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STARTER

3AKYCKU

g

Dips platter © S

‘Houmous', ‘tzantziki’, ‘taramas’ and spicy cheese ‘tyrokafteri’,
served with fried pita bread

TapenKa caun-coycamu
Xymyc, LalunKun, Tapamacaniata n 0Ctpad CbipHaaA 3aKyCka TVIpOKa(I)TepVI,
noAaeTca C Kycoykamu 06)Kap9HHOI7I MUTbI

Grilled wild mushrooms &

Topped with ‘mozzarella’ cheese, drizzled with olive oil

KapeHble necHble rpubbl
[TonuTble 0NUBKOBbIM Madiom, CTONMUHIOM U3 MoLapebl

Grilled haloumi &

With baby salad, walnuts and grape marmalade

KapeHblil cblp xanymu
C MOJI0OAbIM CanaToM, rpeLikuMin opexamun u BUHOrpaHbIM BapeHbeM

Fried 'kefalotyri' cheese ©
Wrapped with dough pastry, served with fig chutney

KapeHblil cblp Kepanotupu
B Tecte, nogaeTca ¢ MHXMUPHBIM YaTHUA

Boiled Atlantic prawns

With avocado, green lettuce and brandy sauce

BaPEHbIe dTJIaHTU4YeCKne KpeBeTKu
( aBOKaz10, 3e1eHbIM anaToM 1 KOHbAYHBIM coycom

Prawn ‘saganaki’

Prawns flamed with ouzo, tomato sauce and feta cheese

Kpesetku «CaraHakm»
KpeBeTku, 06apeHHble B Y30, C TOMATHbIM COYCOM U CbIpOM deTa

1.50

9.50

10.50

12.00

12.00

13.00



Smoked salmon ®

With mustard dill sauce, mascarpone cheese, gherkins and quail eggs

KonueHblit nococb
C FOPYNYHO-YKPOMHbIM COYCOM, CbIPOM MACKaPMOHE, KOPHULLOHAMIA
nnepeneanHbIMin AnLamm

Cheese challenge ©

Selection of local and imported cheeses, accompanied by crispy croutons,
dry fruits, pita bread, sundried tomatoes, marinated black and green olives,
salted biscuits and mango chutney

CblpHOE npuKnioyeHue

ACCOpPTUMEHT UMNOPTHbIX CbIPOB 1 CbIPOB MECTHOT0 NPOU3BOACTBA,
MoAAETCA C XPYCTALMMU KPYTOHAMM, CYXODPYKTaMN, MUTON, BANEHBIMMU
nomuaopamii, MapnHoOBaHHbIMKU MaUIiHAMW 1 0IMBKaMK, CONEHbIM
neyeHbem U MaHroBbIM YaTHU

14.50

16.50

@ VEGETARIAN | BETETAPUAHCKOE WHEAT | MLIEHMLA SESAME | KYHXYT DAIRY | MONIOYHOE
EGG | Anuo NUTS | OPEXM SPICY | OCTPOE FISH | PbIBA SHELLFISH | MOMTIOCKM

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.

B (nyyae BOSHUKHOBEHWA BONPOCOB M0 MOBOAY anneprui uin HenepeHocumocCTi KaKux-nnoo npoaykToB, nomanyﬁﬂa, 06paTI/ITECb K Hallemy COTpyaHUKY.

Prices are in euro (€) and include service charge and all taxes | Bce weHbl npuBefeHbl B eBPO (€) M BKAKOUAIOT KOMUCCUI0 33 06CYXKMBAHUE 11 BCe Hanory



