe TOMaTbl, COYC NecTo)

AA)Ka ncaHgan no peuenty C.o.T. (6aknaxkaH, TomaTbl, epeL, nyK, ToMeHble B CO6CTBEHHOM COKY)
/Ajapsandal according to the recipe of Sergey Gutsait/

nele,bI B Me[oBOM MapWHaAe /Paprikain honey marinade /
Kapnaqqo N3 NeYeHon CBeKbl C 6prH3OI7I / Baked beet carpaccio with homemade cheese/.... 150 rp
MKpa n3 «cMHeHbKNX» (U3 GaKNa»kaHOB) /Caviarofeggplant/.......................................... 150 rp

AccopTu CBEXXUNX OBOLLEMN /Assorted fresh vegetables /.

Mpu6bl conéubie:
eJible rpy3an Unn pbi2KNKW / Salted mushrooms: white bunches or redheads /

ONUBKMW /Olives/




[opAuYmne 3aKycku / Hot starters

BbnuvHbI:

- CO CMeTaHom unn CryweHHblM MOJIOKOM, 3wr
/ Pancakes with sour cream or condensed milk /

- ¢ MopcKoi popenbio, 2 WT
/ Pancakes with trout /

- C KpacHom NKpowm, 2 wt
/ Pancakes with red caviar /

OpaHuKn ¢ NpNNEKOM 13 Kepann /pPotato pancakes with mullet /

,U,paHVIKI/I co CBI/IHI/IHOI?I, rp|/|6aM|/| M CONEHDbIM orypuom
/ Potato pancakes with pork, mushrooms and pickles /

OpaHnKn co CMeTaHOW 2 WT /Potato pancakes /

Xaqanypm Nno-mMerpenbCKW /Khachapuri of Kolkh /

Xaqanypm No-afXaPCKW /Khachapuriin Adjara/

KaBaUKW XKAPEHDIE /Fried ZUCChini/.....................coo.coo oo 150 rp

nnn onagbuv N3 HNX
/or fritters /




Cynbl / Soups

LIepHOMOI.')CKail YXa /Black Sea fresh-soup /
erM-cyn ns3 MOpCKOVI d)opemn C KpeBeTKaMMW / Sea trout cream soup with shrimps /

PakoBbIl cyn-ntope /Crayfish mashed soup /
(rycToii cyn u3 pakos, 6enoii pbibbl 1 OBOLLEN, MOJAETCA C PAKOBBIMY LLEKamK)

Ly n3 KBaweHoW KanycTbl ¢ 6enbiMu rpmbamm 1 roBagnHoON
/ Sauerkraut soup with porcini and beef/

Bopuy «MocKoBCKUin» ¢ KonyeHbIMU Konbackamy 1 namnyLKamm
(Ha 6ynboHe 13 KONYEHOW FroBAXKeN rPYANHKN)
/ Borsch «<Moskovskiy» whith smoked sausage and buns/

ConAHKa MACHAA /Meat Solyanka /
(nopaéTca ¢ noukamun/6e3 noyek)

Cyn ropoxoBbin € NOAKONYEHHON NYNAPKOWN /Pea soup with smoked poulard /.
Cyn un3 6enbix rpuboB ¢ NYKOM-PPW /Porcini soup with fried onion /




OcHoBHble 6ntoaa / Main dishes

YepHomopcKas pbiba no ce30Hy: HOOPMALVIO 0 HANUYUM YEPHOMOPCKOW PbIBbI CIPALIMBAITE Y OOULIMAHTOB
/Black Sea fish of the season:/

Kedanb /mullers

5apa6yana MAPEHAA /Friedredmullet /..o 150 rp
JNlydapb XKapeHblW /Fried bluefish /

CraBpuaKa /Scad/

BbluKn /Builhead/

Akyna KaTpaH (ueHa 3a 200rp) /Black Sea shark Qatran / (price per 200g)

Kam6ana KankaH (ueHa 3a 100rp) /Flatfish Kalkan/ (price per 100g)

CapraH /Garfish/

YepHomopcKkunni ckat «Jlnca» (ueHa 3a 100rp) /Black Sea stingray <Fox»/ (price per 100g)

Pbi6HaA KoTneTa U3 YePHOMOPCKO Menoun
C nMope € nacTepHakom

(pbl6ba BbiNOBNIEHa COOCTBEHHOPYYHO BrafesibLiem pectopaHa B YepHom mope)
/Black sea fish cutlet with parsnip puree (fish caught by restaurateur from Black Sea) /

