YAMYpPTCKUWA 3THO-KYpPOPT
B MUCTOPUYECKOM LieHTpe ropoaa

[NA HaLWINX rocTen:

°° PecTopaH YAMYpPTCKOW KyXHU #YAMypTusyroiiaer
% Cyomu napk- event MpoCTPaHCTBO A5 BalLMX MepOonpusTUil
’%‘ OTHO-0TeNb - 14 YHUKaNbHbIX HOMEPOB, KaXKAbl CO CBOei ucTopuen

U
\‘g’v TpaauumnoHHble 6aHU ¢ TUTYI0BAHHBIMKU MacTepamu napexnus Poccun

Mpurnawiaem BMecTe C HAMU OTNPaBUTLCA B raCTPOHOMUYECKOE NyTELLECTBUE.
MHoroo6pasmne BKyCOB YAMYPTCKOM KyXHMU.

Bonee 20-Tu 61104 No TPpaAULUNOHHLIM peLenTamM U3 MeCTHbIX NpoaAYyKTOB.

C 2019 roaa 3THO-KOMMJIEKC SIBNSETCSA TOUKOM YAMYPTCKOM KYXHU Ha "TacTpOHOMUYECKOW
KapTte" Poccumn. HauHuTe cBOE nyTeLlecTBMeE C HaLlero pectopaHa!
OCHOBHble HanpaBsJ/ieHUs pecTopaHa:
e YAMypTCKOE rocTenpuMMCTBO, BCTpeYa rocteil B HaLMOHa/ibHOM CTuae
e PecTopaHHOe 06C/y>KMBaHUE pa3HOTO YPOBHS MeponpuATUin

e KynMHapHble macTep-K/i1acchl

C 11060BbH K KaXKAOMY roCTH!

3a6bpoHuposatbh Meponpusatue 970-811
Haw caiir bobrodolina.ru
MoanucbiBanTeCh U OTMEYanTe Hac B COLICETAX

@ bobrovaya_dolina







YAMYpPTCKUIA AerycTaumoHHbIA Habop/
Udmurt tasting set

Mepeneun c rpubamu, MACOM, 3e/1€HbIM IYKOM U KanycCToW
Perepechi with mushrooms, meat, green onions and cabbage

TabaHu c coycom 3bipeT
Tabani with zeret sauce

Canat «MxeBCKUiA»

Salad «Izhevsky»

O6>kapeHHbIN KapTodenb ¢ KypuLen, CBeXne 1 cosieHble OrypLibl, AALLO U 3e/IeHbl TOpoLLeK/-
Fried potatoes with chicken, fresh and pickled cucumbers, egg and green peas

YAMYPTCKUIA NeNbHAHb C XPeHOBUHOM

Udmurt dumpling with horseradish

MeNbMeHU C HAUYMHKOM U3 3-X BUAOB MsACa: CBUHWUHA, roBaAnHa U 6apaHuHa/Dumplings stuffed
with 3 types of meat: pork, beef and lamb

YopbireH nesibHAHb CO CMETaHOW
MesnbMeHn U3 pxxaHon Myku ¢ ketoir/Rye flour dumplings with salmon

Buptbipem
Virtyrem
KpoBsiHas konbaca c suHeBoM Kaluei/Blood sausage with barley porridge

MocaTam

Posyatem

Tensiblil HANUTOK Ha ocHoBe camoroHa/ Warm drink based on moonshine
(Bo3mMOXKHa 3ameHa Ha JlyroBoW 4aiu/possible replacement for Meadow tea)

Mepeneun/ Perepechi
Kop3uHKa 13 p>xaHOI MyKM C HAUMHKOW Ha Bblbop, 3anuTas omneTHou maccoi/ A basket of rye
flour with a filling of your choice, filled with scrambled eggs

TabaHu/ Tabani

Jlenewika u3 niieHMYHoro Tecta B popme ConHua. TpaAULLMOHHO NOAAETCS C COYCOM 3bIpeT, Ha
OCHOBe M0/10Ka, simL, U Myku/ Sun-shaped flatbread made from wheat dough. Traditionally
served with Zyret sauce, based on milk, eggs and flour

17401 2900p






BypaHOBCKUM ferycTaumMoHHbIN Habop/
Buranovsky tasting set

KOKpOKM C Kanierou, ¢ 16710KomM U 6pyCHUKOIA, CO CBEKNI0 U Ma/IMHOW
Kokroki with kalega, with apple and lingonberry, with beets and raspberries

