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bap —c 11:00 00 2:00

3akasz cmonuxos no men..: +7(484) 399-53-34

L]enwl ykazamwl 6 pyosx.
K onname npunumaromes pyonu u 6ce 8uovl NIACMUKOBHIX KAPM.



Canamut

Le3zapb
C KypuHou epydkol
C Kpesemkamu

co cnaboconéHot cémeaol

Canam «lpeyeckuli»

Canam ¢ myHUom u 3erneHol cnapxeu

Canam c kpeeemkamu u 6enbimMu epubamu

Canam ¢ napmMckolu eemyYyuHoU U 85s1JIEHbIMU
momamamu

Canam u3 msica kpaboe u agokado

Onuebe ¢ KpaboebIM MSICOM

Onuebe ¢ omeapHoOU 208510UHOU

Canam u3 mensiybe20 si3blKka

KapmodpenbHbili canam ¢ eem4yuHou

Xo0100HbIE 3aKYCKU

Kapna4y4o u3 cémau

Kapna44yo u3 208s10uUHbI

Pynemuku u3 6aknaxaHo8

CenbOb ¢ omeapHbIM Kapmodgberiem

loespkull A3bIK ¢ XPEeHOM

210 2

210 e

210 e

270 2

270 2

200 e

2802

200 2

200 2

200 2

2302

250 2

160 2

150 2

150 2

90/100 &

150/40 2

350 pyé.
470 pyé.

420 pyb6.

300 pyb6.

620 py®.

550 py6.

580 pyb.

950 pyb6.

800 py6.

350 py6.

320 pys6.

280 pyé.

480 pyb6.

520 pyb6.

350 pyb.

300 pyb.

400 pyé.



T'opauue 3axkycku
Mopckue epebewku co cnapxeu

Cbip Kamambep 80 ¢hpumrope ¢ MasiluUHOBbIM
coycom

XKyrnbeH KypuHbIl

XKynbeH epubHoli

2pubbl benble, epubbl WaMMUHbOHBI, YK, CbIp

Kanbmap chapwupoeaHHbIlU osow,amu

TpaduyuoHHas basapckasi 3aKycka

Kapmodpens, nyk penyamaiti, WamMnuHbOHbI, Chip, KOPHUWOHBI, KealleHasi karycma

LykuHu 3ane4yeHHble ¢ cbipom Punadenbgusi

Cynui

KypuHbili 6ynboH ¢ epubamu wuumake u pucosoli
nanwou
Yxa

Jlococs, cydak, mpecka
Cnueo4HbIlU cyn u3 MmopernpodyKkmoe

Cyn-2ynsiw ¢ 208sKbell 8bipe3Kol

Kpem-cyn u3 6ernbix epubos

Cyn-nope u3 6poKkosnu

Cyn-nrope 20poxo8blli ¢ Kon4YeHocmsaMu

80/30 2

250/20 e

150 2

150 2

2502

270/100 e

150/100 2

250 2

250 2

250 2

250 2

2502

200 2

200 2

780 py6.

570 pyé.

250 pyb.

330 py6.

380 pyb.

300 pyé6.

350 pyb.

250 pyé.

350 pyb6.

320 py®.

400 py6.

450 pyeo.

300 py6.

300 pyé6.



bnawoa u3 poviown

Cubac Ha napy

lModaemcs ¢ xapeHbIMU UyKUHU

Cmelk nococs Ha epurne

lModaemcs ¢ ogowamu epusib U COyCoOM «map-map»

dune myHya obxapeHHoe 8 ceMeHax MuUMbsIHa

Modaemcs ¢ omeapHoU cnapxeu

XapeHblil cydak

lModaemcs ¢ pynemukamu u3 baknaxaHos

Hopado ¢hapwupoeaHHas oeouwamu

bnrooa uz maca/nmuuwl

UbinneHok Ha 2pune

Modaemcs ¢ kapmodgberibHbIM rope

CmeliKk u3 C8UHUHbI MO0 COYCOM U3 3epHUCMou
2opyuubl

lModaemcs ¢ xapeHbiM Kapmodgpenem u onssmamu

Cmelik u3 208510UHbI C NapMCKOU eemyYyuHou

lModaemcs ¢ manbsimernne 8 CAIUBOYHOM coyce

Cmelk u3 2oesiXbell ebipe3Ku

lModaemcs ¢ XXapeHbIMu osowamu

1 wm./50 2

130/100 2

200/50 e

160/150 2

1wm/100/20

%% wm.

