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LA PUREZZA
e GUSTO

MeHto pectopaHa Il Lago dei Cigni ocHOBaHO Ha permoHarnbHbIX peLenTax
Onioa UTanNbSHCKOW KyXHW, Ka4eCTBEHHOrO, CBEXKErO NPOAYKTa C cobnofeHneM
CE30HHOCTU W WCMOMNb30BAHWEM HOBbIX TEXHOJNIOTMW  MPUrOTOBIIEHWS.
MpennaraeM BalleMy BHMMAHMIO COYETaHMe KNacCU4eCckUX pPeLenTos,
N3bICKAHHOCTW B nofaye O6Mof], OCHOBAHHbIX Ha OMbITe PaboThl C MacTepamMmu
EBponbl, Takmmu kak beHya Buonbe*** (Hotel de Ville, Llenuapus),
Anbdpen Knuuk **  (Colombi, Tepmanua), AnuccaHapo JlykuHennm*
(Enoteca Henri, Wtanus), BuHueHuo Beppowa 1 Pemo MatuykaTto (Mario,
Piazza Italiana, Il Lago dei Cigni, Poccus), Muwens Jlenu, ** (Baccarat Cristal
Room, Mockga).

Menu based on regional recipes of Italian cuisine, quality, fresh seasonal
product and advanced cooking technologies. We bring to your attention
a combination of classical recipes, exquisite service based on experience
of European masters, such as Benoit Violier*** (Hotel de Ville, Switzerland),
Alfred Klink ** (Colombi, Germany), Alissandro Lucinelli* (Enoteca Henri,
ltaly), Vincenzo Verdocha and Remo Matsukato (Mario, Piazza ltaliana,
Il Lago dei Cigni, Russia), Michel Lentz ** (Baccarat Cristal Room, Moscow).




[lobpo noxanoBats B pectopaH |l Lago dei Cigni. Mbl 6yaem nprsHaTenbHb,
ecnu Bbl oTHeceTeChk C MOHMMAHVEM K HALLMM NPaBUIaMm:

Mpocmm Bac coobmts Ham A0 3aKka3za bniofa o HanUYUn NULLEBON
anneprum NN HenepeHOCUMOCT KaKoro-To NpoayKTa.

K coxxaneHuio, LOMaLUHWE XMBOTHbIE B PECTOPaH He AOMyCKaloTCs.
Moxanywcra, nepeseanTte Balwv TenedoHbl B 6e33BYUHbIN PEXXNM.
MpUCYTCTBME NTMYHON OXpPaHbl AOMNYCKaeTcs B 30He Dapa.

Ecnm Bbl nnaHmpyeTe nocelleHre pectopaHa ¢ ManeHbkuMy OeTbMU, Mbl
Oyaem pafbl B1aeTb Bac B obefeHHOe Bpems.

Bniofa, He BXOAALLME B MEHIO, FOTOBSATCS TONBKO NMOC/e OOCY XKAEHWS 3TOM
BO3MOXHOCTM C Led-NoBapoM 3apaHee.

Ecnu Bawwnx rocter 6onee 7 nepcoH, Mol fobasunm B cveT 10 %.
BO3MOXHOCTb OCyLLECTBNEHNA (DOTO- U BUOEOCEMKM B PECTOPAHE
obroBapuBaeTcs 3apaHee.

MopapoyHble cepTudmKaTel 0OMeHY 1 BO3BpaTy He MoASexar.
[lencTBnTenbHbl NPW ONnaTe yCyr B peCcTopaHe.

MbI cTapaemcsi, 4TOObl BCEM HALLMM FOCTSIM ObINo MakcMMasnbHO KOMGOPTHO
HaCnaXxaaTbCs OTAbIXOM B PeCTOpaHe.

K onnate npyHUMatoTCs pybiiv U OCHOBHble DaHKOBCKME KapTbl.
[aHHbIV NpOCNeKT ABNAETCA pekylaMHbIM MaTePUanoM.
MeHio C yKkazaHueM KKann 1 MHrpeAueHToB NodaeTcs no TpeboBaHmio.
PaboTa pectopaHa B HOYHOE Bpems Onia4yuBaeTcs JOMONHUTENBHO.



KPYAO
13 MOPETPOAYKTOB U PbIBbI HA AbAY
CRUDO SEAFOOD

Yctpuubl crieumant e Kinep wr. 1200 pyb.
Speciales de Claire oysters 1pc.

