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AHnHoTanusi: HecmoTpss Ha Hamuuue OGONBIIOTO KOJIMYECTBAa PabOT, MOCBAIICHHBIX HCCIIEIOBAHUAM TYPHUCTHYECKUX
ITyTEeBOAUTENEH, TacTPOHOMUYECKUM ITyTeBOAUTEIsIM Mo Poccum He OBLIO TOCBSIIEHO JOCTaTOYHOTO KOJMYECTBA
WCCIIeJOBaHNH, a X JMHIBOCTIJINCTUYECKUI acleKT ele He MOTydrI OJHO3HAYHOTO OCBelleHus. M3nanus nono6Horo
poza mpeaHa3HadeHb! ATl TYPUCTOB, KOTOPbIE HHTEPECYIOTCA HE TONBKO MCTOPHYECKUMH JOCTOINPHUMEYATEIbHOCTIMA
TOTO WJIM MHOTO PETHMOHA, HO M €ro KYJIMHapHBIMU TpaiulusAMHu. B HacTosmiell crathe HcCieayeTcs aHIIOA3bIYHas
BepcUsl TacTpoHOMHYeckoro myTeBoaurenss no Kazanu. PaccmarpruBaeMblii ITyTeBOIUTENb SBISAETCS CIIPABOYHO-
pEKIaMHBIM H3/IaHHEM (2 IMEHHO OpOIIIOPO) C TEKCTOM C MOJTHOW KPEeoau3aIueil, KOTOPBINA MPEACTaBIeH B TICYaTHOM
U DJIEKTPOHHOM Buze. HacTosmmii racTpoHOMHUYECKUil IyTeBOAMUTENh IPU3BaH HE TOJIBKO MH(OPMUPOBATH TYypPHCTOB
0 pa3HOOOpa3uM KYJIMHAPHBIX TPAAMIMHA, HO M CTHUMYJIHUPOBaTh MX MHTEPEC K IETYCTALMM MECTHBIX ONof. ABTOPHI
CTPEMATCSI MIPEAOCTABUTDH MOJIHYI0 MH(OPMAIMIO O Ka)KAOM ONiozie, OKas3bIBask MPH 3TOM Ha YUTATEIS] SMOIMOHAIBHO-
ICTETHYECKOE BO3JIEHCTBHE, HANPABICHHOE HA NPOOYXKAEHHE JKENaHHS ero momnpodoBarb. JlOCTHKEHHIO 3TOH uenn
B TIOJTHOI Mepe CIIOCOOCTBYIOT pa3In4HbIE CPEACTBA M CIIOCOOBI BRIPAXKEHHSI JIEKCHYECKOTO YPOBHSI SI3bIKOBOM HEPAPXUH,
TaKHe Kak: MeTa(opbl, STUTETHI C IPKO BEIPAKEHHOH TOJI0KUTEIBHON OIIEHKOH, METOHUMHS, TUIIEPO0IIa, CHHTaKCHUECKHE
cTunucTrdeckrue Gurypsl (yMondaHnue, nepudpasbl, pUTOPHIECKHE BOCKIUIAHHS ¥ BONPOCHI, MapLeIusus, anadopa,
aHTUTE3a, YMOTpeONsieMble B TOM 4YHCIE B KOHBEPreHIWH). [IOMHMO BBIIIETIEPEUNCICHHOTO, OBIIM BBISBICHBI
HCIIONB30BaHNE PA3IMYHBIX IPAMMATHIECKUX KOHCTPYKIUH U 0c000€ MOCTPOCHUE NMPEATIOKEHNH (OMHOPOIHBIE WICHBI,
yIOTpeOJIeHHbIE B INEPEYUCICHNH, HOMUHATHBHBIC INPEAJIOKEHUs, TACCUBHBIE KOHCTPYKLHWH). ABTOPBI-COCTABUTENIN
JTAHHOTO H3JaHus YAENSIOT 0c000€ BHUMAHHE JIETaJbHOMY OINHCAHHIO MHTEPHbEPOB PA3IMYHBIX PECTOPAHOB M OJIOA,
MIOCKONBKY (hOpMHpOBaHME JOBEPUTEIBHBIX OTHOIIEHHH MEX/Ty ITPOJABLIOM H ITOTPEOUTENEM YCIIyT SIBISCTCS ONHUM U3
KITIOYEBBIX acrekToB 3 dexTrBHON pekaMbl. [Ipy 3ToM ciieayeT npu3HaTh HaJIM4YKe B aHINIOA3BIYHOI BEPCHU HEKOTOPHIX
HE3HAYNTEIIbHBIX JIEKCHUYECKUX OIIHNOOK, CBSI3aHHBIX C TABTOJIOTUEH, YTO SIBISIETCS] OCOOCHHOCTHIO TAHHOTO M3JaHusl.
KuiroueBble cJjioBa: raCTpOHOMMYECKHM ITyTEBOAMTENb; DIIOTTOHMYECKHH IUCKYPC; TYPUCTUYECKUN IIyTEBOIUTEIND;
pEeKJIaMHOE HM3[aHUE; JIMHTBOCTHIIMCTHKA; CTHIMCTHUECKHE TPONBI U (DUTYpHI; JIEKCHKO-(PPa3eoIoTHYeCKHe CPEACTBa;
TaBTOJIOTHUSI.
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Abstract: Despite the existence of a large number of papers devoted to different travel guides study, they do not focus on
Russian gastronomic guides. Thus their linguistic and stylistic aspect has not yet received special attention. Gastronomic
guides are aimed at tourists who are interested not only in the historical sights of the region, but also in its culinary
traditions. The article examines the Kazan gastronomic guide, namely its English version. The guide is a reference and
advertising publication (a brochure) with a fully creolized text, which is presented in printed and electronic version. Its
aim and purpose is not only to inform tourists about the variety of culinary traditions, but also to stimulate their interest in
trying local dishes. The authors of the guide do their best to provide visitors with complete information about each dish,
while exerting an emotional and aesthetic impact on tourists, aimed at awakening the desire to try it. Therefore, the guide
under study resorts various lexical stylistic devices, such as: metaphors, epithets of positive connotation, metonymy,
hyperbole, syntactical figures (aposiopesis, periphrases, rhetorical exclamations and questions, parcellation, anaphora,
antitheses, often used in convergence. In addition to the above, the use of various grammatical features was revealed
(homogeneous sentence members used in enumeration, nominative sentences, passive constructions). The authors of
the guide in question pay due attention to the detailed description of interiors and dishes, since establishing trustworthy
relation between the seller of services and the consumer is one of the key aspects of effective advertising. At the same
time, it should be recognized that the English version contains some minor lexical errors related to tautology, which is a
feature of this edition.