150/130 2

170/150 2

170/130/50 2

150/100/50 2

550 pyb.

780 pyeo.

750 pyb.

500 pyb6.

780 py6.

460 py6.

520 pyé.

1000 py6.

870 pyb6.



150/60/30 2
MedanboHb! u3 mensimMuHbl 8 BUHHOM COYycCe

S2HeHOK Ha KOocmoYke ¢ baknaxxaHamu 180/160 e

loesixxuli 513bIK 8 CHIUBOYHOM COyCe 180 e

5 190/200 2
SleHeHOK myuwieHbiu ¢ oeowamu

Ymka 3ane4yeHHasi ¢ s6bnokamu Yo wm/170 2

lNodaemcs ¢ osowamu

1400 2
MsicHoe 6511000 «lpuHeel» (paccHumaHo Ha 4
nepcoHbI)
MedarnboHbl U3 208sKbell 8bIPE3KU, hurie Kypuubl, CBUHUHA, Kape siZHEHKa,
UYKUHU, kKapmodbernb, 6oneapckull nepey
Ilacma/puzommo
lMacma ¢ mopenpodykmamu 230 2
Tanbssmersne co cnabocosiéHbIM JTOCOCEM 230 2
U )XapeHbIMU WaMNnuHbOHaMU & CJITU8O0YHOM coyce
lNacma Kap6oHapa 270 2
®dapdgpasie ¢ MsICHbIM coycom bosioHbe3 320 2
Pu3zommo co cnapkel u 3es1ieHOU ¢hacosibro 250 2
TI'apnupu
Cnap)xa omeapHasi 160 e
200 e

Puc c osowamu

720 pyb.

1100 py6.

420 pyb6.

750 pyé.

750 pyeé.

3800 py6.

350 py6.

380 py6.

400 pys6.

450 pyé.

350 pyéb.

200 pyé.
200 pyéb.



Oeowu epunb

KapmodpenbHoe nrope

Kapmodpennb ¢ppu

XapeHbili kapmogbens ¢ 6enbimu epubamu

3ane4yeHHbIlU Kapmodgersib

Xnebooynounvie uzoenusn

®paHuy3ckul MuHu-bazem

bynoyka ¢ momamom u 6a3usiukom

Xneba

bniwoa k nuey

Bbaeapckue konbacku

lModaromcsi ¢ npsiHol myweHol karnycmou

Accopmu ¢pu

CbIpHble WwapuKku 8 naHupoekKe

Knab-ceHOe8u4 ¢ kapmogpenem ¢hpu

KypuHas epydka, 6eKkoH, o2ypeu, momamsl

KypuHbie Kpbinbs

lModaemcsi ¢ coycom Brto-4yu3

YecHOYHbIe 2PEHKU C CbIPHLIM COYCOM

200 e

200 e

200 e

200 e

200 e

70 2

70 2

130 e

8wm/150/50/50
2

450/50 2

150 2

530 2

240/50 2

100 2

250 pyéb.

200 py6.

200 pyéb.

350 py6.

200 py6.

40 pyeb.

40 pyeb.

40 pyéb.

650 pyb.

480 pyb6.

230 py6.

400 pys.

250 py6

150 py6.



Apaxuc coneHbiUu

Huncobi1 «llpuHanc»

Coycol

Tkemasnu KpacHbIU
Tap-map

Cauebenu

CmMemaHHbIlU ¢ 4eCHOKOM
Pycckasi copyuya

XpeH
Monounwsie kokmeiiiu

LllokonaOHbIlU

BaHunbHbIU

Kny6Hu4HbIl
Jlecepmut

[pywa e suHe

lModaemcs ¢ wapukom eaHUIIbHO20 MOPOXXeHO020

Ponnbi uz 6nuH4ukoe ¢ ghpykmamu

Tupamucy

402

402

502

502

50 e

502

50 e

50e

250 mn

250 mn

250 mn

220 e

1702

130 e

60 pyb.