SoUP

S

Soup of the day

A different soup prepared daily from our special recipes

Cyn aHs

Kaxxablii ieHb N0 CBOMM 0COOBIM peLienTam Mbl FOTOBIUM Pa3inyHble Cynbl

Tomato soup ©
Drizzled with extra virgin olive oil

TomaTHbIN cyn
[TonuTblit 0NMBKOBBIM MAC/IOM MEPBOro X0N0AHOI0 OTXKIMMA

Cream of asparagus soup &
With vodka perfume

Kpem-cyn u3 cnapu
C nobaBneHnem BogKM

SALAD

CANIATHI

g i

Traditional village salad &

With romaine lettuce, plum tomatoes, cucumber, Kalamata olives and feta cheese,

dressed with oregano vinaigrette

TpaauLMOHHbII Canat no-epeBeHcKM

(C canatom POMEH, NOMUAOPAMU-«CNINBKaMU», OrypLuamMid, 0IMBKaMW KallaMaTa

1 CbIpOM (eTa, C hpaHLy3CKoil 3anpaBKoii C operaHo

The Caesar's favourite
Oasoput Llesaps

With grilled chicken © & @ &

Lettuce, croutons, parmesan flakes, bacon and garlic dressing

C 06>apeHHOl KypouKoii

(anat NatykK, KPYTOHbI, XNOMbA Cblipa NapMe3aH, 3alpaBKa U3 6eKoHa 1 YeCHoKa unu

With prawns S

Lettuce, croutons, parmesan flakes, bacon and garlic dressing

C KpeBeTKamu

(anar NatykK, KPYTOHbI, XNOMbA CblPpa NAPME3dH, 3alpaBKa U3 0eKOHa 1 YeCHoKa

6.00

6.00

6.00

11.50

12,50

14.50



Goat's cheese salad &

Green leaves with cherry tomatoes, pine nuts, goji berries, topped with goat's cheese,
drizzled with balsamic vinegar and olive oil

(anat C Ko3bUM CbIpom
3eneHble IUCTbA Canata ¢ NOMUL0PAMK Yeppu, KepOBbIMI OpeLKaMu, Ar0SaMU FOXN,
CbIPOM U3 KO3bero MoJioKa, MoJinTble 0anb3amuyeckum YKCYCOM 1 0JIUBKOBbIM MaCJIOM

Mediterranean squid salad

Deep-fried squid with green lettuce, cherry tomatoes, pine nuts and sour dressing

Cpean3eMHOMOPCKNiA GUpMeHHbIiA peLent
KaﬂbMapbl, 06)Kap6HHbIe BO ¢p|/mope, noakTca ¢ 3e1eHbIM Canatom, nomuaopamu
yeppu, KeApOBbIMI OPELLKAMU U KNCTbIM COYCOM

Steak and mushroom
Sliced grilled tenderloin of beef on butter - leaves, marinated mushrooms and sun-dried
tomatoes, drizzled with blue cheese dressing

(anart u3 cTelika c rpubamu

NomTukm )KapeHoﬁ roOBAXbel BbIPE3KIW Ha NUCTbAX 3€JIeHOr0 CaJiata ¢ MapUHOBAHHbIMU
Fpl/lﬁaMI/I N BAJIEHbIMU NOMUA0OPAMUA, NOJTUTbIE 3al'lpaBKO|7I n3 FOJ'Iy6OFO Cblpa

Salad bar
(anaTtHas cTomnka

13.50

13.50

17.00

14.50
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Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
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SANDWICH AND BURGER

BYTEPEPOAbLI U BYPTEPDI

LT Tl

Ham and cheese sandwich

Ham and edam cheese toasted in slices of white or brown bread

bytepbpop ¢ BeTUMHOI 1 CbIpom
JlomTukm 6enoro unu yepHoro xneba ¢ NofKapeHHbIMI BETUMHON U CHIPOM 3a4aM

Lebanese pita

With lettuce, tomato, marinated chicken breast and garlic yoghurt dip

[1Ta no-nMBaHCKM
Cnatykom, noM1aopamu, MapUHOBAHHOW KYPUHOW rPYAKON U YeCHOUHO-
NOTYPTHBLIM COYCOM

Mediterranean club sandwich

Triple-decker toasted sandwich with bacon, lettuce, chicken, egg and mayonnaise

Kny6Hblit 6yTepbpon no-cpean3eMHOMOPCKI
TpoliHoli nofgapeHHblil 6yTepbpos ¢ 6eKoHOM, NaTYKOM, KypouKoid, AALOM 1 MaiioHe30M

Fish burger S

Fish burger or pane fish fillet with gherkins, sliced tomato, cucumber and tartare sauce

Pbi6HbIi1 Oyprep
Pbi6HbIi 6yprep unu poibHoe ¢pune B naHNpoBKe, NOAAETCA C KOPHULLOHAMM, NOMTUKAMM
NOMIAOpA, OTYPLOM 11 COYCOM TapTap

