


TAMNAC
TAPAS

PYNETUKUN U3 NOCOCH
(DapH_U/IpOBaHHbIe CIMBOYHBIM CprOM,
IIOfIAI0TCSI C YKAPEHbIM XJ1e011eM
SALMON ROLLS

Stuffed with cream cheese

and served with roasted bread

450 PYb / RUB

OB)XXAPEHHbIE

MOPCKWE N'PEBELLKUA

C onuBKaMu, MacaMHAMM

U BATIEHBIMU IIOMUJIOPaMY C MOJIOZO¥
CITapyKeil ¥ COyCOM MapMes3aH

SAUTEED

SEA SCALLOPS

With olives and sun dried tomatoes,
served with asparagus

and parmesan sauce

690 PYb / RUB

XAMOH CEPPAHO

C MeIoBOII IbIHEN

JAMON SERRANO
With honey melon

420 PYb / RUB

KYPULUA, SABEPHYTAA B BEKOH
C coycoM nanyku

BACON WRAPPED CHICKEN

With tzatziki sauce

320 PYb / RUB

MAPUHOBAHHDIE OJIUBKHU
MARINATED OLIVES

225 PYb /RUB

PAPLLUNPOBAHHDIE
BAKJTAXAHDI

3are4yeHHbIE C CBIPOM

STUFFED
EGGPLANTS
Baked with cheese

350 PYb / RUB

OBOLUHAA COJIOMKA
C COyCcoM

VEGETABLE CRUDITE PLATTER
WITH DRESSING

150 PYB / RUB

sevilla



CAJIATbl U SAKYCKH
SALADS AND APPETIZERS

UCNAHCKWUN CANAT
C MOPENPOAYKTAMU

C coycoMm necto 1 1MMOHOM

SPANISH SEAFOOD SALAD
With pesto and lemon

650 PYb / RUB

CAJIAT C TOMATAMM,
XAMOHOM CEPPAHO, CbIPOM
1M ONIMBKOBbIM MACJIOM
SALAD WITH TOMATOES,
JAMON SERRANO,

CHEESE AND OLIVE OIL

490 PYb / RUB

CAJIAT KANPE3E
Or med-nosapa

CAPRESE SALAD
A la chef

550 PYbE / RUB

MAPUHOBAHHbDIE
OBOLWU Tr'PUJb

C CbIpOM Q)eTa, OJINBKOBBIM MAaC/IOM "1 Y€CHOKOM

MARINATED
GRILLED VEGETABLES

With feta cheese, olive oil and garlic
490 PYb / RUB

TEMNbIA CAJIAT C TYHLIOM
I MAHTOBBIM YaTHU

WARM TUNA SALAD

with mango chutney

790 PYB / RUB

TPAOULUMOHHDBIN CAJIAT LLE3APb
C MUCTbSIMU POMeEH-caiaTa, 00yKapeHHbIMI
TOMAaTaMI Yeppy, X/IeOHBIMM CyXapuKaMu,
IOfJAETCSI C CHIPOM ITApMe3aH U COYCOM
1je3apb C aHYOyCaMM

TRADITIONAL CAESAR SALAD
With romaine lettuce, parmesan cheese,
roasted cherry tomatoes and bread croutons,
tossed with anchovy Caesar dressing

640 PYb / RUB

C KYPUHOW FPYQKOW FPUJ1b
MapuHOBaHHOII B COyCe YM/In
WITH GRILLED CHICKEN BREAST
Marinated in chili sauce

740 PYb / RUB

C KOPOJIEBCKUMU KPEBETKAMU IF'PUJ1b
MapyHOBaHHBIMI C JIAJIMOM C TYIMbSIHOM
WITH GRILLED TIGER PRAWNS
Thyme-lime marinated

760 PYBE / RUB




Cyhbl
SOUPS

cyn gH4d
SOUP OF THE DAY

550 PYG / RUB

PUHCKAA YXA C KONYEHbIM
JTIOCOCEM

FINNISH SMOKED SALMON SOUP
750 PYDG / RUB

KPEM-CYN U3 LLNNHATA
C MOPENPOAYKTAMU

SPINACH CREAM SOUP
WITH SEAFOOD

650 PYb / RUB R

cyn «CEBUJIbA»

N3 MOPEMNPOAYKTOB

Mupun, KOponeBCKue KPeBETKH, KaIbMaphl,
MOPCKOI1 TpebeloK, T0COCh, YECHOK,

mepery 4y, nerpyka. [logaercs

C TOMaTHBIM COYCOM U 6areTom

“SEVILLA”

