SIGNATURE



SIGNATURE
Tosajiro Eggs Benedict & Scottish Smoked Salmon
B ESO—DITYIRIFAI R & ATy a RE—IH—FEY

—— + Caviar
FvET

Tosajiro Eggs Benedict & Iberian Bacon
E50 HEPO—DT Yy IRET( I b & ARNYIFR—a>

—— + Truffle
N

Tosajiro Eggs Benedict & Jambon Cuit Pierre Oteiza
B HEPO—DITy IRZTAI M & PvRyFadl ET—AFTAY

—— + Truffle
N

Lobster Consomme Jelly, Seafood & Seasonal Vegetable Mousse
TIVREFAR—IBEDIAL YA 2L BOELAHFREDL—R

Oscietra Premium Caviar
FL T NS TLITLAFVET

Sapphire Wagyu Burger
YT AT RGEN—H—

Fresh Leaf Salad with The Aroma of Sekigane Wasabi
LEAF FACTORY TOKYOD Y —7%5 & BERE& LT

Goto Islands Fresh Fish Soupe de Poisson Bretagne Style
R ABFIEHADR—TNRTIY Y TILER—=a]F

Blue Lobster & Nagomi-Risotto Gratiné with Bisque Sauce
TIOVREAR—NTNL—EZE BB NL) VY MDITT40 ERIY—R

Steak Frites (150g ) “Unzen Wagyu” or “Unzen Akaushi”
Rig SB%S ZMRFEEEWHH,Ir 4 27—F7Y v b (150g)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member
2,280

+2,400

2,280

+2,000

2,280

+2,000

1,840

12,800

2,080

1,440

2,880

3,920

6,800

2TOMAEEFRIAHSERDES/ TLLF—ERBFHFEDH L. RAZ v IABRLOFEEY / FlEY—E 28t % 12% BHBL TRV EY

Visitor
2,850

+3,000

2,850

+2,500

2,850

+2,500

2,300

16,000

2,600

1,800

3,600

4,900

8,500



LUNCH



Saison Member
v 6,500
A course where you can casually enjoy SAPPHIRE LOUNGE's cuisine.

Savor dishes made with seasonal ingredients.

SEICSAPPHIRE LOUNGEDHHIEAE R L ® 23 —X,

FHOBRMAEFES-REBESELAFVEEITES,

Amuse, Appetizer or Soup , Main Dish, Dessert, Café
T3Ia—R BIREEER=T A TH—F STz

—— Please choose an appetizer or soup, a main dish, and a dessert
BIREEFR—T A TH—PETRELLERVLEEN

AMUSE

APPETIZER OR SOUP [CHOICE]
Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
FR ACNIBE RV DALy F 3 IEMEEEFOTI L b

Goto Islands Fresh Fish Soupe de Poisson Bretagne Style  ———  +1,000
R ABEHADA—TFRTYY TLE—=afF

MAIN DISH [CHOICE]

+ Fujinosuke Salmon Poélé with Yuzu Beurre Blanc Sauce
W EEONY—FEL DRIV FT—LT IV —2R

+ Ishiguro Farm Guinea Fowl Galantine with Vin Jaune Sauce
B BRBBIFAFAEDH S TA—R T7rPs—RY—2R

+ Steak Frites “Unzen Wagyu” or “ Unzen Akaushi” +3,000
Rig SEHES TR+ EEEWS»4F 2T—F7Y v b (1509)

DESSERT [CHOICE]

Classic Creme Brulee with Tonka Bean and Orange Flavor
053w s sL—LTYal MoARESSUTIIL=TEG

Lilac Farm Apple Galette Flambeé with Armagnac Creme glacee
MBOAL Y FTIFoR TARZ 4y oEFEBIL—LT Tyt

+ Creme glacée Duo

IL—LT Tyt TaF

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
FA—RICAREAT 2T ET, (b DIFFEREICHRDEY)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
ST EFIAS ERDET/ TLLF—A2BR/EDOHE. ARy IABBHLOFEEVY / JIBY —E 2K % 12% BEHELTEVET

