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Z A F F E R A N O

BAKU CUISINE

XOAOAHBIE SAKYCKH
I/I C AAAT LI COLD APPETIZERS AND SALADS

CATAT U3 TYHLIA, MUKCA JIUCTBEB 890
C NEPEMENIMHbBIM AINLLOM U ABOKAIO
TUNA SALAD, MIX OF LETTUCE WITH QUAIL EGG AND AVOCADO
CANAT C MOPENPOAYKTAMU

SEAFOOD SALAD

CAJIAT C KPEBETKAMM,

OrYPLIOM U ABOKAIO

SALAD WITH SHRIMP, CUCUMBER AND AVOCADO

3AMEYEHHbIN NEPEL, PAMUPO

C JOMALUHEW PUKOTTOM

1 COYCOM TOHHATO new

BAKED RAMIRO PEPPER WITH HOMEMADE RICOTTA
AND TONNATO SAUCE

NINCTbA CAJIATA C KPEBETKAMU
N COYCOM KATAJIAHA NEwW
LETTUCE LEAVES WITH SHRIMP AND CATALAN SAUCE

MOLIAPE/T/IA C TOMATAMU
MOZZARELLA WITH TOMATOES

BYPPATA C NTOMNOOPAMU
BURRATA WITH TOMATOES

CAJNAT C OBOLLLAMU U CbIPOM ®ETA
SALAD WITH VEGETABLES AND FETA CHEESE

OBOLLIHOWM CAJIAT C 3EJIEHbIO/YOBAH
VEGETABLE SALAD WITH HERBS/CHOBAN

CAJIAT U3 noMmMaorPoB
C KPACHbIM TYKOM
TOMATO SALAD WITH RED ONION

CANAT C BAKJTAXKAHAMU
EGGPLANT SALAD

LLE3APb KYPULIA/KPEBETKA
CAESAR CHICKEN/SHRIMP

CAJAT C YTKOM 1 KOMYEHOM MPYLLEN
SALAD WITH DUCK AND SMOKED PEAR

CANAT C TENATUHOWN
SALAD WITH VEAL

B Pyc KETTBI BRUSCHETTA NEW

CAJTbCA U3 NOMUOOP
TOMATO SALSA

KPEBETKWU U T'YAKAMOJIE
SHRIMP AND GUACAMOLE

KPAB U CbIP CTPAYATE/JIA
CRAB AND STRACHATELLA CHEESE

900

750

590

1490

820
1050
750
750

690

690

720/820

790

800

490

600

1200

IFOPAYHNE SAKYCRH

HOT APPETIZERS
KPEBETKU TEMIMYPA «300KO»
TEMPURA SHRIMP «EDOKO»

AOJIMA U3 BUHOIPAOHbIX JIUCTBEB
GRAPE LEAVES DOLMA

890
800

XAYANMYPU NO-AAXKAPCKH
ADJARIAN KHACHAPURI

ACCOPTU U3 MUHU-KYTABOB
Msico, 3eneHb, TbIKBa, Cbip, NOAAETCH C KaTbIKOM
ASSORTED MINI-CUTABS

