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Menu packs

Wine tasting pack “Basic”
You can enjoy in the selection of O wines from
the categories Classic. Special Selection and Alexandrio Cuvee

Wine tasting by glass
IF you see wine tasting as a challenge and adventure, here you
can toste any wine from Tikves Winery

Classic. Special Selection. Alexandria Cuvee glass
Terroir bela Voda and barovo
Domaine Lepovo Chardonnay and Pinot Noir

Domaine Llepovo Grand Cuvee

“Tikves platter” pack

A best selection of cheese. prosciutto and smoked meat
along with O different wines

Wine and dine

oacks

Starter menu pack
We provide you with popular menu pack of our restaurant

along with 3 glasses of the best wines.
You will be served with:

- Green solad mix with parmigiono and prosciutto combined

with dressing sauce
- Pork or chicken fillet with grilled vegetables side dish
- Daily chef’s dessert choice

Tikves specials menu pack
A journey thru Tikves valley region with the locally
produced products cooked at the best of the chef's
served with 4 glasses of finest wines. You will enjoy:
- Tikves new age salad
- Carp fish fillet with green cream sauce
- Pork ribs from oven in wine sauce with vegetables
= Daily chef's dessert choice

320 mkd

60O mkd
120 mkd
150 mkd
300 mkd

650 mkd

850 mkd

10O mkd

| lokeT MeHn

OcHoseH nakem 3a dezycmayuja
bui Hyanme MoXHOCT Aa aerycTipaTe O BUHA OA 320 aeH.
kateropunte Classic, Special Selection 1 Alexandria Cuvée.

Jezycmauuja Ha yawa no uz6op

AKO ACIYCTAUMATA HA BHO 30 BOC MpecTasyBa NPEAM3BIK 11 CBAHTYPA,
MOxeTe AQ oAbepeTe BUAO KO BUHO

Knaacuk, Cneunan CeaexkwH. Arekcarnapra Kyse 60 aen.
Tepoap suHa - beaa boaa u baposo 120 aew.
Aomevn Aenoso apaone v [Nuno Hoaop 150 aeH.
Aowmenn Aenoso [pana Kyse 300 aeH

lMakem “Tukeewku opoesep”

Cerexumja Ha HajaCOpUTE Crpeha, 050 aeH.
KQWKABAAM, MPLWYTA U AYLEHO MECO
MPUARYXEHO CO O PASAMUHM BIHA.

XOQHO 1 BUHO"
NOKETU

Cmapmep nakem meHu
bu HyAVMe MOMYACQpEeH CeT OA XPAHO CO MOAZPEH MPWCTAr 850 aew.
HO HAWATA KYJHA 3GCAHO CO 3 YA OA HAJAOOPUTE BUHAL
KQ oraeTe MOCAYXCHU CO:
- Canata co napMesaH. NplyTa u APECUHT
= CBUHCKO/ TIMACUIIKO BUAC CO TPUAOBOH 3CACHUYK
- AecepT Ha AgHOT

Tukeewku Cneuujaﬂumemu nakem meHuU

B Hyavme natysame HMs BrycosmMTe HA TviksewmjoTa 1100 aer.
NPEKY AOKCGAHO MPOM3BEACHN U MOUTOTBEHM MPOAYKTM

OA HAUMOT TOTBAY, CZPBMPAHO CO 4 uawm OA HAjyBaBATE BUHA.

Ke yxveare 50:

Tukbewka ,new age" caaata
- Quae xpan oa TVKBeWKO e3ePo CO 3eAeH COC
- [leyeHn CBMHCKM PebpPa CO COC OA BUHO U 32ACHYYK
- /AecepT HO AgHOT



Business menu pack

We offer you a bit of the international cuisine for
your pleasure in 4 courses and a selection

of 4 finniest wines:

- Smoked salmon salad with ren and
quail agg in sous vide

- Rolled sea bass with gnocci and
swiss chard cream sauce

- Pork fillet Wellington with vegetables

- Daily chef's dessert choice

Special Selection menu pack
Specially Selected recipies from the best of our Chef
in O courses and a selection of S finniest wines:

