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JTHO-OTeb - 14 YHUKA/IbHbIX HOMEPOB, Ka)K,El,bll‘/'I Co cBOei VICTOpVIEl‘/’I
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TpaauunoHHble 6aHUN ¢ TUTY/I0BAaHHBIMKU MacTepamMu napeHus Poccun

Mpurnawaem BMecCTe C HAMU OTNPaBUTLCS B raCTPOHOMUYECKOE MyTeLlecTBUeE.
MHoroo6pasue BKycoB YAMYPTCKOMN KyXHMU.

bonee 20-Tn 6/1I-0,£I, no TpaANUUNOHHDBIM peLENTaM U3 MECTHbIX MPOAYKTOB.

C 2019 roa 3THO-KOMI/IEKC SIBASETCS TOUKOW YAMYPTCKOM KYXHU Ha "TacTpOHOMMUYECKOM
Kapte" Poccumn. HauHuTe cBOE nyTellecTBMe C HaLLero pectopaHal
OCHOBHbI€ HanpaB/eHNs pecTopaHa:
e YMypTCKOE roCTeNnpPUUMCTBO, BCTPeYa rocTeil B HAUMOHA/IbHOM CTUE
e PecTtopaHHoe o6cny>KnBaHue pa3HOro YpoBHS MeponpuUATUIA

e Ky/MHapHble MacTep-Kaacchl

C 11060BbHO K KaXKAOMY roCTHO!

3a6bpoHupoBaTb Meponpusatme 970-811
Haw caiir bobrodolina.ru
MoanucbiBaiTeCcb M OTMeYaliTe HaC B COLICETSX

@ bobrovaya_dolina O







YAMYpPTCKUIA AeryCcTauMoHHbIN Habop/
Udmurt tasting set

Mepeneun c rpu6amm, MACOM, 3e/1eHbIM IYKOM U KanycToW
Perepechi with mushrooms, meat, green onions and cabbage

TabaHu C COycoM 3bipeT
Tabani with zeret sauce

Canat «MxeBCKUn»

Salad «Izhevsky»

O6>kapeHHbIN KapTodenb ¢ Kypuueil, CBeXKMe U CoNeHble OrypLbl, ANLO0 U 3e1eHbl ropoLuek/-
Fried potatoes with chicken, fresh and pickled cucumbers, egg and green peas

YAMYpPTCKUIA NeNbHAHb C XPeHOBUHOM

Udmurt dumpling with horseradish

MenbMeHMU C HAUMHKOM 13 3-X BUAOB MsICa: CBUHUHA, roBsANHA U 6apaHuHa/Dumplings stuffed
with 3 types of meat: pork, beef and lamb

YopbireH nesbHAHb CO CMeTaHOW
MenbMeHn U3 p>xxaHoh Myku c ketoli/Rye flour dumplings with salmon

Buptbipem
Virtyrem
KpoBsiHas kosibaca ¢ suHeBol Kalueit/Blood sausage with barley porridge

Mocatam

Posyatem

Ten/siblA HANUTOK Ha ocHoBe camoroHa/ Warm drink based on moonshine
(Bo3MOXKHa 3aMeHa Ha JlyroBow 4au/possible replacement for Meadow tea)

Mepeneun/ Perepechi . . y
Kop3uHKa U3 pXXaHOW MyKM C Ha4MHKOM Ha BbI6Op, 3an1Tas oMaeTHON Maccon/ A basket of rye

flour with a filling of your choice, filled with scrambled eggs

TabaHu/ Tabani

JlenewiKka 13 nweHn4YHoro Tecta B popme ConHua. TpaagMLMOHHO NOAAETCS C COYCOM 3bipeT, Ha
OCHOBe M0/10Ka, ainL, n Mykn/ Sun-shaped flatbread made from wheat dough. Traditionally
served with Zyret sauce, based on milk, eggs and flour

17401 2900P







BypaHOBCKUI AerycTaumMoHHbIN Habop/
Buranovsky tasting set

KOKpOKM ¢ Kasierou, ¢ 16710KoM U 6pyCHUKOIA, CO CBEK/IOI U MaJIMHOM
Kokroki with kalega, with apple and lingonberry, with beets and raspberries