SEAFOOD SOUP

Mussels, tiger prawns, calamari,

scallop, salmon, garlic, chili and parsley.
Served with tomato sauce and baguette

800 PYb / RUB
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NACTA, PUSOTTO U TIAIJIbA
PASTA, RISOTTO AND PAELLA

Ilacma Ha 6aw 8b160p: cnazemmu U TUHZBUHU CO UINUHATNOM
Pasta of your choice: spaghetti or spinach linguine

NACTA C KPEBETKAMU
n TOMATAMU

PASTA WITH SHRIMPS
AND TOMATOES

790 PYb / RUB

NMACTA KAPBEOHAPA
PASTA CARBONARA
650 PYbG / RUB

NACTA BOJIOHbE3E
PASTA BOLOGNESE
650 PYB / RUB

PU3OTTO C KYPULIEM U TPUBAMU
CHICKEN AND MUSHROOM RISOTTO
720 PYb / RUB

PU3OTTO C JIECHbIMU TPUBAMU
WILD MUSHROOM RISOTTO
690 PYB / RUB

PU3OTTO C BAJIEHOW BETYUNHOMN

N CMAPXEN

HPI/II‘OTOBTICHHOC Ha IMaMITaHCKOM

HAM RISOTTO
WITH ASPARAGUS
Cooked with champagne

850 PYb / RUB

NA3J1bA C KPOJIMKOM

ToroBuTcst 3 puca ¢ 6eKOHOM, ATIPUKOIA,
JTYKOM-IIIAJIOT, 3€/IEHBIM TOPOLIKOM,
IpUIlpaB/ieHa IPAHBIMY TPaBaMu

RABBIT PAELLA
Cooked with rice and bacon, paprika,
shallot, green peas, flavored with herbs

700 PYE / RUB

NA3J1bd C MOPENMPOAYKTAMU
Mupun, KOponeBCKIe KPeBeTKIL,
MOPpCKMe rpebelku, KaibMap, coyc OucK,
3aIledeHHbIIl YeCHOK, IepeL] YN,
XaJIalleHbo, MIMIHAT, IIMOH ¥ PYUC

SEAFOOD PAELLA

Mussels, tiger prawns, scallops, calamari,
bisque sauce, roasted garlic, chili pepper,
jalapeno, spinach, lemon and rice

990 PYb / RUB

;B% Rustauants



BJIIOOA HA TPUJIE
GRILLED DISHES

Bce 6m100a epunv nodaromcs ¢ eapHupamu Ha 8vl60p:
MAPUHOBAHHDbIE 080U4U 2PUNL / MUHU-Kapmodenv / kapmogenv ppu / 3enerHviii canam
All grilled dished are served on your choice with:

grilled marinated vegetables / mini potatoes / French fries / green salad

NIOCOCb 'PUJIb TN KOMYEHbBIN

C coycoM necTo 13 pyKKOJIbI

GRILLED OR SMOKED SALMON
With arugula pesto

1350 PYb /RUB

AOPA[O rPUNb

C coycom unm

GRILLED DORADO
With chili sauce

1200 PYb/RUB

LWALLJIbIK U3 KPEBETOK rPUJ1b

C yecHOKOM 1 PO3MapUHOM

GRILLED PRAWN SKEWER
With rosemary and garlic

1 800 PYb/RUB

KYPUHAA FPYOKA FrPUNb
MaprHOBaHHas € TMMOHOM,
JIAlIMOM ¥ aHAHACOBOJ CaIbCOM

GRILLED CHICKEN BREAST
Marinated in lemon, lime and pineapple salsa

730 PYb / RUB

KOMNYEHbIE CBUHDIE PEBPbILLKU
C coycom 6apbexio

SMOKED PORK SPARE RIBS
With BBQ sauce

900 PYb / RUB

CBUHUHA Fr'PUJIb
MapnHOBaHHas IO-UCTIAHCKI,
C COyCOM POMECKO

GRILLED PORK
Spanish style marinated,
served with romesco sauce

900 PYE / RUB

KAPE ArHEHKA reujb

C COYCOM I3 KOITIE€HOT'O Y€CHOKa

GRILLED RACK OF LAMB
With smoked garlic sauce

1650 PYb / RUB

CTEWUK PUBAU
C MacoM u TpaBamu
RIB EYE STEAK
With herbed butter

1900 PYb / RUB

ACCOPTU-TPUNDb
HA LUMNATE Angd ABOUX:

KpeBerku, Kypuiia, CBUHIHA U TOBAMHA

GRILLED MIX
ON THE SKEWER FOR TWO:
Prawns, chicken, pork and beef

2400 PYb /RUB

BAKJNTAXKAHDbI rPUJ1b

C 3are4eHHOIT MOIIAPENIoii

GRILLED EGGPLANTS
With baked mozzarella

690 PYE / RUB

sevilla
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BJIIOAA OT LLUE®-NMOBAPA
CHEF’S SPECIALS

PUNE NANTYCA HA NMAPY
C MOPKOBBIO 1 CenbjiepeeM,
IPUIIPaBIeHHOE MAC/IOM e TPYLIKI
STEAMED HALIBUT FILLET
With carrots and celery,

garnished with parsley butter

1100 PYB / RUB

TENATUHA “OCCOBYKO”
[IpuroToBneHHas Ha MefIJIECHHOM OTHE,
HOJJA€TCs ¢ YeCHOYHO-KapTOQeNbHBIM Iope

SLOW COOKED VEAL OSSOBUCCO

Served with garlic mashed potatoes
990 PYb / RUB

UCNNAHOCKAA
FOJNNIEHb ArHEHKA
C OBOLHbIM PATY

ITopaetcst ¢ 4eCHOYHO-KapTO(dEIbHBIM HIOpe

ICELANDIC LAMB SHANK
WITH SAMFAINA
Served with garlic mashed potatoes

1700 PYE / RUB

‘By f/?ost&awnté



TPAOULMOHHBIE BNIOOA PYCCKON KYXHU

TRADITIONAL RUSSIAN MENU

CAJIAT «CEJIEAKA NOJA LUYBEON»
“HERRING A LA RUSSE” SALAD
550 PYG / RUB

BIUHbI C KPACHOW UKPOWM
PANCAKES WITH RED CAVIAR
900 PYB / RUB

PbIBHOE ACCOPTHU
MapuHoBaHHasI U KOITYeHas pbrda
FISH PLATTER

Marinated and smoked

840 PYb / RUB

MACHOE ACCOPTHU
MEAT PLATTER

640 PYDb / RUB

TPAOULUMOHHDbIN BOPLL

CO CMETAHOM

TRADITIONAL RUSSIAN BORSCH
WITH SOUR CREAM

650 PYBb / RUB

NEJIbMEHU C MACOM,
3ANEYEHHbBIE C FPUBHbBIM
COYCOM U CbIPOM

ITogaroTcs co cMeTaHOI

TRADITIONAL DUMPLINGS
(PELMENI), BAKED WITH
MUSHROOM SAUCE AND CHEESE

Served with sour cream
700 PYb / RUB

CYOAK «MO-LLAPCKW»
[TomaeTcs ¢ oMaiyllIKoM U3 rpeun
PIKE PERCH TSAR STYLE
With buckwheat pancake

750 PYb / RUB

BE®PCTPOrAHOB OT LUE®-NMOBAPA

ITopaeTca c yecHOYHO-
KapTOQeTbHBIM I0Pe 1 KOPHUIIOHOM

CHEF SPECIAL BEEF STROGANOFF

Served with mashed potatoes and pickle
950 PYb / RUB

sevilla
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OECEPTDI
DESSERTS

KPEMA KATAJIAHA SABJIOYHbIN LUTPYQESb
TpaguumMoHHAS UCTIAHCKAS [TogaeTcst ¢ BAHMIBHBIM COYCOM
Bepcust KpeM-Oprore " MIAPUKOM MOPOXKEHOTO
CREMA CATALANA APPLE STRUDEL
Traditional Spanish version Served with vanilla sauce and ice cream scoop
of créme brulée 590 PYB / RUB
350 PYG / RUB
MOPOXXEHOE

TOPT AHA BannnbHoe, KTyOHUYHOE, LIIOKOJIATHOE
CAKE OF THE DAY ICE CREAM
450 PYB / RUB Vanilla, strawberry, chocolate

. 220 PYB /RUB
LWIOKONAAHbIN ®OHOAH
[TomaeTcst ¢ MIAPUKOM BaHUIBHOTO MOPOXKEHOTO COPBETbI
CHOCOLATE FONDANT SELECTION OF SORBETS
Served with a scoop of vanilla ice cream 190 PYB / RUB
590 PYb / RUB

MAPUHOBAHHbDbIE ®PYKTbI
C LLAPUKOM COPBETA

MARINATED FRUITS
WITH SORBET SCOOP

450 PYb / RUB
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HATMUTKA
DRINKS

CAHI'PUA

Ocsexcarow,ast canepusi — mpaouyuoHHbLil UCNAHCKULL HANUMOK.