MI/I,qI/II/I npunyuweHHble B Ka3aH4YNKe
(Ha BbIboOp: Knaccnuecknii (6enoe BUHO, 3eM1€Hb, YECHOK) / CIMBOYHO-YECHOUHBIN / coyc Tom-fim)
/Mussels poached in cauldron (a choose: classic (white wine, herbs, garlic) / creamy garlic / Tom Yam sauce) /

®openb MopcKas Ha Baw BKyc ¢ coycom Ha Bbl6op:

Tap-Tap, Tepuakun, MATHO-NaNMOBbIN
/ Fried trout your choice: with sauce Tartar, teriyaki, mint-lime / (xape+as/Ha napy)

OHexcKnm cypak ¢ coycom «buck» nnm Tap-tap
/ Perch fillet with bisque sauce or Tartar / (apeHeiti/Ha napy)

I'Iop,)KapKa N3 C€30HHbIX 080I.I.|€I7I c MmopenpoayKTamMun 1 pbl60l7|
/ Toasting of seasonal vegetables with seafood and fish /

3pa3bl U3 LWYKWN /Cutlets of pike/
MenbmeHn AOMaLLUHWNE /Homemade meat dumplings /.

MenbmeHn cm HHEVIKOVI /Homemade dumplings with turkey /




OcHoBHble 6ntoaa / Main dishes

PE&6pa cBMHbIE C TYLUIEHOW KanyCTOW / Pork ribs with stewed cabbage /

CBUHasA rpyanHKa Ha pebpblwkax ¢ pupmeHHOM
TYLWEeHOW KanyCTOW / Pork brisket on ribs with branded braised cabbage /.

CBUHNHa C rpI/I6HbIM KYNbEHOM / Pork with mushroom julienne /
Crenk MealNIbOH (¢pune-muHboH) / Filet mignon /
®OneHK-cTelnK (6ptoLwHan yacTb MpamMopHo roBaguHbl) / Flank steak /

lopauuni poct6ud ¢ MTTm nogaeTtca ¢ coycom lemurnac
/ Hot roast beef with ptitim served Demiglace sauce /

BedcTporaHoB c rpnb6amm c KapTopenbHbIM MIOPE /Beef stroganoff with mushrooms / ... 250 rp
KI/ICHO-CHa,EIKOE N3 roBaAgunHbl «Ll,mmec» / Sweet and sour beef «Tsymes» /

bonbwana KoTneta n3 py6neH0|?'| MpaMOpHOI‘/'I roeagunHbl
c coycom HEMI/I TNAC /Large patty of minced marbled beef with Demiglace sauce/

TomnéHka u3 Hawwen roBAAVHbI C KapTodeNnbHOWN TONUYEHKOMN
/ Special boiled beef with mashed potatoes /

TenAaunn A3bIK c rpmbamn B CIMBOYHOM coyce
/ Veal tongue with porcini mushrooms in cream sauce /

Kotneta ns pyGHeHHOVI GapaHl/IHbI, d)apLUVIpOBaHHaSI BULLUHEN
/ Patty of minced lamb stuffed cherry /

Ho’KKa ArHeHkKa /Leg oflamb /
CouHasn capaenb 13 Hallel KposbyaTuHbI € nope «Jop6nio»

KoTtnerta us KpOJnnKa C ne4yeHblo, nofaeTcA C KNHOa C OBOLLAMMW. Kponuk BbipalieH
B Kubyue Gutsait Group /Rabbit cutlet with liver, quinoa and vegi. The rabbit was raised in Kibbutz Gutsait Group /

Kotneta KneBckas c 6pbIH30W /Kiev cutlet with feta/
L',bl NNeHOK TaNakKa /Spicy chicken «Tapaka» /
YTnHaA HoXKa «KOHPW» /Duck meat Confi/

anIﬂyLI.l,eHHaﬂ KypnHaA rpygka, nogaetca ¢ KWHOa C oBowamMmun n 6py€HI/IKOI7I
/ Steamed chicken breast with lingonberries served with quinoa and vegetables / 100/150 rp

Ba PEeHNKM C Ka pTO(I)EﬂeM N XKapPeHbIM JTYKOM /Dumplings with potatoes and fried onions/...... 6 wt
KapTodenb »KapeHHbIl ¢ NeCHbIMU FPU6GAMW / Fried potatoes with porcini/........................ 200p