Meat, herbs, pumpkin, cheese, served with katyk

CYIIBI sours

FTACMAYO CO CTPAYATENIOU

/C KPABOM NEwW

GAZPACHO WITH STRACHATELLA

/WITH CRAB

OKPOLLUKA HA KBACE/KE®UPE NEw
OKROSHKA ON KVASS / KEFIR

600

600

550/890

450

<

J

MUCO-CYn C IOCOCEM U PUCOM
MISO-SOUP WITH SALMON AND RICE

TOM AM
TOM YAM

PbIBHbINA CYN

FISH SOUP .
CYN-rynsw ¢ TENATUHON
GOULASH-SOUP WITH VEAL

LLLABEJIEBbIN .
C NEPEMENUHBIM ANLOM
SORREL SOUP WITH A QUAIL EGG

OOLWBAPA

550
750
650
700

500

600

ManeHbkue asepbaiigxaHckmne nefbMeHn n3 Msaca 6apaHuHbl

DYUSHBARA

Small Azerbaijani lamb dumplings
JIATMAH

LAGMAN

nmuTtH

EapaHVlHa, TOMJIEHHasa B ropLioyke
PITI
Lamb stewed in pot

KYPUHbIN
CHICKEN

rPMBHOM KPEM-CYT C TPHO®EJIEM
MUSHROOM CREAM-SOUP WITH TRUFFLE

KPEM-CYT M3 TbIKBbI
HA KOKOCOBOM MOJIOKE
PUMPKIN CREAM SOUP WITH COCONUT MILK

TOMATHbIN CYN C CbIPOM
CTPAYATEJIA NEW
TOMATO SOUP WITH CHEESE STRACHATELLA

650
950

550

650

600

550

PU30TTO C BEJIbIMU TPUBAMU
RISOTTO WITH PORCINI MUSHROOMS
PUrATOHU C BAKJTAXKAHOM, TOMATAMU 690

U CbIPOM CTPAYATEJJIA NEW
RIGATONI WITH EGGPLANT, TOMATOES
AND STRACHATELLA CHEESE

790

PbIBA
MOPEITPOAYKTbBI

FISH AND SEAFOOD

N1OCOCb HA IPUSIE C COTE U3 OBOLLEN
GRILLED SALMON WITH A SAUTE OF VEGETABLES

AOPAOO HA TPUNE
GRILLED DORADO

KAJTIbMAP HA rPUJIE C BPOKKOJIN
GRILLED SQUID WITH BROCCOLI

MAPOBbIE KOTJIETbI

13 NNOCOCH B LUMUHATE

STEAMED SALMON CUTLETS IN SPINACH

BUTOYKU U3 KPEBETOK
C KAPTO®EJIbHbIM MIOPE
SHRIMP MEATBALLS WITH MASHED POTATOES

2250
1700

890
1390

890

OCETHHCKHUE
IIMPOI'N

OSSETIAN PIES

OCETUHCKUI NUPOT C MAICOM
OSSETIAN MEAT PIE

OCETUHCKUI NUPOT C CbIPOM
OSSETIAN PIE WITH CHEESE

OCETUHCKWI NUPOT C CbIPOM
W 3ENEHbIO
OSSETIAN PIE WITH CHEESE AND GREENS

OCETUHCKWUI NUPOT C KAPTO®DEJSIEM
U CbIPOM
OSSETIAN PIE WITH POTATOES AND CHEESE

OCETUHCKWUI NUPOT € NIOCOCEM
OSSETIAN MEAT PIE

OCETUHCKUM NMUPOT C KYPULIEN
OSSETIAN PIE WITH CHEESE

900

750

750

650

900

600

RAW NEW

TAPTAP J1O0COCb
SALMON TARTARE

TAPTAP TYHEL
TUNA TARTARE

KAPIMAY4Y0 roBaanHA
BEEF CARPACCIO

TAPTAP rOBAAUHA
BEEF TARTARE

1100

800

550

890

ITACTBI 1 PU30TTO

PASTAS AND RISOTTO

MNACTA C JTIOCOCEM
PASTA WITH SALMON

DPETYYUHU C KPEBETKAMU
FETTUCCINE WITH SHRIMP

CMATETTU Allb MTOMOAOPO
SPAGHETTI AL POMODORO

NAMNAPAENE C BE/IbIMU TPUBAMU
U APOMATOM TPIHO®ESIA
PAPARDELLE WITH PORCINI MUSHROOMS

AND THE AROMA OF TRUFFLE

NACTA C MUOUAMU NEW
PASTA WITH MUSSELS