Key words: gastronomic guide; gluttonic discourse; tourist guide; advertising publication; linguistic stylistics; stylistic
tropes and figures; lexical expressive means; tautology.
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Beenenne

B nmocnenaue roger B Poccuu cTpeMUTENHHO BO3-
pocia MOMyJIsSpHOCTh OJHOTO W3 BHUAOB KYIBTYp-
HO-TIO3HABATEIHHOTO TypU3Ma, KOTOPBIA TIONYYHII
Ha3BaHHE «TacTPOTYPHU3M» M CTal OIHUM M3 CaMbIX
OBICTPOPACTYIINX BHJOB TypU3Ma.

B cBs3u ¢ 3TMM BO3HWKaeT Bce OonbInas HeoO-
XOOUMOCTb TIOSBJICHUSl TaCTPOHOMHYECKHX ITyTe-
BONIUTEJICH, KOTOphIE OOJerdymim OBl OpPUCHTAIUIO
AHTIIOSI3BIYHOTO TYPHCTa B POCCHICKHX TOpOnax.
HecomHeHHO, TacTpoOHOMHMYECKHE ITyTE€BOJUTEIU
ABJISIOTCS. YacThIO TaCTPOHOMHUYECKOTO IHCKypca U
MIPEJICTABIIAIOT COOOM OMH U3 OCHOBHBIX THIIOB KOM-
MYHUKAIM{, 8 TaKKe SBISAIOTCS OTHUM M3 0a30BBIX
3JIEMEHTOB B OBITOBOM OOIIIECHHH.

ITo muenuto H.II. [onoBHMLIKOHM, racTpOHOMHYE-
CKUI JUCKYypC TPENCTaBisieT COOOH «3HAKOBYIO CH-
CTeMy, B KOTOPOW CKOHIIEHTPHPOBAHBI «KYIBTYPHBIH
KaIluTa», HAllMOHATIbHAsI CAMOUICHTH(UKAIIHS, TIep-
COHaslbHas MAEHTHU(UKAIHMA U CyObEKTHBHOE OTHO-
meHue (BKyC), TEHIACPHBIE XapaKTepUCTUKHA U XapaK-
TEPUCTHUKU COLalibHbIe (KinaccoBbie)y (['onoBHMLIKAs
2007, c. 12).