Koxmetinv denaiom u3 euna, 6peHOU unu 1ukepa ¢ COKAMU UnU TUMOHAIOM.
Eé nooatom 6 kysuiuHe co ceexumu GppyKmamu u a1b00M.

SANGRIA

Wonderfully refreshing sangria is a traditional Spanish drink.

The punch is made with wine and brandy or liqueur and blended

with juice or other soft drinks. Served with fruits and ice.

250 ml 1L

KOPOJIEBCKA{A CAHIPUA
HUrpucroe suro 80 ml/ 320 ml
Lnrpycossiit mukep 15 ml / 60 ml
AnenbcyHoBbli cok 50 ml /200 ml
Caexxne GppyKThI

ROYAL SANGRIA
Sparkling wine 80 ml / 320 mn
Citrus liqueur 15 ml / 60 mn
Orange juice 50 ml / 200 M
Fresh fruits of the season

KPACHA4A CAHIPUA

KpacHoe BunO 60 ml / 240 mn

Bpenau 10 ml / 40 mn

urpycossiit mukep 10 ml/ 40 mn
LInTpycoBBIIl TUMOHA, CBeXXVE (PPYKTHI
SANGRIA TINTO

Red wine 60 ml / 240 mn

Brandy 10 ml / 40 v

Citrus liqueur 10 ml / 40 mn

Lemonade, fresh fruit of the season

550 1950

375 1300

BEJIAA CAHIPUSA

Benoe BuHO 60 ml / 240 mn

[Tepcukosbiit mukep 10 ml / 40 M

Bpenpu 40 M 10 ml / 40 M

Cexxne QpyKTHI, UMOVPHBIIL 971, LIUTPYCOBBIIT TMMOHAT
SANGRIA BLANCO

White wine 60 ml / 240 mn

Peach liqueur 10 ml / 40 mn

Brandy 10 ml / 40 mn

Ginger Ale, lemonade, fresh fruits of the season

sevilla
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LLUAMMNAHCKOE
CHAMPAGNE

375 ml

750 ml

MOET & LUAHAOH BPIOT UMNEPUAT
MOET & CHANDON BRUT IMPERIAL

13 000

BAOBA KJIMKO NOHCAPAEH BPIOT
VEUVE CLICQUOT PONSARDIN BRUT

17000

UrPUCTOE BUHO
SPARKLING WINES

150 ml

750 ml

POCCUNCKOE LLAMMAHCKOE BPIOT
RUSSIAN SPARKLING WINE BRUT

400

2000

ABPAY OIOPCO BPIOT (POCCUA)
ABRAU DURSO BRUT (RUSSIA)

500

2500

MOHTE®bOPE NMPOCEKKO (BEHETO)
MONTEFIORE PROSECCO (VENETO)

900

5000

sevilla
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BEJIbIE BUHA
WHITE WINES

375 ml

750 ml

MUHO FPUOXKNO. BUNTJTIA POKA

(UTANNA) 2100
Pinot Grigio. Villa Rocca (Italy)

AOOMALUHEE BUHO
(UCNAHUA)

House wine (Spain)

2300

BPOKEH B3K LLULAPOOHE

(lOro-BOCTOYHAA ABCTPANTUA)
Broken Back Chardonnay (South Eastern Australia)

3000

LLUEHEH BJIAH. X111 BblO

(OAP)
Chenin Blanc. Hill View (South Africa)

3000

BEPAEXO. KACTUJIbO [IE ACA

(UCNAHUA)
Verdejo. Castillo de Aza (Spain)

3200

COBUHbOH KATAJTIbAO

(MTANUA)
Sauvignon Cataldo (Italy)

3200

A BOCKAHA BJIAHKO
(UCNAHUA)

La Boscana Blanco (Spain)

4600

PUCJIVHTI. TAHOXAYC MAUEP

(ABCTPUA)
Riesling. Landhaus Mayer (Austria)

4600

WABJIN. TMNOM BPUHbBO

(PPAHUUA)
Chablis. Guillaume Vrignaud (France)

9000

seyvilla
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KPACHbIE BUHA
RED WINES

750 ml

AOMALUHEE BUHO
(UCNAHUA)

House wine (Spain)