KbICTbI6bIN € KapTOdenem
Kystyby with potatoes

Canat «3ypuUHCKUIA»

Salad «Zurinsky»

Canat 13 CBeXWX OBOLLLEN C OTBAPHbIM KapTodesiemM U ceMeHaMM /IbHA. 3aNpaB/isieTcs NOCTHbIM
ManoHe3zom/Salad of fresh vegetables with boiled potatoes and flax seeds. Dressed with lean may-
naise

BypaHOBCKMI Me/ibHAHDb
Buranovsky dumpling
C msaco-kanycTHon HaunHkon/With meat and cabbage filling

Ky6UCT3H nesibHAHD
Cubistan dumpling
C kBaLeHoM kanycTon u canom/With sauerkraut and lard

[loMaLHAs Konbacka cO6CTBEHHOro MPOM3BOACTBA
Homemade sausage of our own production

Mocatam

Posyatem

Tennbii HANUMTOK Ha ocHoBe camoroHa/ Warm drink based on moonshine
(Bo3MO>KHa 3ameHa Ha JlyroBoii yaii/possible replacement for Meadow tea)

KOKpOK - HaLMOHa IbHbIA NUPOXOK HAa TOHKOM TecTe. TpaAMLMOHHO C penoit uau ropoxom/Kokrok is a national pie

on a thin dough. Traditionally with turnips or peas
KbICTbIObIN - HauMoHabHOE 6711040 TaTap, CTaBLlee He3aMeHUMbIM 61F040M Ha CToMe KaXKAoro yaAMypTa. MpecHble

JleneLuKku U3 p>kaHoin Myku ¢ kaptodenbHo HaunHKoi/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 2900P




Kokpoku
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HauunoHasnbHas Bbineyka/
National Bakery

lNepeneuun c Macom
Perepechi with meat, 50 r

lNepeneuu c AMBepoM
Perepechi with liver, 50 1

lNepeneuun c KpOBbIO
Perepechi with blood, 50

Mepeneumn c KanycTou
Perepechi with cabbage, 50 r

Mepeneun c rpubamu
Perepechi with mushrooms, 50 r

lMepeneuu c 3e/1eHbIM IYKOM
Perepechi with green onion, 50

TabaHb C 3bipeTomM
Tabani with zyret, 110/50 1

TabaHb C NPUNEKOM U3 KOPHOLLKM
Tabani with smelt, 120

TabaHb C NPUNEKOM U3 3e/IeHOTO IyKa
Tabani with green onion, 120

Ta6aHb ¢ MACHBIM NPUNEKOM
Tabani with meat, 130r

© s BeretapuaHues

110 p

110 p

80 p

60 p

90 p

70 p

140 p

170 p

160 p

190 p
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HauuoHasnbHasA Bbineyka/
National Bakery

KOKpOK €O CBeK/10/ U MaIMHOM
Kokrok with beets and raspberries, 80 r

Kokpok c kanerow
Kokrok with a kalega, 120

KOKpOK ¢ 1610KOM U sirogaMu 6pycHUKK
Kokrok with apples and lingonberries, 80 1

KbICTbI6bINV € KapTodesem
Kystyby with potatoes, 200 r

Kanakykko ¢ 6y/IbOHOM Ha Orype4yHOM paccone
Fish pie with broth, 200/300/30r

Basieww c roBaAUHOM
Balish with beef, 300 r

Capany/sibCKUii MUPOT NMo-Kyneyecku
Sarapulsky merchant pie, 2501

110 p

120 p

90 p

290 p

420 p

370 p

350 p

Kanakykko - GUHCKMIA nupor U3 2-X BUA0B pblibbl-KeTa U KOpHoLLIKa-c f06aBaeHneM cana. [oaaeTcs ¢ pblIbHbIM

6y/1bOHOM Ha orypeyHom paccose ¢ ukpoi Tpeckun/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

baseLl ¢ roBsANHON U KapTodesieM - MUPOT CO CbeMHOI KPbILLKOW U3 TecTa. PeLlenT TaTapcKoro nMpora ocobbiii:

HAa4YMHKa 3a/IMBa€eTCA 6yl'lb0HOM, 3dKpblBaeTCA KprI.UKOI‘/‘I N3 1€CTa C OTBEPCTUEM U BbIMNEKAETCA A0 NnoJIHOM

rotBHocTU/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.