B MaccoBoil KOMMYHHKAallMM OJHO M3 Ba)KHEMU-
OIMX MECT 3aHUMAaeT DIIOTTOHMYECKash KOMMYHHUKa-
LMs1, CBA3aHHASA C COCTOSIHHEM IHILEBBIX PECYPCOB U
mporieccaMu ux o0padoTku u morpednenus [OnstHIY
2015, c. 36]. TepMuUH «TIIOTTOHUS» (OT JIATUHCKOTO
gluttire — «moryomare, MPOMIATHIBAaTH»), KaK U IIO-
HATHE «DITFOTTOHUYECKAsh KOMMYHUKAIUS), BIEPBBIS
TIOSIBJISIETCS CPEIM OTEUECTBEHHBIX UCCIIE0BaTENEH B
2004 romy B pabote «lIpe3eHTanmonHas TeOpHs ANC-
Kypca» A.B. Onsgnnva. [laHHBIN aBTOp ONpeAemnsieT
DIFOTTOHUYECKYI0O KOMMYHHKAIIUIO KaK «OCOOBIA BUJL
KOMMYHHKAIIMH, CBI3aHHBIN C COCTOSHHEM ITHIIEBBIX

PECYPCOB U MpolieccaMu X 00pabOTKU U moTpedIie-
Hust» [Onsamg 2004, c. 426].

B rmpomecc TIIOTTOHWYECKOH KOMMYHUKAIUH,
MIPEACTABISAIONICH COOON IENyI0 KOTHHTHBHYIO CH-
CTeMY, BOBJIEYCHO 3HAYMTEIHFHOE KOJHMYECTBO B3a-
MMOOPTraHU30BaHHBIX 3HAKOB, B TOM YHUCIIC ¥ JIMHT-
BUCTHYECKHX, KOTOpPbIE, B CBOIO O4epellb, 00pa3yroT
OOIMIMPHYIO JIMHIBOCEMHOTHYECKYIO CHUCTEMY IJIIOT-
toHuu [Omsaauy 2004, c. 427].

Hecmotps Ha Mairyio OCBEImIEHHOCTH NpoOiema-
THKH, CBA3aHHOW ¢ pa3pabOTKOW racCTPOHOMHYECKHUX
MyTEBOUTENICH, OHHU JI0 HEKOTOPOH CTEIEHU Ipe/l-
CTaBJICHBI HA PBIHKE M UCIOJB3YIOTCS B Pa3HbIX CTpa-
Hax # roponxax. ['acTpoHOMHUYECKHI MyTEeBOAUTEIH
npeacTaBisieT coboil MHGOPMaLMOHHO-PEKIaAMHBIN
TEKCT, CO3[aHHBIA A WHGOOPMHUPOBAHHS TYPHCTOB
0 Pa3NIUYHBIX ONFOAax, MPEICTABICHHBIX B PErHOHE,
MOCKOJIbKY 1eJTb, MpeciieflyeMasi aBTOpaMu H3JaHuUs
MMOIO0HOTO THIIA, IT0 MHEHHIO TAKUX HCCIIEIOBATEIEH,
kak C.3. Mamenos u 10.E. bonoTus, 3akimrouaercs B
TOM, YTOOBI OKa3aThb Ha MOCETUTENS] ONpeAeIeHHOe
TICUXOJIOTHYECKOe BO3ICHCTBHE U yOenuTh Mompooo-
BaTh TO WJIK WHOE Oiogo [Mamenos, bomorun 2022,
c. 2035]. I'actpoHOMHUYECKHE MYTEBOAUTETN OpPUECH-
THPOBaHBI MPEUMYIIIECTBEHHO HAa T'ypPMaHOB WJIH, 10
KpaliHe#l Mepe, Ha TI0003HATENBHBIX TYPUCTOB, KOTO-
pble HHTEPECYIOTCSI HE TOJIBKO OCMOTPOM HCTOpHYE-
CKHUX JIOCTOIIPUMEYATEIbHOCTEH, HO U KyIMHAPHBIMH
TPpaJULUSAMHU, HEPA3PBIBHO CBA3aHHBIMH C reorpadu-
YECKUMH, UCTOPUYCCKUMHU U HAI[MOHATBHBIMH OCO-
OCHHOCTSAMH Pa3HBIX PETHOHOB U CTPaH.

