


Sefo komentaras

Jau beveik 30 mety gaminame klasikinius Jasy pameégtus
patiekalus, nuolat sitilome paragauti tradiciniy jvairiy pasaulio
virtuviy valgiy.

Kiekviengq patiekalg gaminame tik Jums uzsisakius. Visada
naudojame Sviezius, daugiausia lietuviskus produktus is vietiniy
ukininky, todél masy meniu keiciamas kelis kartus per metus.
Tausojame gamtos iSteklius ir atsakingai rasiuojame atliekas.
Nenaudojame maisto dazikliy, skonio stiprikliy, sintetiniy
pakaitaly ir genetiskai modifikuoty produkty.

Dziaugiames, kad musy sveciai vertina tai kq darome, auga su
mumis, jsitraukia j masy bendruomenes ir restorano kirimg.
Drauge kuriame aplinkq j kurig visi noréty sugrjzti.

Artinas Stoskus,
restorany FORTAS vyriausias viréjas

Chef's comment

For almost 30 years, we have been making the classic dishes you
like, we also offer a variety of traditional cuisines from around the
world.

Our dishes are prepared to order, using fresh, mainly Lithuanian
ingredients from local farmers. So our menu changes along with
the seasons. We respect natural resources and recycle responsibly.
We do not use food flavour enhancers, synthetic substitutes or
genetically modified products.

We are happy that our guests appreciate what we do, grow with
us, and get involved in building our community and restaurants.
We are creating an environment that everyone enjoys coming
back to.

Artinas StoSkus
Executive chef of FORTAS restaurants

Fortas Fortas_restoranas



UZKANDZIAI
STARTERS & SNACKS

13,5€

Diiminis jautienos tartaras

Smoky beef tartare

Jautienos tartaras su meélynaisiais svogtinais, kaparéliais, marinuotais
agurkeliais, sauléje dziovintais pomidorais, alyvuogiy aliejumi ir
duona « Beef tartare with red onions, capers, pickled cucumbers, sun-
dried tomatoes, olive oil and bread (41, 7, 8, 10)

Tuno tartaras 12,5 €

Tuna tartare

Tuno tartaras su kapareéliais, marinuotais svogdnais, gvakamole
ir duonos skrebuciais « Tuna tartare with capers, pickled onions,
guacamole and toast (A1, 3,4,5,7,81l)

Keptos krevetés 13,9 €

Baked prawns

Keptos krevetés su cesnakais, aitriosiomis paprikomis ir
krudinta duona e Fried prawns with garlic, chili, olive oil
and toasted bread (A |, 2)

Gruzdintos mazosiosios 6,9 €

stintelés

Fried small smelts
Baltijos jiros gérybés su naminiu Zalumyny padazu « Deep fried
crispy smelts from Baltic sea with homemade green sauce (A 3, 7)

% Kepinta duona su siirio padazu 6,5 €
Deep fried bread with cheese sauce
(A1,3,7,910,1,13)

% Saldziyjy bulviy uzkandis 4,9€

Sweet potato snack
Gruzdinty bataty uzkandis su graikiSko jogurto ir fetos sirio padazu e
Sweet potatoes fries with Greek yoghurt and feta cheese sauce (A 7)

9,9 €

Takai su vistiend 2 vn)

Chicken tacos (2 pcs.)

Tradicinis Meksikos patiekalas. Kvietineés tortilijos su pomidory

ir kalendros salsa, gvakamole ir kepta vistiena. Svelniai aitrus «
Traditional Mexican dish. Wheat tortilla with tomato and coriander
salsa, guacamole and chicken. Mildly spicy (A1, 5,6, 7,8, 9,10, 1I)

Ispaniskos siirio spurgytes 6,9 €
Spanish cheese croquettes

Piety Europos regione itin mégstamos namy gamybos siirio spurgytes
su zaliuoju naminiu padazu « Handmade cheese croquettes with herb

sauce (Al 3,7,9,610)

Marinuotos alyvuogés 6,9 €

Marinated olives

Halkidiki alyvuogeés, marinuotos naminiame medaus, $vieZiy ciobreliy
ir alyvuogiy aliejaus padaze « Halkidiki olives marinated in honey,
fresh thyme and olive oil (A 13)

