bynouka LLly aumoHn / kapamens / nasaHga-uepHuka
bynouka ¢ kapgaMoHOM

MakoBas Oynka ¢ 3aBAPHBbIM KPEMOM

PomMoBasa 6aba knaccnyeckas

bynouyka ¢ MOHIro n KOKOCOBbIM KPEMOM
CUHHABOH C 30BAPHBLIM KPEMOM U KITYOHUKOWM
CWHHABOH C KapaMesnbto 1 30BAPHbBIM KPEMOM
bpurowb ¢ kypuuen

C3HOBWY C UbINTIEHKOM

mw‘@m @ ﬂuﬂ«c“ Kycouek  Llenbin

JTnMOHHBIN 520 2900
[ lekaH 350 2900
[ paHaT-ManuMHa 350 3500
MaHoapuH-Mapakyms 360 3600
Knw kanpese 280 1100
Knw kypuua-rpmnbsl 310 1200
CaH CebacTbsaH Knaccuyeckmim 370 2900
CaH CebacTbsiH LLOKOMNOOHbIN 390 3100

*30KQ3bIBATb LUE€JIbIM TAPT PEKOMEHAYEM 3APAHEE

EonHopoxka / Copbet MaHro /
okonapgHoe / Apaxmc-kapamensb

Bba3oBbin MUnkKLwenk
ManunHa

MaHro

Hytenna
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Dcnpecco
AMepUKaAHO
KanyuymnHo

OnaT yauT
IlaTTe

Pad

OunbTtp

MaTua natte
AnbTepHATUBHOE MOJIOKO
banbnumnHo
Aunc-natTte
DCNPecco-TOHMUK

Specialty kakao Chocozu / Ecuador
Kakao-LUoT

C MOJTOKOM

[ opsunm wokonag

@

Accam c bpycHMKOM
Accam c obnenmnxo
CeHya-4yepHas cMOpPOaUHA
pyLa C )KACMUHOM
 MOUCKYyC-anenbCuH
NUHTBeMH 6/a

YepHbin accam
MonouHbIn ynyH
3eneHbln C XOCMUHOM
3eneHbint CeHua
E>xeBuka-MaTa
d6noko-nasaHOa

Bonoa 190
JInMoHa g nanoyka 250
Kombyua 290

Opew anenscun / rpesingpyt 520
HA6n0o4HbIN COK 0,3 /0,75 290 / 450