Mopckue exu MypMaHcKne 1wr. 900 pyo.
Sea urchins Tpc.

Mopckom rpebeLuok 1200 pyb.
[aNbHEBOCTOYHbIN 1 w.

Scallop 1pc.

(Cragkas AnoHcKkas kpeseTka sorp. 1 100 py0.

Ama-ebi shrimp 50 gr.

KapabuHbepoc MappoKaHCKIe 50 p.

Carabineros 50 g.

JIaHryCTVHBI AMOHCKME 50 .
Scampi 50 g.

Jlococb apKTHeckm 50 .
Arctic Salmon 50 g.

JKentoxBocT AMOHCKMI 50 rp.
Hamachi 50 g.

TyHeL, BnoduH 50 rp.
Bluefin Tuna 50 g.

KAPTTAYYO

CARPACCIO

Kapna44o 13 apT1LLOKOB

CnapmMe3aHOoOM 1in 6OTTapFOI;I
Artichokes carpaccio with Parmesan or bottarga

4900 py6.

Kapnaqqo M3 OCbMKHOra

c cenbAepeemM n CpeerJ'IEM
Octopus carpaccio
with celery and fennel

3 800 pyo0.

Kapnayyo 13 cnbaca
Seabass carpaccio

2 900 py6.

Kapnay4do 13 nococa

C MapPMHOBAHHbLIM aPTULLIOKOM
Salmon carpaccio with artichoke

2 700 pyo.

Kapnayyo 13 LBeTHOM KanycTbl

C YepHbIM TploenemM
Cauliflower carpaccio with black truffle

Kapl'la‘-l‘-lo M3 TOBAOVIHbI

CNnapmMe3aHOM n pyKonon
Beef carpaccio with parmesan and arugula

Kapra4y4o 13 rosaamHbl
nof rops4ymM Coycom

M3 Cblpa roproH30sia
Beef carpaccio with hot gorgonzola sauce

Kapl'la‘-l‘-IO M3 rOBAOVIHbI

Barto, 3ane4yeHHoOe Ha pykone
Baket Wagyu beef carpaccio

TAPTAP

TARTARE

TapTap 13 apkTndeckoro nococs 3 200 pyo.

Arctic Salmon tartare

TapTap 13 MPaMOPHOW roBSAMHbI

Marbled Beef tartare

Taptap 13 TyHuUa bntoduH
Bluefin tuna tartare

2 900 pyb6.

1800 pyo6.
2 200 pyb.
1 200 pyb.
1800 pyo6.

1700 py6.

2 400 pyb.

2 700 pyb.

3 400 pyb.

4600 py6.

4 300 pyo0.



XOAOAHbIE 3AKYCKH

APPETIZERS

IKpa oceTpoBas C rapHUPOM

(BAUHBI UK TOCTBI) 50m.
Sturgeon Caviar with garnish
(pancakes or toasts) 50 g.

9 800 pyb.

Byppata c TomaTamm

1N pyKonow
Burrata with tomatoes and arugula

bpyckeTTa c TomMatamMm 1200 pyo0. MapUHOBaHHbIN 10COCH
W CTpayaTennoun 2um -
Bruschetta with tomatoes co ;napxem )
and stracciatella 2 pc. Marinated salmon with asparagus
MapUHOBAHHbIN aHYOYC 1 200 py6.
P y Py Butenno ToHHaTO
Ha bopoauHcKoMm xnebe 2ur. VitelloTonnato
Anchovy on dark rye bread 2 pc.
MpoMUTPONM C NaLLITETOM 1900 pyb. AccopTy konbac
13 pya-rpa 3um 1 BANEHOro Mdca
Profiterole with foie gras pate 3pc. Smoked and cured meat
Cano depmepckoe 1200 pyo. L
C rpeHKaMM 3ur, XaMoH m6epMMCKMM 50 rp.
Farm Lardo with crouton 3pc. Jamon Iberico 50 gr.
OnmBKM, BANEeHble TOMaThl, 1200 py0.

apTULLOKMK, Oenble rpudbl 100p.

Olives, dried tomatoes, artichokes,
porcini mushrooms 100 g.