Siriy rinkinys 16,9 €
A selection of cheese

Trijy sariy rinkinys (Stilton, Langres AOP, Tomette pur brebis de Iraty)
su svogliny uogiene, apelsiny ir garstyciy dzemu, trumy medumi

ir duonos skrebuciais « A three-cheese platter (Stilton, Langres AOP,
Tomette pur brebis de Iraty) with onion marmalade, orange and
mustard jam, truffle honey and crispy bread (A}, 3, 5, 7, 8,10, 13)
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SALOTOS IR SRIUBOS

SALADS & SOUPS

Forto cezario salotos

Fortas Caesar salad

Romeniskos salotos su cezario padazu, duonos skrebuciais, kedrinémis
pinijomis ir parmezano striu « Roman salad with bread croutons, pine
nuts, parmesan and Caesar dressing (A1, 3,4, 7, 8,10, 1)

Su vistiena 9,9 €
With chicken

Su lasisa 10,9 €
With salmon

Su krevetémis 12,9 €
With prawns (4 2)

Graikiskos salotos 8,5 €

Horiatiki salad

Vienas i$ Graikijos nacionaliniy patiekaly. Salotos su citrinos Zievele
marinuotu fetos sdriu, Zalumynais, darzovémis ir Kalamatos alyvuogiy
aliejumi « One of the national dishes of Greece. Feta pickled with lemon
rind, lettuce, tomatoes and Kalamata olive oil (A, 8,9, 10, 12)

Ozkos siirio salotos 8,9 €

Chévre chaud salad

Pranciiziskas delikatesas - krosnyje apkeptas ozkos stris su svoginy
uogiene, duonele, Svieziais Spinatais, uogomis ir Zalumyny padazu e
A French delicacy - oven baked goat’s cheese with onion marmalade,
bread, spinach, berries and herb sauce (A1, 7,10, 1, 12, 13)

Salotos su kalakutiena 9,9€

Grilled turkey salad

Salotos su kalakuto kratinéle, saloty lapais, darzovémis ir
saldziariigsciu apelsiny bei jogurto padazu  Grilled turkey breast,
lettuce, fresh vegetables and sweet and sour orange and yoghurt
sauce (A7)

Tuno salotos

Tuna salad

Salotos su tunu, smidrais, saloty lapais, bulvémis, putpeliy kiausiniais,
vynuoginiais pomidorais ir Zoleliy padazu « Tuna salad with asparagus,
lettuce, potatoes, quail eggs, cherry tomatoes and herb dressing
(A1,3,4,7,10,12)

13,9 €

Astuonkojy salotos

Octopus salad

Salotos su astuonkoju, agurkais, Spinatais, vynuoginiais pomidorais,
marinuotais pankoliais ir pasiflory bei alyvuogiy aliejaus padazu
Octopus salad with cucumber, spinach, cherry tomatoes, pickled
fennel, passion fruit and olive oil dressing (A 7, 14)

16,9 €
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Imbieriné vistienos sriuba 8,5€

Ginger chicken soup

Imbierineé sriuba su krevetémis, vistiena, kokosy pienu ir aitriosiomis
paprikomis « Ginger soup with prawns, chicken, coconut milk and chili
A27)

Marselio Zuviené

Bouillabaisse

Piety Pranctizijos patiekalas - pomidory sultyse troskintos lasisos, jiros
gérybiy ir darZoviy sriuba, patiekiama su raugo duona ir zalumyny
padazu. (Paruo$imo laikas - 15 min) « The southern France dish - soup
with salmon, seafood and vegetables simmered in tomato juice and
served with sourdough bread and green sauce. (Cooking time 15 min)
(AL 36,7,81,12)

12,5 €

Cili troskinys 7,9€
Chilli Con Carne

Patiekalas, kurj sitilome nuo pat restorano atidarymo. Aitrus jautienos
troSkinys su striu ir duonele « A dish we have been offering since the
restaurant opened. Mildly spicy beef stew with cheese and bread
(A1L367 81,12
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PAGRINDINIAI PATIEKALAI
MAIN DISHES

Bulviy kepsneliai su lasisa 10,5 €
Potato pancakes with cured salmon
Tarkuoty bulviy blynai su sadyta lasisa ir,,, Tzatziki* padaZu « Grated

potato pancakes with cured salmon and Tzatziki sauce (A 4, 7)

