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We have a 10% service charge on Sunday Trading.
10% on Public Holiday.



~Membership Benefits~

5 Silver Leyaliy (0~2000 points)

- 3% Cash Discount-

EERESE FEEASEEGEREFER R AR P AR R

3 Cele Leyally (2000~3000 points)

- $25 Birthday Gift Voucher-
-Special Host for Reservation-
- 5% Cash / 3% Card Discount-

- Buy 1 Get 1 Free (1 time) :
Soju (330 ml) / Mocktail / Soft Drink-

DOHTONBORI

O REMITMIEAT

Vel atinumf(Invitelony)
(3000 points +)

-$50 Birthday &ift Voucher-

-Party Host for Booking-

-10% Cash / 5% Card Discount-

-Buy 1 Get 1 Free: D
Soju(330 ml)
Mocktail
Soft Drink
Cocktail Jag *2 times-

Join Our
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~=—$3% Sukiyaki Wagyu

,  Bornin Meiji-era Tokyo, Sukiyaki is
8 Japanese hot pot of thinly sliced
beeF simmered in 8 sweet soy broth

— where tradition meets a new taste

: T PARKHTATT
Mochi Pancake $16.5 &L HOTEL
inspired by braditional mochl, Mochi -

Pancakes are a modern Japanese dessert y Ll ir ” 1)
¥

kncieen For their soft and chewy texture,
popularised in Tokyo's café culture. Ir-‘;{-.f;.-l;-fifi Fak

=2 nislﬁﬂ

ks Z==2r $26.9 Hamburg Steak
MonJjayaki $26.9 i, = ariginating in
Born in Tokye's Tsukishima district, Takya's rn-.lr.hni:u endliure,
Mon|ayaki is a Tokyo-style teppan dish Hamburg Stesk is 3 Japanese-
with a soft, savory batter, cooked and style ground beef dish — now a

enjoyed directly on the grill, rA Tq.t.! - beloved comfort food across Japan



Japanese J
Wagyu Beef

Hamburg Steak Set -
$26.90Iset |

each set includes 2 pleces of humburg steaks; 200g in total; L

Each Sef comes with:

[ o
|

taboage Eimihi Gitamid Rice

Four gil oo haated Teppan
#an fry the Hambarg Stoak
wail for & minutes until i
gets brawn

Tunrn it aver nd use
Turnar to preas the
Hamburg Stoak, 'l.'dl.‘_.:fﬂl-,:l
another ¥ minuten. Mer
thie ik o 1he Hipbw

Adter ndding the
sauce, wakt for 1
miimrhe

It s ready (o god -
You can servert with
wlenmed rieal
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Okonomiyaki originated

In-Japan after World War I,

when people created simple, satisfying meals
from accessible ingredients

like flour and cabbage.

Over time, it became a staple

of Japanase comfort food culture,
especially incities fike Osaka

and Hiroshima, each with its own unlgue style.
Today, okonomiyakl is more than just a dish —
It ks o shared, interactive dining experence,
often enjoyed around a hot fron grill

with friends and family.

Mix Ingredients

OKONOMIYAKI

Okonomiyaki is o beloved Japanese savoury pancoke,
mada with a ight batter; fresh cabboge
and a variaty al ingrodients such as pork, soatood, or choose

Cnn“—iﬁ.s '5"'!.-?!-

Flip and Cook for 3-Smins
Flip it over again and wait
for another 5 minutes.

Add Toppinss

Cook on Pan (3-Smins)
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Wogyu Okenomiyaki
Shend oy and fpting ahioen
TR RO (R0 GIOrEu T TR T