2145

BPOKEH B3K LLUUPA3
(ABCTPANTUA)
Broken Back Shiraz (Australia)

2 800

MUHOTAXK. XUNJ BblO
(IOAP)
Pinotage. Hill View (South Africa)

2 800

OWHOC HEPO ’ABOJIO

MEPJ10 BUONTOOXXUNKO
(UTANNA)

Oynos Nero d’Avola-Merlot Biologico (Italy)

2900

KbAHTU KNTACCUKO. OXXYJTMO CTPAKKAU
(UTATNA)
Chianti Classico. Giulio Straccali (Italy)

3500

MAJIbBEK. SYKKAPOU CEPUA A
(APTEHTUHA)
Malbec Serie A. Zuccardi (Argentina)

3500

BAJIbMNONMUNYENNA KITACCUKO CYNEPUOPE.
PUNACCO. I>KY3ENNE KAMMAHbBOJIA
(UTANUSA)

Valpolicella Classico Superiore. Ripasso.

Guiseppe Campagnola (Italy)

4700

BOCK CUJIbBECTPE
(UCNAHUA)

Bosc Silvestre (Spain)

6000

KAPMEHEP JIENEHOA. BEPHAP MATPE
(G 17011%))
Carmenere Leyenda. Bernard Magrez (Chile)

6000

LULATO MAPIro oE 6ECCAH
(®OPAHUNUA)
Chateau Margaux de Bessan (France)

11 000
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PO3OBOE BUHO
ROSE WINE

750 ml

MOHTE®bOPE PO3ATO
(UTANUNA)

2 600
Montefiore Rosato (Italy)

BUHA NO BOKAJ1AM 1somn
WINE BY GLASS somL

KPACHOE BMHO / RED WINE

AOMALLHEE BUHO
(UCMAHUSA)

380
House wine (Spain)

OWHOC HEPO ’ABOJIA MEPJIO
(MTANUA)

600
Oynos Nero d’Avola-Merlot Biologico (Italy)

BEJIOE BMHO / WHITE WINE

AOMALLUHEE BUHO
(UCNAHUSA)

380
House wine (Spain)

COBUHbOH KATAJIbAO
(MTANUA)

600
Sauvignon Cataldo (Italy)

‘By f/?mmnfc



XEPEC
SHERRY

40 ml

XEPEC ANIEXAHAPO ®UHO
ALEXANDRO FINO

510

NMOPTO
PORTO

80 ml

NOPTBEWH OCEOPH PYBM
OSBORNE FINE RUBY PORTO

950

BEPMYT
VERMUTH

80 ml

MAPTUHU BbAHKO
MARTINI BIANCO

440

MAPTUHU POCCO
MARTINI ROSSO

440

MAPTUHU DKCTPA APAN
MARTINI EXTRA DRY

440

BOOKA
VODKA

40 ml

PYCCKUMN CTAHOAPT KNNACCUYECKUN

RUSSIAN STANDARD ORIGINAL

275

PYCCKUW CTAHOAPT NJATUHYM
RUSSIAN STANDARD PLATINUM

330

PYCCKUW CTAHOAPT UMMNEPUS

RUSSIAN STANDARD IMPERIA

400

BEJNTYTA AJIIIOP
BELUGA ALLURE

680

BEJTYTA 30J1OTAA INHUA
BELUGA GOLD LINE

780

rPEM ryc
GREY GOOSE

770
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KANbBALOOC
CALVADOS

40 ml

KANbBAOOC VSOP
CALVADOS VSOP

680

KANbBAOOC XO
CALVADOS XO

1160

KOHbAK
COGNAC

PEMU MAPTUH VSOP
REMY MARTIN VSOP

950

XEHHECCHU VS
HENNESSY VS

550

XEHHECCHU VSOP
HENNESSY VSOP

950

XEHHECCHU XO
HENNESSY XO

2350

PEMU MAPTUH XO
REMY MARTIN XO

2350

BPEHAON
BRANDY

METAKCA
METAXA

480

BUCKH
WHISKEY

IDKEMMECOH
JAMESON

475

IDKEMMECOH 12 Y.O.
JAMESON 12 Y.O.

950

AXXEK OEHUEN3
JACK DANIEL’S

550

YUBAC 12 Y.O.
CHIVAS 12 Y.O.

600

YNBAC 18 Y.O.
CHIVAS 18 Y.O.