Gruzdinta menké 11,9 €

Fish and chips

Brity klasika - traskds, alaus tesloje gruzdintos menkés gabaliukai su
stambiai trintais Zaliaisiais Zirneliais, tartaro padazu ir gruzdintomis
bulvytemis e British classic - crispy beer battered cod with mushy peas,
tartare sauce and fries (A1, 3, 4, 7,10)

Idarytas kalmaras 12,5€

Stuffed squid

Krosnyje keptas jdarytas kalmaras su basmati ryZiais, jiros gérybémis
ir$pinatais, patiekiamas su pomidory padazu ir vynuoginiais
pomidorais « Oven baked stuffed squid with rice, seafood and spinach
served with tomato sauce and cherry tomatoes (A 2, 4,7, 9,10, 12)

Lasisos kepsnys 16,9 €
Salmon fillet

Lasisos kepsnys, patiekiamas su basmati ryZiais, traskiomis salotomis,
vynuoginiais pomidorais ir Zalumyny padaZzu  Pan fried salmon fillet

with basmati rice, lettuce, cherry tomatoes and herb dressing

(A4,7,910,12)

Krosnyje keptas astuonkojis

Oven baked octopus

Krosnyje keptas astuonkojis su keptomis maZosiomis bulvytémis,
molitigy tyre, SvieZiomis darzovemis ir citrininiu alyvuogiy padazu e
Oven baked octopus with fried baby potatoes, pumpkin puree, fresh
vegetables and lemon olive oil (A 7, 8, 14)

23,9 €
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Mésainis su Angus mésa 10,9 €

Angus beef burger

Grilyje keptas mésos paplotélis, riikyta Soniné, sviestiné bandele,
Cederio sdris, marinuoti agurkai, svogtinai, pomidorai, svoginy ir
riikytos Soninés dzemas, ,,Chipotle” majonezas ir gruzdintos bulvytés
« Grilled meat patty, smoked bacon, brioche bun, cheddar cheese,
pickled cucumber, onions, tomatoes, onion and smoked bacon jam
with Chipotle mayonnaise and fries (A1, 3, 5, 6,7, 9,10, 1)

Befstrogenas 16,9 €

Beef stroganoff

Grietinelés padaze troskinta jautienos iSpjova su pievagrybiais,
svogtinais, marinuotais agurkeéliais ir bulviy koSe « Beef stew with
cream and mushrooms, served with onions, pickled cucumbers and
mashed potatoes (A1, 6, 7,10, 12)

Vienos Snicelis 17,5 €

Wiener schnitzel

Austrijos nacionalinis patiekalas - plonai mustas versienos nugarinés
kepsnys su sviezZiomis darZovemis, marinuotais kelmuciais ir krosnyje
keptomis bulvémis bei kietojo stirio padazu « National dish of Austria.
Pan fried, breaded, thin pounded veal loin with fresh vegetables,
pickled mushrooms, baked potatoes and hard cheese sauce (A1, 3, 7)

23,5€

Pipirinis didkepsnis
Peppered beef steak fillet
Brandintos jautienos iSpjovos kepsnys su juodaisiais pipirais ant
groteliy keptomis darZovemis, mazosiomis bulvytémis, diminiu
alyvuogiy aliejumi bei brendzio padazu « Aged beef steak fillet with
grilled vegetables, baby potatoes, smoked olive oil and brandy sauce
(A1 7,912)
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SU KIAULIENA
WITH PORK

Kiaulienos BBQ
BBQ pork chop

Ant groteliy kepta kiaulienos sprandiné su barbekiu glazira, krosnyje
keptais pomidorais, marinuotomis darzovémis, keptomis bulvémis

ir brendzio padazu e Grilled pork chop with BBQ glaze, served with
oven-roasted tomatoes, pickled vegetables, roast potatoes and brandy
sauce (A 3, 6,7)

12,9 €

Kiaulienos sonkauliukai

Slow cooked pork ribs

Zemoje temperattroje kepti BBQ kiaulienos Sonkauliai su keptomis
mazosiomis bulvémis ir Svieziy darzoviy salotomis « Slow cooked pork
ribs with BBQ glaze served with baby potatoes and fresh vegetable
salad (A1, 3,5,6,7,8 910, 1I)