- bBeef fillet carpaccio with cherry tomato, parmigano
and sweet raspberry sauce

- Schrimps in kadaif

- Sea bass in blanket with green sauce

- Pork fillet in boletus sauce and grilled vegetables

- Dally chef's dessert choice

Terroir menu pack
Premium taste cuisine in 7 courses and a selection
of / finniest wines of Tkves Winery:

- Sea bass/sea bream fillet carpaccio

- Roasted octopus in pelati souce and rosemary
- Salmon file in citrus sauce

- Celerioc cream soup

- Beef medalions in red wine sauce

- Sous vide lamb in sauce

- Daily chef’s dessert choice

1650 mkd

2250 mkd

2050 mkd

bu3sHuc nakem meHu

BkycoT HO WedoT npeky ceAekumja Ha peuenT BO 1650 aeH.
4 cepppaha, CepBMPAHO CO CeACKLIMa

HO 4 PABANYHM BUHA OA VIKBELLL.

Canata co uaagH AOCOC. PeH U jajue
OA MPENeAVLA BO CY BIA

PorosaHa prba ACBPAK CO HOKM 1 KPEM
coc oA OAUTBC

CorHCKO PrAe BeArHIToH co 3eaeHuyk
A\ecepT Ha AgHOT

Special Selection nakem meHu
KyjHa co npemiuym Bryc BO CeAKLM]Q HA WedhOT HA KYjHA 2050 aeH.

8O O CepBMpPAaa, CePBUPAHO CO CEACKLIMA

Ha O npeMuyM BUHA OA TVIKBeLL.

Kapnauo oa TeAeiiko Meco co wepn AOMATU,
NOPME3aH 1 CAGAOK COC OA MOAUHA

Wkomnn 8o kaaavid

/A\GBPAK BO BACHKET U 3€ACH COC

CBMHCKO PUMAC BO COC OA BOTOM MEHYPKU U
TOVACBOH 3ACHUYK

AecepT Ha AeHOT

Tepoap nakem meHu
[MpemMuym BryC HO MeHW CO / CePBPAA U CeACKLIN]A 2050 aeH.

HO / BUHO OA HOJACOPUTE MPOTPAMA HA TVIKBeLL:

Kapnauo oa mopcka prba Aaspak/ umnypa
[eueH OKTOMOA BO COC OA MEAQTU U PY3MAPUH
Dure rococ 8o cuTpyc coc

Kpem cyma oa ueaep

TeAewkn MeAQBOHM BO COC OA LPBEHO BUHO

JarHewro 8o ¢y sra co coc
AecepT HA AeHOT




Salads

Macedonian salad

Most traditional salad in Macedonia is always prepared with
the freshest ingredient, tomatoes, cucumbers, onion, and always
with roasted green peppers. with white traditional sheep
cheese and olives, seasoned with extra virgin olive oil and
parsley.

Tikves new age salad

Tkves salad is the best combination of tasteful Macedonian
vegetables, fine cheeses and modern cuisine approach at our
restaurant. Green salad mix. cherry tomatoes. quinoa,
parmigiono. champions mushrooms, dressing of extra virgin
olive ail, lemon zest, honey and mustard.

Blue cheese salad

Creamy salad prepared by our chef with special dressing from
honey. sour cream, mustard ond extra virgin olive oll, fresh
green salads mix. cherry tomato, walnuts.  chickpeos. raisins,
roasted bacon.

Shrimps salad

Always fresh from the near by Aegean sea we offer you the
taste of salad Of fresh leaves of lettuce and rocket. cherry
tomato. fresh cucumber: sweet&sour sauce. parmigiano and
fried shrimps.

130 mkd

190 mkd

200 mkd

350 mkd

Canatm

MakeooHcka canama

CocCTojkM: AOMATU, KPACTABMUKM, KDOMMA, CEKOTAll CO MeUeHM 130 aeH.
nMnepKn, Cco 6@/\0 OBYO TPAAMUMOHAOAHO Chpehe 1 MACAKMHKIA,

3AYVMHETO CO eKCTA AJAHO UeACHO MACAMHOBO

MOCAO N MATAOHOC.

Tukeewka new age casiama

OBaa COAQTA € HOJAOOPATA KOMOMHALM]Q  HA BKYCHUTE 190 aeh.
MOKZAOHCKM 3EACHUYLIV, BKYCHU CUPEHA 1 MOAZDEH NMPUCTAnN

HO HOWATA KYJHA. 32ACH CAAQTEH MUKC, Wepn AOMATU, KUHOQ,

NAPME3aH, MeYYPKU WAMIUHBOHN U ADECUHT COC OA  @KCTPA ACAHO

LIZACHO MOCAMHOBO MACAO, AVMOH, MEA U CeHd.