Kak noquepkusatot T.H. Acradyposa u A.B. Ous-
HUY, «BKHBIM CPEACTBOM C MCIIOIb30BAHUEM LIETIOTO
penepryapa JIMHIBUCTHYECKUX 3HAKOB OKa3bIBACT-
Csl DIIOTTOHMYECKUH (TaCTpOHOMUYECKHA) TUCKYPC,
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CBSI3aHHBIM C penpe3eHTaluel NHUIIEBBIX 3HAKOB B
MaccoBOH KOMMYyHHKanum» [AcradypoBa, OnsHUY
2014, c. 26]. IIpu 3TOM aBTOpHI MOTYEPKUBAIOT, YTO
MOXXHO BBIJEITUTH HauOoJee XapakTepHble 3HaKH, KO-
TOpble 0€3 COMHEHHS MPHCYTCTBYIOT B PEKJIAMHBIX
TaCTPOHOMHYCCKUX IyTEBOMUTEIIX [AcTadyposa,
Onsauu 2014, c. 26]. IloatomMy Lenpl0 UCCIEqOBa-
HUSl SIBISETCS BBIJICJIEHHE M ONMCAaHHWE OCHOBHBIX
CTUJIMCTUYECKUX IMPUEMOB, U COOCTBEHHO SI3BIKOBBIX
CPEACTB, HCIIOIb3YEMBIX IS Mepeadn Hanboree Cy-
LIECTBEHHBIX JIEMEHTOB IIIIOTTOHUYECKOTO JUCKypca
B aHIJIOSI3BIYHOM BEPCUU FACTPOHOMHYECKOTO ITyTEBO-
JUTENS C LEJbI0 OKa3aHUs JKEINaeMOro BO3IEHCTBUS
Ha TIOTpeOUTENs.

Jns yBenW4yeHHs] TYPUCTHUECKOTO IOTOKA U CO-
BEPILIEHCTBOBAHUS BO3MOXHOCTEN BbE3IHOTO TYpH3-
Ma B Hamled cTpaHe HEOOXOOUMO YAENsATh ocoboe
BHUMAaHUE PA3BUTHIO PErHOHAJIBHBIX OPEHIOB M IIO-
BBIIICHUIO Y3HABAEMOCTH IpeIaraéMbIX TypUCTHYE-
CKHX TIPOIYKTOB, YUHUTHIBAsI IPH 3TOM JIEHCTBUTEIb-
Hy0 IoTpeOHOCTh TypucToB [Mepnanosa, [{proakosa
2021, c. 13]. K coxanenuio, B HACTOAIIEE BPEMsI Cy-
LIECTBYET HE TaK MHOTO POCCUICKHUX IaCTPOHOMHYE-
CKUX IyTEBOAUTEIIEH, HO TaHHOE HAIpaBJICHUE CIIpa-
BOYHBIX U3AaHU B PoccuM MOCTENEHHO pa3BUBAETCA
[LIemeToBa, [Ipuxompko 2022, ¢. 90]. B ocobennoCcTH
9TO KacaeTcsl TaCTPOHOMUYECKUX ITyTEBOIUTENEH Ha
AHIIINHCKOM SI3BIKE TI0 POCCHMCKHUM TOpojiaM, Te pas-
BHBAETCS HE TOJBKO BHYTPEHHUH, HO U MEKIYHApOA-
HBII TYPU3M.

Xon ucciaegosanust

Pecny6nuka Tarapcran, a B ocobenHoctu T. Ka-
3aHb, CTAHOBHUTCS BCE MOMYJSPHEE CPEeau TYpPHCTOB.
Otomy (akTy criocoOCTBOBAIIM MEPOIIPUATHSI 1O IO~
rotoBke u mpasaHoBanuio 1000-netus r. Kazanu B
2005 r., XXVII BcemupHas neTHsst YHUBepcuaaa B
r. Kazanu B 2013 r., MexayHapogusiid TypHup «Ky-
0ok koH(penepanuii o ¢pyroony» B 2017 1., coznanue
HUCTOPUKO-KYJIBTYPHBIX TYPUCTHYECKMX LIEHTPOB B
. bynraps! u Ha octpoBe CBusixck [Kamsipos 2017,
c. 68], Uemnuonar mupa o ¢pyrdomy 2018 roxa. Ilo-
muMo 31oro, B 2020 rogy KoMuTeT 110 pa3BUTHIO Ty-
pu3ma r. Kasanu nogan 3asBKy Ha perucTpanuio OpeH-
na «Kazanb — ractpoHoMudeckas cronuua Poccumn», u
22 saBaps 2021 roga ToBapHBIN 3HAK OBLT ITOTYYCH.

Y4uThIBas BCE BHIIIECKA3aHHOE, HEYIUBUTEIbHBIM
SIBIISIETCSL TOT (DAKT, YTO OTHUM M3 HEMHOTHX racTpo-
HOMHYECKUX ITyTEBOAMUTENEH HAa AHIIIMICKOM S3bIKE
10 POCCUHCKUM TropojiaM SIBJISIETCS aHIJIOSI3bIYHOE U3-
nmanne Kazan Gastronomic (Kazan gastronomic 2024)
U ero pycckossbluHas Bepcus «KazaHbp racrpoHOMHU-
yeckas» (Kazanb ractponomuueckas 2024), Komiek-
TUBHBIM aBTOPOM-COCTaBUTENIEM KOTOPBIX SBIISETCS
MKY «Komurer no pa3putuio TypusMa I. Kazanm.