«n lllep pekomeHayeT Q [na BereTapunaHues
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3akycku/Snacks

ACCOpTM [IOMaLLHEro cana 510 p
Assorted homemade lard,150/60 r

ConeHoe ¢ nepuem, KonyeHoe, nepetepToe ¢ YecHokom/Salted with pepper, smoked,

grated with garlic

MKpa KpacHas KeToBas C 3e/1eHbIM Mac/IoM 720 p
Red salmon caviar with green oil, 50/10r

ConeHble rpubbl O CMETaHOM 660 p
Salted mushrooms with sour cream, 300/50 rp

ConeHbs ;OMALLHKE 430 p
Homemade pickles, 450 r
TomaTbl, OrypuLbl, Kanycta co ceeknoi/ Tomatoes, cucumbers, cabbage with beets

«MsICHble IAKOMCTBa» 670 p
«Meat treats», 250/60 1

Bbipe3ka cBMHAs foMaLLHero KonyeHus, 3bik roBs>KMI, pocTéud, cano, nepeteproe C
yecHokom/Smoked pork tenderloin, beef tongue, roast beef, lard grated with garlic

«PbI6HDIN yN0B»

«Fish Catch», 180/60 1 650 p
KeTa cnaboconeHas, cenbb NPAHON CONN, UKPA KPacHas, py/ieT U3 Cyfaka ¢ 0BOLLaMu/

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

bles

ACCOPTU AOMALLHUX AIKUK
Assorted homemade adjikas, 300 1 420 p
CBeKosibHas, U3 3aneyeHHbIX oBolleil, kKabaukoBas/Beetroot, baked vegetables, squash

ApOMaTHas ce/bib MPSHOrO MOCO/1a C OTBAPHbIM KapTodenem
Salted herring with boiled potatoes, 240 r 380 p

MscHo1 Habop Ha KOMNaHUIO

Meat set for the company, 620/150 rp 1600 p
CTellK U3 CBUHOW Lueu, NiecKkaBmLa, KypuHoe ¢pue, somaliHss konbacka/Pork neck

steak, splash, chicken fillet, homemade sausage

KapTodenb >KapeHHbl ¢ IMCUUKaMU
Fried potatoes with chanterelles, 200/50 rp 460 P

3k Mo-yamyptckn @ Llep pekomeHayer
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Canartbi/Salads

Canat 3ypuHCKUiA

Salad «Zurinsky», 180 r

Canat 13 cBeXXux oBoLLel C 0TBapHbIM KapTodesieM 1 CEMeHaMU /ibHa.
3anpasssieTcs NocTHbIM MainoHe3om/Salad of fresh vegetables with boiled
potatoes and flax seeds. Dressed with lean maynaise

Canar c pbiboii U TOMaTamMu
Salad with fish and tomatoes, 160 r

Canar ¢ «/MKeBCKUI»

Salad with «lzhevsky»

O6>kapeHHbIN KapTodenb C KypuLeln, CBexKue 1 cosieHble orypLbl, ANLO U
3en1eHbIn ropowek/ Fried potatoes with chicken, fresh and pickled
cucumbers, egg and green peas, 180 1

TenJibliA canat c A3bIKOM U KapTodenem
Warm salad with tongue and potatoes, 180 r

Canar c 3ane4yeHHOI CBeK/IOW, MATKMM CbIPOM U FPeLIKUM OpeXoM
Salad with baked beets, soft cheese and walnuts, 16 1

Cynbi/Soups

Cyn «Owu»

Soup «Osh»

C roBaaunHon, kaptopenem n gomaluHen nanwoi/With beef, potatoes and
homemade noodles, 3501