A
POULTRY

[ T P Rt S A TR
Chicken Breost with Com
Cheess Okonomiyaki

with Seoreyniyaki rese

R A
PORK

RS M pt S 8

Pork Belly Okonomiyaki
Thindy aficod podk By with
bkoncemarnal focino

| B S e s E

Pork Belly & Kimchi Gkonomiyaki

Wiy sBcu paow i by, ikmchi
TR DRSO M| FOC S

L fa e T S R B
Pork & Sealood Okonomiyaki
Thinidy elicad postl Daly ondg

s So oo Wit oEsnon e s ipe

$28.50

$£24.30

£24.90

E24.80

$26.90

HE
VEGETABLE

o AT — LB LD
Butter Japonase Potate Okonomilyaki
T RSN MO

F—F g — i s
Butter Corn Cheess Okonomiyoki
WL DESTOTTR TG MECEE

BEuir--R5
Vegetable Okonomiyaki
wiith o onormiyok] reckoe

Ll X Sk L R
Mushroom & Choess Okanomilyaki
wifth SRonnrTe okl ek

AE—2F -/l a7=2a

- P AG I As

Truffhe Mayo & Muthroom Okonomlyakl
with SR ST rociie

" TR s
i

£26.90

$26.90

$26.90

$26.90

ADD CHEESE IN YOUR
OKONOMIVAK] +53.50

B8
SEAFOOQD

V=T S
Seafocd Dkonomiyaki

wrfthy AT recane

{HEFSRY
Squid Okonomiyaki
waTth DRonormiyokl ecips

L EH-ES
Prown Okonomiyaki
with Dinarmly ol Moo

S S8 S AR S

Frash Oyster Okonomiyaki

wilh ciocnor iynid mcipe

e = o BT A0 A

snow Crab Meat Okonomiyaki

with ClrnDmiyail ecipe

kL B e Y B D
Whole Cuttiefish

okonombyaki & Carmn
it oy ohd Mcipe

26,80

£i8.80

$28.80

$25.90

$28.90




HIROSHIMAYAKI

Hiroshima Okoenomiyall is o Jopaneses savory pancake made by loyernng fresh ccd:lbuge.
thin batter, noodies, egg. and your cholce of toppings. all grilled on a hot lron plate.

Lon-lin& 54'!.?‘

Make & Thin base crepe {I-lnim]/w

Cook and Add ess underneath (I-2mins)

Add vegetables and Protein (3-Ymins)

o

Cook and Add noodles underneath
(2-3mins)

Flip and Add toppings

Orginating in Hireshima
after World War i,
this dish reflects o time

was scarce, and creativity



HIROSHIMAYA

i 10 OESC=NTIeEEL I FerOErseTiA, 1f ||;-|.'Irl H irS L S0 FEENEE TMEN IPSEa RO-DOsE
| paEnchal afi iztes! an A ERORp-ng w5 THles! agy =i & penacdcs STubyil 2f Dnanmsyel | cauice

BEIE s a3 S
Pork Hirashima Yaki £28.80
wH iy hiroahimo recipa

= — T R b S
Seafood Hireshima Yakl £31.90

W i P s UG T R

AL WO BN
Prawn & Oyster Hirashima Yaki £31.90

with hirgyfima recipe

- S
Wagyu Hiroshima Yaki $31.90

wiity hirpahlmd recapo

LA T AR
Vegetable Hireshima Yaki $26.90

willh hdraahirna recipa

JRAHCLEF - REEMNARS
Corn Cheese Hiroshima Yaki 528,90

wilihy hiroahirmd rocipe

L S i 1Y

Mushroom & Cheese Hiroshima Yaki $28.90
ettty hiroshirmda reckbn

?‘ ﬁ ADD CHEESE IN ¥YOUR
~. "'. HIROSHIMA YAK| +53.50
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Dhjm &n [Fa nipzam rfmmzimmunt, ey juspaenhon orel poessee OroaE - ToebiineTisr
P nre | naalien 10 gormpriee the odconos of e oo mgeecinnss moorry of Hemamy Bems



Rooted in the histaric
sireats ol Tsukishimao,
monjayaki has evolved
fram humbile beginnings
into o modem teppan
delicacy—bringing
|:-l:u|;|-|;:|[r'.~ Tngn-l!hr_-r I!I"m;m[.ih
WErmIth, rdemiEnt,
and shared mormants

around the grill

HONJAYAKD

Monjoyakl iz a refined expression of Tokyo's street food
culture, mimagined through o contemporary lena

With itz delicote, flowing texture and layered umami
flavours, it olfers a uniquely interactive dining sxperence.