CNATFETTU KAPBOHAPA
SPAGHETTI CARBONARA

DETYYUHUN BOJTIOHbE3E
FETTUCCINE BOLOGNESE

NA3AHbA MACHASA
MEAT LASAGNA

1300

900

600

950

1150
700
700

690

I'OPAYHUE BAIOJA

HOT DISHES

BUDLUTEKC U3 TENTATUHDI
C KAPTO®EJIbHbIM MIOPE
BEEFSTEAK WITH MASHED POTATOES

NPAHbINA ArHEHOK C KAPTO®E/TbHbIM
MOPE N COYCOM OAEMUTITIAC

SPICY LAMB WITH POTATO

MASHED POTATOES AND DEMIGLAS SAUCE
KYPULIA TEPUAKU C OBOLLLAMU

1 PUCOM C LULADOPAHOM
TERIYAKI CHICKEN WITH VEGETABLES AND SAFFRON RICE

LUbINNEHOK TABAKA
CHICKEN TABAKA

BAPAHbU PEBPbILLKW HA FPUNE/
CEMEYKMU
GRILLED LAMB RIBS/SEEDS

KOPEMKA BAPALLKA MO-BAKUHCKU
BAKU STYLE LAMB LOIN

rOBYPMA

GOVURMA

MEOAJIbOHbI U3 TENATUHDbI
VEAL MEDALLIONS

CBUHUHA C 3ANEYEHHBIM KAPTO®ENEM
PORK WITH BAKED POTATOES

MUNAHE3E U3 KYPULLbl C MUKCOM
CAJTATA U COYCOM A3AAO3UKU NEw
CHICKEN MILANESE WITH A MIX SALAD AND ZAJIKI SAUCE

950

1900

750

1050

850

1700

1200
1100

920
850

CTEUK s

PUBAM
RIBEYE

®UJIE MMHbOH C NEPEYHbBIM COYCOM ~NEW 1450
FILET MIGNON WITH PEPPER SAUCE

3700

FAP H I/I P bI SIDE DISHES

OBOLLUMU FPUJTb 450

GRILLED VEGETABLES

KAPTO®EJ/IbHOE MKOPE 300

MASHED POTATOES

KAPTO®E/Ib ®PU 300

FRENCH FRIES

KAPTO®ESb 3ANEYEHHDLINA HA TPUNE 300

GRILLED POTATOES

PUC C LLULAODPAHOM 300

SAFFRON RICE

ITAOB s

TYPLUY TOBYPMA 1200

MnoB 13 6apaHuHbI C KalwTaHaMm 1 CIYBOM

TURSHU GOVURMA: Lamb pilaf with chestnuts and plum

CAB3A FrOBYPMA 1300

AsepbaingdkaHckui NOB € MACOM U 3eM1EHbIO

SABZA GOVURMA: Azerbaijani pilaf with meat and herbs

ITHUI[IIA 15/ 33 m
PIZZA 25/33cm

MAPIrAPUTA 390/590

MARGARITA

YETbIPE CbIPA 600/850

FOUR CHEESE

FPYLUA U TOPIOH30J1A 550/750

PEAR AND GORGONZOLA

rPUBbI U TPIODESb 690/890

MUSHROOMS AND TRUFFLE

KPEBETKU U PYKOJA 750/980

SHRIMP AND ARUGULA

«MPOLLUYTTO 3 ®YHIN» 690/890

«PROSCIUTTO E FUNGI»

CANAMU «CAJTbCUYYA NMUKAHTE» 600/800

SALAMI «SALSICCIA PICANTE»

®OKAYYA C BYPPATOM M TOMATAMU 990

FOCACCIA WITH BURRATA AND TOMATOES

DOKAYYA C COYCOM NECTO 350

U YECHOYHbIM MAC/TOM

FOCACCIA WITH PESTO SAUCE AND GARLIC BUTTER

®OKAYYA C MAPME3AHOM 300

FOCACCIA WITH PARMESAN

AOOMALLUHAA NENELWUKA 200

HOMEMADE TORTILLA

CAANX su

TENATUHA (1 nepcona) 950

VEAL (1 person)

BAPAHWUHA (1 nepcona) 950

MUTTON (1 person)

KYPULLA (1 nepcona) 950

CHICKEN (1 person)

TENATUHA (3 nepcoHbi) 2800

VEAL (3 persons)

BAPAHUHA (3 nepcoHbi) 2800

MUTTON (3 persons)

KYPULLA (3 nepcobl) 2200

CHICKEN (3 persons)