KbicTbI6bIN € KapTOpenem
Kystyby with potatoes

Canar «3ypuUHCKUn»

Salad «Zurinsky»

Canat 13 CBeXMX OBOLLEN C OTBAPHbIM KapTodesieM U ceMeHaMM JibHa. 3anpaBaseTcs MOCTHbIM
MaioHe3om/Salad of fresh vegetables with boiled potatoes and flax seeds. Dressed with lean may-
naise

BypaHOBCKMIA Ne/IbHAHDb
Buranovsky dumpling
C msico-kanycTHou HaunHkoin/With meat and cabbage filling

Ky6uCT3H neabHAHDb
Cubistan dumpling
C kBaweHom kanycton u canom/With sauerkraut and lard

[omawuHas Konbacka co6CcTBEHHOro NPOM3BOACTBA
Homemade sausage of our own production

ocaram

Posyatem

Tennbin HAaNUTOK Ha ocHoBe camoroHa/ Warm drink based on moonshine
(BO3MOXHa 3ameHa Ha JlyroBoii uaii/possible replacement for Meadow tea)

KOKpOK - HaLMOHa bHbIN NUPOXOK Ha TOHKOM TecTe. TpaAULMOHHO C pernoii uau ropoxom/Kokrok is a national pie
on a thin dough. Traditionally with turnips or peas

KbICTbI6bIN - HaLMOHaNbHOE 611010 TaTap, CTaBLLUEE HE3AMEHUMbIM 61F040M Ha CTO/1e KaXKAoro yaMypTa. MpecHble

JleneLuku U3 pXkaHol Myku ¢ kapTodesibHoW HauuHKoi/Kystyby is a national dish of the Tatars, which has become an
indispensable dish on the table of every Udmurt. Unleavened rye flour flatbread with potato filling

13701 2900 p
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HauuoHasnbHaA Bbineyka/
National Bakery

Mepeneun ¢ MACOM 130 p
Perepechi with meat, 50

Mepeneun ¢ AMBepom 120 p
Perepechi with liver, 50 r

Mepeneun ¢ KPOBbIO 100 p
Perepechi with blood, 50 r

Mepeneum ¢ KanycToi 80p
Perepechi with cabbage, 50 r

Mepeneun ¢ rpub6amm 110 p
Perepechi with mushrooms, 50 r

Mepeneun ¢ 3e/1eHbIM IYKOM 80 P
Perepechi with green onion, 50 &

Ta6aHb C 3bIpeToM 160 p
Tabani with zyret, 110/50 1

Ta6aHb C NPUNEKOM U3 KOPHOLLKM 190 p
Tabani with smelt, 120

Ta6aHb C NPMNEKOM U3 3e/1eHOT0 IyKa 170 p
Tabani with green onion, 120 1

Ta6aHb C MACHbIM MPUNEKOM 200 p
Tabani with meat, 1301

Q [ins sereTapuaHues



CapanynbcKuii nupor




HauuoHasnbHaA Bbineyka/
National Bakery

KOKpOK €O CBeK/10# U MaANHON 130 p
Kokrok with beets and raspberries, 80 r

Kokpok ¢ Kaneroi 130 p
Kokrok with a kalega, 120

KoKpok ¢ 1610KOM 1 iroiamu 6pyCHUKK 130 p
Kokrok with apples and lingonberries, 80 r

KbICTbI6bINi C KapTodenem 290 p
Kystyby with potatoes, 200 r

Kanakykko ¢ 6y/1bOHOM Ha OrypeyHOM paccone 450 p
Fish pie with broth, 200/300/30 r

BaeLu ¢ roBAANHOI 390 p
Balish with beef, 300 r

Capany/ibCKuii MUPOr NO-Kyne4yecku 340 p
Sarapulsky merchant pie, 250 r

Kanakykko - GUHCKUIA NUpor 13 2-x BUA0B pblObl-KeTa U KOopHoLLKa-c AobasieHuem cana. Mogaercs ¢ pbi6HbIM
6y/1bOHOM Ha orypedHom paccone ¢ ukpoin Tpecku/Kalakukko-Finnish pie of 2 types of fish-chum and smelt-with
the addition of lard. Served with fish broth on cucumber brine with cod caviar

BasieL ¢ roBsAUHON U KapTodesieM - MUPOT CO CbeMHOM KPbILLIKOM U3 TecTa. PeLienT TaTapckoro nupora oco6blii:
HauMHKa 3a11BaeTcs 6y1bOHOM, 3aKPbIBAETCS KPbILLIKOW U3 TeCTa C OTBEPCTUEM U BbIMEKAETCs 40 NOAHON
rotBHocTn/Belesh with beef and potatoes-pie with a removable dough cover. The recipe for a Tatar pie is special:
the filling is poured with broth, closed with a lid made of dough with a hole and baked until fully cooked.

