AVANI+ FARES MALDIVES - INJ1AHbI MUTAHWA 2026

NOJZTYNAHCUOH (HB):

e Bknroyaet 3aBTpak U y>KMH

e 3aBTpak npepoctaBnaerca B pectopaHe OCEAN TERRACE

e HekoTopblie HaNMTKM Ha 3aBTPakK BK/HOYEHDI

e YXxuH npepgoctasnaetrca B pectopaHe OCEAN TERRACE B ¢dopmarte
bydeta (weenckum cton) unm B SKIPJACK (pectopaH-6ap y 6accenHa) B
dopmarte a na kapt (3 6nroaa U3 MeHro Ha Bblb6op), nnum B TRIBE (6ap Ha
3akaTHOW cTopoHe) B dopMaTe a nAa kapTt Tanac (3 Tanac M3 MeHK Ha
Bbibop), nnn B CHARCOAL (rpunb-pectopaH) B dopmaTe a na kapt (3
6ntoaa 3 MeHro Ha Bblbop)

e [lna peten ot 4 oo 11.99 net onuMoHanbHO Ha Y>XKUH A0CTYNeH pecTtopaH
PETIT BISTRO, pacnonoxeHHbIn B AeTCKOM Knybe

e Hanutkm 3a YXMHOM nNpeaocTaBnAaAroTCA MAaTHO (COrnacHO MeHto
pecTopaHoB 1 6apoB.)

e MecTHaa HerasmpoBaHHaa BOJa MNpPeaoCcTaBNAETCA Ha  Y>KUH
KOMMNAUMEHTAPHO

e B nnaH nutaHua BkNOYEHO obopyaoBaHWeE ANA CHOPK/AWMHIA Ha BeCb
nepunoa npo>XXnBaHMA: Macku 1 nacTbl

e B nnaH nutaHmnA BKNKOYEH: Kaak— 1 4ac B AeHb

e BO3MOXHOCTb MOCELUEHMA MNOMM KN 3BYKOBbIX MeguTaumm (cornacHo
pacnucaHuto KypopTa)

e BO3MOXHOCTb nocewleHna @uTHeC UeHTpa, TEHHUCHOro KopTa,
nnowanku ana 6agMmMHTOHa

e [1na nnaHoB nutaHua HB / FB — no3nuynn B MUHU-6ape onnaymBaroTcs
DOMOMHNTENbHO



NOJIHbIA NAHCUOH (FB):

e Bknrouaet 3aBTpak, 06en 1 y>KUH

e 3aBTpak npepgocTtasnaetca B pectopaHe OCEAN TERRACE

e HekoTopble HaNUTKM Ha 3aBTPaK BK/TKOYEHbI

e O6epn npenoctasnaerca B pectopaHe OCEAN TERRACE B ¢opmaTte bydeTa
(weeackumn cton) nnn B SKIPJACK (pectopaH-6ap y 6accenHa) B popmarte a
na kapt (3 6noga U3 MeH Ha Bblbop), mnm B SMUGGLER’S SHACK
(nna>xxkHbin 6ap) B dopMaTe a na kapT Tanac (3 Tanac M3 MeHr Ha BbIGop)

e [lna peten ot 4 o 11.99 net onumoHanbHO Ha oben OOCTyneH pecTopaH
PETIT BISTRO, pacnonoxeHHbi B 4eTCKOM knybe

e Hanutkm 3a o06egoM npefocTaBNAOTCA MNNaTHO (COMMacHO MEHHo
pecTtopaHoB 1 6apoB)

e MecTHaa  HerasupoBaHHasa BoAa  npepocrtaeBnAercA Ha  obep
KOMMN/IMMEHTapHO

e VxuH npepoctasnaetca B pectopaHe OCEAN TERRACE B ¢opmaTte bydeTa
(weeackum cton) unm B SKIPJACK (pectopaH-6ap y 6accenHa) B popmMaTe a
na kapt (3 6ntoga 3 MeHto Ha Bblbop), nnn B TRIBE (6ap Ha 3akaTHOM
cTopoHe) B popmMate a na KapT Tanac (3 Tanac n3 MeHt Ha Bbib6op), nnn B
CHARCOAL (rpunb-pectopaH) B dopmMaTe a na kapt (3 6nroga n3 MeHro Ha
BbIGOD)