LLL1, TOM/IeHHble B ne4yu
Shchi stewed in the oven, 350/50 1

®uHCKMiIA cyn ¢ KpacHoW pbl6oii
Finnish soup with red fish, 300 r

¥YXa no-KamcKu ¢ KpacHoii u 6enoii pbiboi
Kama-style ear with red and white fish, 350 1

ly6bueH Lbig,
Gubien Shyd
Cyn ¢ necHbiMu rpubamm/Soup with forest mushrooms, 300/50 r

Tokmau

Tokmach

Cyn c Kypuuel n fomaluHel nanwoi/Soup with chicken and homemade
noodles, 3501

TbIKBEeHHbIW Cyn-ntope
Pumpkin puree soup, 3001

$k Mo-yamMypTckn @ Lle¢p pekomeHayeT Q [na BeretapuaHues

250 p

450 p

330 p

380 p

300 p

310 p

380 p

390 p

360 p

290 p

250 p

200 p
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TomneHas yTuHas

6yarypom

HO>XKa C
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Fopsaume 610403 U3 msica/Meat dishes

(@ TOM/IeHas yTMHaA HOXKa ¢ 6ynrypom 850 p
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Stewed duck leg with bulgur, 160/120/30r

A3bIK MO-HbIATMHCKM 580 p
Tongue po-Nylginski

3aneyeHHbI rOBsSXXUIM A3bIK € rpubamm, cmeTaHol u cbipom/ Baked beef tongue with
mushrooms, sour cream and cheese, 200 1

BupTbipem 430 p
Virtyrem
KpoBsiHas konbaca ¢ suHeBol Kpynoi/Blood sausage with barley groats, 160/100/50 1

Tom/eHblVi CTeNK U3 FOBSAUHbI HA KOCTU CO C/IMBOYHO-TOPUUUHBIM KabaukomM 1500 p
«CKaA CiNb SIbIMbl Bbl/IbIH»

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

fOBSAMHA C YePHOC/NIMBOM, TOM/IEHas B Neym 550 p
Beef with prunes, stewed in the oven, 200/150 1

CTeliK U3 NOAKOMYEHHOM CBUHOM LWen ¢ KapTodenem 560 p
Smoked pork neck steak with potatoes, 160/200/50 r

HeXxHoe KypuHoe (uae Ha rpue ¢ 3anedeHHbIMM 0BOLLAMU/ 470 p
Grilled tender chicken fillet with roasted vegetables, 180/100/50 r

lypMaHCKas naecKaBuLa c nedeHbIM KapTodenem 470 p
Gourmet splash with baked potatoes, 180/150/30r

Bbluby AiiLa 510 p
Bull eggs, 150/30/150

MoakonyeHHble CBUHbIE PeOPbILLKK C TOM/IEHbIM B eYU ropoxomM 490 p
Smoked pork ribs with oven-roasted peas, 250/150/50 r

3k Mo-yamypTckn @ Led pekomeHayeT




CTelK KeTbl C OBOLLAMM
COT3 B CJ/INBOYHOM Coyce

CyAak Ha OBOLLHOM
noayLike ¢ XxpeHOM

KoptoLuKka B KyKypy3HOI NaHMpPOBKe
C COyCOM TapTap



Fopsaume 611043 u3 poibbi/Fish dishes

CyAaK Ha OBOLLHOV MoAyLIKe C XpeHOM
Pike perch with vegetables and horseradish, 240/20r

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

BUTOUKM U3 LLYKMN B CIMBOYHOM COYCe C MATbIM KapTodenem
Pike cutlets in creamy sauce with potatoes, 120/100/50 r

KoploLuka B opexoBoli MaHUPOBKeE C OFypeyHbIM COyCOM
Smelt in walnut breading with cucumber sauce, 200/30 1

YKapeHas KopHoLLKa C COYCOM TapTap
Fried smelt with tartar sauce, 250/50 1

KoptoLuka B npsiHOV MaHUpOBKe
Smelt in spicy breading, 200/30

C3T U3 3-X BUAOB KOPHOLLKK
Set of 3 types of smelt, 620/50/15 1

3k Mo-yamypTckn @ Led pekomeHayeT

680 p

750 p

560 p

450 p

470 p

450 p

1250 p




Kaptodenb >xapeHbii Ha rpue
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FapHUpbI U coycbl/
Side dishes and sauces