JInctes canata C napMe3aHoM
Salad leaves with parmesan

KOJ'IJ'IeKLI,I/IH 6J'IaFOpO,EI,HbIX
CbIpOB
Assorted fine cheeses

CAAATDI

SALADS

ryaKaMOJ'Ie cToOMatTaMu, NpAHbIMN TPaBaM U TPUCCNHW C NapMe3aHOM

Guacamole with tomatoes and grissini crisp

Canart 13 CrlagKkmx noMmnaopoB C ANTUHCKMM JTYKOM A ba3nnmkom

Sweet tomato salad with onion and basil

JlncTbs canata ¢ >kapeHbiMy rpebeLlKamm 1 anenbCUHOM

Salad leaves with fried scallops and orange

TI/IFpOBbIe KpeBeTKN C pyKOJ'IOI;I M oM OopaMn Heppn
Tiger prawns with arugula and cherry tomatoes

KamuaTckmin kpab Ha canate 13 dheHxens u cenbaepes

King crab on fennel and celery salad

Tennbin canat c AapamMuy Mops

Warm salad with seafood

Canat Hucyas ¢ TyHuom bnoduH

Nicoise with Bluefin Tuna

Tennbln canat C yTUHOM rpyaKOW Mo, COyCOM W13 MPAHOM BULLHK
Magre with arugula and spicy cherry sauce

JlncTbsa canaTta pOMel7IH rnon coycom Ll,e3apb C CpepMepCKl/lM LbIMJIEHKOM
Caesar salad with fried chicken

2 900 pyb.

3800 pyb.

2 400 pyb.

4 200 pyo0.

7 500 py6.

4 400 py6.

1600 py6.
2 400 pyb6.
2 600 py6.
3 600 py6.
3 100 py6.
4900 py6.
4 600 pyo0.
4 300 pyb6.

2 600 pyb.

2 700 py6.



[OPAYNE 3AKYCKHN

APTULLOKW, XXapeHHble

C YECHOKOM W MSITOM
Artichokes, fried with garlic and mint

BOpOBl/IKl/I, TOMJIEeHble B CMeTaHe

C AVLOM naLoT
Steed porcini with poached egg

baknaxaHsbl, 3ane4yeHHble

CcTOMataMu nopg napmMme3aHoMm
Aubergine, baked with tomatoes and parmesan

CoTe 113 MONJTIIOCKOB BOHIOfe
C COYCOM Mo BallleMy BblIOOpY:
B OefloM BMHE, NMBOpPHE3E,

CJIMBOYHbIM
Sauté Vongole with choice of sauces

OBowHOM cyn MUHECTPOHE 450 s
Minestrone

KoHcome 13 6enbix rproos
C KapToenbHbIMU KNeLKamu

1 HepPHbIM TpIOCIZ)eJ'IeM 380 mn
Porcini consommé with gnocchi
and black truffle

Cyn-niope 13 TbiKBbI

C MAICOM Kpaba 350 un
Pumpkin puree soup with crab meat

HOT APPETIZERS

4900 py6.  Mopckue rpebeluku, 3ane4eHHble 2 900 pyoO.
C ya-rpa, C HepHbIM Tplodenem
Scallops baked with foie gras and black truffle

2500 pyb. Tenaybs ne4yeHb «banb3aMmMKO» 2 900 pyb.
C niope 13 cenbaepes 1 bpyCcHUKON
Veal liver with celety pure

2 300 pyb6.
3ane4yeHHasd MO3roBas KOCTO4Ka 2 100 pyb.
C KOHW 13 OblYblX XBOCTOB 3u.

2 800 py6 Marrow bone with oxtail confit 3 pc.
Tena4ybn Mo3rv B TpOeSibHOM 3100 pyo.
coyce CO cnapxem
Veal brains in truffle sauce with asparagus

SOUPS

1200 py6.  Kpem-cyn u3 wnuHata c anuom 2 200 pyb.
NaLoT U YepHbIM TpIodenem 3iow
Spinach cream soup with poached egg

2 400 py6 and black truffle
Tenayum OynboH € fomawwHuMK 1 900 pyb.
nefbMeHsaIMM U OBOLLLAMM 350 wn
Veal broth with tortrllini
and vegetables

2 800 py0. - -

Py [MPAHBIVN TOMaTHbIV CyN 4 800 pyo0.