JlaHHBIN IyTEBOAUTEND IPEJCTABICH KakK B I1€4ar-
HOM, TaK U B DJIEKTPOHHOM (opMaTe, 9To oOecIredn-
BAET €ro JAOCTYMHOCTb AJISl TYPUCTOB Pa3IMYHbBIX Ka-
TETOPHUIA.

PaccmarpuBaemblii MyTE€BOJUTEIL OTHOCUTCA K
CIPaBOYHO-PEKIIAMHOMY H3IAHHIO W SIBISIETCS Opo-

LIIOpOH, 3aHUMaroLel 56 cTpaHul Ha OyMaKHOM
Hocutene. Kpacounsie dotorpaduu, conpoBoxaaro-
LIME TEKCT, JIOMOJHIIOT ¥ BU3YAIU3UPYIOT HH(OpMa-
W10, TIPEJICTABIICHHYI0 B UH(POPMAIIMOHHBIX OJIOKaX.
Taxoit moxxon gaer Goyee MOTHOE TPEACTABICHUE O
JIOCTONIPUMEYATENILHOCTSX, Pa3IHMYHBIX OOIIEeCTBEH-
HBIX MeCTaX, ¥ KOHKPETHBIX ONfofax, okasbiBas Oec-
CIIOPHOE DCTETUYECKOE BO3/EHCTBUE Ha PEIUITUCHTA.
Takum 00pa3oM, HCCIIEAyeMBbIH ITyTEBOIUTENb BbI-
MOJHAET MH(POPMATUBHYIO, KOMMYHHKATHBHYIO, 00-
pa3oBareNbHYI0 U UMHIDKeBYIO0 (QyHKIHH. B Tekcre
MYTEBOAMUTEINST MCHONB3YIOTCS Pa3IMYHbIC MKOHHYE-
CKHe AJIEMEHTHI (MJLTIOCTPAIINAN ) JUTS CO3JAHHS SPKOTO
W 3allOMUHAaoNIerocsi oopasa Toro Wid HHOTO MeCTa.
OTH WUTFOCTPAINH COTIPOBOXKIAIOT TEKCTOBYIO YacTh,
YTO COOTBETCTBYET OINPEACTICHUIO pACCMaTPUBAEMOTO
ITyTEBOIUTEIIS KaK TEKCTA C MOJTHON KPEOoJIN3anneH.

[MomuMo OOIIMPHON DIIOTTOHUYECKOW MH(pOpMa-
LUK, O KOTOPOH peub MOMAET IMO3Ke, MyTeBOIUTEIb
COZICPKUT CIEAYIOIINE Pa3/IeIIbl:

1. Pazgen How to get to Kazan momoraer typu-
CTaM CIJIAaHUPOBAaTh MapUIpyT M BBIOpaTh Hanbosee
YIOOHBIH CIIOCO0 TIEPEIBIIKSHUSI.

2. Paznen What is a must-see? momoraet TypucTam
COCTaBHTh MapuIpyT CBOETO MyTEIIECTBHSI TAKIM 00-
pas3oM, 4ToOBl YBUIETH CaMble U3BECTHBIC U 3HAKOBBIC
JIOCTONIPUMEYATEIbHOCTH TOPOJIA.

3. Pa3nen Glampings and parking for car travelers
map, MpeJJHa3HaueH JUI aBTOMyTelleCcTBeHHIKOB. Ha
MPEACTABICHHON aBTOpPaMH KapTe OTMEUEHBI JTOKAINN
JUISL TIISMIIMHTA, TJIe MOKHO OCTaHOBHUTHCS HA HOYb U
HaclaJnuTbCS OTABIXOM HA NPHUPOAE, HE OTKAa3bIBas
cebc B IMPUBBIYHBIX yAOOCTBaX. 31eCh TaKXKE MOXKHO
HaWTH KPaTKy10 WH(OPMAIIHIO O KaXKIIOW U3 JIOKAIIUH,
C TOYHBIM a/IpECOM U KOHTAKTHBIMH JJAHHBIMHU.

4. Pazrosopuuk Tatar dictionary ¢ 26 mormynsipHbI-
MU (ppasamMu Ha TaTapcKOM S3BIKE MO3BOJISIET TYPH-
CTaM JIy4Yille OPUEHTHPOBATHCS B S3BIKOBOW Cpese H
00IIAaThCsl C MECTHBIMHU JKUTEISIMH Ha OBITOBOM YPOB-
He (Hampumep: Cay Oynbireiz [Sau bulygyz] — Good
bye; buk sixmet [Bik yahshi] — Very good).