(a#ﬁliﬁ.ﬁ 541.]!1-
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Mix everything togsether .ﬁ
Spread and cook (2-3mins)



MONSAYAK)

Innovation Flavor
'[hhnjl.ﬂk'r with a Franch Twist]

=T-Fagafe¥-tALr
Creamy Seafood
Chowder Monjayaki

$26.890

Tutal=—a4TFaf+rIT—tAL®
Mushroom
Chowder Monjayaki

$26.890

RZEdhahlL—LALY
Grilled Whole Cuttlefish
Curry Monjayall

$26.90

MriafahL—LtALS
Japanese Cu
Pork Belly Mon

$24.90

DTRS-EXhEeFAti—-zEat AL e
Lobater Bisque with
Tiger Prawn Monjayaki

£28.90
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Traditional Flavor

e e F A iR
seofood Monjoyaki

wyiih petelplia e e ] Jatigli]

A DAL e LY

Squid Monjayaki
with morjoycikl mcipo

B T RS
Pork Bally Monjayaki
wiih mprjoyodl mecipae

_’Ilﬂ W LI ﬁ b}
Pork Beily & Kimehi Menjayaki
wibh Iorceail recipe

Fedfeta—nlLCell)
Butter Japanese Fotato Monjayaki
willy Frobrjindi] recibe

= F =Rl De il

Corn Choese Monjoyaki
withi mprjcryoikd facipg

LT EA T rONACeilD
Kimichi & PFotato Monjayoki
with rrsnjenedd recine

bO-LF=X GRS
Mushroom & Cheeso Monjayaki
with |1'|nn:|-|'.rl,-n'|.i mcipo

ey B

.‘T ‘B -

ADD CHEESE IN YOUR
MOMJAYAKE +53.60

=



S ASHIME

e — i o . r. = MFRG IRl
P e 3 LrFaT—Ha X Oyster with Yuzu
ik B Thaeal 1 Regular Size soke Sobert Souco
\.__ $12.00 (3pcs) $16.00 (3pes)
m. Pair Oyster with Sauce:

—r i oot B Lt

: sl LT
ft-Shall Crab Salod
Loty 5”‘" " .r:u. !';Inn - Hatural [ Ponzu |

el ko 1) WAL W ik Spicy Ponzu | Yuzu Dressing
i'l!- L1

Wu-g'hlu Eu-:rl' 1ulni:|'5-n1-|:m “L. .I"“l‘

yeetryn ok a5
vt AT BOUCE 07 Bl & o L e B
$15.90 Kirmehi Yuru Miso Kyu=gl
$7.50 il e Chro Lan v vl

e bk 2 WAL THA AR
Salman Totakl solad s *7.50
Loarad 30aMC W XM D02y Belir o

&1 i il | gt | Ilr- 1 L HIET
e by i g Sy T

L wrth sen i Hur-nml I{yuanl g
56.80 idbarts f1d "": Bl
Wolu Solad e 'E?.Eﬂ
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Qi et W T YU B g HII""EIHEEE P, ' 2 T
S1L50 Fuon Wit ritish ginger | Safmon Tertore with
[T G JEFIIHITD‘W Rica :mtl’l’
L ¥ de 5 S7.50 Frugdy papr b it )
Saasanal Prenam Salod with 1T 1] i
Avecodo Cream AR eSh (MY (RO L CHC
TR $16.90
S50 'f'.-u:lgmp By - i+
LETLEET Wikt
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Pork Bally Kimmchi Soup
Eirsirhl Soa i wally posiy beisdy

S18.60

Soalood Kimchi Soup
R pegy el ™ bl proeen & Soorlog)

2150

TETFE 4
Konbu Saasonal Vegeioble Soup
WA TiHG Bl s p el
FOERHTED vuoTohln

DONTONBORI’S
m lapantse

Pan=-iried GYoza
All oo o S R e

1 HFOHETEN

Minced Garle & Pork $12.00

Wagyu Baof & fed Cnlon £14.50
o

Chickon Gyaza S12.80

h—ﬂntﬂti PFrown With Chives £12.50

L '..