* Mo-yamypTckn @ Llled pekomeHayeT Q [na sereTapuaHues
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3akycku/Snacks

AccopTy JOMaLLIHero cana 520 p
Assorted homemade lard,150/60 r

ConeHoe C nepLem, KonueHoe, nepeTepToe ¢ YecHokom/Salted with pepper, smoked,

grated with garlic

MKpa KpacHasi KETOBas C 3e/IeHbIM Mac/ioM 720 p
Red salmon caviar with green oil, 50/10 1

ConeHble rpubbl CO CMETaHOM 680 p
Salted mushrooms with sour cream, 300/50 rp

ConeHbs AOMaLLHME 440 p
Homemade pickles, 450 r
TomaTbl, Orypupl, KanycTa co ceeknoi/ Tomatoes, cucumbers, cabbage with beets

«MsICHble JIAKOMCTBa» 690 p
«Meat treats», 250/60 1

Bblpe3ka cBMHas fJoMaLlHero KonyeHus, s3bik roBs>Kuii, poctéud, cano, nepeteproe ¢
yecHokom/Smoked pork tenderloin, beef tongue, roast beef, lard grated with garlic

«PbI6GHbIii y/10B» 670 p
«Fish Catch», 180/60
Keta cnaboconeHas, cebfb NPsHOIA CONM, UKPa KPacHas, py/ieT U3 Cyaka ¢ 0BoLLamm/

Lightly salted chum salmon, spicy salted herring, red caviar, pikeperch roll with vegeta-
bles

ACCOpPTH [IOMALLHUX 3[KNK 440 p
Assorted homemade adjikas, 300 r
CBeKo/ibHas, U3 3anedyeHHbIX oBoLl e, KabaukoBas/Beetroot, baked vegetables, squash

ApOMaTHas ce/bAb NPSHOrO NOCO/a C OTBAPHbIM KapTodenem 400 p
Salted herring with boiled potatoes, 240 1

MsicHOI4 Ha6op Ha KOMMaHUIo 1700 p
Meat set for the company, 620/150 rp

CTeilk U3 CBMHOW Lueun, NneckaBuLa, KypuHoe ¢pune, foMaluHas konbacka/Pork neck

steak, splash, chicken fillet, homemade sausage

KapTodenb >XapeHHbli ¢ AMCMUKaMK 480 p
Fried potatoes with chanterelles, 200/50 rp

3k Mo-yamyprckn @ Lled pekomeHayeT
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Canatbi/Salads

Canar 3ypuHCKUi

Salad «Zurinsky», 180 r

Canat 13 CBeXMWX OBOLLEN C OTBAPHbIM KapTodesieM U ceMeHaMu JibHa.
3anpasnseTcs NoCcTHbIM MaitoHe3zom/Salad of fresh vegetables with boiled
potatoes and flax seeds. Dressed with lean maynaise

Canar c pbiboii M TOMaTamm
Salad with fish and tomatoes, 160 r

Canar c «/xeBCKuin»

Salad with «Izhevsky»

O6>kapeHHbI KapTodesib C KypuLel, CBeXXune U coneHble orypubl, ANLO u
3e/eHblN ropolek/ Fried potatoes with chicken, fresh and pickled
cucumbers, egg and green peas, 180 1

TenJibliA canar ¢ A3bIKOM U KapTodenem
Warm salad with tongue and potatoes, 180 r

Canar ¢ 3ane4yeHHON CBEK/10i, MATKMM CbIPOM U IFPeLLKUM OpPexom
Salad with baked beets, soft cheese and walnuts, 16 r

Cynbli/Soups

Cyn «Owi»

Soup «Osh»

C roBsaanHoNn, kaptopenem n gomatuHen nanwou/With beef, potatoes and
homemade noodles, 3501