Visitor
7800



Signature Member
FFa—IL 8,800

A prix fixe course by Chef Sato, where guests may choose from his signature dishes,
combined with a refined selection of SAPPHIRE LOUNGE's recommended specialties.
7 EBOIEDLYOHEBEEERDOEFHTENDLT Y 71723 —2X,

SAPPHIRE LOUNGEE T I 0Dk AEERICEDEbEA=1—,

Amuse , Appetizer , Soup , Main Dish , Dessert , Café
TIa—R B A—T A TH—= H7T=x

— Please choose an appetizer, a main dish, and a dessert
BISE, A1 FH— PEBRU (LT
AMUSE

APPETIZER [CHOICE]

+ Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
FR ACNABEZ VDAL F 5 ICHIELEEFOTI L b

+ Sapphire Gourmand Plate Trilogie
YI77ATIINT T L— fNYoY

+ Grilled Swordfish Salad Nicoise Style with Gribiche Sauce
T ANSFEDSYL Y SK =—2F LUy aY—2R

* Foie Gras Ravioli with Truffle Cream Sauce +1500
T7ATISDSEAFY M aTRAKDIY—LY—2R
SOuUP

* Marudai-Suisan Wild Clam Chowder with Lemongrass Flavor
FE VTS AKKERRNTIVDIILF vy 4— LELS S AL

MAIN DISH [CHOICE]

+ Fujinosuke Salmon Poéle with Yuzu Beurre Blanc Sauce
WH E+ONH—FELDETL WFT—LT S5V —2

+ Ishiguro Farm Guinea Fow!l Galantine with Vin Jaune Sauce
BN BEREBIEAZABDHIVTA—R Y7o P3—XV—2R

+ Grilled Wagyu Beef “Unzen Wagyu” or “ Unzen Akaushi”
FEDS ) T EWRF = EE W F

+ Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
D AR ERBDOTF ATy FERADIL T 774 T R/RAREH(C

+2,000

DESSERT [CHOICE]

Mousse au Chocolat P125 Jasmine Cream
FATORY L—R-F 2335 P15 v RIVIY—L4

+ Classic Creme Brulee with Tonka Bean and Orange Flavor
U5y sL—ALTYal MohHRESTUTILZTREEE

+ Lilac Farm Apple Galette Flambeé with Armagnac Creme glacée
MBOHL v hTISoR TN v BEDIL—LS St

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
FA—RICAREAT 2T ET, (b DIFFEMEICHRNEY)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
ST EFIAS ERDET/ TLLF—A2BR/EDOHE. ARy IABBHLOFEEVY / JIBY —E 2K % 12% BEHELTEVET

Visitor
9,800



Dégustation
THXLRRIA

SAPPHIRE LOUNGE presents a curated course of pure bliss.

Enjoy entertaining, dining, and special moments with distinguished guests.

SAPPHIRE LOUNGEABEIT §2mMBEN-ERNDI—X,
BEPERFINASERLOBFBZHEL LT,

AMUSE

APPETIZER

Sapphire Gourmand Plate Trilogie
YIFATINTTL— Moy

SOuUP

Tokachi Brown Mushroom Soup Truffle Flavor
I BA TSRy a)l—ADR—T M aT7DED

FISH

Today's fish poélée with Champagne Sauce
BRDRTLBICRIITE v/ vy —2R

MEAT

Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
R IRR EREOTF ATy FERRDIL T4 H 774 T R/AREH(C

DESSERT

Lilac Farm Apple Galette Flambeé with Armagnac Creme glacée
MBOHL Y NI IR TAR= v v BB —LT Tyt

PETIT FOUR

CAFE

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member
11,500

2TOMAEEFRIAHSERDES/ TLLF—ERBFHFEDH L. RAZ v IABRLOFEEY / FlEY—E 28t % 12% BHBL TRV EY

Visitor
12,800



AFTERNOON



A LA CARTE Member

Mousse au Chocolat P125 Jasmine Cream 1,760
FTATOXY A—RXF >335 P25 PvyRIVIY—A

Classic Creme brulée with Tonka Bean and Orange Flavor 1,840
I vl —ALTYal MNoABESTUTIILZ TR