Mived Vegetables With Chives $12.00

EETEAN
Chickon Wing Yakitord
S2.00
EaE
Chickan Thigh Yakitar
200

'. .‘-" = .-' 1 H &
Pork Scotch Kushiyaki
S12.00

PORES SRR BEaEREIER
Choese Sausaga iGrilled Edamanme
Jopaneys HouNion writh Soowoad Salt

Rl w AR Lo Lty gpriiie ool
§14,00 VT madenga B0
$7.650

et 3 3 Lo PE -
Grilled Whaole Salman Belly 1]
$18,50

SEASCONALI L
El:m:mmﬂ Rica £3.50

Hot Hand rmoods Ldan
Capbby Fraghy orsdrnaocss Gioioh

518.00

M B bt

Hot Soba 514,90
sHiwhiool roociies in Dt e
zaru Hondmode Uden  S18.00

el rsimricad uelcet mirlfh soy '.;u:llu-llf-:_l"'q_; l.l_:u',.i-_'_

Zarid Gk 51400

L Ptk i EweTiea] rcaaiiims g Sy I |=|-.|'|;;.-,||.|'|.|'|
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SIL50 o2
SIB.00 1w

Poiato Fries wilh
Srween 50

3950

Vigutobie Croquaetin

$H.50

Fakoyal] [ Gpca)
§3.80

Wogyu Crogqualtts [ 3pecu)

EILR0
Crab Claw (Ipcs)
Sl e

-_'l

Vool Morimokl 1-1 p

] .’r{l

v Freed Octopiis
Tentocle

514,50

|

Ebl Tmpurn (2pcs)
g drismc aianer ot Ol
ot et BgRE Cringry Do
51290

=¥ & BEGELD

Ebi& 'rm:ni Toempura

e e |.,_|-.. T B v ol

coor e Wl g orisgey Dot

$22.90

H'{!ni-'-.nﬁ Horuzrreokd (4 et sl
H}..E-EI

F-i-e-u! H.u]:elf-:lr.l-:'.':
L 5[!.

:uﬂ-m.:.?'.hi Tl!.rl.l.

Bla. G0

) 4

I‘u.mpltF-n Tempura (Bpce) -'!uEl:hInITnm'ptm I_'l!F|'.i'l:'-l'.l

[rrap- et gnarmpliin Soalsd wilkh g Theel] Fsnretil
ey Dl cooind witt bght crispy btimee™
'I-H' 50 £TL50
3% e ' & 1
E-Mit Pnlnlu Tempura {6pcs)
Flvvafa- fiid dviesmi]l POlalh thces .
bl vt Bt I'l.l'l.l.rl"l'l
£12.50
! -
| i



JAPANESE
GMLETTE

T oo ool

Tomopgayaki wilh chense S18.00

Crptr et rl.llsl.lllﬂl'."'-!,'il-'l T2E. 890

b
s Unogl Tamagoyoki STE.00
T
rllr

Lo s fod -3

Fis WL

Vagetable Yokiseba £26.60
et s Lo oo g S TR e L e

Byl AL

Chicken Yokisoba $28.90
Frivg RIergra igrond ctrcer | Sal

o R

Pork Yakisobo 126,80
P T

A S $28.80

BT TR RO o ] e

FEEALINRR L
!plt-.rhtlm:rii.lugg-ln Yokisobo S24.80
TR S 5 R

Spley Kimehi Pork "rukilnhu §26.00

Garlic Fried Fice (Original)

il bl o

'nl'l:l-g-ﬂ-'ll:h'll'.l :I'trp-pnn','nk.i Fried Fice

setlood Teppanyak| Fried Rice

Ll-l:luEFTnppunfnlrl Fried Rlca
L R R A

s 15

EMW Crab Maoat 'ﬂ'FFﬂI‘IT:ﬂH
Frlui Rice
(]

wet e bl sy crils T I

I.H.Ing'ﬁru T:rppunyn'm Frnd Alco

o WL Bl [ pisy

Park Belly Teppanyaki Fried Rico

T#pp-unyu!-:l [+ |'I-I-l: Imrl Frivd Rice

fpley Kimahl Pork Belly Fried Rice

oy el vk Bealty I e HeS

2150

§22.80

S28.00

§$29.80

IR0

£24.50

524.50

514.80

CUe T e e e L -
P imra—m g gy, — — e hma
e It b

T 15 A L



TEPPANYAKIL

Teopmevyail [ER8N T tepquon-yukl] (4 & Isnaness cules tht @es Bnomcn grois to ook food
This resed SeEosTmkh I8 corrrrmd Teonn tegpse (B EEL smech b 19 maThl ans 90 wmestt (f SotnT

el el Y el OF i TR
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PREMIUM WAGYU BEEF SET