CYIIU svsim

MKPA NETYYEN PbIBbl 200

FLYING FISH CAVIAR

KPEBETKA 200

SHRIMP

T10COCb 250

SALMON

J

Nococb KOMYEHBIN 250
SMOKED SALMON

TYHEL, 250
TUNA

YropPb KOMYEHbIN 250
SMOKED EEL

YYKA 130
CHUKA

POAABI rous

®UPMEHHASA ®UNALENbOUSA 1050

JTococh, CMBOYHBIN Cbip, aBOKAA0, Orypel, KpacHas 1kpa

SPECIAL PHILADELPHIA: Salmon, cream cheese, avocado, cucumber, red caviar

FPEBELLOK
pebeLuok, N1ococh, yropb, aBokao, TOBUKO, COyC crnaincu,
COYC yHaru, KyHxyT

1100

SCALLOP: Scallop, salmon, eel, avocado, tobiko, spicy sauce, unagi sauce, sesame

ABOKA[OO C KPABOM

950

Kpab, TyHeLl, N10cocb, aBOKaAo, COYC yHarn kabasku, KyHXyT
AVOCADO WITH CRAB: Crab, tuna, salmon, avocado, unagi kabayaki sauce, sesame

PON C TYHUOM, KPABOM U YITPEM
TyHeu, Kpab, yropb, CIMBOYHbIN CbIP, COYC yHaru kabasku,
COYC yHaru, ManoHe3 UMBUPHBbIN, KYHXYT

TUNA, CRAB AND EEL ROLL: Tuna, crab, eel, cream cheese, unagi
kabayaki sauce, unagi sauce, ginger mayonnaise, sesame

YrOPb U OT'YPEL| CMTAACH
SPICY EEL AND CUCUMBER

ABOKALO
AVOCADO

J10COCb
SALMON

OrYPELU
CUCUMBER

TYHEL
TUNA

KOMYEHbIN YIOPb U OT'YPEL,
SMOKED EEL AND CUCUMBER

3ANEYEHHBIA NOCOCh

BAKED SALMON

POJ1/1 KAlTUDOPHUA

Msco kpaba, aBokaao, TO6MKo, MalloHe3

ROLL CALIFORNIA: Crab meat, avocado, tobiko, mayonnaise
POJIT1 KAHAOA

Yropb, Msico kpaba, aBokao, orypel, MaioHes
ROLL CANADA: Eel, crab meat, avocado, cucumber, mayonnaise

990

500
300
420
200
400
420
720
900

1100

CIIAUCH siev /

KOMYEHbIX YrOPb/N10COCh/TYHEL,
SMOKED EEL/SALMON/TUNA

KPAB
CRAB

250
350

CAIIII/I MI/I SASHIMI

NNOCOCb/TYHELL/YTOPb
SALMON/TUNA/EEL

550

CETDI s

CET «<HEXXHbIXA TOCOCb»

DdupMeHHas Punagensbdus (6LWT), CyLIM N0CoCh, CyLum
aBoOKafo, CyLum orypeL,

A SET OF «TENDER SALMOND»: Special Philadelphia (6 pcs) sushi salmon,
sushi avocado, sushi cucumber

CET «AEFYCTATOP»

Ponn ¢ rpe6elukom (6wwT), posin aBokago ¢ kpabom (3wr), ponn
dupmenHas dunagenbdus (3wT), ponn ¢ TyHuom (3wr)

1500

2500

«TASTER» SET: Scallop roll (6 pcs), avocado roll with crab (3 pcs), special Philadelphia

roll (3 pes), tuna roll (3 pes)

CET «XUT»

Ponnbi: @upmenHaa dunagenboéus, KanndopHusi, ¢ TYHLOM,
c orypuom

«HIT» SET

Rolls: Special Philadelphia, California, tuna, cucumber

CET «KJTACCUKA»