Black Fig Biscuit Soufflé and Almond Ice Cream 2,240
B EHEBEDEAF S EFLYIYIRDERF2A/RTL F—ELRILIDTARLY—L4A

Creme glacée Duo 1,280
IL—LSSyt FaF

Seasonal Sweets Selection Plate with 5 Varieties 3,840
EEORA—Y 5L I3 TL—b

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
STOMAEEFIAS ERDET/ TLLF—A2BR/EDOHF. ARy IABBHLOFETVY / JIBY — 2K % 12% BHEL TSV ET

Visitor
2,200

2,300

2,800

1,600

4,800



DINNER



Saison Member Visitor
Ty 10,000 12,000
A course where you can casually enjoy SAPPHIRE LOUNGE's cuisine.

Savor dishes made with seasonal ingredients.

S[ERICSAPPHIRE LOUNGEDHRIIBZ R L ¥ 23—,
EHOBMEFEST-HIBEABELAVEEITET,

Amuse , Appetizer , Soup , Main Dish , Dessert , Café
TIa—R BIE, R—T A TH—h

—— Please choose an appetizer, a soup ,a main dish, and a dessert
B A= A TH—MEBRUETV

AMUSE

APPETIZER [CHOICE]
+ Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
FFL FEMEEZ VDALY F o FEMEBEERBROT /b

- Foie Gras Ravioli with Truffle Cream Sauce
IATISDIEAY N a2TEKDL ) —LY—2R +1,500

SOUP [CHOICE]

Marudai-Suisan Wild Clam Chowder with Lemongrass Flavor
TFTZE WTH AARKERRNTIVDISLAF v &8— LEVS SAEALK

+ Goto Islands Fresh Fish Soupe de Poisson Bretagne Style +1.200
Rl ABNEHADR—TRRTVY Tg—=afF

MAIN DISH [CHOICE]

+ Fujinosuke Salmon Poélé with Yuzu Beurre Blanc Sauce
WE BN —FELDETL WFT—LT S5V —2

+ Ishiguro Farm Guinea Fowl Galantine with Vin Jaune Sauce
B BRRBIEAZABDHAIVTA—X TrrPs—XY—R

+ Wagyu Beef Cheek Stewed in Red Wine with The Aroma of Aged Cognac — +1,800
FFFIZRADRTA EAL HEI=v v I7DED

- Steak Frites “Unzen Wagyu” or “ Unzen Akaushi +3,000
R EYS EWFRFEIEE LB, G Z7—FT7 Vv b (1509)
DESSERT [CHOICE]
+ Mousse au Chocolat P125 Jasmine Cream +800

TAT7O%T LA—RF 335 P125 PvRIVIY—LA

+ Classic Creme brdlée with Tonka Bean and Orange Flavor
I v sb—LTYal bMoHRES TR TR

+ Creme glacée Duo
JL—LT Tyt Tat

PETIT FOUR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.)
FA—R(THREH T HMFEE T, (BHODYILBIEREICHRNET)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
LTOMKEFRAHLERVES/ TLLF—A2BFEDHIL ARy IAERLOFEETV / FlEH—Ex8bE 12% BHELTEVEY



Signature Member Visitor
>t Fa—l 13,000 15,000
A prix fixe course by Chef Sato, where guests may choose from his signature dishes,

combined with a refined selection of SAPPHIRE LOUNGE's recommended specialties.