990

AXXOHHU BOJIKEP RED LABEL
JOHNNIE WALKER RED LABEL

450

AXXOHHU BOJIKEP BLACK LABEL
JOHNNIE WALKER BLACK LABEL

695




BUCKHN
WHISKEY

40 ml

FMMEHO®OUOAUK 15 Y.O.

GLENFIDDICH 15 Y.O. 850

FMMEH®UAAUK 21 Y.O.

GLENFIDDICH 21 Y.O. 1650

TEKUNA
TEQUILA

OJIbMEKA BJIAHKO

OLMECA BLANCO 375

OJIbMEKA rona

OLMECA GOLD 425

OXXUH
GIN

ropaooH3

GORDONS 385

BOBMEN CAN®UP

BOMBAY SAPPHIRE 585

POM
RUM

BEAKAPOUN OPO

BACARDI ORO 415

BEAKAPOUN KAPTA BJIAHKA

BACARDI CARTA BLANCA 415

BAKAPOU BJNNEK

BACARDI BLACK 415

JIMKEPbDI
LIQUORS

KAMNAPHU

CAMPARI 380

EFEPMAUCTEP

JAGERMEISTER 450

APAMBYU

DRAMBUIE 530

CAMBYKA

SAMBUCA 450

BEWNN3 AUPULL KPUM

BAILEY’S IRISH CREAM 420

sevilla
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nnBoO
BEER

330 ml

KPYLLUOBULE CBETNOE
KRUSOVICE LAGER

520

KPYLLOBULIEE TEMHOE
KRUSOVICE DARK

520

KJNTAYCTAJIEP BE3AJIKOIOJIbHOE
CLAUSTHALER NON-ALCOHOLIC

350

BOOA
WATER

500 ml

750 ml

AKBA NAHHA
ACQUA PANNA

380

450

CAH MNEJITEFPUHO
S.PELLEGRINO

380

330 ml

450

500 ml

BEOP>XXOMMU
BORJOMI

250

300

BE3AJIKOIrOJIbHbIE HAMMUTKU
SOFT DRINKS

330 ml

KOKA-KOJIA / COCA-COLA

220

KOKA-KOJ1A 3EPO / COCA-COLA ZERO

220

CMNPAWT / SPRITE

220

®AHTA / FANTA

220
250 ml

LUBEMNC TOHUK / SCHWEPPES TONIC

220

LUBENC BUTTEP JIEMOH / SCHWEPPES BITTER LEMON

220

COKHU
JUICES

250 ml

AMNENbCUHOBbLIN
ORANGE

195

ABJIOYHbIN
APPLE

195

rPENN®PYTOBbLIN
GRAPEFRUIT

195

K/TIOKBEHHbIN
CRANBERRY

195

CBEXXEBBI)KATbIV COK AHS
FRESH SQUEEZED JUICE OF THE DAY

425

CBEXXEBbIXXATbIM AHAHACOBbIN COK
FRESH SQUEEZED PINEAPPLE JUICE

590

sevilla
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KO®E
COFFEE

3CnPECCO
ESPRESSO

PUCTPETTO
RISTRETTO

MAKKUATO
MACCHIATO

AMEPUKAHO
AMERICANO

OBOWHOW 3CMNPECCO
DOUBLE ESPRESSO

KANYYUNHO
CAPPUCCINO

NNATTE
LATTE

MOKKAYNHO
MOCCACHINO

roPAYUN LLOKONAL

220

220

220

220

280

280

280

280

HOT CHOCOLATE 350
AN
TEA

500 ml

ACCAM ronpg YePHbIA
ASSAM GOLD BLACK

AHIIMMCKNNA 3ABTPAK YEPHbIN
ENGLISH BREAKFAST BLACK
YAWM C YABPELLOM YEPHbIN
BLACK & THYME BLACK

3PN FPEN YEPHbIN

EARL GREY BLACK

My3P YEPHbIN

PU ERH BLACK

MOJIOYHbIN YNYH

MILKY OOLONG

CEHYA 3EJIEHbIN

SENCHA GREEN

YAW C XKACMUHOM 3EJIEHbIN
JASMINE BLOSSOM GREEN
FrEHMANYA OPYKTOBbIN
GENMAICHA FRUIT TEA
POMBYLU

ROOIBOS

MAPOKKAHCKAS MEPEYHASl MATA YAW TPABSIHOM
MOROCCAN PEPPERMINT HERBAL TEA
YA C POMALLKOW TPABSIHOM
CHAMOMILE HERBAL TEA

400

400

400

400

400

400

400

400

400

400

400

400

sevilla
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