C oapaMi MOPA 430mn
Spicy tomato soup with seafood



AOMALLUHAA TTACTA

HOMEMADE PASTA

CnareTTn ¢ YeCHOKOM

1 OJTIMBKOBbIM MacCJiOM
Aglio e olio

1100 py0.

OpekbeTTe C TOMaTaMun 2 700 pyb.

1 ©a3UNNKOM CO CTpavaTennon
Orecchiette with tomatoes and stracciatella

TanbsTenne ¢ cesoHHbIMY rprbamm 2 900 pyo.

N YepHbIM TplodenemM
Tagliatelle with seasonal mushrooms and black truffle

PUratoHu c coycom 2 800 pyb.
YeTblpe Cblpa

Rigatoni quattro formaggi

OpekbeTTe «Ka4o 3 nene» 2500 pyb.

Orecchiette cacio e pepe

CnareTTi C MONMIOCKaMM BOHrone
Spaghetti with Vongole

Tanbatenne ¢ KaM4aTCKUM Kpa6OM
Tagliatelle with King crab

PaBuronn C pukoTTomn

M WMMHATOM
Ravioli with ricotta and spinach

PuratoHn Appabuara

C MPaMOPHOW rOBSIAVHOM
Rigatoni Arrabiata with marbled beef

J1a3aHba
Lasagne

PU3OTTO

RISOTTO

C 6enbiMu rpnbamm
With porcini mushrooms

C KpeBeTkaMu 1 Criape

With shrimp and asparagus

C YyepHUNaMKM KapakaTuLibl

With cuttlefish ink

3ATIPABAEHHBIE B TOAOBE CbhIPA

2 800 pyb6.

2 900 pyb.

2 600 pyb6.

STUFFED IN A CHEESE WHEEL

Tanbonunu c Tplodenem B ronose 2 400 pyo.

cbipa lMapmupgxaHo PepkaHo
Tagliolini with truffle (in Parmiggiano Reggiano)

Pr3oTTO C Tptodenem B rofiose

cblpa lNekopriHoO PoMaHo
Risotto with truffle (in Pecorino Romano)

TPIO®EAb CE3OHHbBIN
TRUFFLE OF SEASON

590 py6./1rp.

2 800 pyb6.

4900 pyo0.

2 300 pyb6.

3200 py6.

3200 pyb.

2 500 py6.



[ OPAYNE PblbHbBIE BAIOAA

HOT FISH DISHES

dune Topbo ¢ KapTodenbHbIM
niope 1 coTe U3 LWNMHaTa

C YepHbIM Tplopenem
Turbot with mashed potatoes
and black truffle

Jlococh B WagpaHOBOM coyce

C ANKUM pUCOM
Salmon in saffron sauce with wild rice

CTerK 13 YepHOro nanTyca

C COyCOM 13 CMOp4HKOB
Black halibut with morel mushrooms

5300 py6.

4 700 pyb.

4900 pyb.

Dwne MOPCKOro A3blKa,
3aneyeHHOe Noj, NapMe3aHoM,
C KOM4YeHbIM Miope

n3 LI,BeTHOI;I KanycCTbl
Dover sole, baked with smoked

cauliflower purée
3aneyeHHbIN YUNUNCKUIM crmbac
C TbIKBEHHbIM MIOPE 1 COYCOM

KopanuH
Baked Chilean Seabass with pumpkin puree

dune cnbaca No-cULUUININCKA
Seabass fillet in Sicilian style

MOPEITPOAYKTbBI N PbIbA,

[TPUTOTOBAEHHbBIE HEANKOM

(LleHa 3a 100 rp.)

SEAFOOD AND WHOLE FISH
(Price per 100 g.)

TEPMUAOP, TPUAb, B COYCE AMBOPHE3E, HA T1APY:
THERMIDOR, GRILL, IN LIVORNESE SAUCE, STEAMED:

@anaHra kam4aTckoro kpaba
King Crab

JlobcTep
Lobster

ﬂaHFyCTVIHbI AMNOHCKMe
Scampi

KapabuHbepoc
Carabinieros

2 900 py6.
3600 py6.
4 400 pyo.
3 600 py6.

Cunbac

Sea bass

3aneyeHHbI B conu
Salt-baked

Mopckow A3bIK

Dover sole

B nmoHHOM coyce
In lemon sauce

Tiopbo
Turbot

[Mo-cnumnmmncku
In Sicilian style

5200 py6.