Pok¢pop canama

Kpemacta caAaTa MOAroTseHa OA HaWMoT roteay co cneumjoreH 200 AgH.
APECUHT OA MEA. MOBACKQ, CEHP, EKCTPA ACAHO LIZACHO MAACHHOBO

MOCAO. AVICTOBM OA MUKC HO CBEXQA 3CACHO COACTA. WEPKW AOMATH,

OPEBM. HAYT. CYBO TPO3jE. MPXEHA CAQHVHA.

Canama o0 wkamnu

Cexoraw csexo oa krejckoto mMope but Hyanve canata oa 320 aeH.
MOPYAG 1 DYKOAQ. WEPW AOMATH, KPACTABMYKM, CAGTKO — AYT COC.

NOPME3aH W LWKAMN.



Cold starters

“Cheese Plate”
A plate of the best selection of traditional Macedonian
cheeses in combination with some international. 250gr.

“Prosciutto plate”

The plate flled with pork prosciutto and smoked beef
fillet. 1950 gr.

“The platter”
A combination of the best cheeses and prosciutto.
150gr of cheeses and 10Ogr of prosciutto.

Hot starters

Schrimps in kadaif

Wrapped schrimps in traditional oriental dried pasta
kadaif and fried in olive oll. sesoned with cucumbers
and parsley,.

Gnocchi with cheese dressing
A delicate taste of several cheeses mixed in dresssing
sauce covering the soft gnocchies.

Foie gras
Famous french cuisine taste of soft and creamy toste
of foie gras.

300 mkd

500 mkd

600 mkd

250 mkd

300 mkd

350 mkd

/NOAHO MOCAJOACHE

Hacka cuperve

Cerekumja 0A HAJAOBPUTE MAKZAOHCKU TOAAULMOHAAHM 300 aeH.
cMperHa U KAWKABOAK KOMOVHUPDAHM CO HeKOM

VHTEPHALMOHAAHN BUAOBM Ha cviperbe. 200 o

Hacka co npwyma

/A\QCKa CepBUPAHA CO CBUHCKA MPILYTA MYLWEHO TOBEAKO 500 aeH.
duvre. 190rp.

Jacka komb6u

HajaobpuTe MOKeAOHCKM CUPEHha U KAWKABAAN AOMOAHETA 600 aeH.

CO MPWYTA 1 MyweHo roseacko duae. 190 crpere v
1OO0rp npwyTa u durae

lonao npeajaaere

Llikamnu eo kadaudh
kamnu 3QBUTKAHM BO TOOAMLMOHOAZH KAAQK. MPXEHA HA 250 aceH.
MACAMHOBO MACAO M 3AUMHETIK CO MATAOHOC U KPACTABMNYKIA.

HboKu co Kpem coc 00 pasHu cuperba
A\CANKOTEH BKYC HO KPEM COC OA 3 BMAOBU HA CHPEHE 300 aeH.
NPCAMEH HO MKW BKYCHU HOKM.

®oa 2pa - uuzep 00 namka (Foie gras)
[NpouyeH cneurjoamTeT OA GPAHLYCKOTA KYJHA CePBIPOH 320 aeH.
BO KPEMACT M MeK BKYC HA LMrep OA NATKA ~Goa rpa.



Fish

Carp fillet with green cream sauce

The most traditional fish for the region. carp fish fillet
from the nearby Tikvesh lake, seasoned with traditional
spices. garlic. 200gr.

Salmon fillet in a sauce a la chef
Fresh salmon fillet marinated in speciol sauce of our chef
and some side dish vegetables. 200 gr

Sea bass / gilt-head bream with avocado raguot

A delicious taste of avocado ragu with sea bass/
gilt-head bream fillet. 200gr.

Nain course

Wellington pork/beef fillet

Juicy pork/beef fllet in sous-vide seasoned with chestnut
cream and champions mushroom. rolled in bacon and
wrapped in French pastry. 200gr.

Pork fillet in prunes sauce

Delicate pork fillet with savory sweet prunes and honey sauce.