LLLn, TOMAIeHHbIe B Nne4Yn
Shchi stewed in the oven, 350/50 1

®uHckui cyn ¢ KpacHow pbiboi
Finnish soup with red fish, 300 r

¥Yxa no-KamcKm ¢ KpacHou u 6esioii pbiboi
Kama-style ear with red and white fish, 3501

Fy6uen LLbig,
Gubien Shyd
Cyn c necHbimu rpubamm/Soup with forest mushrooms, 300/50 r

Tokmay

Tokmach

Cyn c kypuLen n gomaluHen nanwoi/Soup with chicken and homemade
noodles, 350 1

TbIKBEeHHbIV Cyn-niope
Pumpkin puree soup, 3001

* Mo-yamypTckn @ Llled pekomeHayeT Q [na sereTapuaHues

280 p

480 p

350 p

400 p

320 p

330 p

400 p
410 p

380 p

320 p

270 p

250 p
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TomneHas yTuHas
HOXXKa ¢ 6yarypom




Fopsume 6at04a 13 maca/Meat dishes

TomAeHas yTMHAs HOXKa ¢ 6yarypom 850 p
Stewed duck leg with bulgur, 160/120/30 1

AA3bIK MO-HbIATMHCKM 590 p
Tongue po-Nylginski

3aneyeHHbIN roBsXXKUI A3bIK ¢ rpubamu, cmetaHol u cbipom/ Baked beef tongue with
mushrooms, sour cream and cheese, 200 T

BupTbipeM 430 p
Virtyrem
KpoBsiHas konbaca ¢ suHeBoM Kpynoii/Blood sausage with barley groats, 160/100/50 1

ToM/IeHblii CTeliK U3 FOBAAUHbI HA KOCTU CO CIMBOYHO-TOPUMYHbIM Kabaukom 1600 p
«CKan Ciiib bl BbI/IbIH»

Braised beef steak on the bone with creamy mustard zucchini, 500/100/20 r

TOBSIAMHA C 4ePHOC/ANBOM, TOMJIEHAs B Neun 570 p
Beef with prunes, stewed in the oven, 200/150 1

CTeliK U3 NOAKONUEHHOI CBUHOIA Leu ¢ KapTopesnem 580 p
Smoked pork neck steak with potatoes, 160/200/50 r

HexXHoe KypuHoe (une Ha rpue ¢ 3ane4eHHbIMM 0BOLIAMM/ 490 p
Grilled tender chicken fillet with roasted vegetables, 180/100/50 r

FYpPMaHCKas NaeckaBuua c nedeHbiM Kaptodesem 470 p
Gourmet splash with baked potatoes, 180/150/30 1

BblubM AL 530p
Bull eggs, 150/30/150T

MopakonyeHHble CBUHbIE pe6pbILLKKA C TOMJ/IEHBIM B MeYy FOpoXoM 490 p
Smoked pork ribs with oven-roasted peas, 250/150/50 1

3k Mo-yamyprcku @ Lled pekomeHayeT



Cynak Ha OBOLUHOM
noayLlKe C XpeHOM

KoploLuKa B KyKypy3HOI NaHMpPOBKe
C COYCOM TapTap




Fopsumne 6at04a u3 poibbl/Fish dishes

CyAaK Ha OBOLLHOW MoAyLUKe C XpeHOM
Pike perch with vegetables and horseradish, 240/20 r

CTeliK KeTbl C OBOLLAMM COT3 B C/IMBOYHOM COyce
Chum salmon steak with saute vegetables in cream sauce, 180/150 1

BUTOUKM U3 LLYKU B CIMBOYHOM COyce C MATbIM KapTodesnem
Pike cutlets in creamy sauce with potatoes, 120/100/50 r

KoptowiKka B 0pexoBoii MaHMPOBKE C OrypeyHbIM COYCOM
Smelt in walnut breading with cucumber sauce, 200/30r

YKapeHas KopHoLLKa C COycOM TapTap
Fried smelt with tartar sauce, 250/50

KoproLuKa B NpsiHO NaHUPOBKe
Smelt in spicy breading, 200/30r

CoT U3 3-X BUA,0B KOPHOLLKHU
Set of 3 types of smelt, 620/50/15 1

690 p

750 p

580 p

480 p

490 p

470 p

1250 p
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FapHupbI U coycbl/
Side dishes and sauces

