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Canat BUTaMWUHHBIW C OrypLIOM U KanycTon
180g | 150°

C MOAOAOW MOPKOBKOW U iGAOKaMM,
3anpaBAeHHbI cMeTaHoi 180g | 150°

Canart u3 cBexux oBoluei 170g | 180°

CvyIibl

PaBuonu c Kypuuéﬁ 7|376y/\b0|-|e 3009 | 170°

OAMBbE C BETYMHOIN U NEepeneAHbIMU AL aMKU
1659 | 160°

MsAcHble ppUKaAeAbKU C OBOLLAMU
B 6yAbOHe 3409 | 180°

Kypu1Hble KOTAETbI C KapTOPEAbHbIM
ntope 120/130/40g | 190°

®wune nantyca, NpUroTOBAEHHOE Ha Napy TeTeAH U3 KPOAMKA B CAMBOYHOM COYCe, MWHU-NEeAbMELLKH, 3ane4YéEHHbIe
C AANLLOW U3 LyKWUHK 80/100g | 340° C PMCOM W 0BOLLAMM 90/130/60g | 230° B ropuouke 280g | 180°
[opsiyue Outona
J a
Mwunu-rambyprep o P
¢ Kaptodenem ¢pu 7 f

U KETYYyNnom
200/100/50g | 210°

JlecepThl

®pykTOBas KOP3UHKa
C LUApPUKOM MOPOXEHOTO 140/50g | 240°
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