e Hanutkm 3a YXWMHOM MpPefocTaBiAdTCA MNaTtHO (COrnacHo MeHto
pecTtopaHoB 1 6apoB)

e MecTHaAa  HerasupoBaHHaa BOAa  MNPefoCTaBfAETCA  Ha  Y>KMH
KOMMN/IMMEHTapHO

e [lna peten ot 4 ao 11.99 net oNUMOHAaNbLHO Ha Y>XXWH AOCTYNeH pecTopaH
PETIT BISTRO, pacnonoxeHHbI B 4eTCKOM knybe

e Jlto6ble HaNUTKM 3a Y>XMHOM MNpeaocTaBnAoTCA NAaTHO (COrMacHO MeHto
pecTtopaHoB 1 6apoB)

e B nnaH nutaHua BkAtoueHo obopyaoBaHWe O CHOPK/AWMHIA Ha BeCb
nepuoa Npo>XXnBaHMA: Macku mn nacTbl

e B nnaH nutaHmA BKAKOYEH: KaAaK — 1 yac B AeHb

e BO3MOXHOCTb MoOcCeLlleHnA MNOrM U 3BYKOBbIX MeauTaumm (cornacHo
pacnucaHunio KypopTta)

e BO3MOXXHOCTb NoceLleHna PUTHEC LeHTpa, TEHHUCHOIo KopTa, NoLwanku
aonsa 6agMMHTOHA

e [1na nnaHoB nutaHua HB / FB — no3nuynn B MUHU-6ape onnaymBaroTcs
0OMNONHUTENBHO



OETAZIN BE3AJZIKOIOJIbHOI'O NMAKETA (SOFT):

. Hanutku goctynHel ¢ 11:00 ytpa go 00:00 (nonHO4b)

HanwnTkn BKAtOYEHbI:

Koode: Ristretto / Espresso/ Double Espresso / Macchiato / Americano /
Cappuccino / Latte / Hot Chocolate

Yan: English Breakfast / Brilliant Breakfast / Earl Grey / Moroccan Mint Green /
Jasmine /Chamomile / Ceylon Cinnamon

XonogHbin yan: Peach Iced Tea / Passion Fruit Iced Tea

XonogHbin kode: Latte / Frappuccino / Americano

MakeTnpoBaHHble cokun: Orange / Pineapple / Mango / Apple / Cranberry
Mukc cokoB: Guava & Lime / Orange & Pineapple

Moktennu: matcha Minted Radiance, Anbu Breeze Lemonade, Atoll Aura

Bce npoyme HannTKM AOCTYIMNHbI 3a OTAE/IbHYIO NAaty



BCE BKJTOYEHO (ALL-INCLUSIVE):

e Bknrouaet 3aBTpak, 06en 1 y>KUH

e 3aBTpak npepgocTtasnaetca B pectopaHe OCEAN TERRACE

e HekoTopble HaNUTKM Ha 3aBTPaK BK/TKOYEHbI

e O6epn npenoctasnaerca B pectopaHe OCEAN TERRACE B ¢opmaTte bydeTa
(weeackumn cton) nnmn B SKIPJACK (pectopaH-6ap y 6accenHa) B popmarte a
na kapt (3 6noga U3 MeH Ha Bblbop), mnm B SMUGGLER’S SHACK
(nna>xxkHbin 6ap) B dopMaTe a na kapT Tanac (3 Tanac M3 MeHr Ha BbIGop)

e [lna peten ot 4 no 11.99 net onunoHanbHO Ha oben OOCTyNeH pecTopaH
PETIT BISTRO, pacnonoxeHHbi B 4eTCKOM knybe

e VxuH npepoctasnaetca B pectopaHe OCEAN TERRACE B ¢opmaTte bydeTa
(weeackum cton) unm B SKIPJACK (pectopaH-6ap y 6accenHa) B popmMaTe a
na kapt (3 6ntoga 3 MeHto Ha Bblbop), nnn B TRIBE (6ap Ha 3akaTHOM
cTopoHe) B popmMate a na KapT Tanac (3 Tanac n3 MeHt Ha Bbibop), nnn B
CHARCOAL (rpunb-pectopaH) B dopmMaTe a na kapt (3 6nroga n3 MeHro Ha
BbIGOD)

e [lna peten ot 4 ao 11.99 net oNuUMOHAaNbLHO Ha Y>XMH AOCTyNeH pecTopaH
PETIT BISTRO, pacnonoxeHHbI B 4eTCKOM knybe