KapTtodenb 3aneueHHbll 200 p
Baked potatoes, 150 T

KapToenb XapeHbiii Ha rpuae 200 p
Grilled potatoes, 150 1

OBOLUM Ha rpue 290 p
Grilled vegetables, 1501

XpeHoBMHa 60 p
Khrenovina

KopeHb xpeHa, nepeTepTblii C TOMaTamu/
Horseradish root grated with tomatoes, 50 r

MoCTHbII MalioHe3 60 p
Lean mayonnaise, 50 r

Coyc Taptap 60 p
Tartar Sauce, 50 r

COyC TOMaTHblif 60 p
Tomato sauce, 50 1

Coyc «3bipeT» 60 p
Sauce «Zyret»
Coyc Ha ocHOBe MO/10Ka, anL, n myku/Sauce based on milk, eggs and flour, 50 r

CmeTaHa 60 p

Sour cream, 50 r

* Mo-yamypTcKu Q [na BereTapuaHLes






MenbHAHL/Dumplings

YAMYPTCKMiA NeAbHAHb 400 p
Udmurt dumpling

MesibMeHU C HAYUHKOMN U3 3-X BUAOB MSCA: CBUHWUHA, FTOBAAMNHA U

6apaHuHa/Dumplings stuffed with 3 types of meat: pork, beef and lamb, 200/50 r

BypaHOBCKUI Ne/ibHAHb 380 p
Buranovsky dumpling
C msAco-KanycTHoi HaunHkoi/With meat and cabbage filling, 200/50 r

YopbireH nebHAHD 400 p
Chorygen dumpling
C KpacHou pblboin/With red fish, 200/50 1

Ky6UCT3H Ne/ibHAHDb 320 p
Cubistan dumpling
C kBalleHom kanycToin u canom/With sauerkraut and lard, 200/50 1

Kusty nenbmaHe 400 p
Kiyau dumplings
M3 6apaHuHbl ¢ 6ynboHom/Lamb with broth, 200/50 r

Me/ibHAHD B NepeBofe «x/ebHOe YLIKO». TpaAULMOHHO rOTOBSTCS U3 PXXAHON MYKM C MSICHOW HAa4YMHKOM 13 6apaHuHbl,
CBUHUHDBI U TOBAAUHDI. 15 60/1bLLEN COYHOCTM Kpas He 3anennstotcs/Pelnyan in translation "bread ear". Traditionally
made from rye flour with lamb, pork and beef meat filling. For greater juiciness, the edges do not stick

Kusty Me/sibM3He B nepeBoje € TaTapCKOTO «Me/ibMeHb /151 XeHuxax. [1o Tpaauumm ero 1enuT HeBecTa /1Sl CY>KEHOro.
FOTOBUTCS M3 TOHKOTO TeCTa C HA4YMHKOM U3 Msica bapaHa. MNesbMeHU nogatotcs B 6ynboHe/Kiyau Pelmene translated from
the Tatar "pelmeni for the groom." According to tradition, the bride sculpts it for her betrothed. Prepared from thin dough
stuffed with lamb meat. Dumplings are served in broth.

3k Mo-yamyprcku
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JecepTbl/Sweets

ConoA0BbIN NUPOT C KANNHOW
Malt pie with viburnum, 80/10r

XBOPOCT C ArOAHbIM BapeHbeM
Brushwood with jam, 100/50 1

Mo/104HbIN CTyAeHb € 6pYCHUYHBIM COYCOM
Milk jelly with lingonberry sauce, 130/40 1

LLIoKo/A3aAHbIM TOPT C MaJIMHOM U BaHUJIbHBIM CHEXXKOM
Chocolate cake with raspberries vanilla snowball, 100 r

IpyLUeBbIA NUPOT C AroAamu 6pycHUKM
Pear pie with cranberries, 1201

TbIKBEHHbIN MUPOT C MOPOXKEHbIM
Pumpkin pie with ice cream, 100/100/30 1

PekomeH/lyeM 4aii C IyroBbIMY TPaBaMmn YAMYPTUU: AyLLnLA, MATa, Meancca. Yal Ha
TpaBax UMEeET yCNoKanBarw it 3G PeKT, HaNoAHEH NO/E3HbIMU CBOWCTBAMMU,

paccna6nﬂeT nnpuaoaet 4HyBCTeBo AE€PEBEHCKOIo yHTa.