PrTEBRDIELYOMEEEEROBFHLTENDTY 74723 -2,
SAPPHIRE LOUNGE® ¥ 90 DRAEZERICEDEDbEA=Z21—,

Amuse , Starter , Appetizer ,Soup , Fish, Meat , Dessert , Café
TIa—R, RAZ—2— BIE. 2—7 ARE AR FY -t A7

—— Please choose an appetizer, a soup, a meat dish, and a dessert
B, 2—7 ARE, 7H - bEEREO(ETY

AMUSE

STARTER

Lobster Consommeé Jelly, Seafood and Seasonal Vegetable Mousse
TIVAREAR—IBEDIL YAV 2L BOELGHEDL—R

APPETIZER [CHOICE]
+ Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AR M E DAL Sy F 3 IEMEEREFOT I b
+ Sapphire Gourmand Plate Quartet
Y7 AT TL— ATy b
Foie Gras Ravioli with Truffle Cream Sauce
TATIIDZEXY M AaTEKDS ) —LY—2R

+ Unzen Akaushi Beef Shank and Foie Gras Marbled with Pain d’Epice — +1,500
RIF 5E%S EUWHHIrFTHRAETFT I IOTLTLAILT /8 - FERRA

SOUP [CHOICE]
+ Tokachi Brown Mushroom Soup
B8 BA tH7SY o~y v a—ADR—T

- Goto Islands Fresh Fish Soupe de Poisson Bretagne Style —————  +1,200
RIE ABNEBHADR—T RETYY TUR&—=af

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
STOMAEEFIAS ERDET/ TLLF—A2BR/EDOHF. ARy IABBHLOFETVY / JIBY — 2K % 12% BHEL TSV ET



FISH

- Today’s fish poélée with Saffron Sauce, Seasonal Vegetables
WREORTIL YT V—R FEHBERA

MEAT [CHOICE]
* Ishiguro Farm Guinea Fow! Galantine with Vin Jaune Sauce
B BREBIEFAFAEDHST—R TrrPs—IY—2

Wagyu Beef Cheek Stewed in Red Wine with The Aroma of Aged Cognac
FEZEROKRTA L ERLL HEI=v v I7DFD

+ Grilled Wagyu Beef “Unzen Wagyu” or “ Unzen Akaushi
WFE0s) T EUFFEEE LB, 4

+ Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
T RR ERBDTF ATy FERBRADIL T 774 TRIAREHIC

+2,500

DESSERT [CHOICE]

Mousse au Chocolat P125 Jasmine Cream
TATOT L—R-F-233F P15 PRIV —L4

+ Classic Creme brdlée with Tonka Bean and Orange Flavor
53w oL—ATYal bATESSURIILZ IR

+ Lilac Farm Apple Galette Flambe with Armagnac Creme glacée
MBOHL Y NIV R TARZ vy 0 FDIL—LS Tyt

Creme glacée Duo
JL—LT Tyt Tat

PETIT FOUR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
FA—R(THREH T HMFEE S, (BDYILBIEREICHRNET)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
ST EFIAS ERDET/ TLLF—A2BR/EDOHE. ARy IABBHLOFEEVY / JIBY —E 2K % 12% BEHELTEVET



Dégustation Member
THaRRLA 15,000
SAPPHIRE LOUNGE presents a curated course of pure bliss.

Enjoy entertaining, dining, and special moments with distinguished guests.

SAPPHIRE LOUNGEA G EIT T 2BETNZER/DI—X,
ERFCPEBR BIAEEFKLEOBEBARELALTET W,

AMUSE

STARTER

Lobster Consommeé Jelly, Seafood and Seasonal Vegetable Mousse
TIVREAR—IBEDIL YA 2L BOELAHEDL—X

APPETIZER

Oscieta Premium Caviar & Kishu Plum Snapper with Yuzu Aroma
FLz hSTLITLF v ETERMNEGER MFOED

SOuUP

Tokachi Brown Mushroom Soup Truffle Flavor
88 BE TS )y al—bDR—T R a70FEH

FISH

Today's fish poélée with Champagne Sauce
HRDRILBICRI T v/ vy —2R

MEAT

Roasted Unzen Akaushi Beef with Périgueux Seasnal Vegetables
BB, FOOT 4 V—RRY F— FEBIRA

DESSERT

Lilac Farm Pear and Dacquoise With Vanilla Cream and Caramel Sauce
W SAZ7 v 7BRDHERIER Y I T—X N=F 0 ) —LEF v TALY—R

PETIT FOUR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
Please note that the menu may change without advance notice. We apologize for any inconvenience.