5200 py0.

4500 pyo0.

KAPEHBIE C YECHOKOM 1 PO3MAPUHOM:

ROASTED WITH GARLIC AND ROSEMARY:

[pebeLukm
Scallops

KpeseTku
Tiger prawns

MWHWM-KanbMapbl
Squids

OcbMUHOT
Octopus

2 400 pyb6.

Mo-cnumnmmnckn
In Sicilian style

2 700 py6.

3aneyeHHbIt CO CMOPYKaMU
Baked with morel mushrooms

3200 py6.

C kapToderneM 1 cMop4KkaMu
With potatoes and morel mushrooms

2 400 py6.
1900 pyo0.
1 300 pyo0.
2 900 py6.



[OPAYNE MACHDBIE BAIOAA

HOT MEAT DISHES

3aneyeHHbIV UbinneHok ¢ YepHbiM 3 600 pyb.

TpIOCbeJ'IeM N CE30HHbIMW rpm6a|vw1
Baked chicken with black truffle
and seasonal mushrooms

Tenaubs neveHb no-bepnurckn 3 900 pyb.
C XKapeHbIM NIYKOM 1 SO/10KOM

Veal liver with fried onion

and apple

Tensaybs Bblpeska LLlatobpraH 4900 py0.

B TptohesibHOM coyce
Veal Chateaubriand with truffle

[OTOBUM HA APOBAHOM I'PUAE 100 ['P
COOKED ON A WOOD-BURNED GRILL 100 GR

Barto ToHKMM Kpaw,
rpagaunm A, Kobe
Wagyu, gradation A 4-5

DNopeHTUNCKNIN CTENK
Ha T-obpa3Hou KocTu (3epHOBOW

OTKOPM, KPOCCBario)
T-bone steak
(grain-fed, Wagyu)

YepHbIn AHryC prban

(3epHOBOW OTKOPM)
)Black Angus ribeye (grain-fed)

YepHbit AHIYC dpure MUHBOH
Black Angus tenderloin (grain-fed)

Kape Kapa4aeBCKOro ArHeHkKa
Rack of Karachay lamb

7 600 pyb.

3200 py6.

2 800 pyb.

2 700 py6.

2 600 py6.

3aneyeHHas nonatka MosiodHoro 8 500 py0.
KO3/eHKa C NacTon opekbeTTe

Goatling shoulder baked
with orecchiette

ToMneHble Bblubl XBOCTbI 2 400 pyb.

C MOJNEHTOW
Stewed oxtails with polenta

MwnnaHese
Milanese

dya-rpa C NecHbIMM arogamm

N WWMNNHAaTOM
Foie gras with wild berries and spinach

3900 py6.

4100 py6.

KOTAETHI
CUTLETS

KoTtnetbl KypyHble
C KapTodenbHbIM

M TbIKBEHHbIM Mtope
Chicken cutlets with potato and pumpkin puree

1900 pyb.

KoTneTbl U3 TensTuHbl C coycom s 3 400 pyo.

CMOPYKOB W1 KapTodesbHbIM Miope

Veal cutlets with morel mushroom sauce
and mashed potatoes

KoTneTbl n3 kpaba c obxapeHHbiM 4 100 py6.

LLIMMHATOM U KaJ)TOCperIbeIM rnope
Crab cutlets with fried spinach and mashed potatoes



[ APHUPDBI

SIDE DISHES
LWnuHar, o6>|<a|oeHHb||?1 C YeCHOKOM 1 800 pyo0.
Spinach fried with garlic
Cnap>a, 3ane4yeHHas nof napmMe3aHom 2 600 py6.
Asparagus baked with parmesan
OBOLUM Ha rpune 2 200 pyb6.
Grilled vegetables
KapTodens, 3aneyeHHbI C HeCHOKOM 1 pO3MapUHOM 900 pyo.

Potatoes baked with garlic and rosemary

MoneHTa 900 pyo.