3k Mo-yamyprcku

240 p

220 p

280 p

340 p

280 p

300 p



Hanutku/Beverages

JoMaLuHuii Mopc 100/400 p
Homemade mors

obnenunxa, cMopoAnHa, Kntokea/sea buckthorn, currant, cranberry,

250/1000 mMA

KBac AomaLuHwii, x1e6Hblii ¢ conofom 70/250 p
Homemade kvass, bread with malt, 250/1000 ma

MoueHas 6pycHMKa CO6CTBEHHOTO NPUTOTOBAEHUS 80/300 p
Soaked cranberries homemade, 250/1000 mn

W>keBCKuMii IMMOHaA 150 p
Izhevsk lemonade
Knaccuuyeckuin, 6aprysuH, ucunigmu/Classic, barguzin, isindi, 500 mn

Cok Rich 200 p
Juice Rich

200 Mn

MwuHepanbHas Boaa «6opxomu» 260 p

Mineral water «Borjomi», 500 ma

MwuHepaibHas BOAa «AKBaUTU» 150 p
Mineral water «Uvinskaya», 500 mn



Yaui u kode/Tea and coffee

JlyroBoW 4aii c TpaBamu
Meadow tea with herbs, 500/1000 M

Yal KNHOKBEHHO-MSATHbIMN
Cranberry mint tea, 500 mn

Yaii IeCHOW C pO3MapUHOM U MOXXKeBEe/IbHUKOM
Forest tea with rosemary and juniper, 500 ma

UYepHblii, 3e/1eHbliA 4all Ha TpaBax
Black, green tea with herbs, 500 mn

YepHblii, 3e/ieHbll Yall C BApeHbeM
Black, green tea with jam, 500 mn

O61ennxoBblii Yal C MeJOM U IMMOHOM
Sea buckthorn tea with honey and lemon, 500 mn

KpacHbIi1 4ai ¢ LLUNOBHUKOM
Red rosehip tea, 500 mn

AMepuKaHo
Americano, 200 M

Scnpecco
Espresso, 40 Mn

KanyynHo
Cappuccino, 200 mn

Monoko
Milk, 30 mn

300/450 p
300 p
300 p
250 p
200 p
300 p
300 p
120 p
100 p
200 p

60 p



Ycayru pecropauum

TemaTuyeckue Macrtep-Kaaccbl:

® [lepeneyun B ne4yn

® YAMYPTCKUIA NesIbHAHb

® YKapkoe 13 yTUHOM HOXKU C OBOLLAMU B Neyn
® Ppi6a Ha gocke

BcTpeya y neuu ¢ HALMOHA/IbHbIM KOJIOPUTOM:

® BcTpeyaem Bac 1 BalLMX rocTei ¢ yAMYPTCKUM KOJIOPUTOM
® TabaHu, NpUTrOTOBJ/IEHHbIE B PYCCKOMN Meyu

® [lepeneuun n3 neuu

® TpaaAuuUMOHHbIe GUPMEHHbIe HACTONKM

MonpoO6yiiTe, NpuMrotToBbTe 4OMAa WU 3aKaXKUTe C CO6OM!

FoToBMM A4 Bac U3 MeCTHbIX NpoOAYKTOB HANMUTKW, NUporn, AoOMallH1Ue Cos1eHNA U BapeHus U3
na040BbIX Aroa.

MonyuuTte nogapok!

3a TpuY AHA 40 U TPU [IHA NOC/e Ballel AaTbl poXKAeHUs Mbl AapuM rpaduH GUPMEHHOM HACTOMKK Ha
BbI6OP.

Baluu MeponpuaTus B STHO-KOMIJIeKce «bo6poBas foAMHa»

Mbl He orpaHuMuYMBaeMcs onpegenéHHbIM OpPMaTOM: MHOTOPYHKLMOHANIbHOCTD
NA0LWAA0K NO3BOASAET NPOBOAUTbL KaK MacLUTabHble MeponpuaTus,
TaK U Hebo/1bLLME;

e (CBagebHOe TOPXKECTBO U LiepeMOHUS
e Koprnopatus
® [leHb poXKaeHus
® bu3Hec-3aBTpak
e [lpe3eHTauus

Hacnaxxpalitecb OTAbIXOM, 3 Mbl N03a60TUMCA O Bac.

3a6ponuposats 970-811



	01
	02
	03
	04
	05
	06
	07
	08
	09
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19
	20
	21
	22
	23
	24
	25
	26