RS Y NS T

s:.url-,rnn-:lua lm:rgyu E:mﬂ' Slir:n- (120g) 835.00
Wﬂgv:u-m J:I':.u.hp.l:ﬁp E;nnh: (1809} S66.90

it Fwd o et 2 BT 0N STl Eles

R htg ¥ 1

wogyie M sran Slaak

FiEfrood LI Seapyu mar s

(180g) §48.80

&
M35 Rl -5

'Hnmru M0 Portorhouse Stook
Fepltbenad WL 'Waoyu porEnrind e sfngs

(180g) s88.80

- a -'II- . 1] I
AE I':ugmhirrm w-ugy-u !:uut

IMeCrte] i reiim 455
WwisEpld §hoe

!-El&*ﬁq—""l

I{Ing Flt-n-n:l F‘l:ll“l-lrhl.‘.ll.lll Ehln::k

O ol [l it et B MR aisd i iE Dl

(Z20g) £220.00

(200g) § 38,80

.
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KUROBUTA PORK

Pork nnlry
LTy (e "k

il

0

POULTRY

Chicken Thigh Fillot

Chickon Breast Filket
*hipiapn berasoot Fled

RETa] AT

o e

DUCK

DUCK BREASY

{180g) 2880

(mog) s26.90

{180y} £26.90

(i80g) $38.00



SEAFOO0D TEPPANYVAKI

Bl
SEAFOOD

Whole Lobster Tail (3s0g) 568,90 Tiger Praowns {Spcs) $34,90
i e LD Tt I BN S eT ER AR gy Rega! grrorants Wkl porsed Bt
; T
Salmon Filket {4pcs) 528.80 Abdlone {3pecs) s38.80
i R ARG R R | 1= H gl ;-|.|dl-|'r||.|:g (]
-5 = [ ! B1SsdBISiny
Scallop [Bpes) $20.80 Assarted Sealood Platter 60,80
[ &R e Lrbren [ Pt Urpaang |2 me
Soilicp |2t} Prerevny L3 sl

WeFaadn ok bt

Whokn Cuttlafizh $28.60

Nl sl Couinhad sl AT FROe U L

e

$4.50 Zuechinl $8.50
SHAT—%
S5 850 Tolu Stadk F14.90

A= It LB

Baby Spinach $8.50

b7l
 Bean
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DOHTONBORI

(LR L TRL LT

Duo Delight Set $120.001set

4or 2 peop\e

e

TR
ENTREE
-

Miso Soup

T = =0 BN e
Salmon Sashimi (dpea)

'l ==

Wagyu Beef Tataki Salad

¥ —F

T
SIDE DISHES

Park Bally Okonomibyaki
OR :

. .
f& [

*Set Menu Special:
+$18 for extra 120 g Sukiyaki M9 Wagyu Beef Slice

($60. 00/Person)

FRIRER3
TEPPANYAK]

Assorted Seasonal Vegetable

Pork Bally A

\ L] 1 -
Wholo Cuttiofich
--"...‘_h_‘ —
'-.ﬂ;

Wahyu sukiyaki slice

OR
Whole Chioken WP i""g

Breast Fillet




Bl

DOHTONBORI

EELET L

Duo Premium Set $1

f0r 2 peop\e

e
» 8

R

Miso Soup

-3 =+ 18 15

Salmon Sarhimi (4pes)

O F-F-54

Wl:lg]ruh-ufTuth Solad

FH -
SBESSERT

For 2 Paroanli

M"

i

E.J':E
o e N
SIDE DISHES

Chcoeg TINE ot tha Iodiamrig

e e C TR
PFotalo Corm &
Cheese Okonomiyaki

Creamy Sealood
Chowder Monjoyaki

- “;;ah.n_ ‘:F*'

“.
lr."l-"-'zr'{- .f ""-"'-. "
L o

c—T-ERN G4t rAd—t Ly WogyuMB RumpCapsSteak |

*Set Menu Special:
+£18 for extra 120 g Sukiyakl M8 Wagyu Beef

Slice

($84. 95/perst

FEIRIRS
TEPPANYVAR]

Assorted Seasonal Vegetable
Prawn (2pcs)

Scallops [Ep'c'_ﬂ}

Whale Cuttiefiah




MR
n “Set Manu Special:
IIDHITil:lHEEHI +518 for exiro 120 g Suklyaki M& WBHFHMEMJ