Polenta

[TMLILIA

PIZZA
MaprapwvTta 1600 py0. NHTerparne c aptuwokamu 3 200 py6.
Margarita Integrale with artichokes
TOHHO 2 600 py©. MpoLyTTo 1 pyKona 2 800 py0.
Tonno Prosciutto and arugula
Hapbl Mops 3600 pyb. Canamu MunaHo/lMnkante 1 900 pyo.
Frutti di mare Salami Milano/Picante
C Ce30HHBIMY 2900 pyb. YeTblpe cbipa 2800 pyb®.
rpm6a|v|1/| Quattro formaggi

Seasonal mushrooms

AOMAILLIHUW XAEB

HOMEMADE BREAD
Xneb: bopoAnHcKmi € KopraHapoM, 800 pyb.  MMPOXKM 13 CIIOEHO-APOXKEBOrO 1 200 pyb.
Be3rmoTeHOBbIN C ceMeyKamu, TecTa: C MPaMOPHOW roBALNHOW,
OpuoLb, YrabaTtTa, IPUCCUHN C Kanycrow 1 yTKOU-KOHMU 4ur.

Small pies with marbled beef, cabbage, and duck confit
napmMmesaHoM

Bread: Malt bread, gluten-free, brioche, ciabatta,
grissini with parmesan

Mdokay4a neHmn4YHaa nnm p>XaHaA 800 py6_
Cc ToMatamMn 1 6asmnnrKkom
Focaccia with tomatoes and basil



HanoneoH

Mille-feulle

MyccC 13 Mapakyn CO CBEXNM
MaHro, MepeHron 1 6esbim
LLIOKOJTaAoOM

Passion fruit mousse and mango

MenoBuk
Honey cake

HepHUYHbIN NNPOT C PUKOTTOM
Blueberry pie with ricotta

KaHHONM C pUKOTTOM, LiyKaTamu
M pUcTaLlkamu

Cannoli with ricotta

Fopa4nn WokonagHbiv nax

CO JIMBOYHBIM MOPOXEHbIM
Hot baked flan with ice cream

«AHHa MaBnoBa» co cBexen
OpycHUKOM 1 nkepoM burane

BepOeHa
Anna Pavlova

MopoxeHoe 1 copbet
(NpUroToBneHHbIE HALLIMMW KOHOMTEPAMM)
Ice cream and sorbets

Mogoeroe: BaHWIbHOE, I'IJ'IOM6I/Ip,
noMOMp C CONeHON KapaMeblo,

CDVICTaLLIKOBOE, LoKoJslagHoe, 4epHaa CMOpPOoLMHa,

KnyOHu4Hoe, HyTenna

Copberbi: J-ll/IMOHHb_Il7I, MaHro,
€XeBVIKa-iblHsl, JJalM,KOKOC, B
ManmnHa, KpacHbIV anenbCcuH ¢ MATON

AECEPTHI

DESSERTS

1200 pyb6.
1 600 py6.

1200 py6.

1 200 pyb6.

1 300 pyb.

1 300 pyb6.

1100 pyb.

700 py6.

A0noYHbIV WTPYAENb

C BaHWJIbHbIM O>KeJ1aToO
Apple strudel with vanilla gelato

KokocoBas naHHa KoTTa

C aHaHaCoBbIM copbeToM
Coconut panna cotta with pinapple
sorbet (gluten-free, lactose-free)

[padckme pa3BasmHbl
Meringue with prunis

Kpem-6ptone c 6ypboHckon

BaHWIbIO 11 BepOeHom
Créme brulee

bnogo opyKTos n Arof
Fruits and berrieas

CopbeT 13 coka TpPonmYecKkmx
PpyKTOB

(rotoBUMTCA Ha BaLLMX rfasax)
Sorbet

IloMallHWe KoHpeThI,

LoKofag, py4Hom paboThl
Handmade praline or chocolate
LLiokonan py4How paboTbi:

- 70 % ropbKuii C ManbAoHCKOW COMbIO,
MUHOANeM v Lepon anenbcuHa

- 33 % MONOYHBIV LLOKONAL C Opexamu
1 MOPCKOW COMbIo

Jomaturue KOH@GTbIZ

- AccopTu Tpioghenen: C TeMHbIM LIOKONAAoM

1200 pyb.

1100 py6.

1100 pyb6.
1 300 py6.
7 000 pyo0.

1200 pyb6.

1 300 pyb6.

(prCTaLLKOBLIN, YepHasi CMOPOAMHA), C MOJOYHbIM

LIOKOSAZOM (Xepec, KOM4eHbIin BUCKM).
-OpyKTOBbIE: AOMOYHbIE, MOCTHbIE
(6e3 nakTo3bl, 6e3 raoTeHa).