e B nnaH nutaHmA BKAKOYEHbI ankoronbHblie 1 6e3a5KorosibHble HanMUTKK

e [lakeT HanNWTKOB ANA NjaHa NnuTaHua “Bcé BkNoyeHo” npepocTaBnaeTca C
11:00 po 00:00 B OTKpbITbIX pecTopaHax 1 6apax B TeueHme aHA

e B nnaH nutaHma BkntoveH MnHu-6ap c onpeneneHHbiM nepeyHeM HanmTkos
M CHEKOB

e MuHn-6ap NnononHAETCA eXxeAHEBHO OQMH pa3 B AEHb

e MwuHn-6ap: coku, rasvpoBaHHble HaMNWUTKM, CHeKW, LWoKonagh, nNMBO
(cMOTpeTb AeTanbHOE onucaHue B pasgene “HanuTkn AnA BCE BKKOYEHO”)

e B nnaH nutaHua BkAtoueHoO obopyaoBaHWe O CHOPK/AWMHIA Ha BeCb
nepuvoa NPo>XXMBaHMA: Mackuy 1 nacTbl

e B nnaH nutaHuA BKAKOYEH: Kaak — 1 yac B AeHb

e BO3MOXHOCTb MoOcCeLlleHnA MNOrM U 3BYKOBbIX MeauTaumm (cornacHo
pacnucaHunio KypopTa)

e BO3MOXXHOCTb NoceLleHna PUTHEC LeHTpa, TEHHUCHOIo KopTa, NoLwanku
aonsa 6agMMHTOHA



HAMWUTKW ONA BCE BKTKOYEHO (ALL-INCLUSIVE):

Classic Cocktails
Aperol Spritz / Mojito / Daiquiri / Margarita / Clover Club / Negroni / Cosmopolitan / Moscow Mule

/ Dry Martini / Mimosa / Whisky Sour / Pifia Colada / Mai Tai / Caipirinha
Wine by the Glass

Sparkling Wine

¢ La Montelliana Extra Dry ‘Asolo’ - Prosecco Superiore DOCG, Italy
¢ Garcia Carrion Don Luciano Brut - Macabeo, Spain

¢ Geisweiler Rosé Brut - Burgundy, France

Wine
¢ Kanonkop Kadette Rosé - Pinotage, Stellenbosch, South Africa

White Wine

¢ Cantina Zaccagnini Colline Pescaresi - Pinot Grigio, Abruzzo, Italy
¢ Stonefish - Chardonnay, Margaret River, Australia

e Kleine Zalze - Chenin Blanc, South Africa

Red Wine
¢ Cono Sur Single Vineyard - Cabernet Sauvignon, Maipo Valley, Chile
¢ Vinecol Organic Malbec - Mendoza, Argentina

Beer

Lion - Sri Lanka / Estrella Damm - Spain / Heineken 0.0% - Netherlands / Tiger Draught - Singapore
Rum & Cachaca

Captain Morgan Spiced - Puerto Rico / Bacardi Carta Blanca - Puerto Rico / Cachacga 51 - Brazil
Gin

Bombay Sapphire / Beefeater / Gordon’s - England

Vodka

Stolichnaya - Russia / Absolut Blue / Absolut Vanilla - Sweden

Tequila

Jose Cuervo Especial Silver - Mexico

Whisky (Blended - Scotland & Ireland)

JW Red Label / The Famous Grouse

Bourbon

Jim Beam

Brandy & Cognac

Napoleon Gold XO

Porto

Cruz Tawny Port



Sherry
Tio Pepe Sherry

Vermouth & Bitters

Martini (Bianco / Dry / Rosso) / Fernet Branca / Aperol
Lillet (Blanc / Rouge) / Ricard Pastis

Mancino (Rosso Amaranto / Sakura Violetta Limited Edition)
Noilly Prat Dry / Pimm's No.1

Carpano Antica Formula / Jagermeister / Campari

Liqueurs

Amaretto di Saronno / Bailey's Irish Cream / Frangelico
Amarula / Kahlua / Southern Comfort

Limoncello / Sambuca

Soft Drinks
Coca-Cola / Diet Cola / Cola Zero / Ginger Ale / Tonic / Fanta / Sprite / Soda

Coffee & Other
Ristretto / Espresso / Double Espresso / Macchiato / Americano / Cappuccino / Latte / Hot Chocolate