IRV EHTHAMFEET, (BHDDEFEHEICRNET)
A2 —[FEARRFC L) FERCEBLERZGENTEVET, FHITETEL,

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
ST EFIAS ERDET/ TLLF—A2BR/EDOHE. ARy IABBHLOFEEVY / JIBY —E 2K % 12% BEHELTEVET

Visitor
18,000



A LA CARTE

SPECIAL

Seafood and Lobster Consomme Jelly
with Seasonal Vegetable Mousse
BOFEEAIVBENIL Y AL 2 LIEHHHL—R

Oscietra Premium Caviar
FLINSTLITLAFVYET

Sapphire Wagyu Burger
Y77 AT RGN —H—

APPETIZER

Sapphire Gourmand Plate Quartet
YI7ATIINT T L—b ATy b

Kishu Plum and Red Sea Bream Carpaccio
with Accents of Kishu Plum and Shiso
I FEMNBESV DALy F 3 IEMNBELRBRDTI 2 b

Grilled Swordfish Salad Nicoise Style with Gribiche Sauce
T AHCFDOISYIL BSK =—2E VvV —X

Fresh Leaf Salad with the Aroma of Sekigane Wasabi
LEAF FACTORY TOKYOD ) —7%# 54X EREE LSV

Unzen Akaushi Beef Shank and Foie Gras Marbled with Pain d'Epice
RIF 5B%I5 EWHHIrFTRRETATIIDRATLAAILT /8 FERRA

SOuP

Tokachi Brown Mushroom Soup
88 BE tH7 o7y al—LDR—T

Marudai-Suisan Wild Clam Chowder with Lemongrass Flavor
FE WTH AARKERRNTS VDI SLF v I 2— LELSSZALK

Goto Islands Fresh Fish Soupe de Poisson Bretagne Style
R ABSIEBHADR—TNRTY Y TIZ—=a]F

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member

1,840

12,800

2,080

2,640

2,280

2,280

1,440

3,080

1,920

2,080

2,880

2TOMAEEFRIAHSERDES/ TLLF—ERBFHFEDH L. RAZ v IABRLOFEEY / FlEY—E 28t % 12% BHBL TRV EY

Visitor

2,300

16,000

2,600

3,300

2,850

2,850

1,800

3,850

2,400

2,600

3,600



RISOTTO & PASTA

Foie Gras Ravioli with Truffle Cream Sauce
IFxT7IIDITEFY N aTEBKDIY—LY—R

Blue Lobster and Nagomi-Risotto Gratinee with Bisque Sauce
TIVRE AR—NTL—EZE BE L)Y bDIIT43 ERTY—R

MAIN DISH

Chef’s Special Creation Fish of the Days
> 17DET T AHOE AR

Fujinosuke Salmon Poélé with Yuzu Beurre Blanc Sauce
WH ELONH—FELDRIL FT—LT5Y—X

Ishiguro Farm Guinea Fowl! Galantine with Vin Jaune Sauce
B BREBIEAFABDHI > TA(—R T7rPa—XY—2R

Wagyu Beef Cheek Stewed in Red Wine with The Aroma of Aged Cognac
FHZIZADIRTA > FirG BEI=v v I DED

Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
TEB R ERBDTF ATy NRRRADIL T YT 74 TR/RAREHIC

Steak Frites (150g ) “Unzen Wagyu” or “Unzen Akaushi”

R SB8S ZWFRFEEEWH,r 4 27—FT7Y v b (150g)

BREAD AND BUTTER

Assorted Bread (2types)
YI27ATFVCFILNT Y b RABEBOYT—FoT Ly R *B50E0#

Butter BEURRE FERMENTE Brise de mer Original Cristal Sapphire Salt
T Tz T TY=X e Ry e A=) VS FILIYRZINY T 7A T VLK