Ponnbl: Yropb, 10COCb, TyHel, KOMYeHbIiA Jlococb,
aBoKafo, orypeL

«CLASSIC» SET

Rolls: Eel, salmon, tuna, smoked salmon, avocado, cucumber

1900

800

Adwvmonn



‘ZIECEPTI)I DESSERTS

YEPHUYHbIN OECEPT
BLUEBERRY DESSERT

HAMOJIEOH
NAPOLEON

JOMALLUHUIA TUPAMUCY
HOMEMADE TIRAMISU

NAXJTABA BAKUHCKAS
BAKU PAKHLAVA

MUNb®EN C JIECHbIMU AIFOAAMU
MILFEY WITH WILD BERRIES

BO3YLUHBIE CbIPHUKU U3 PUKOTThI
C KOKOCOBOW CTr'YLLLEHKOM nEw
RICOTTA AIR CHEESECAKES WITH COCONUT
CONDENSED MILK

MEAQOBUK

C apaxuncoBoi xaneon
HONEY CAKE with peanut halva

YM3KEMK C BULLIHEBbIM COYCOM
CHEESECAKE WITH CHERRY SAUCE

rOPSIYMI LLOKOJTAAHDbIN KEKC
HOT CHOCOLATE CUPCAKE

MEL 100r
HONEY 100 ¢

BAPEHDE 1001

Benas yepelHs, K13un, anea, rpeLkuii opex, MHXKup,
nenecTtkn po3bl, BULLHSA, KJ'Iy6HV|Ka

JAM 100 g : White cherry, dogwood, quince, walnut, figs, rose petals,
cherry, strawberry

MOPOXXEHOE 1 wapui

BaHunbHoe, KJ'Iy6HM“IHOe, LoKosiagHoe
ICE CREAM 1 BALL: Vanilla, strawberry, chocolate

COPBET 1wapwik

Naim, ManuHa, MaHro
SORBET 1 BALL: Lime, raspberry, mango

400

500

500

300

750

490

490

450

500

300

300

200

200

qAﬁ TEA
KOAAEKITMOHHBIN
KUTAUCKHUHM YA

COLLECTIBLE CHINESE TEA

CU XY NUH LU3UH «KonoaEew, APAKOHA»
XI HU LING JING «THE WELL OF THE DRAGON»

500 mn
500 ml

600

YAYHBI ooronas

AOA XYH NMAO

«BonbLUOoi KpacHbI xanaT»
DA HONG PAO «Big Red Robe»

TE 'YAHUHDb

«KenesHas 60rvHa MUnocepams»
TE GUAN YIN «The Iron Goddess of Mercy»

UM NAHb

«V,D,I/IBVITeanaﬂ opxungea»
QI LAN «The Amazing Orchid»

HAM CSIH

«MOMIOYHbIN yNyH»
NAI XIANG «Milk Oolong»

)XEHbLUEHb YA BAH

«Bnagblunua >KeHbLUEeHs»
GINSENG CHA WANG «Lady of ginseng»

®EH XYAH OAHDb LIYH

«OMHOKUIA KYCT € ropbl deHnke»
FENG HUANG DAN TSUNG
«Lonely bush from Phoenix Mountain»

1600

700

620

650

550

600

HKACMHUHOBBIN YA

JASMINE TEA

MOJIU HblO 3P XYAHb

«,EleBVI‘-IbVI JIOKOHbIP»
MOLI NEW ER HUAN «Girlish curls»

MOJIN M3 XYA YA

«KacMUHOBBIN LBETOK»
MOLI MEI HUA CHA «Jasmine Flower»

YEPHBIM YAM srackrea

OfAHb XYH CYH YXEHb

«COCHOBbIe UrNbI»
DIAN HONG SONG ZHEN «Pine needles»

JIAO CYH CAO YXXYH

«KonueHblit yan»
LAO SONG XIAO ZHONG "Smoked tea"

MY>P OTEOPHbIN
PUER IS SELECTED

nNY3PHAA CMOJIA
NATURAL RESIN

MY3P BbICOKOrOPHbIN U3 M3H XAS
PUER HIGHLAND FROM MENGHAI

YXKYH ro XyH

«KpacHbin Kutam»
JUNG GO HONG «Red China»

550

700

550

540

550

650

980

660

KAACCHUHUYECKHUM YAM crassicTea

ACCAM/3PN FPEM/CEHYA
ASSAM/EARL GREY/SENCHA

YKACMUH/MOJIOYHbINA YIIYH
GINSENG/MILK OOLONG

350

400

TPEUUIIHBIM YAM suckwHEAT TEA

TPAOVMLMUOHHDBIN MPEYULLHBIA YA

TRADITIONAL BUCKWHEAT TEA

MPSIHbINA MPEYULLIHBINA YA
Kopuua un dpykTbl
SPICY BUCKWHEAT TEA Cinnamon and fruits