200gr

Beef fillet in dark chocolate and red wine sauce

Delicious black taste on the beef fillet as a special recipe
of the chet 200gr

250 mkd

500 mkd

450 mkd

3900/600 mkd

390 mkd

80O mkd

Wiele

®une peyHa puba Kpan co 3eseH Kpem coc
DuAe 0A HOJTROANLIMOHOAHATA PEUHA PUOa OA
TUKBEWKOTO €3¢0, 30UMHETO CO TROANLIVIOHOAHM
saumkn, ayk. 200 i

Jlococ ¢hune 8o coc a na wegh
Dure cbex AOCOC MAPVHUPAH BO CNELMJACH COC HA
HOWMOT Wed co 3eaeHuyk kako rapHmp. 200rp.

Qune naspak/ yunypa co pazy 00 agokado
boraT BKyC HO PAry OA GBOKAAO CO GUAC OA ACBPOK/
umnypa 200rp.

lOTBCHW jOaACHC

CeuHcko/ menewko ¢une BenuHzmoH

COUHO CBMHCKO/ TEACIIKO GUAC CO MPEACE MPE KOCTEH.

NeUYPKM WIAMMFOHM, OBBUEHO BO CYBA CACHWHA W
avicHato Tecto. 200rp.

C8UHCKO husie 80 cOC 00 Cy8U UPHU C/IUBU
ACAKATEH BKYC HO COYHO CBUHCKO DMAC BO CAGIAOK
coc oA cysn UpHn caven 1 Mea. 200rp.

Tenewko ¢husie 80 coc 00 UYpHA HOK01a0a U Ype8eHo 8UHO

250 acH.

200 acH.

4250 aeH.

300,/800 agH.

390 acH.

BkyC HO LPHAO YOKOAGAG U LPBEHO BUHO CO HajcouHOTO Teaewko 8OO acH.

durre. 200rp.



Desserts

Daily desserts brought by our chef
Fach day our chef is preparing some special dessert by

his best experience. Please ask the personnel for the daily

dessert.

Cherry vanilla
Creamy sweet and sour taste of cherries and vanilla

Ice cream ball
Vanilla ice cream.

Additional

House bread with spicy butter

Bread made in the restaurant served with specially spiced

butter.

Ajvar - macedonian papprika paste

Macedonian specialty made by the traditional recipe at

the restaurant. 100gr.

Roasted nuts
Various roasted nuts. 100gr.

120 mkd

150 mkd

50 mkd

40 mkd

100 mkd

150 mkd

AecepTn

Jecepm Ha 0eHom no u36op Ha Hawuom 20meay
CeKoj AgH HOWWOT rOTBAY MOATOTBYBA HEKO] NoceOeH
ACCEPT OA HeropaTO HAjAOGPO McKycTso be Moanme

npawajTe KA HaAnMoT NEPCOHAA 34 AHZBHMOT ACCEPT.

Llepu eaHuna
KDQMQCT CAQTKO KMCCA BKYC HQA BUMWHA 11 BAHNAQ

Cnaooneo - monka
CAQAOACA OA BAHWAC ~ TOMKQ.

AOACTOLM

Mopyuja domaweHr ne6 co 3a4uHem nymep
/A\e6 MOATOTBZH OA HAIMOT MEPCOHAA U CZRBUPAH CO
CMNELUMJOAHO 3AUMHET NnyTep.

Ajeap - nopyuja
HanpageH no TpaAMUMOHOAHO peLenTypa OA HAMMOT
nepconan. 100,

AnemucaHu
Pasnm anetucann. 100m

150 aeH.

190 achH.

20 aeH.

40 pen.

100 aeH.

150 aeH.



SOt
Drinks

Water

Non sparkling water 1 lit6O

Non sparkling water O.33lit

Sparkling water 1 lit

Sparkling water O20lit.

Grape juice a Tikves Winery product O.25 lit
Schweppes biter lemon O.20Lit

Coca-Cola O.20 it

Coffee Espresso

Cofiee Macchiato. Cappuccino

Tea

60O mkd

50 mkd

60O mkd

50 mkd

60O mkd

OO mkd

60O mkd

50 mkd

50 mkd

50 mkd

DCICAKOXOAHM
| Injaraum

Booa

Herasupana soaa 1 aur.