Cyprus special

Grilled haloumi and lountza with rocket leaves in traditional “koulouri” bread

bytepbpon no-kunpcku
MuTa c 06)Kap6HHbIM CbIPOM Xanymu u KOMYEHON CBUHUHOM NyHUa B JINCTbAX PYKKONbI

Healthy ®

Grilled aubergines, courgettes, sliced avocado and ‘anari’ cheese,
with multigrain brown baguette

bytepbpoa «Mone3Hblii»
06>xapeHHble HaknakaHbl, LYKMHN, TOMTUKIA @BOKaZ0, CbIP aHApX C MyNbTU3NMAKOBbIM
pXaHbIM bareTom

10.00

11.00

12.00

12.00

12,50

12.50



Homemade beef burger 13.00

Served with gherkins, fried onion rings, lettuce and tomatoes with melted
edam cheese and crispy bacon

byprep c roBaanHoil no-gomatuHemy
ﬂO,U,aETCﬂ C KOPHULIOHaMU, 06)KE]pEHHbIMI/I NYKOBbIMW KONEUYKAMI, NAaTYKOM
nnommaopamu, pacnjiaBneHHbIM CbIpoOM 34aM 1 XPYCTALLKUMUN NOMTUKaMK bekoHa

Mediterranean duo 14.50

Duo of beef and chicken burgers or chicken fillet pane, green lettuce and tomato

byprepbl no-cpean3eMHOMOpPCKM
[ly>1: 6yprep c roBaauHoii n 6yprep ¢ Kypuuei unu KypuHoe dune B naHMPOBKe,
NOJANTCA C 3eeHbIM CANaTOM 1 NOMUZO0POM

Lobster brioche 36.00

Steamed slices of lobster served with brioche bread, pickled vegetables,
grilled mushrooms, tomatoes, lettuce and aioli sauce

Bpuowub 13 omapos

KYCOqKVI OMapa NpUroToBIEHHOT0 Ha Napy, N0AATCA B 6ynoq|<e
6pVIOLIJb, MapWUHOBAHHbIMW 0BOLL MU, rp|/|6aM|/| Ha rpwie, nomuaopamu,
NNCTbAMMN CaJiaTa 1 CoyCcoMm 13 aitonu

(served with French fries and green salad)
(nopatotca c kapTodenem dpu 1 3eNeHbIM CanaTom)

@ VEGETARIAN | BETETAPUAHCKOE WHEAT | MLIEHMLA SESAME | KYHXYT DAIRY | MONIOYHOE
EGG | Anuo NUTS | OPEXM SPICY | OCTPOE FISH | PbIBA SHELLFISH | MOMTIOCKM

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
B cnyyae Bo3HMKHOBEHMA BONPOCOB N0 MOBOAY anfepriv uu HenepeHoCMMOCTM Kaknx-116o NpoAyKToB, Noxanyiicta, 00paTuTech K Hallemy COTPYAHUKY.
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PASTA AND PIZZA

MALLA U NMACTA

T

Spaghetti or penne al dente served with:
CnareTTit unn NeHHe b AEHTE, NOAAITCA C:

Parmesan cheese / cbipom napmesaH unn &)

Napolitaine sauce / coycom 6onoHbese um &)

Bolognaise sauce / HeanonMTaHCKIM COYCOM UK

(Carbonara with mushrooms and bacon / anna kap6oHapa ¢ rpubamu 1 6ekoHoOM

The classic Margarita pizza

Tomato-basil sauce and mozzarella

Knaccnyeckas nuuua «Maprapura»
TomaTHo-6a3unnKOBbIA COYC U MOLapenna

Vegetable penne &

Sauteed with olive oil, garlic and fresh garden vegetables

[leHHe c oBOLAMM
ﬂaCCGPOBaHHbIE CONMNBKOBbIM MaCUJIOM, YeCHOKOM 1 CBEXUMI 0BOLLAMK

Mediterranean pizza
Ham, bacon, mushrooms, green peppers, sweet corn, tomatoes,
oregano and mozzarella cheese

Muyua «CpeanseMHoOMOpCKas»
Betunna, 6eKoH, rpubbl, 3eneHblii nepew, Clagkas Kykypysa,
MOMMA0PbI, OPEraHo 1 MoLapenna