16,9 €

SU PAUKSTIENA

WITHPOULTRY = " "~ >~

Gastono vistiena

Gaston Gérard chicken

Receptas, gyvuojantis nuo 1930 mety. Kepta, grietinéje su garstyciomis
troskinta vistienos kritinélé, patiekiama su krosnyje keptomis
darzovemis « Recipe that has been around since the 1930s. Fried
chicken breast stewed in sour cream and mustard, served with oven
roasted vegetables (A 7,10, I2)

10,5 €

Traskioji vistiena 10,9 €
Crispy chicken

Gruzdintos viStienos juostelés su kietojo stirio padazu, Svieziy darZoviy
salotomis ir gruzdintomis bulvytémis e Chicken goujons served with
hard cheese sauce, fresh vegetables and fries (A1, 3, 7,10, 12)

Kalakutienos kepsnys

Grilled turkey breast

Medumi ir garstyciomis glaziruota kalakutienos kritinélé su SvieZiy
darzoviy salotomis ir keptomis bulvémis « Turkey breast marinated
in honey and mustard served with fresh vegetable salad and roast
potatoes (410, 13)

11,9 €

Anties kriitinélé

apelsiny padaze

Duck a I'Orange

Kepta anties kratinélé su saldziartgsciu apelsiny padazu. Serviruojama
su smidrais, SvieZiomis darzovémis ir trintomis bulveémis « Pan fried
duck breast with sweet and sour orange sauce, asparagus, fresh
vegetables and mashed potato (A1, 7)

16,9 €

VEGETARISKI PATIEKALAI
VEGETARIAN DISHES

e

% Gruzdintas portobelo 9,9€
grybas

Deep fried portobello mushroom

Gruzdintas portobelo grybas su Svieziy darzoviy salotomis, bulviy koSe,
Zalumynais ir mélynojo pelésinio stirio padazu « Deep fried Portobello
mushroom served with fresh vegetable salad, mashed potato and blue
cheese sauce (A1, 3, 7,10)

% Ziedinio kopiisto kepsnys 9,9 €
Roasted cauliflower steak
Krosnyje keptas Ziedinis kopastas su traiskytais Zaliaisiais zirneliais,
vysSniniais pomidorais, Zalumynais ir rieSutais « Oven baked cauliflower

steak with crushed green peas, cherry tomatoes, herb and nut dressing
(A5, 7,81

MAKARONAI IR RYZIU PATIEKALAI

PASTA AND RICE DISHES ~~
% Rizotas milanietiskai 11€
Risotto alla Milanese

I$ Milano kiles patiekalas, gaminamas i$ Arborio ryZiy su Safranu,
grietinéle, sviestu ir parmezano siriu « A dish from Milan made with
Arborio rice, saffron, cream, butter and parmesan (4 7, i2)

Alfredo makaronai 9,9 €

Pasta Alfredo

Makaronai su kepta vistiena, traskia Sonine, grietinélés padazu,
parmezano striu, svoganais ir bazilikais « Chicken and bacon pasta
with cream sauce, parmesan, onions and basil (A1, 3, 7)

Lazanija

Lasagne

Vienas i$ nacionaliniy Italijos valgiy - lakstiniai su malta mésa,
darzovemis, besamelio ir pomidory padazais bei kietojo stirio
drozlémis « One of Italy’s national dishes - pork and beef ragu with
bechamel and tomato sauce and hard cheese shavings (A1, 3,4, 7,8,9,13)

10,9 €




DESERTAI
DESSERTS

Krembriulé 6,5 €

Creme brulee

Klasikinis pranctziskas desertas - karamelizuotas grietinélés kremas
su braskémis e Classic French dessert - caramelised custard cream with
strawberries (A 3, 7)

Austriskas varskeés strudelis 6,9 €

Austrian curd cheese strudel
Tradicinis Austrijos patiekalas - Strudelis su vaniliniu padaZu bei
razinomis e Strudel topped with vanilla sauce and raisins (A}, 3, 6, 7, )

Siltas sokoladinis pyragaitis 6,5€
Warm chocolate cake with salted caramel

Belgisko Sokolado pyragaitis. Patiekiamas Siltas, su vaniliniais ledais ir
stdyta karamele  Belgian chocolate cake served warm, with vanilla
ice cream and salted caramel (A1, 3, 5,6, 7, 8)