KapTtogenb 3aneyeHHbIN
Baked potatoes, 150 1

KapTtogenb >xapeHblii Ha rpune
Grilled potatoes, 150

OBoluu Ha rpunae
Grilled vegetables, 150 r

XpeHOoBUHA

Khrenovina

KopeHb xpeHa, nepeTepTblil c TOoMaTaMu/
Horseradish root grated with tomatoes, 50 r

MocTHbIN MalioHe3
Lean mayonnaise, 50 T

Coyc TapTap
Tartar Sauce, 50 r

CoycC TOMaTHbIiA
Tomato sauce, 50 r

Coyc «3bIpeT»
Sauce «Zyret»

Coyc Ha ocHOBe M0/10Ka, ainL, U Mykn/Sauce based on milk, eggs and flour, 50 1

CMeTaHa
Sour cream, 50 r

3k Mo-yamyprckn W [ BeretapuaHiies

150 p

140 p

250 p

80 p

70 p

70 p

70 p

70 p

70 p
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MenbHAHb/Dumplings

YAMYPTCKUiA NeNbHSAHD 380 p
Udmurt dumpling

MesnbMeHMU C HAUMHKOWM 13 3-X BUAOB MsCa: CBUHMHA, TOBSANHA U

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

BypaHOBCKMI ne/bHAHb 350 p
Buranovsky dumpling
C Msco-KanycTHoI HaunHKol/With meat and cabbage filling, 200/50 1

YopbireH ne/ibHAHb 400 p
Chorygen dumpling
C kpacHow pblboin/With red fish, 200/50 1

Ky6MUCT3H nebHsHDb 300p
Cubistan dumpling
C kBaLleHoM kanycTol u canom/With sauerkraut and lard, 200/50 r

Kusty nenbmaHe 380 p
Kiyau dumplings
N3 6apaHuHbl ¢ 6ynboHom/Lamb with broth, 200/50 r

MeNbHAHDb B NepeBofe «x/ebHOoe YLLIKO». TPaAULMOHHO rOTOBATCS U3 PXKaHOW MYKM C MSICHON HAUMHKOW 13 6apaHUHbI,
CBMHUHbI M TOBAAMHDI. 1151 60/1bLLIE COMHOCTM 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 MesibM3He B nepeBoje C TaTapCKOTO «MesibMeHb /15 KeHuXa». [0 TpaauLun ero NenuT HeBeCTa AJis CYXXeHOro.
TOTOBUTCS M3 TOHKOTO TeCTa C HAUYMHKOM U3 Msca 6apaHa. MesbMeHU 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




MoI0UYHbIN CTYAEeHb
C 6pYCHUYHDBIM COYCOM

Co/1040BbIV NUpOT
C KaAMHOU

LLlokonaaHbIM TOPT C MaZINHOM
U BaHW/IbHbIM CHEXXKOM




JecepTbl/Sweets

2 C0/1040BbIi i NUPOT C KANNHOIH 180 p
Malt pie with viburnum, 80/10r

XBOPOCT C ATO/IHBbIM BapeHbeM 180 p
Brushwood with jam, 100/50 r

MoI0YHbIN CTYieHb C 6PYCHNUYHBIM COYCOM 280 p
Milk jelly with lingonberry sauce, 130/40

LLoKoNaAHbIN TOPT C MAJIMHOM U BaHU/IbHBIM CHEXXKOM 310 p
Chocolate cake with raspberries vanilla snowball, 100 r

lpyLueBbIi MMpoOr ¢ Arogamm 6pycHUKU 260 p
Pear pie with cranberries, 1201

TbIKBEHHbI MUPOT C MOPOXKEHbIM 260 p
Pumpkin pie with ice cream, 100/100/30 1

PekomeHgyem Yali € IyroBbIMU TPaBamMu YAMYPTUM: AyLinLa, MATA, Menncca. Yan Ha TpaBax umeer
ycrnokamBatoLmnii 3pdeKT, HanoMHEH None3HbIMY CBONCTBaMU, pacciabnaeT 1 NpupaeT YyBCTBO AePEBEHCKOro

yioTa.