Tea
English Breakfast / Brilliant Breakfast / Earl Grey / Moroccan Mint Green / Jasmine / Chamomile / Ceylon Cinnamon

Iced Tea
Peach Iced Tea / Passion Fruit Iced Tea

Iced Coffee
Latte / Frappuccino / Americano

Canned Juice
Orange / Pineapple / Mango / Apple / Cranberry

Fresh Juice
Orange / Apple

Mixed Juice
Guava & Lime / Orange & Pineapple

Signature Mocktails

¢ Matcha Minted Radiance - Homemade matcha mint sweet-sour / ginger beer

¢ Anbu Breeze Lemonade - Mango / homemade papaya shrub sour / homemade vanilla / ginger ale
¢ Island Ember - Pineapple / calamansi sour / homemade Fares honey spices

¢ The Verdant Sip - Zero gin / cucumber / home-grown basil / elderflower / sour

 Vita Glow Elixir - Cranberry / homemade papaya shrub / sweet & sour

e Atoll Aura - Pineapple / passion fruit / homemade pineapple-ginger shrub / agave / sour

Minibar — The Pantry Menu (Replenished daily)

Fruit Juice: Orange Juice / Apple Juice

Soft Drinks: Coca-Cola / Diet Coke / Fanta Orange / Sprite / Red Bull

Snacks: Nic Nac Barbeque / Lorenz Naturals Salt & Pepper / Lorenz Natural Barbeque chips
Sweets: Snickers Chocolate, Mars Chocolate, Twix Chocolate

Beer: Heineken / Corona



NMPEMUYM BCE BKJ/IOYEHO (PEMIUM ALL-INCLUSIVE):

e Bknroyaet 3aBTpak, 06en u y>KUH

e 3aBTpak npepoctaBnaerca B pectopaHe OCEAN TERRACE

e HekoTopble HaNUTKN Ha 3aBTPakK BK/HOYEHDI

e O6en npepoctasnaetrca B pectopaHe OCEAN TERRACE B ¢dopmarte
bydeta (wuBeackmm cton) nnm B SKIPJACK (pectopaH-6ap y 6accenHa) B
dopmarte a na kapt (3 6nroga n3 MeHro Ha Bblbop), unm B SMUGGLER’S
SHACK (nnsa>xHbiv 6ap) B popMaTte a na kapTt Tanac (3 Tanac N3 MeHto Ha
BbIOOP)

e [lnAa neten ot 4 ao 11.99 net onumoHanbHO Ha o6ep AOCTyNneH pecTopaH
PETIT BISTRO, pacnonoxeHHbIn B AeTCKOM Knybe

e YXxuH npepgocTtasnaetrca B pectopaHe OCEAN TERRACE B ¢dopmarte
bydeta (weenckum cton) unm B SKIPJACK (pectopaH-6ap y 6accenHa) B
dopmarte a na kapt (3 6nroaa n3 MeHro Ha Bblbop), nnum B TRIBE (6ap Ha
3akaTHOW cTopoHe) B dopMaTe a nAa kapTt Tanac (3 Tanac M3 MeHK Ha
Bbibop), nnn B CHARCOAL (rpunb-pectopaH) B dopmaTe a na kapt (3
6ntoaa 3 MeHro Ha BblIbop)

e [lna peten ot 4 oo 11.99 net onuMoHanbHO Ha Y>XUH AO0CTYyNeH pecTtopaH
PETIT BISTRO, pacnonoxeHHbIn B AeTCKOM Knybe

e B nnaH nutaHmMA BKNKOYEHbI afikoronbHble U 6€3anKorosibHbie HaNUTKU

e [lakeT HanWUTKOB pAnA nnaHa nutaHua “llpeMunymM BCE BKIHOYEHO”
npepocTtasnaerca ¢ 11:00 go 00:00 B oTKpbITbIX pecTopaHax n 6apax B
TeueHune OHA

e B nnaH nutaHmMA BKAOYEH MUHKU-6ap C onpeneneHHbIM MNepeyHeM
HanMTKOB N CHEKOB

e MwuHKn-6ap nononHAeTcA exkegHEBHO OAVH pa3 B AeHb

e MwuHu-6ap: Coku, rasmpoBaHHble HaMWTKW, CHEKW, LloKonag, MUBO
(cMOTpeTb AeTanbHOe onuMcaHue B pasgene “Hanutku nNpemMmyMm BCE
BK/1HOUEHO”)