Maunran / Grill

LawnbiK N3 CBUHWHDI /Skewers ofpork/

Wawnbik us roBAAWNHDI /Skewers of beef/

WawnbikK KypI/IHbII‘/'I / Skewers Of CRICKeN /... 230rp
Jliona-Ke6ab 13 6apaHnHbI /Kebab lamb /

BNIOAA LEJIMKOM K MPA3AHUYHOMY CTOJ1Y MO NPEABAPUTEJIbHOMY 3AKA3Y
(3aKka3 3a 2Hefenun o MeponpuATKA):

OceTpVIHa, 3aneyeHHasa UesIMKOM (nogaetca ¢ XpeHom)
Jlococb, 3aneYéHHbIN LeNTIMKOM (nopaetca ¢ coycom Tap-Tap)
d)openb, 3aneyeHHasn UeJIMKOM (nogaetca c coycom Tap-Tap)
MHpenKa (nogaetca c coycom maHro-umnnuy)

YTKa (nopaeTca C TyLeHOM KBaLLEeHHOW KanyCTow)

rbe (mogaeTca ¢ 3aneyeHHbIMKN AGNoKamM)

CBUHMHA No-leMnaoBCKN
(CBI/IHaﬂ wenA, 3ane4yeHHaA LeJIMKOM C YePpHOC/IMBOM N YECHOKOM )

OKOpoOK 6apaHuIi Ha KOCTU (noaaetca ¢ coycom Tkemanu)
ropill-IVIﬁ pOCTGI/I(I) (mepnym) (nogaetca c coycom [lemnrnaAc)

«Bbng BennvHrToH»
(roBAXKbA Bblpe3Ka 3arneyeHHas fo npoxkapku Medium B cioeHoM TecTe ¢ rpmbamm)

JNlonaTka 6apaHbs, 3aneyeHHas LeIMKoM C rapHUpamm
Kaptodenb Ainaxo 1 TylleHON KBalLleHHOM KanycTomn
(nopaetca c coycamu Tkemann)

MopoceHOK 3aneyeHHbIN LeMKoM
C TYLWWeHOWN KBalLleHHOMN KanycTon

OKOpPOK CBMHON LeIMKOM
NMopoceHoKk NaNaHTNH




lapHupbI / Garnish

KaptodenbHoe niope
/Mashed potatoes /

KapTo¢enb OTBapHOI\/'I C 3eJieHblo
/ Boiled potatoes /

KapTtodenb ¢pu / Angaxo / CToyH C po3MapuHOM N YECHOKOM
/ French fries / Idaho / Stone with rosemary and garlic/

Pucosbin rapHup (puc bacmaTtu n 6ypbin puc)
/Rice side dish (basmati rice and brown rice) /

KanycTa TyweHas co cseknon
/Braised cabbage with beets /

G)VIPMEH HaA nepiioBKa C 6eKOHOM 1 Ka I1yCTO|7l
/Branded barley with cabbage and becon /

Osowm Ha napy

/ Steamed vegetables /

OBowyn Ha ckoBopoge-rpunb
/ Grilled vegetables /

KunHoa c oBowwamn
/Quinoa with vegetables /

NTnTum
/ Ptitim /




INacTa / Pasta

CnaretTut N212 /spaghettine12/
[MeHHe /pPenne/

TanbATenne /Tagliatelle /
JINHTBWHMW /Linguine/

Coyc K nacre:
Pasta sauce:

C MOPENPOAYKTAMM / With Seafood /....................cooooirieeeiiiieieoeeees 200 rp
Ka p60Hapa JCArBONGIA/. ... 150 rp
bonoHbese /Bolognese/

Appa6|/|aTa JAITADIALA /. ... 140 rp
MecTo /Pesto/

CnnBOYHBIN ¢ 6enbiMu rpubamm
/ Cream sauce with porcini mushrooms /




NMuuua / Pizza

MapMHapa 30/45/TvranHt
(TecTo, TOMaTHbIN COYC, Kanbmap, KPeBeTKU, Cbip MoLapesna, Mac/inHbl)
/Marinara (dough, tomato sauce, squid, shrimp, mozzarella cheese, olives) /