Herasnpana soaa O.33aur.

[asnpaHa Boaa TAnT.

[asnpara soaa O2DAmT.

lbo3a0e cok Mponsoa Ha uksew O20AuT
lWeenc utep aemon O20auT

Koka-Koaa O.22ant

Kade Ecnpeco

Kade Makumjato. KanyumHo

Yaj

60 aeH.
050 aeH.
60 aeH.
00 aen.
60 aeH.
60 aeH.
60 aeH.
90 aen.
00 aeH.

20 aeH.



Wine list

White wines

bela Voda terroir

Barovo terroir

Alexandria Cuvee

Temjanika Special Selection
Muscat Otonel Special Selection
Grenache Blanc Special Selection
Sauvignon Blanc Special Selection
Rkaciteli Special Selection
Chardonnay Special Selection
Chardonnay Ock Edition
Alexandria

Temjanika Classic

Chardonnay Classic

Traminec Classic

050 mkd

050 mkd

400 mkd

350 mkd

350 mkd

350 mkd

350 mkd

350 mkd

350 mkd

380 mkd

230 mkd

230 mkd

230 mkd

230 mkd

BUHCKO AMCTO

besio suHO

bera boao

baposo

Anexkcarapuja Kyse

Temjanuvka - Special Selection
MyckaT oToHen - Special Selection
loeHaw 6ea Special Selection
Coprrnon 6ea - Special Selection
Praumtean - Special Selection
WapaoHe - Special Selection
WapaoHe - Oak Edition
AACKCAHAPW]Q

Temjarmka Kaacuk

WapaoHe Kaacumk

ToamuHew Kaacuk

Q50 acH.

Q50 acH.

400 aeH.

350 acH.

350 aew.

350 aew.

350 aew.

350 aew.

350 aew.

380 aeH.

200 aeH.

280 aeH.

230 aeH.

230 aeH.



Rose wine

Alexandria Cuvée
Rose Classic

Alexandria Rose

Red wines

bela Voda terroir

barovo terroir

Alexandria Cuvée

Vranec - Special Selection

Cabernet Sauvignon Special Selection
Merlo - Special Selection

Cabernet & Merlot Ock Edition

T'ga za Jug

Alexandria

| yawa smHO BO NakeTw co aeryctauvja OO MA.

1 yawa BrHO BO MakeTu co pyuek A seuepa 1OO MA.

400 mkd

230 mkd

230 mkd

Q50 mkd

050 mkd

400 mkd

350 mkd

350 mkd

350 mkd

380 mkd

240 mkd

230 mkd

230 mkd

230 mkd

Pose

Anexcarapuja Kyse
Rose Classic

Alexandrio Rose

LipeeHo suHo

bera Boao

baposo

Anexcarapuja Kyse

Bpanew - Special Selection

Kabepre Cosmmor - Special Selection
Mepnro - Special Selection

Kabepre 1 Mepao - Oak Edition

T'ra sa Jyr

AACKCAHAPMA

1 yawa BMHO BO NakeTu co aeryctaumja DO MA.

1 yawa sMHO BO NakeTn co pyuek van seuepa OO MA.

400 agH.

230 aeH.

230 aeH.

Q50O ach.

050 aeH.

400 aeH.

350 aeH.

350 aew.

350 aeH.

380 acH.

240 aeH.

200 aeH.

230 acH.

230 aeH.



Domaine Lepovo winery Domaine Lepovo BrHapHULG

Grand Cuveée 2700 mkd Grand Cuveée 2700 aen.

Pinot Noir 1200 mkd Pinot Noir 1200 acH.

Chardonnay 1200 mkd Chardonnay 1200 aen.



Note:

The packages are available from 15th April to 15th October only and must be reserved at least 7 days in advance. Minimum 6 guests are needed for realiza-

tion of each package. The transport is not included in the service.

“Picnic at Barovo wine plantations” package

Walk around the Barovo vineyard 2500 den/ per person
Wine tasting and traditional cheese snack

Local sightseeing and visit of the St. Archangel

Michael Monastery

Wine tasting and a unique gastronomic

experience of the Macedonian traditional cuisine,

prepared on the spot at the vineyard.