e B nnaH nutaHua BkNOYEeHO obopyaoBaHWeE ANA CHOPK/AWMHIA Ha BeCb
nepunoa nNpo>XXnBaHMA: Macku 1 nacTbl

e B nnaH nutaHmMA BKNKOYEH: Kaak— 1 4ac B AeHb

e BO3MOXHOCTb MOCELUEHMA MNOMM KN 3BYKOBbIX MeguTaumm (cornacHo
pacnucaHuto KypopTa)



e BoO3MOXHOCTb nocelleHMA ¢GUTHEC LUeHTpa, TEeHHUCHOro KopTa,
nnowanku ana 6agMmMHTOHa

e B nnaH nutaHua BkNoYeHa 1 kKanbAHHAA ceccua 3a nepunog npebbiBaHUA

e B nnaH nutaHMA BKAKOYEHblI ycnyru npadveyHou (30 npenmeTos)
eanHopas3oBO 3a nepwoa npebbiBaHMA oT 7 Hodenm wn  6Bonee
(AoNoNHUTENbHbIE NPeaAMEeTbl ONNayYmMBatOTCA OTAEbHO)

e OpHa akckypcua Sunset Cruise (Kpyn3 Ha 3akaTe) 3a BpeMa npebbiBaHUSA

HANUTKU ONA NPEMUYM BCE BKJ/IOYEHO (PREMIUM ALL-INCLUSIVE):

Classic Cocktails
Aperol Spritz / Mojito / Daiquiri / Margarita / Clover Club / Negroni / Cosmopolitan / Moscow Mule / Dry
Martini / Mimosa / Whisky Sour / Pifia Colada / Mai Tai / Caipirinha

Champagne
Duval Leroy Brut Reserve - Reims-Champagne, France NV

Sparkling Wine
La Montelliana Extra Dry ‘Asolo’ - Italy / Garcia Carrion Don Luciano Brut - Spain / Geisweiler Rosé Brut -
France

Rosé Wine
Chateau Minuty "M de Minuty" - France / Kanonkop Kadette Rosé - South Africa

White Wine
Konrad - Sauvignon Blanc, New Zealand / Kleine Zalze - Chenin Blanc, South Africa / Cantina Zaccagnini - Pinot
Grigio, Italy / Stonefish - Chardonnay, Australia

Red Wine
Maison-Famille Caste Grande Reserve - Pinot Noir, France / Montepulciano d'’Abruzzo - Italy /

Cono Sur - Cabernet Sauvignon, Chile / Vinecol Organic Malbec - Argentina

Beer
Corona - Mexico / Heineken - Netherlands / Heineken 0.0% - Netherlands / Lion - Sri Lanka /

Estrella Damm - Spain / Tiger Draught - Singapore

Rum & Cachaca
Plantation Original Dark - Dominican Republic / Captain Morgan Spiced /

Bacardi Carta Blanca - Puerto Rico / Cachaga 51 - Brazil

Gin
Tanqueray / Bombay Sapphire / Gordon’s / Beefeater — England



Vodka
Absolut Blue / Absolut Vanilla - Sweden / Stolichnaya - Russia

Tequila
El Jimador Reposado / Jose Cuervo Especial Silver - Mexico

Whisky (Blended - Scotland & Ireland)
Chivas Regal 12 YO / JW Black Label / JW Red Label / Jameson / The Famous Grouse

Bourbon
Jack Daniel’s / Jim Beam

Brandy & Cognac
Martell VS / Napolean Gold XO

Pisco
Tabernero 'La Botija' Quebranta

Porto
Taylor’s Fine Tawny Port / Graham’s Fine Ruby / Cruz Tawny Port

Sherry
Lustau Oloroso / Tio Pepe

Vermouth & Bitters
Martini (Bianco / Dry / Rosso) / Lillet (Blanc / Rouge) / Ricard Pastis / Aperol / Fernet Branca / Noilly Prat Dry

/

Pimm's No.1 / Carpano Antica Formula / Jagermeister / Campari /

Mancino (Rosso Amaranto / Sakura Violetta Limited Edition)

Liqueur
Amaretto di Saronno / Bailey's Irish Cream / Frangelico / Amarula / Kahlua / Southern Comfort / Limoncello /
Sambuca