TPOMUYECKUN

Co BKyCOM KoKkoca
TROPICAL With coconut flavor

500

550

550

HEYAUHBIN YA

NON-TEA TEA

UBAH-YAM

Yaii TpaBsiHOM € IMCTbAMU KUNpest
IVAN-TEA Herbal tea with cypress leaves

MHAOUNCKUIA YA
Yait Macana
INDIAN TEA Masala Tea

BEOYWHCKUN YA

TpaanUMOHHbIN MapOKKaHCKMUIA Yai
BEDOUIN TEA Traditional Moroccan tea

TPABSIHOM CEOP

500 mn
500 ml

450

1000

1000

550

Yabpeu, Menucca, nuna, MaTa ceexas, kunpei (MeaH-vait),

aywmua

HERBAL COLLECTION Thyme, melissa, linden, fresh mint, cypress (Ivan tea),

oregano

MAJIMHOBbBIN YAH

KntokBa, ManuHa, Kﬂy6HV|Ka, me[q
RASPBERRY TEA Cranberries, raspberries, strawberries, honey

UMBUPHbIN YAN

Um6Bupb, Mea, NMMOH
GINGER TEA Ginger, honey, lemon

OBNEMUXOBbIN YA
O6nenwuxa, mea, uMbupb SEA BUCKTHORN TEA
Sea buckthorn, honey, ginger

K/IOKBEHHbIN YA

KntokBa, Meg, MMGUpb
CRANBERRY TEA Cranberries, honey, ginger

MAPAKYHS YA

Mapakyiisi, obnenwvxa, knybHuka, meg
PASSION FRUIT TEA Passion fruit, sea buckthorn, strawberry, honey

ClO LI3YM XYH

«L|BeTbl CHEXHOWN POoMaLLKM» Yali KUTanCcKuin TpaBaHoN
XIU ZUI HONG
"Snow Chamomile flowers" Chinese herbal tea

600

550

550

550

600

600

AOIIOAHUTEADBH O apprrionarLy

COEBOE MOJTOKO 50 mn 50
SOY MILK (50 ML)

KOKOCOBOE MOJIOKO 50 mn 50
COCONUT MILK (50 ML)

MOJ10OKO/C/TUBKU 50
MILK/CREAM

NAWM/NIUMOH 50
LIME/LEMON

MATA/YABPEL 50
MINT THYME

KO ¢ E COFFEE

PUCTPETTO 20 mn 290
RISTRETTO (20 ML)

3CMNPECCO 30 mn 290
ESPRESSO (30 ML)

OBOWHOU 3CMPECCO 60 mn 350
DOUBLE ESPRESSO (60 ML)

AMEPUKAHO 120 mn 290
AMERICANO (120 ML)

EAI'IY‘-IMHO 150 Mn 330/390/
o KORDeEom] o AT HOM 390/470
CAPPUCCINO (150 ML): On milk/soy/coconut/almond

ﬂATTE 300 Mn 390/450/
Lo Korbcotom /v M nbHoM 450/470
LATTE (300 ML); On milk/soy/coconut/almond

SDJ'IBT YAUT 150 mn 380/450/
18 KOXOesewHa AT HOM 450/470
FLAT WHITE (150 ML): On milk/soy/coconut/almond

KO®E MNACE 250 mn 390
GLACE (250 ML)

KO®E PA® 300 mn 400
RAF (300 ML)

KAKAO 300 mn 300
CACAO (300 ML)

KO®E MO-TYPELKM 30 mn 300
TURKISH COFFEE (30 ML)

KO®E BE3 KODEUHA 120 mn 250
DECAF COFFEE (120 ML)

CUPOIN B ACCOPTUMEHTE 50

BaHWNbHBIV, KapaMenbHbIiA, KEHOBBI, KOKOCOBBIN,
NaBaHA0BbIN, MUHAAMBHbIN, CONEHast kapamesb, LOKONaAHbIN
SYRUP IN THE ASSORTMENT:Vanilla, caramel, maple, coconut, lavender,
almond, salted caramel, chocolate