Muuua MacHaa 30/45/Tnrant
(TecTo, TOMaT Coyc, MoLapenna, Kypuua, 6eKoH, Konbackn OXOTHUYbY,

nennepoHu, XononeHoo, NapmesaH)

/ dough, tomato sauce, mozzarella, chicken, bacon, hunting sausages, pepperoni, Jalapeno, Parmesan /

lNMennepoHn 30/45/[wramT
(TecTo, TOMaTHbIN coyc, cbip Mouapensna, Konbaca lMennepoHn)
/ Pepperoni (dough, tomato sauce, mozzarella cheese, pepperoni) /

Muuua Liesapb 30/45/Tnrant
(Kypuua, cneuyanbHbii coyc, 6eKoH, ToMaTbl, Cbip MoLLapenna, pykona)
/ Caesar (special sauce, chicken, bacon, tomatoes, mozzarella, arugula) /

BereTapmaHCKaﬂ 30/45/TuraHt
(TecTo, TOMaTHbI COYC, MOLLapenna, KpacHbIn NyK, nepew, 60nrapckuii, WamMnHbOHbI, MOMUZOPbI, MAaC/IUHbI)
/Vegetarian (dough, tomato sauce, mozzarella, red onion, paprika, mushrooms, tomatoes, black olives) /

Maprapma 30/45/TuraHt
(TecTo, TOMaTHbIN coyc, mouapenna) / Margarita (dough, tomato sauce, mozzarella) /

Muuua 4 coipa 30/45/Tvrant
(TecTo, cbipbl: MOLL@pena, Mapme3aH, Maacaam, C rofnyboi nneceHbio)
/4 cheeses (dough, mozzarella, parmesan, maasdam, blue cheese) /

..1200/1800/3400

900/1500/2750

780/1200/2200

850/1350/2700

590/980/1850

590/980/1850

830/1300/2500




Muuua / Pizza

BALWIA nnyya 30/45/MvranT 590/980/1850

(TecTo, TOoMaTHbIV coyc unu 6enbiii coyc, cbip Mouapenna) / YOUR pizza (dough, tomato or white sauce, mozzarella cheese) /

p,OﬂOHHI/ITEHbeIe NHrpeaneHTbl:
Extra ingredients:

®une popenu /outfillets / 490/720/990
KpeBeTKn /shrimp/ 75/150/300 rp 200/300/600
BEKOH /BACON/......o.oooo oo 50/70/120 rp 80/110/220
MWUKC KONUYEHOCTEN /Assorted smoked meat/ 80/120/150 rp 120/170/330
RKYPWILA /Chicken/................o.co oo 80/120/150 rp 80/110/220
Cblp Moua Penna /Mozzarellacheese/........................cccciiiiiiiiiiiii 50/80/120 rp 80/110/240
JIYK KPACHDIN /Red 0NioN /..ot 50/80/120 rp 60/90/200
MNepew 6onrapckuim /raprika/ 60/90/200
Momunaopbl /Tomatoes/ 60/90/180
LLlaMnHbOHbI CBEXKWNE /Fresh champignon/ 60/90/200
IMACTIVIHDBI /OlVES /... 30/50/70 rp 70/100/200
OcTpbin nepew, «XanoneHbO» /Hot pepper Jalapeno/.............................. 30/50/70 rp 80/110/220
AHAHaC /Pineapple / 60/90/200
Mn Uua AHA (cnpawusatime y opuyuarmos) / Pizza of the day / (ask the waiters)




Heceptbl / Desserts

Hece PT «AHHa MaBnoBa» mosnsko no esixodHsim dram / Anna Paviova / only on weekends

MapeHoe mopoxeHoe

C (I)yH}J,yKOM B KOKOCOBOW CTPpyXKe C MaJIMHOBbIM COyCOM
/ Fried ice cream with hazelnut in coconut chips with raspberry sauce /

ﬂoma LWHWNI YN3KEMK /Homemade cheesecake /
fl6noko 3aneyeHHoe ¢ opexamMmm N MeOM /Baked apple with nuts and honey/................ 150 rp

BAMHUYMKN C MAKOM (noaaloTca ¢ MeAoM 1 CryLieHHbIM MOSIOKOM)
/ Pancakes with poppy (served with honey & condensed milk) /

BapeHuKun ¢ BULLHEN (6 wrT.) /Dumplings with cherry /

MopO)KeHoe B 6UCKBUTE, 3aneyeHHoe B p,pOBﬂHOI‘/'I neyu,
noa 6enkoBbIM KpemMom, nofgaeTtca C obnennxoBbim coycom