Cambrif OONBIION W OCHOBHOHM pasiern MyTeBOIH-
tens HazpiBaeTcst TOP-75 restaurants of Kazan. Iloa-
pasfen o KaXJI0M M3 YKa3aHHBIX PECTOPAHOB COJIEp-
XKHUT UHPOPMAILIHIO O HA3BaHUH PECTOPaHa, ero KyXHe
(Cuisine: European, signature meals), ero Kparkoe
onucanue (An intelligent European-style gastrobar
with a hint of the Old World of Montenegro. The inte-
rior of the Branch is quite elegant. The same can be
said about the menu. Two dozen dishes — from appetiz-
ers (and this is the richest section) to the dessert (yes,
there is only one!) — invite to look into the wine list. It
contains 120 positions carefully selected by the som-
melier), mounwiti adpec u menegon.

XapaKTepHOU 4epTOU UCCIEAYEMOTO IIyTEBOAUTE-
TSl SIBIAIOTCS Pa3NU4YHble CTHINCTHYECKHE TPUEMBI,
KOTOpPBIE HCIIOIB3YIOTCS TSl TOMYEPKUBAHUS UCKITIO-
YUTENFHOCTH W 3HAYMMOCTH PECTOPAHOB B IJa3ax
Typucta. B TekcTe maHHON OpOLIIOpHI BCTpEYaroTCs
TaKye TPOITbI, KaK:

1. Meradopa: The heart of the restaurant is an
ice showcase with fresh fish and an aquarium with
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seafood. The living heart of the restaurant is an
open kitchen with a large communal table. «Umai» is
a Tatar restaurant, which is a box of «jewels» of the
region... Pesky is a small coffee shop with a big soul!

2. DNUTETHI C PKO BBIPAXKEHHOM MOJIOKUTEIBHOM
OTICHKOU: A restaurant famous for its own cheeses and
excellent Italian cuisine, The panoramic windows of-
fer a breathtaking view of the Kremlin Dam.

3. Metounmus: On weekdays, the establishment
welcomes guests for a late lunch or dinner, and on
weekends it opens its doors to a party with author’s
sets and a bartender show accompanied by DJ tracks.
The restaurant adheres to the idea that fresh fish is
not an advantage, but an axiom.

4. T'uniepbona: This is the first restaurant project
of Mukhitdinov Shakhobiddin Shamsutdinovich, in
which he invested all his knowledge, soul, and love.
Café «Lakomkay is a place where time has slightly
stopped.

Here they cook standard khinkali with cheese and
meat (including fried ones) and khachapuri, which
are literally intoxicating even without wine.

[ToMuMO TpOIIOB, BCTPEUAIOTCS CIEIYIONIHE CUH-
TAKTHUKO-CTUJIMCTUUCCKUE (PUTYPBI:

1. Ymomuanue: Cuba Libre is a unique place and
will definitely leave an unforgettable experience, start-
ing with the standard daiquiri, fajitas, which will be
set on fire right in front of you and ending... although
why end it - everything is just beginning!

2. [lepudpassl: Young guests will enjoy a special
children’s menu and a playroom where they can play
and draw. A respectable corner of the Mediterranean
on the main pedestrian street of Kazan.

3. Puropuueckoe Bocknuuanue: Welcome! That's
exactly it — welcome!

4. Putopuueckuii Bonipoc: Do you remember that
Kazan is located at the junction of antiquity and mo-
dernity? Are you feeling a fairy tale?

5. Tapuemnsimust: French cheese makes chees-
es from local milk according to the French recipe.
<...>So France may be a little closer to you. Exactly
like Italy.

6. Anadopa: The colors used in the interior are
reminiscent of the shades of wine and a wine bottle,
and the lighting, reminiscent of a sunset landscape,
is conducive to relaxed relaxation. BaxxHo oTMeTHTB
B CIIOBOCOYETAaHUU “...Is conducive to relaxed relax-
ation” JTEKCUYECKYIO OIMHUOKY, BEIPAKCHHYTO TaBTOJIO-
rueil. [Ipu cpaBHEHHH COOTBETCTBYIOIIETO OTPHIBKA B
PYCCKOSI3BIYHOM BEPCHH BBIICHHIIOCH, YTO TaKUM 00-
pa3oM aBTOPHI MEPEBEITN BBIPAKCHUE «PacIiojaraet K
HETMPUHYKJICHHOMY OTIBIXY.

7. Anturesa: For 7 years now, the 1st GALLERY
has been inspiring its guests not only by its dishes,
but also by the works of honored artists of Tatarstan,
Russia, Japan and Europe. The restaurant adheres to
the idea that fresh fish is not an advantage, but an
axiom.