Capricciosa pizza

Salami, tomatoes and mozzarella cheese

[Muuua «kanpuyyosa»
CaJ'IFIMVI, noOMKUAO0PbI 1 Cblp MoOL,apesna

12.00
12.30
12,50
12,50

12.50

13.00

13.50

13.50



Veggie lover's pizza © 13.50

Green peppers, mushrooms, tomatoes, oregano and low fat
mozzarella cheese

[Muuua «BeretapnaHckas»
3eneHblil nepe, rpubbl, NOMIUAOPDI, OPEraHO U MANOXKMPHBIIA
CbIp MoLapena

Ravioli 14.00

Stuffed with ricotta cheese, sundried tomatoes and enriched
with creamy cheese sauce

PaBuonu
( HAUMHKOW 13 Cbipa PUKOTTA, BANEHbIX MOMUAOPOB, NOAAKTCA
C CbIPHBIM Kpem-CoyCcom

Pasta linguini 16.00

With prawns and cherry tomato sauce

[lacTa NUHIBUHK
(C KpeBeTKamu, CO)’COM 13 NOMUA0POB Yeppu, nonuTan
0JINBKOBbIM MaCJIOM

@ VEGETARIAN | BETETAPUAHCKOE WHEAT | MLIEHMLA SESAME | KYHXYT DAIRY | MONIOYHOE
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Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
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CYPRUS CUISINE

KUMPCKAA KYXH A

g S

Traditional chicken ‘gyros’ in pita bread 14.50

Served with garlic yoghurt dip and mixed salad (cucumber,
tomato, chopped onions and parsley)

TpaAnLMOHHDIN TUPOC U3 KypuLibl B NUTE
MoAaeTca ¢ YeCHOUHO-MOTYPTHBIM COYCOM UM CanaToM U3 CBEXNX OBOLLEli
(orypubl, NOMUAOPbI, HAPe3aHHbIN NIYK 1 NeTpyLLIKa)

Pork souvlaki 16.50

Marinated in oregano and olive oil

CyBnaku 13 CBUHUHbI
MapI/IHOBaHHbIe CoperaHo n onBKOBbIM MacoM

Chicken souvlaki 12.50
With garlic yoghurt dip and warm pita bread

CyBnaku 13 Kypuupbl
C YeCHOYHO-MOTYPTHBIM COYCOM W TENNOK NUTON

Lamb kleftiko 19.50

Marinated slow-roasted lamb shank, served with salad

KnedTuko U3 ArHeHka
BapaHbﬂ HOKa, 0CTaBJIEHHaA B MapWHaJ€ Ha HOYb, a 3dTeM 3dleYeHHaA
Ha MeZJIEHHOM OrHe, nofaeTca ¢ CanaTom
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IL TINELLO

THE MAESTRO OF ITALIAN CUISINE

Location: Level 2
For reservations please contact extension ‘45’




MAIN COURSE

OCHOBHbIE B/TFOJA

g

Lamb kofta

Served on a sword with herbs, cumin and sumac, onions, tabbouleh, tahini dip
and Lebanese pita bread

Kio¢pTa u3 ArHeHka
logaetca Ha nanouke, C TpaBami, KYMUHOM, CYMaxoM, C yKoM, Tabyne, COyCOM
TXMHA U NUBAHCKOIA NUTON

Chicken

Grilled corn fed breast of chicken marinated with herbed olive oil

KapeHas Kypouka
06xapeHHas KypuHas rpyaka (Kypuua, BCKOpMeHHaa KyKypy3oi),
MapUHOBAHHasA B 0JIMBKOBOM Macsie C TpaBamu

Boiled black mussels

Served with white wine in casserole

BapEHbIe YyepHble Mnann
(C 6enbIM BUHOM, NOAAIOTCA B KACTPHO/IbKeE

Salmon steak &
Grilled, served with olive oil and lemon juice

KapeHblii CTeiK 13 10cocA
[Mopaetca C 0ONUBKOBBIM MACIOM U IMMOHHbBIM COKOM

Lamb cutlets
Grilled, flavoured with fresh mountain thyme

MKapeHble KOTNeTbl U3 ArHeHKa
”pI/II'IpaBJ'IEHHbIe CBEXUM TrOPHbIM TUMbAHOM

16.50

17.50

18.50

23.00

24.00



King prawns 25.50

Grilled, with virgin olive oil and lemon dressing

MKapeHble KoponeBcKie KpeBeTKN
C 071MBKOBbIM MaCIOM NepBOro 0TXKKUMAa U IMMOHHOIA 3anpaBKoit