“Tikvesh and Domain Lepovo” package

Walk around the vineyard 2500 den/ per person

Domain Lepovo

Wine tasting and traditional cheese snack
Local sightseeing and visit of the

St. George Monastery in Negotino

Walk through the Tikvesh wine vault
Wine tasting and 3 meal course lunch in
the restauront at the Tikvesh wine vault

“Unique Tikves winery experience” package

A walk around the vineyard

/OO0 den/ per person
Domain Lepovo

Wine tosting at a wine vault

Domain Lepovo

Local sightseeing and a visit of the

St. George Monastery in Negotino

Visit of the food and wine museum

in Kavadarci

Alfternoon break at Hotel Fani

Walk around the Tkvesh wine vault

4 meal course dinner accompanied
with a special wine selection

Night accomodation. breakfast included
at hotel Fani

Walk around Barovo wine plantations

Details:

Barovo vineyard is located 130 km south of Skopje and 35 km of the city of Kavadarci and
the Tikvesh wine vault. Planted at 6OO m above sea level in the base of the beautiful Kozhut
mountain, it's the tallest vineyard in Macedonia. On the way of the ancient lane Via Ignatia.
in the picturesque ladscape of Boshavija. there are only a few isolated villages and lively
nature. perfect for relaxing walks, bike ridings or fishing at the river Boshavica.

Our staf will be delighted to serve you the best traditional food prepared on the spot in the
cottage at the vineyard.

Details:

Lepovo vineyard is QO km south distanced of Skopje and 7 km of the city of Negotino and
the Tikvesh wine vault. The vineyard is planted on 180 m above sea level in the region Crveni
Bregovi. which has the ideal fertile soil, suitable for cultivation of the wine type Chardonay.

The vineyard is located on the way of the ancient road that interconnects the ancient cities
Antigonea and Stobi.

- Wine tasting at the barovo vineyard
- lunch - picnic at the barovo vineyard
- local sightseeing and visit of

St Archangel Michael Monastery

Details:
This 2-day package covers up the visits of all the important places for grape cultivation and

wine brewing in the framework of the Tkvesh wine vault

VAT 18% is included in the price.

Payment in cash or by VISA. Maestro or Mastercard.

Payment with an invoice or in cash.

Tikvesh offers additional services on clients request (photo shooting, package combinations etc) and
charges by a fixed price list.

Tikvesh-Wine Tourism has the right to make changes in terms of prices at any time except for clients who
have an authorised surety contract.



HAMOMEHA:
Makemume kou cniedysaam ce 0ocmanHu camo 8o nepuod o0 15 anpusn 0o 15 okmomepu u nompebHa e pesepsayuja MuHuMmym 7 0eHa oOHanpeo.
MuHumaneH 6poj Ha 2ocmu 3a peanusayuja Ha nakemom e 6 nuya. [peso3om He e 8K/1y4eH 80 UeHaMa Ha ycayaama.

lMakem “TlukHUK Ha no3o8u Hacadu bapoeo”

[MooweTka HM3 A030BUTE HOCAAM baposo
/A\eryCToumja Ha BMHO ¥ 30KYCKa CO
TPAANLMOHAAHN CHPEHA

Pasraea HO OKOAMHATA 1 MOCETA HA
manacTrpot Ceetn Apxanrea Muxama
A\eryCToumja Ha BUHAO MPOCACACHA CO
MOKEAOHCKA TPAAVLMOHAAHO XPAHA MOATOTBEHA
HO AMLIZ MECTO BO AO30BMTE HOCAAM OA

HownoT Wed.

lNakem “Tukeew u JomeuH Jlenogo”

HpOLLI@TKO HN3 ANO30BMTEC HAOCOAN

AomenH Aenoso

A\eryctaumja Ha BUHO CO 3aKYCKA

HO TPOAMLVIOHOAHM CPEHA

Pasiaea HO OKOAMHOTA 1 MoceTa Ha
manacTipoT Ceetvt fopin so Herotuno
[MpoweTka HM3 BUHAPCKATA BM36A TMKBEL
/A\erycTaumja Ha BUHO 1 Pyuek BO 3
CePBMPAA BO PECTOPAH HA
BMHAPCKATA BU3OA [WKBELL