8. Konseprenmust crunuctiuueckux Guryp (anago-
pa, DIUIMNTHYECKUE W MapauIeibHbIe KOHCTPYKIIUH):
Someone likes breakfasts in these cafes, and someone

likes lunches. Someone comes for the atmosphere,
and someone — to take a photo for their social net-
works.

[MomuMo pa3HOOOpa3usi CTUIMCTUYCCKUX MPH-
€MOB, aBTOPBI-COCTABUTEIIN AHIVIOA3BIYHON BepCHH
MYTEBOAMUTENS YCIEIIHO HCIHONB3YIOT Pa3InvHbIC
rpaMMaTHYeCKUEe KOHCTPYKUIMH M 0c000€ MOCTpoe-
HUE NMPEJJI0KEHUMN:

1. OmHOpOIHBIC YJICHBI MPEUIOKCHUS, YIOTPE-
OJIeHHBIE B MEPEUUCIICHUH, YTO co3AaeT 3PPeKT KoH-
JICHCAITUN KOHTEKCTYAIbHBIX CHHOHHMOB H CIIOCO0-
CTBYET HaKOIUIEHUIO Ipu3HaKa: Guests can try pastries
on bread, cereals, healthy breakfasts, tartines, soups,
salads, pasta, desserts, coffee, smoothies, signature
lemonades and much more. BrpineneHHble lekce-
MbI, 00berHeHHbIe runiepoHrumoM food and drinks,
WCTIOJB3YIOTCSA, YTOOBI TOAYEPKHYTH pasHOOOpasue
010Nl B MEHIO U TIOMOTArOT C(hOpMUPOBATH MO3UTHB-
HBIH 00pa3 ornpeeNieHHbIX PECTOPAHOB, KOTOPBIE 0e3-
YCIIOBHO CTOUT MOCETUTD.

2. HoMuHaTUBHBIC MPENTIOKEHUS, KOTOPBIC CIIO-
COOCTBYIOT KOHIICHTpAI[MM PEIMITMEHTa Ha CEMaHTH-
YeCcKH Hanbosee eMKUX COCTABISIOIINX TEKCTA: Res-
taurant, bar, hookah bar and karaoke under one roof.
In a word, impressive. A cozy corner of sunny Italy
on the Kremlin Embankment. A legendary restaurant
in the Gorky Park. An ideal place for romantic dates,
family celebrations and important business dinners.

BBuay Toro 4tro ocHOBHOH (YHKLHEH peKIaMbl
sBsieTCs (DYHKIMS BO3JICHCTBUSI M YOCIKICHHS IS
MPUBJICYCHUS] HanOoJiee IMUPOKOTO Kpyra MOTEHIIH-
aNBHBIX MOTpeOuTene ToBapa (yCIyru), HCCIemy-
EMBIl MyTEBOAMTENb COACPKHUT MOAPOOHBIC OIMHUCaA-
HUSI HMHTEPHEPOB MECT OOIIECTBEHHOTO TUTaHUA ([N
the color palette, shades of blue are harmoniously
combined with neutral gray and mirrors in tin frames.
Yellow armchairs, oriental-style lamps and blue-and-
white tableware serve as finishing touches in a single
color scheme) M1, KOHEYHO K€, OMTUCAHMS KOHKPETHBIX
OJIF0/I, KOTOPOE CTOUT MOMPOOOBATh B 3aBEJCHUY, Ha-
npumep. The undisputed favorite of the sweet tooth
is Borodino bread with sea water and kvass (cara-
melized crumbs from sweet Borodino bread, kvass
mousse, a scoop of ice cream and prunes).

ITockonbKy Ba)KHOM XapaKTEPUCTHUKOM pekyiam-
HOTO TEKCTa SBJISACTCS BHICTPAUBAHHE JOBEPUTEIIb-
HBIX OTHOIIEHUM C PEIIMITUEHTOM U, COOTBETCTBEHHO,
npsiMoe oOpallieHHue K HeMy, HEYyIWBUTEIbHO, YTO B
TEKCTE BCTPEYACTCS KOJUIEKTUBHOE BBI, KOTOPOE CITO-
cOoOCTBYET CO3MaHMIO JIPYKECKOW TOHAIBHOCTH: 1he
cuisine based on local products, exquisite French
desserts, instrumental music and paintings by Dutch
artists will take you to the world of taste and aesthet-
ics. This is where you can enjoy delicious dishes from
the chef accompanied by the singing of birds and the
splashing of water.