Beef fillet 26.50
Grilled, with herbed butter

KapeHoe roaxbe pune
I'Io,uaeTcn CMadiom, npunpaBneHHbIM 3eJieHbi0

(served with a choice of French fries or jacket potatoes and garnishes)
(nopatoTca kapTodenb Gpu uaK neyeHbli KapToPenb Ha BbIGOP 1 rapHUPbI)

Main course buffet 18.50
lLIBeackuin cTon U3 0CHOBHbIX 67104

@ VEGETARIAN | BEFETAPMAHCKOE WHEAT | MLWEHMLA SESAME | KYHXYT DAIRY | MOIOYHOE
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SHARING PLATTERS

TAPEJIKW HA KOMITAH MO

LT T

Mediterranean 35.00

Chicken and pork kebab and lamb kofta, French fries, mini pitta
bread, accompanied with Greek salad, garlic yoghurt dip, tahini dip
and tabbouleh

Tapenka «Cpegu3eMHOMOpPCKasA»

KypuHbiii kebab, cBuHoli Kebab n kiodTa U3 ArHeHKa, kaptodenb Gpu,
MUHU-NINTA, NOAAKTCA C FPeYecKNM CanaTom, YeCHOYHO-OTypPTHbIM
C0yCOM, COYCOM TXMHa 1 Tabyne

Seafood & 39.00

Grilled prawns, half shell mussels, fried crabs and baby calamari,
grilled octopus served with Greek salad, saffron rice, French fries
and aioli sauce

Tapenka u3 mopenpoayKkToB

KapeHble KpeBETKI, MM HA OJHOI CTBOPKE, KapeHble Kpabbl

1 MOM0Able KasibMapbl, XapeHblii 0CbMUHOT, NOJAKTCA C FPeyecKinMm
(anaTom, pucom ¢ wappaHom, kaptodenem ¢ppu u Coycom ainonm

@ VEGETARIAN | BETETAPUAHCKOE WHEAT | MLIEHMLA SESAME | KYHXYT DAIRY | MONIOYHOE
EGG | Anuo NUTS | OPEXM SPICY | OCTPOE FISH | PbIBA SHELLFISH | MOMTIOCKM

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
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SHUITI

REDEFINED JAPANESE CUISINE

Location: Level 2
For reservations please contact extension ‘45’



OUR FISHERMAN RECOMMENDS

HALLMX PbIBAKOB K BALLEMY CTOJTY

T i e

Consult your Waiter for the catch of the day from our boat display
OduunaHT pacckaxet Bam, C Kakum ynoBoM BepHYNNCH CETOAHA HaLLK pbibakm

€
Atherina - Atherina - per 100 gr. 4.00
AtepuHa - ATepuHa -3a 100t
Octapodi - Octopus - per 100 gr. 5.00
Oktanoau - OcbmuHor -3a 100 1
Tsipoura - Silver Sea Bream - per 100 gr. 6.00
Liunypa - Cepebpuctbiii MopcKoli newy - 3a 100
Lavraki - Silver Sea Bass - per 100 gr. 6.00
JlaBpak - CepebpucTblit MOPCKOIl OKYHb-3a 100 T
Barbounia - Red Mullet - per 100 gr. 1.00
bapbyHba - bapabyna cpeansemHomopckas -3a 100 r
Sinagrida - Snapper - per100gr. 8.00
CuHarpuga - Jlyuman -3a 100
Asprovlahos - Grouper - per 100 gr. 8.00
Acnposnaxoc - [pynep -3a 100 r
Garides - King Prawns - per 100 gr. 9.00

[apupec - Koponesckue KpeBeTKN - 3a 100



Our sea - world lobsters - per 100 gr. 12.00

Choose your lobster from our aquarium and let us have it prepared your own way,
boiled, poached or grilled served with virgin olive oil and lemon

You can also try our “astakomakaronada”
(sautéed lobster with spaghetti served with tomato sauce)