Makem “Unique Tikves winery experience”
0800He8eH apaHXMaH

[NpoweTka H13 AO30BNTE HOCAAM

AomenH /Aenoso
Aeryctaumja Ha BUHO OA BUHAPK]A
AomanH /A\enoso
Pasmaea HO OKOAMHATA M MOCETA HO
maracTnpot Ce. fopfv so Herotumo

[Noceta Ha Mysej Ha XpPaHa U BrHO 80 Kasaaapum

[NonaaaneseH oamop o Xoter Oern
[MpoweTka HK3 BUHApPUjaTa Trksel
Aeryctaumja Ha BUHA 8O BUHAPW]A TViKseLl
Beuepa 8o 4 cepsupana npocaeaeHa co
CeAeKLUMjO HA BUHAO

Hokesare co nojaaok so xoten Oern
[MooweTka HM3 A0308M Hacaan baposo

2500 aeH./Avue

2500 aeH./ e

/OO0 aeH./ rviue

Aetanm:

/NososrTe Hacaan baposo ce HaofaaT Ha 130 kM jyxHo oa Cronje n 3D kv oa rpaaoT
Kasoaapum 1 sunapckata snsda Tnkselw. [locaaeHn ce Ha Haamopceka srcrHa oa OOO
METPV BO MOAHOXJETO HA @AHA OA HAjybasmTe nAaHuHK 80 Makeaornja., Koxyd [Taanumma,
WTO TV MPABM HAJBUCOKM AO30BM HacaaM B0 Makeaornja. Ha natekata Ha aHTrukmoT nat
bra rnauma. 80 npekpacHmoT npeaea Ha bowasmja MMa COMO HEKOAKY HAMYIITEHU CEAQ U
HEZAOMPEHA MPUPOAQC. MOTOAHA 3Q MPEKPACHW NPOLWETKM, BO3EHE HO BEAOCUNZA. PUOOAOE HO
pexata bowasmua.

Hawuot nepcoHan ke Be nocayxm co HOjAOBPATA TPOAVUMOHAAHO XPAHA MOATOTBEHA OA
HawvoT Wed Ha camoTo MecTo BO KyKMUKATG HO AO30BMTE HACOAM.
3a peaAmsaumnja ce NoTpedH! MUHKMYM O AULAL

Aetanm:

Nososute Hacaan Aenoso ce Haofaat Ha QO kM jyxHo oa Ckonje 1 / kM 0A rpaAoT
HerotiHo v BuHapckaTa Brsba Tvikeel. [locaaenn ce Ha HOAMOPCKA BUCKHa oA 180
MeTpK 80 MecHocTa LipseHn bperosn kom ce HajUACOAHOTG MOYBa 30 BUHCKATO COPTA
rposje WapaoHe . /A\o3jaTa ce ACUMPaHM HO MATEKATA HA AHTWMYKMOT MAT KOj T MOBP3YBEa
QHTUYKMTE TPAACBM AHTUroHea 1 CTobu.

- Aeryctauvja Ha BUHO OA Hacaan baposo

- Pyuex - nuKHKK HO Ao30BUTE HOCOAKM baposo

- [lpoweTka HM3 OKOAHMTE MeCTa, NoceTa HA
maracTvp ,Cs.ApxaHren Muxama”

AeTanum:

OB0j ABOAHEBEH NOKET ONGAka NOCETU HA CUTE MO3HAUAJHA MECTA 30 NMPOV3BOACTEO HA
rPO3je 1 BUHO BO PAMKMTE HA BUHAPCKA B136a TkseLl.

AAB 18 % srayueH 8o LienaTa.

[Ackare Bo rotoso Ha AMue MecTo nan co VISA. Maestro nan Mastercard.

[NAakare No Npo G-pa MAM BO FOTOBO HA AMLIC MECTO.

TukBel HYAV 1 APYTV YCAYT MO 6apare HA kameHTuTe (poTocecrja, KOMOMHALMA OA MOHYAGHUTE
NOKETV 1 CA) 30 WTO HAMAGKG MO MOCTORUKM LICHOBHYIK

Tuksew - Bunckn Typrsam ro 3aApXysa NPABOTO AC MU MPOMEHN LZHUTE BO CEKOZ BOEME OCBEH 30 OHUE
KAVICHTM KOM MMOGT CKAYYEHO TOAMILICH AOTOBOP 3 COPABOTKA.