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member Visitor

3,040

3,920

3,800

4900

Market Price

Member Visitor

3,600

3,840

5,440

6,560

6,800

800

L2TOMAEEFRIAHERDES/ TLLF—ERBFHEDH L ARy IABRLOFLEEY / FlEY—E 2% 12% BHL TRV EY

4,500

4,800

6,800

8,200

8,500

1,000



Sapphire PINTXOS SELECTION

Sapphire Pintxos Selection
Y7747 EFarRtzLoar

Tsukamoto Farm Cherry Tomato and Bigorre Pork Pan Con Tomate

tEE /ME EZARBEDI= = b Alto Rosso& ET—LEED /> -2 - b= T

Nanatani Duck Egg Huevos Rellenos
FEB 55 ERWIMD YT RAL Pz /R

Sardine Escabeche and Guindilla
BDIRANY 2 b AR VEF LV T1—D %

16 Month Aged Auvergne Prosciutto and Black Fig Ogi Violette
TIVR A== AFE 6 ARRENLEFREE BVEL AFEAL—

lida Farm Aged Potatoes and Amakusa Octopus Galician Style
RlF COEEE R L etV EEER XEEWEOAHY TR,

CHARCUTERIE SELECTION

Charcuterie Selection with Pickles
SwllFab)—wL I3y BUILARA

16 Month Aged Auvergne Free-Range Ham
TIVR A== aFE 16D AR BIERD £ A

Jambon Cuit - Pierre Auteisa
TS5VR NRIFE SvvRoFad - BI—ILFTAH

Salami Jésus du Pays Basque - Pierre Oteiza
TIVRNRIEHTI P2 XTaRANRRY - BT TAH

Chorizo Aldude - Pierre Oteiza
TIVRNRIE Fa)V— FILTa—R - £T—LATAY

CHEESE SELECTION

Assorted Cheese Plate [3kinds) with Melba Toast & Dried Fruit

F—RXTYV—b (3F&) ANNRNP—=RP RIATL—Y

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member

3,180

680

680

680

680

680

3,440

1,440

1,440

1,440

1,440

2,880

2TOMAEEFRIAHERDES/ TLLF—ERBFHEDH L ARy IABRLOFLEEW / FlEY—E 28t % 12% BHBL TRV ET

Visitor

3,980

850

850

850

850

850

4,300

1,800

1,800

1,800

1,800

3,600



Member Visitor

STARTER

Olives 680 850
FV—7

36 Month Aged Parmigiano-Reggiano Gougeres (4 Pieces) 780 980

ARYTE 365 BAR/ ILIPr—/ Ly Pr—/DIPx—)L (4E)

French Fries with Olive Sour Cream and Smoked Spicy Sauce 1280 1,600
TIARRT N B BES)—TY V=2V —LERE—T & R/RAV—Y—2R

Seasonal Vegetables with Three Original Dips 1840 2,300
RiIG ZNER GOBHRLFEDOA VO FILT 0T

DESSERT

Mousse au Chocolat P125 Jasmine Cream 1760 2,200
FATOT A—R-F 2335 P125 PRIV Y—A

Lilac Farm Pear & Dacquoise with Vanilla Cream & Caramel Sauce 2,080 2,600
WH SA5v7BROFRERY I T— N=5 0 ) —hEFvTAILY—R

Classic Creme brUlée with Tonka Bean & Orange Flavor 1840 2,300
I v —LTYal MoABESTUTIILZ TEE

Lilac Farm Apple Galette Flambé with Armagnac Creme glacee 2,240 2,800
MIBOHL Y b ISR TILRZ v v BRI —LT5ut

Creme glacée Duo 1280 1,600
IL—ALT Tyt Tat

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
STOMAEEFIAH ERDET/ TLLF—2BR/EDOHE. ARy IABBHLOFEEV / BIBY — 2K % 12% BHELTEVET