Obuoliy pyragas 6,5€
Apple cake

Trupininis obuoliy ir cinamono pyragaitis, patiekiamas su ledais ir
plakta grietinéle « Apple and cinnamon crumble cake served with ice
cream and whipped cream (A1, 3,5, 6, 7, 8)
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Espresas
Espresso

Dvigubas espresas
Double espresso

Juoda kava
Black coffee

Kava su karstu pienu
Coffee with hot milk (4

Kapucinas
Cappuccino 7

FLAT WHITE

Flat white (4 7

Laté
Latte (4 7)

Migdoly pieno laté

Almond milk latte

Imbieriné balinta kava
Coffee “Gingeresso” (4 7)

Salta frapé

Iced coffee “Frappe” 7

Plikoma arbata

Loose leaf tea
Juoda, Zalia arba vaisiné « Black, green or fruit

Naminé naturali arbata

su medumi

Homemade tea with honey
Avieciy, Saltalankiy, greipfruty arba imbiery
Raspberry, sea buckthorn, grapefruit or ginger (A 13)

Grietinélé, pienas, migdoly pienas
Cream, milk, almond milk

Medus, citrina
Honey, lemon

2€

2,5€

2,5€

3€

3€

3;5 €

3;5 €

4,5€

3,9€

4,5€

3;5 €

4 €

1€

0,5€



% Paprastoji

ROMOS STILIAUS PICA
PIZZA TONDA ROMANA

g30cm

8,9 €
Cheese and tomato

Mocarela, pomidory padazas ir raudonéliai «
Mozzarella, tomato sauce and oregano (A |, 7)

Saliamio

Salami

Saliamis, mocarela, pomidory padazas, cesnakinis
aliejus ir raudonéliai « Salami, mozzarella, tomato
sauce, garlic oil and oregano (A, 7, 12)

9,9 €

Peperoni

Pepperoni

Peperoni, mocarela, pomidory padazas ir
raudoneéliai « Pepperoni, mozzarella, tomato
sauce and oregano (A}, 7, 1)

9,9 €

Kumpio ir gryby 9,9 €
Ham and mushroom

Kumpis, pievagrybiai, mocarela, pomidory
padazas ir raudonéliai « Ham, mushrooms,
mozzarella, tomato sauce and oregano (A |, 6, 7)

Baziliko ir vistienos 9,9 €

Chicken and Basil

Vistiena, pievagrybiai, mocarela, mélynieji
svogunai, paprikos, baziliky majonezas, pomidory
padazas ir raudonéliai « Chicken, mushrooms,
mozzarella, red onion, bell pepper, basil
mayonnaise, tomato sauce and oregano (A1, 3, 7,10

QYTINTO KUMPIO , p, Ring
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Romos

Roman

Malta jautiena, saliamis, mocarela, paprikos,
pomidory padazas, baziliky majonezas ir
raudonéliai « Minced beef, salami, mozzarella,
bell peppers, tomato sauce, basil mayonnaise and
oregano (A, 3, 7,10, 12)

9,9€

Akapulko

Acapulco

Malta jautiena, Soniné, pievagrybiai, mocarela,
aitriosios paprikos, pomidory padazas, barbekiu
padazas ir raudonéliai « Minced beef, bacon,
mushrooms, mozzarella, jalapeno, tomato sauce,
barbecue sauce and oregano (A}, 6, 7)

9,9 €

Meksikieciy
Mexican

Malta jautiena, mocarela, mélynieji svoginai,
cesnakas, paprikos, pomidory padazas, barbekiu
padazas ir raudonéliai « Minced beef, mozzarella,
red onion, garlic, bell pepper, tomato sauce,
barbecue sauce and oregano (A, 6, 7)

9,9 €

Vytinto kumpio
Parma ham

Vytintas kumpis, mocarela, vynuoginiai pomidorai,
pomidory padazas ir raudonéliai « Parma ham,
mozzarella, cherry tomatoes, tomato sauce and
oregano (A}, 7)

9,9€




PUSRYCIAI
BREAKFAST

-V iki 11 val., VI-VII iki 15 val.