Hawwu mopckne omapbi - 33 1001

Bbibepute cebe omapa 13 HalLero akBapuyma 1 no3BosibTe HaM NPUrOTOBUTb €0 TaK, Kak Bbl 3axoTuTe:
(BapUTb, NPUrOTOBUTD B CTUNE «MALLOT», MOAXAPUTH U NOAATD C ONIMBKOBbIM MAaCIOM NEPBOro

OTXNMa 1 IMMOHOM

Bbl TakxKe moxeTe nonpo6oBatb 6niof0 «AcTakomakapoHaga»
(naccepoBaHHbI OMap 1 CNAreTTh C TOMATHbIM COYCOM)

All above are accompanied by a selection of steamed fresh vegetables, fried, boiled, or roasted potatoes.
With an order of minimum 600grs from our fresh fish display Greek salad and dips will also accompany your meal.

Ko Bcem BbiLLeyKa3aHHbIM 6nt0am NOAAETCA aCCOPTI M3 CBEXMX OBOLLIEN Ha Napy, a TaKXKe XapeHblil UK BapeHbli KapTodenb.
Mpw 3aka3e 0T 600 r pblObl U3 HaLEro CBeXero ynoBa NOAATCA rpeyeckiuii canat 1 un-coycol.
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DESSERT

OECEPTHI

g

Fruit salad
Seasonal fresh cut fruit with orange juice

OpyKTOBbIil Canat
Canat u3 Hape3aHHbIX (BEXNX CE30HHbIX (I)p)IKTOB CanenbCNHOBbIM COKOM

Apple tart

Breton biscuit with light pastry cream, fresh apples and cinnamon

AbnouHbIi nupor

OPETOHCKNIA BUCKBUT C NETKUM KOHAMTEPCKUM KPEMOM, CBEXMMIN ABNIOKaMIN 1 KopuLieli

Fruit tart

Sweet paste, cream mousselin, seasonal fresh fruit

[upor ¢ ce30HHbIMI GpyKTamu
C(nafikoe TeCTo, COYyC MYCInH, (BeXune Ce30HHbIE (I)p)IKTbI

Bolero chocolate

Chocolate biscuit, Belgium chocolate cream covered with crunchy milk chocolate
and caramelized nuts

lWokonan «bonepo»
[lokonaaHblit 6UCKBUT, Kpem 13 HENbIUIICKOro LWOKOMAAA C XPYCTALLEl KOPOYKON
13 MOJIOYHOTO LLOKO/aAa M KapaMenn3upoBaHHbIX OPeXoB

Baked cheesecake

On an amaretti biscuit with red fruit compote

3aneyeHHblil Yn3Keilk
Ha buckBuTe c amapeTTo, C KpacHbIM GPYKTOBLIM KOMMOTOM

Tiramisu

Mascarpone cream cheese, espresso coffee, savour biscuits, Marsala wine aroma

Tupamucy
Kpem-cbip mackaproHe, Kode 3cnpecco, OUCKBUT C AYLUMCTbIMU NPAHOCTAMM,
CapoOMaToOM BNHA Mapcaia

6.00

6.50

6.50

6.50

6.50

6.50



Fruit platter to share 12.00

Fresh seasonal fruits

(pykTOBaA Tapenka Ha KOMNaHMI0
(Bexue ce30HHble GPyKThI

Dessert buffet 1.50
lIBeacknit cron ¢ geceptamu

@ VEGETARIAN | BETETAPUAHCKOE WHEAT | MLIEHMLA SESAME | KYHXYT DAIRY | MONIOYHOE
EGG | Anuo NUTS | OPEXM SPICY | OCTPOE FISH | PbIBA SHELLFISH | MOMTIOCKM

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
B cnyuae BO3HUKHOBEHNA BONPOCOB N0 NOBOZY aNepriv Uy HenepeHoCUMOCTY KaKux-Nnbo NpoZyKToB, Noxanyiicta, 06paTutech K Haluemy COTpYAHMUKY.

Prices are in euro (€) and include service charge and all taxes | Bce ueHbl npuBefeHbl B eBPO (€) U BKMIOYAKT KOMICCUIO 33 06CTYKUBaHME 1 BCE HAnOr