/ Backed biscuit with ice cream and cream of served with sea buckthorn sauce/

« Fpa¢CKv|e Pa3BaAJTNHDBI» /«Counts ruins» /... 150 rp
HanoneoH /Napoleon cake/

Me,qOBI/I K /Honey cake /

MypaBeWNHWK /Cake Anthill» /

JJ,omaumee MOpPOXKeHoe: XanBa, d)VICTaI.IJKOBOE, obnenunxa
/Homemade ice cream: halva, pistachio, sea-buckthorn /

MopoxeHoe B accopTUMeHTe: NIoMbup, Kpem-6ptonne,
WwoKoJlagHoe, Kﬂy6H WNYHOE /Ice cream in assortment: ice cream, creme brulee, chocolate, strawberry /

Cop6eT: NaiM-NMMOH, MaHIO, MaJNINHA / Sorbet: lime-lemon, mango, raspberry /

TonnuHrm K MOPOXKEeHOMY: TeprIﬁ LoKoJ1aa, opexwu, (I)pyKTbI
/ Toppings for ice cream: grated chocolate, nuts, fruit /

JleHuBble BapeHUKun c KHy6HI/I‘-IHO-aneJ1bCI/IHOBbIM BapeHbemMm n CMETaHOM . 150 rp
/Lazy dumplings with strawberry-orange jam and sour cream /

LUOKOHaAHoe Myané C LHLAPNKOM BAaHWJIbHOIO MOPOXeHoro
/ Chocolate mouale with a scoop of vanilla ice cream /

,[I,eceprl AHA (cnpawusaiime y opuyuarmos)
/ Desserts of the day / (ask the waiters)




Be3ankorosibHble HanUTKK / Soft drinks WA«

Kode AmepuKaHO, DCNPeCco /Americano, Espresso/
Kode JlatTe, Ka MYYNHO /Latte, Capuccino/

Kode JlatTe, KanyunHo Ha pacTuTeNnbHOM MOJIOKe
/Latte, Capuccino with vegetable milk/

XonogHbin KoPenHbIN HAMUTOK /Cold coffee drink /

Yawm B YaHWKE /Teaina teapot/

- YEPHbIV, YEPHbIV C BEPTAMOTOM /- BLACK, BLACK WITH BERGAMOT

- 3EJIEHBIVI, C XACMUWHOM, MOJIOYHbIV YJ1YH / - GREEN, WITH JASMINE, MILK OOLONG

- OPYKTOBbIV (COYHbIV MAHIO/ ANKASA BULLIHA) / - FRUIT (JUICY MANGO/ WILD CHERRY)

- OBJIEMUXOBbIV / - SEA BUCKTHORN

- TPABAHOW (MBAH-YAW /I OLJECCKOE PA3HOTPABADE) / - HERBAL (IVAN-TEA OR ODESSA FORBS)

,U,OGaBKI/I K Yyalo: qa6peL|, MATa, INMMOH, POMaALUKa /Tea additives: thyme, mint, lemon, chamomile /
MUmO6upHbIN corpeBatowmnin HANUTOK /Hot ginger drink / 450/800
XonopgHbIN Yal HAa OCHOBE KapKaAd /Coldtea/...................................... 1000 mn

MwHepaanaﬂ BOAa «bankan» (ras./Heras.) / Mineral water «Baikal» /

MwnHepanbHaa Bofia «bopXXOMW» (raz) /Mineral water Borjomi» /.................. 500 mn

MwnHepanbHaa Bofa «[layCy3» (ras./neras.) /Mineral water <Dausuz» / 400/600
ﬂ,OMaUJHMVI JNINMOHA[, / Homemade lemonade / 220/330/1100
JlInmoHap «J1Tanoukay /Lemonade «Lapochka» /

Koka-kona /ToHuK Rich /coca-Cola /Rich Tonic /

Cok Rich /uice rich/

COK CBEMKEBDBIXKATDBIV /FreshjUuice /.................ccvovooeeeeoeeeeeeeeeeeeeeeeeee . 200 mn

Mopc KntokBeHHbIn /KomnoTt 061ennxosbin
/ Cranberry juice / Sea buckthorn compote/ /




O Hanuuun anneprun
coobwmte opuymnaHTy!