BE3AAKOTI'OABHBIE
KOKTENAHU

NON-ALCOHOLIC COCKTAILS
ANMOHAAbI 450 mn/1n
I/I MOXHTO 450 ml/11
LEMONADES AND MOJITOS
KNACCUYECKUMN 390/650
CLASSIC
MAJIUHA 490/750
RASPBERRY
KNYBHUKA 490/750
STRAWBERRY
MAPAKYMS 490/750
PASSION FRUIT
TAPXYH 490/750
TARRAGON
OBJIEMUXA 490/750
SEA BUCKTHORN
MOXMUTO KJTACCUMECKUMA 490/750
CLASSIC MOJITO
MOXUTO KNTYBHUYHbIN 490/750
STRAWBERRY MOJITO
KO KTEI/IAI) MILKSHAKE
330 Mn
330 ml
MONOYHbIN/KNTYBHUYHbIN 500
MILK / STRAWBERRY
CHVIKEPC/LIJOKOﬂAﬂHbIﬁ 500
SNICKERS/CHOCOLATE
HAITUTEKM orinxs
JUMBO COLA 330 mni (330 ML) 350
JUMBO APELSINO 330 mn (330 ML) 350
JUMBO LIME 330 mn (330 ML) 350
JUMBO TONIC 330 mn (330 ML) 350
COCA COLA / COLA LIGHT 250 mn (250 ML) 350
EVERVESS ORANGE 250 mn (250 ML) 300
EVERVESS LIME-LEMON 250 mn (250 ML) 300
EVERVESS TOHUK 250 mn (250 ML) 300
GINGER ALE 250 mn (250 ML) 300
KOMMOT 1n 600
B accoptumeHTe
COMPOTE (1 L) in the assortment
COK 200 mn 300

B accopTumeHTe
JUICE (200 ML) in the assortment

CBE)XEBBLKATBIN
C O K FRESHLY SQUEEZED JUICE

200 mn
200 ml
AMESIbCUHOBbLIN 390
ORANGE
FPEMMN®PYTOBbIN 390
GRAPEFRUIT
ABJIOYHbIN 390
APPLE
MOPKOBHbIA 300
CARROT
AHAHACOBbIN 700
PINEAPPLE
CENbOEPEEBbIA 390
CELERY

MHUHEPAABHAA BO/AA 250/750 mn

MINERAL WATER 250/750 ml
TASSAY 390/750
C rasom/6es rasa

Water with gas/water without gas

SAN CASSIANO 420/700
Crasom

Water with gas

DAUSUZ 500 mn (500 ml) 550
C rasom/6e3 rasa

Water with gas/water without gas

RUSSEQUELLE 380/650
C rasom/6e3 rasa

Water with gas/water without gas

SAN PELLEGRINO 400/660
Crasom

Water with gas

ITUBO sz

PA3SAHNBHOE 300/500 mn
DRAFT BEER 300/500 ml
STELLA ARTOIS 370/570
FRANZISKANER 400/600
HOEGAARDEN 350/550
BYTBIAOYHOE

BOTTLED

CORONA EXTRA 330 mn (330 ml) 500
ABBE BLONDE 330 mMn (330 ml) 450
ABBE BRUNE 330 mn (330 ml) 450
STELLA ARTOIS B/A 440 mn (440 ml) 360

Z A F F E R A N O

BAKU CUISINE

LieHbl yka3aHbl B py6nsix. [JaHHbI MPOCMeKT SBNSeTCS PekNaMHol NpoayKumen. YTBep)XAeHHOe KOHTPONbHOE MEHIO HaXOAMUTCS B Yrofike noTpebuTens 1 npefocTaBnseTcs no nepoMy Tpe6oBaHuio.
Ecnn y Bac ectb anneprus Ha Kakon-nubo npoaykT, moxanyincTa, npegynpeaunte o6 3tom oduumnaHTa.

*CKMAOKM Ha 3UTHbIE Yau U Ha 6ntoAa JA0KO He PacNpPOCTPAHSIOTCS.
j - OcTpble 6ntoaa

Adwumonn