3k Mo-yamypTcku




Hanutku/Beverages

JlomalLuHmii Mopc 100/400 p
Homemade mors

obnenuxa, cMopoaunHa, kakea/sea buckthorn, currant, cranberry,

250/1000 Mn

KBac AOMaLLHWA, X1e6HbIl C CON0A0M 70/250 P
Homemade kvass, bread with malt, 250/1000 mn

MoueHas 6pycHMUKa CO6CTBEHHOIO NPUroTOBAEHMUA 80/300 p
Soaked cranberries homemade, 250/1000 M

M>KeBCKUI IMMOHAA, 150 p
Izhevsk lemonade
Knaccuuyeckuit, 6aprysuH, ucuiamu/Classic, barguzin, isindi, 500 mn

Cok Rich 200 p
Juice Rich

200 MA

MwuHepaibHas Boaa «Bop>KoMu» 260 p

Mineral water «Borjomi», 500 mn

MuHepanbHas Boaa «AKBaIUTU» 150 p
Mineral water «Uvinskaya», 500 mn




Yai n kode/Tea and coffee

JlyroBo# 4ai ¢ TpaBamu
Meadow tea with herbs, 500/1000 mn

Yal KJAOKBEHHO-MSATHbI
Cranberry mint tea, 500 Ms1

Yaii IecCHOI C pO3MapUHOM U MOXOKeBeIbHUKOM
Forest tea with rosemary and juniper, 500 ma

YepHbliA, 3e/1eHbIM Yail Ha TpPaBax
Black, green tea with herbs, 500 mn

YepHbliA, 3e/1eHbIM Yail C BapeHbeM
Black, green tea with jam, 500 mn

O61ennxoBbIiA Yali C MeAOM U IMMOHOM
Sea buckthorn tea with honey and lemon, 500 mn

KpacHbIi1 4al € LLUMOBHUKOM
Red rosehip tea, 500 mn

AMepukaHo
Americano, 200 Mn

Acnpecco
Espresso, 40 Mn

KanyuuHo
Cappuccino, 200 Ma

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 pectopauum

TemaTunuyeckue mMactep-K/iacchl:

® [lepeneyun B neyun

® YAMYPTCKUIA NesbHAHD

® YKapKoe 13 yTUHOI HOXKM C 0BOLLLAMM B Neyn
® Ppi6a Ha focKe

BcTpeya y neun ¢ HauMOHa/IbHbIM KOJIOPUTOM:

® BcTpeyaeM Bac v Balumx roctei € yaMypTCKUM KOJIOPUTOM
® TabaHu, NPUrOTOBJ/IEHHbIE B PYCCKOMN Neym

® [lepeneuun n3 neyu

® TpaguunoHHble GUpMeHHble HaCTOWMKM

Monpob6yiiTe, NpurotoBbTe SOMA UM 3aKaXKUTe C cO60!

FotoBUM a/19 Bac n3 MecTHbIX NpoAYKTOB HAMUTKK, MNpOrn, AOMallHNUE CONEHNA N BAPEHUA U3
na040BbIX AroA.

MonyuuTe nogapok!

3a Tpu AHSA 40 U TPU AHA NOC/e Ballei faTbl poXKAeHUs Mbl AapuM rpapuH GUpMeHHON HacTOMKM Ha
BbI6OP.

Bawumn meponpuaTus B 3STHO-KoMniekce «<bobpoBas Ao/ IMHa»

Mbi He orpaHuMumnBaemcs onpeaeaéHHbIM GopmMaTOM: MHOFOPYHKLIMOHA/NIbHOCTD
NAOLIAAO0K NO3BOASAET NPOBOAUTD KaK MacLUITabHble MeponpusATUs,
TaK U Hebo/ibLLME:

CBagebHOe TOPXKeCTBO U LiepeMoHuUs
KopnopaTus

[eHb poxaeHns

busHec-3aBTpak

lMpe3eHTauns

Hacnaxkgaritecb oTAbIXOM, a Mbl N03aboTUMCH O Bac.

3a6ponuposats 970-811
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