% Naminé granola
Homemade granola
Aviziniai dribsniai, dZiovinti vaisiai ir rieSutai,
graikiskas jogurtas, cinamonas ir sezoninées
uogos « Homemade granola with Greek yoghurt,
cinnamon, seasonal berries, dried fruits and nuts
(Al 7,8)

5,9 €

Benedikto kiausiniai

Eggs Benedict

Be luksto virti kiauSiniai su angliSkomis
bandelémis ir ,,Hollandaise" padazu « English
muffin with poached eggs and Hollandaise sauce

Su kepta riukyta Sonine 9,9 €
With fried bacon (a1, 5,7

Su sadytos lasisos filé
With cured salmon (a; 3 4,7)

10,9 €

Generolo pusryciai

General’s breakfast

Patiekalas, kurj gaminame nuo atidarymo. Kepti
kiausiniai, SvieZios darZoveés su bulviy kroketais
arba gruzdintomis bulvytémis « FORTAS classics.
Fried eggs, fresh vegetables with a choice of
potato croquettes or fries (A1, 3, 7,10)

Su kepta rikyta Sonine 8,9 €
With fried bacon (41,5, 7

Su pariikytomis 8,9 €
desrelémis
With smoked sausages (» 1,5, 7,10
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Saksuka 8,5€
Shakshuka

IzraelietiSka kiauSiniené su keptais kiausiniais
tirStame pomidory padaze, fetos striu ir paprika e
Israeli-style baked eggs with thick tomato sauce,
feta cheese and bell peppers (A 3, 7)

Omletas su siiriu

ir kumpiu

Omlette with cheese and ham
Kiausiniai, sdris ir kiaulienos kumpis e
Eggs, cheese and ham (A 1,3, 6, 7,10)

7,9 €

Varskeéciai

Homemade fluffy

curd pancakes

Namy gamybos varskéciai su sezoninémis
uogomis ir citrinine grietine « Homemade fluffy
curd pancakes with seasonal berries and lemon
sour cream (A1, 3, 7)

7,9 €

Pusryciy grikiai 6,9 €
Buckwheat porridge

Virty grikiy kose su keptais pievagrybiais, keptu
kiausSiniu ir avokadais « Buckwheat porridge with
fried mushrooms, fried egg and avocado (A 7)




ALERGENU SARASAS
THE LIST OF ALLERGIC AGENTS

1. Glitimo turintys javai ir jy produktai
Wheat, cereals containing gluten

2. Véziagyviai ir jy produktai
Crustaceans

3. KiausSiniai ir jy produktai
Eggs

4. Zuvys ir jy produktai
Fish, shellfish

5. Zemés rie$utai ir jy produktai
Peanuts

6. Sojy pupelés ir jy produktai

Soybeans

7. Pienas ir jo produktai (jskaitant laktoze)
Milk

8. Riesutai ir jy produktai
Nuts

9. Salierai ir jy produktai
Celery

10. Garstycios ir jy produktai
Mustard

11. Sezamy séklos ir jy produktai
Sesame

12. Sieros dioksidas ir sulfitai, kuriy koncentracija
didesné kaip 10 mg/kg arba 10 mg|l

Sulphur dioxide, sulfites

13. Lubinai ir jy produktai
Lupin

14. Moliuskai ir jy produktai
Molluscs

@_ Vegetariski patiekalai
€2 Vegetarian meal

Mieli sveciai,

reaguodami j Jasy pasitlymus ir pageidavimus, nuolat tobuliname
patiekalus, tad valgiarastyje pateiktos nuotraukos gali ne visuomet
tiksliai atitikti uzsakyto patiekalo vaizda.

Savo pasitlymus ir pastabas batinai praneskite restorano vadovui
arba elektroniniu pastu nuomone@fortas.eu

Dear guests,

In response to your suggestions and requests, we are constantly
improving our dishes, the photos in the menu may not always
reflect the actual image of the dish ordered.

Please be sure to let the restaurant manager know your suggestions
and comments or send by email to nuomone@fortas.eu

Thank you in advance.

Algirdo g. 17, Vilnius. Tel. +370 652 01138. El. p. algirdo@fortas.eu
Vilniaus g. 18, Vilnius. Tel. +370 637 37000. El. p. vilniaus@fortas.eu

www.fortas.eu

2024 03



	166894d8a816415910b7c942abd8845e2cfba393808063e1dde32fb34a56c911.pdf
	166894d8a816415910b7c942abd8845e2cfba393808063e1dde32fb34a56c911.pdf
	166894d8a816415910b7c942abd8845e2cfba393808063e1dde32fb34a56c911.pdf