Minibar - The Pantry Menu (Replenished daily)

Fruit Juice: Orange Juice / Apple Juice

Soft Drinks: Coca-Cola / Diet Coke / Fanta / Sprite / Red Bull

Snacks: Nic Nac Barbeque / Lorenz Naturals Salt & Pepper / Lorenz Natural Barbeque chips

Sweets: Snickers Chocolate, Mars Chocolate, Twix Chocolate
Beer: Heineken / Corona

Wine: Babich White Wine / Red Wine



ON1A NNAHOB NMUTAHUA BCE BKJ/IOYEHO U MPEMUYM BCE BK/TKOYEHO:

e Hanutkmn npenoctaBnfarOTCA COrNacHO YyCTaHOBNEHHbIM YacaM paboThl
pectopaHoB 1 6apos, HaunHaAa ¢ 11:00 n He no3aHee 00:00

e Yacbl pabortbl pectopaHoB U 6HapoB Moryt MeHAatbcA 6e3
npeaBapuUTENbHONo YBEAOM/IEHMA CO CTOPOHbI KypopTa.

e HekoTopble MO3UUMKN, OTMEYEeHHble chneumanbHbIM 3HAKOM, MOryT
onna4vmeaTbCA AOMNONMHUTENBHO

e BblbpaHHbIN NaH nUTaHMA  onNJadyMBaeTcAa  BCEMU  FOCTAMM,
npoXknuBarwLwmMmMM B ogHon Bunie / B 0ogHOM HOMEpPE Ha BeCb nepuog
NpoO>XXMBaHUA

e KoMneHcauumm 3a HEUCNo/b30BaHHble B OTeNle  onuum  He
NnpeaycMoTpeHbl OTENEM

e [lenntbCcA CBOMMW HanNUTKaMM UNN eaon C FoCTAMKM ApPYroro nnada
NMTaHUA He pa3peLleHo. 3a 9To bepeTca oTaeNbHasa nnarta

e Hanutkmn MoxxHO ynoTpebnaTb B pecTtopaHax n 6apax. HannTkn Ha BbIHOC
He NpeaycMOTPEHbI U HE pa3peLLeHbl, U onladynmBaroTca AONONHUTENBHO

e Hanutkmn n ega npepoctaBnatoTca Ao 12:00 (nonaeHb) B AeHb Bble3aa
KnneHToB. [lanee — 3a ONOMHUTENbHYIO NnaTy

e KomaHpma pectopaHa wunn 6apa B npaBe oOTka3aTb K/IMEHTY B
NpenocTaBNeHNN HANUTKOB B C/lydae CUNbHOM MHTOKCUKALLMM KNNEHTA

e Ecnu BbibpaHHbIM HAaNUTOK HeAOCTyNeH, KOMaHaa pecTopaHa unmn 6apa
NPennNoXNT anbTepHaATUBHBLIN BapuaHT

e [lo3nvumm B MEHHO MOryT MeHATbCA B 3aBUCMMOCTU OT Ce30Ha WNun
YCTaHOBOK PyKOBOACTBA KypopTa

e CurapeTbl 1 curapbl He BK/IKOYEHbI B N1@HbI NUTAHUA

e IN-VILLA DINING He BKNHOYEH B nN1aHbl NMTaHUA

e [1na nnaHos nutaHua Al / PAl - no3anuumn B MnHn-6ape npenoctaBnisaoTcs
KOMMN/IMMEHTAPHO MO onpegeneHHOMY nepeyHro, ocTasnibHble NO3nUuUun
onna4vymeatoTcA AOMONHUTENBHO

e CneuwnanbHble MeponpuATMA KypopTa, TeMatmdeckme y>xumHbol, ADRIFT,
NnpuBaTHble MeponpuATUA, He YyKasaHHble B M/laHax nuTaHuA,
onna4vmneatoTcA AOMOMHUTENBHO

Ccbinka Ha opurnHanbHoe onmncaHume nnaHos nutaHunsa (ENG):

https://drive.google.com/file/d/182lErloTNBOZV8TQn8sr11LpAOJBn2VL/view?
usp=drive_link



https://drive.google.com/file/d/182lErloTNBOZV8TQn8sr11LpAOJBn2VL/view?usp=drive_link
https://drive.google.com/file/d/182lErloTNBOZV8TQn8sr11LpAOJBn2VL/view?usp=drive_link