IToMUMO BBINIECKA3aHHOTO, HACTOWYHBAS PEKO-
MEHIAIHSA-TIPUTIIAIICHIE aBTOPOB-COCTABUTENCH IMO-
3BOJISIET €Il pa3 TOATBEPXKIAET MBICIHL O TOM, YTO
repe;; HaMU UMEHHO PEKJIAMHBIN ITyTEBOJUTENh: Be-
ginners in Indian gastronomy are advised to pay at-
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tention to the tasting menus. The must eat is granola
with homemade yogurt... For appetizers, we recom-
mend taking bruschetta with guacamole and poached
egg, oxtail jelly, shrimp salad and passion fruit sauce.

[Ipu 3TOM OTMETHM, YTO aBTOPAMH AHTJIOS3BITHOM
BEPCUH JIOMYIIECHB HEKOTOPbIE He3HAYNTEIbHBIC JIeK-
CHUECKHUE OIMMOKH, KOTOPhIC CBSI3aHBI C TABTOJIOTHEH.
Hanpuwmep, B npennoxenun The Middle Eastern res-
taurant Lulua introduces guests to an atypical East:
elegant, sophisticated, sophisticated and inspiring
npuyacTue sophisticated ncnonb3yeTcs Ba pa3a Mojl-
psl. B pycCKOA3BIUHON BEPCHUM OHO COOTBETCTBYET
MIPIJIATaTeIbHBIM «YTOHYCHHBIN» M «U3BICKAHHBIN.
JanHble npunaraTeabHble B aHITIMHCKOM SI3BIKE MOXK-
HO TIEPEBECTU OIHUM CJIOBOM Sophisticated, onHaxo
M3-32 CXO)KECTH CEMaHTHUIECKOH CTPYKTYPBI PYCCKHX
JIeKCeM, aBTOPHI NEPEBOAAT 00a PyCCKUX CIIOBA OA-
HHM H T€M K€ aHTJIMHCKUM, HE 3aMedast STOH OITHOKH
IIPH TTOCTPENAKTUPOBAHUA. Ta Ke CHTyanus HaOIo-
JaeTcs B cIeyIOLIeM MpeasioxKeHun: Asian dishes in
adapted expressions help you interact with complex
flavors comfortably and comfortably (B pycckos3bru-
HOM H3aHUH HCIIONB3YIOTCS CIIOBA «YAOOHO» U «KOM-
hoptHOY).

Kpowme Toro, Ob1a 00HapykeHa Toca Has oredar-
Ka B TekcTe pasaena What is a must-try in Kazan?:
The worlds largest chak-chak was cooked in Kazan

Marepuanbl uccjae10BaHUs

for the opening of the 2018 FIFA World Cup, and it
was shaped like a half of a football. 1o Bceit Bugmmo-
CTH, aBTOPaMHU-COCTABUTENHN OBLIO MIPOMYIIEHO CIOBO
stadium.

3akaouenne

Takum 00pa3oM, racTPOHOMHYECKHHA ITyTEBOIM-
TeJbh MPEACTABISAET COOOM pEeKIaMHBIH TEKCT C Tpe-
BAJIMPOBaHUEM DIMIOTTOHMYEeCKOH uHMopMmanuu. OH
MOMOTAET PEIUIUEHTY TOJYYUTh Ba)KHbIC U WHTE-
pEecHBIE CBeleHUS O HAIMOHANBHBIX ONOmax KOH-
KPETHOTO PETHOHA U 0COOEHHOCTEH peruoHa, a TaKkkKe
OKa3bIBa€T HAa PEIUIHEHTa HEOOXOAMMOE SMOINO-
HaJIhHO-3CTETUYECKOE BO3ZCHCTBUE, BBITIOMHSS IMPU
3TOM OJJHOBPEMEHHO U (QYHKIHIO YOSKICHUS. DTOMY,
0e3yCIIOBHO, CITOCOOCTBYET YIaYHOE MCIOJIL30BaHUE
COOCTBEHHO SI3BIKOBBIX W Pa3IMYHBIX JIMHTBOCTUIIU-
CTHYECKHX CpE/CTB, NPEHMYIIECTBEHHO JIEKCHUKO-
CHHTAKCHYECKOTO YPOBHHI.

Kpome HemocpeacTBEHHO TacTPOHOMHYECKOH MH-
(dopMauu MyTEeBOANUTEN BKIIIOUACT Pa3JIeiibl, IPeJIo-
CTaBIISAIOIIUE UCUEPITHIBAIOIITY IO HHPOPMAIIHIO O TJIaB-
HBIX JOCTOIIPUMEUATENbHOCTAX ropoja, MapupyTax
npoe3na B Kazanp, a Takke BapHaHTax pa3MeEICHHUs
JUTS Ty TEIIECTBEHHUKOB Ha aBTOMOOMIIe. B mormosnae-
HHUE K 3TOMY B MYTEBOAUTENC UMEETCS PasTOBOPHUK
Ha TaTapCKOM SI3bIKE.
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