110 py6.

80 pyb6.

60 pyb6.

60 py6.

60 py®.

30 pyb.

30 py6.

250 pyb.

250 py®.

250 pyé.

400 py®.

350 pyb.

320 py6.



lLimpydens epywesbit 140/60 2 350 py6.

Modaemcsi ¢ wapukom eaHUSIbLHO20 MOPOXEHO20

90/70 e 320 pyeé.
lNMpoghumponu ¢ wokonadHbIM MOPOXEHbIM
lModatomcs ¢ ppykmamu u 836umbiMu criugkamu
KpyaccaH ¢ Ha4uHkol 9 150 py6.
Lllokonad, MmuHOanb
60 e 120 py6.
MopoxeHoe
BanunbHoe, knybHU4Hoe, wokonadHoe
100 e 160 pyo6.
Lllokonnad e accopmumeHme
1 wm. 40 py6.
KoHghembi 8 accopmumeHme
20 e 50 pyb6.
MuHu-wokonad e accopmumMeHme
Cok
. 250 mn 100 pyé6.
lNakemupoeaHHbIl
Ceexeebikamabil
AnernbcuHosbIlU 250mn 250 pyeé.
[petngpymosnit 250 mn 250 py.
MopkosHbit 250 mn 200 py6.
S65104HbIU 250 ma 250 py6.
. 250 450 py6
AHaHacoebili " il
Munepanvnasa 6ooa
600 mn 120 py6.
«Akea MuHepane» (c 2azom/6e3 2a3a)
330 mn 250 pyb.

«JsuaH»



«Hap3aH»

«bopxxomu»

Hanumku

«llencu-kona»

«llencu-kona» e cmekne

Mopc (knroKkeeHHbIU/6pYyCHUYHbIU)

Yaii/Koge

Acnpecco
HeouHoli acnpecco
AMepukaHo
Jlamme makuamo
Jlamme

Kany4uHo

Mokko

lnsicce

Yaul e yaliHuke

500 mn

500 mn

600 mn

250 mn

250 mn
1000 mn

60 mn

120 mn

160 mn

200 mn

200 mn

160 mn

200 mn

210 mn

1000 mn

400 mn

150 py6.

200 pyb.

150 py6.

180 py®6.

100 py6.
400py6.

100 py6.

180 py6.

150 py6.

180 py6.

160 py6.

180 pyé.

190 py6.

190 py6.

250 pyb.

160 py6.



bankemnoe menro

CblpHasi maperika
Mouapenna, Kamambep, LLlesep, MNapmesaH, 300am, Jop Brro

Accopmu u3 ceexux osouwel
Oeypuypbi, nomudopsl, boneapckuli nepey, peduc

Accopmu U3 MapuHoOB8aHHbIX OSOLL(eﬁ
romMudopsi Yeppu, nepubi NenepoHuU, o2ypubl, epubbi

Accopmu pbIbHbIX 3aKyCOK
Cemea c/c, ghopenb c/c, KonyeHbll ocemp x/K

Accopmu MSICHbIX 3aKyCOK

KypuHbil pyrnem, 2oesikulil A3bIK, kapboHam

®pykmoesas ea3sa
AHaHac, 6510Ku, epywu, Kusu, KiybHuKa, suHoepad, anesibCUHbI

Ipubbl MapuHoB8aHHbIe
Ipy3du, nyk MapuHO8aHHbIU

Ukpa KpacHas

MacrnuHbi

Onusku

JIUMOHBI

CmeprisiOb Ha napy*

3aney4yeHHbIl MnopoceHoK™
Dapuwiupyemcsi OKOPOKOM, WaMnuHbOHaMU U j1yKOM

*Mo npedsapumernbHOMy 3aKa3y.

180 e

6752

330 2

430 e

450 e

1500 e

170 2

140 2

60 e

60 e

502

650 py6.

600 py6.

350 py6.

1500 py6.

750 py6.

1200 py6.

300 pyé6.

1100 py6.

160 py6.

160 pyb.

100 py6.
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