Group Delight Set $220.00:set

tor 3-4 pPeop\e ($55. 00/Person)

[ikic Price is caloulaied for four PeoFlel

T EFRKS:

ENTREE TEPPANYAKI 3
kT

Miza Soup M:-:rrtnd S&usnnul Vegetable (_ -—‘

g il D
salmon Sashiml (8pcs)

e E:annps (a4pcs) w
Wi 7 r M s =
wagyu Beef Tatokl Salad ety

FaL— R N l’l'l:lrk Hi:rq;hlmq Salmon [-4 FH:S} - o -
Chicken Yakitor| (4pes) cm _ _ g™
Whole Cuttlofish .

i i If‘t.lr-'_.'.' L “ !
FM - .o e i
BESSERT h— . Chicken Teppanyaki S

&
i 4 P Soalood Fried Rlcao S <l 'lj.- -
#}ngyﬁ ﬁu-h:t',' akl silce .

% wam



Dﬂhtﬂhbﬂfi@
LUNCH

A Side Dishes B

Choose Dwe OF The Following
Comi itk Malia Dilshes

ot hoose g

o { Saafood Okonomiyakl Mushroom Corn
e o - _ Cheess Okonomiyaki
i¥ 4 > - Pork Bally Okonomiyaki
l:il‘IIPE ,’.' rr _ Butter Corn Chaaso
*" Chicicen Bresst with i b
Corn Chease OKonomiyaki o |
] Butter {'IETMIT? :
T . Potato ik
Wafu Salad Vegotable Okoncmiyakl dos
gspress [

Wagyu Korokke

Tori No Karaage

Zpes F:rﬂ-: Hilhr Yakisoba

Main Dishes oo,

Choose Owe OF The Following Main Dlshes

Seafood Yakisoha

Vogetable Yakisoba

11:00am -

-4-:3ﬂpm

AL Sek
44 50

yﬁ’éﬁ'ﬁMafJé’“ﬁw}

Wagyu Yukke Toppanyaki Fried Rice

Kimchi Pork Teppanyakd Fried Rice

=2 ]

Garfic Teppanyaki Frisd Rice

Pork Belly Teppanyaki Fried Rice

Seafood Teppanyaki Fried Rica

Vegetable Teppanyak! Fried Rice |

Driuakes f

lcod Tam &2,
Grean [ Dolong {

Coks [ Cole Ferg +Z25
lcod Maichas Toa +3
Agahs Bear 5




Dohtonbor i’s Lunch Set

TEPPANYAKI SET

O5ite Dishes + @ Teppan Set

rl-rwu: unu; By Tag Sl lu:'

’.g,‘% s O & @

Ehlp: Walu Salmd ng;ju Korokke Torl Ho Karaage

Incw
| Faur oil on heated Teppan.

9 micazien | im/ﬁee«” @mém B
|
>

How to eat I-lnmhurg Etnlt

press the Hasborg Stesk, )

Powr the sauce on AT,

Wagyu Hamburg Steak with Rice = $24.90 Pork Bally $26.90 naog)

“ L% fEsdy Lo ﬂ' Teppainrak Wagyu Bosd Hambucgar Floah by vl shoos B o o Tt s rp ikl i 2l alic v s P Lalire
L

King Isiand Porterhouse Steak $38.90 (200s
O o The s g unigus sl Eavaunome bad atesk Jdﬁgﬂd

Poullry

Salmon Fillat S£36.90
= e Framidh il i b danbrroesns Tl
By 1A
Chicken Thigh Fillot S 26.90 (1eogh Tiger Prawns dpos S 28.890

Chickan phgh: flkae worhoor sEin, msrineg sd it asucs Kiftg e <00 E vl gioris bad ey
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NEO TOKYO FEAST SET

TOKYO STREET TO TABLE EXPERIENCE

$ 120.00/SET.

Tﬂl‘! Ha Karage fm (for 3-4 pp) &
£
& HF Gyoze -

"'-l,q_- I—r
-

-'Wu:r't.l -Fork Bn”r
RETERAREIAR o,

1 L n 5 ., -Cr T
Teppanyaki Sukivaki Wagyu Slisa-i!

o,
Lt TS5 YET

Teppanyaki Wagyu Hamburg Steak
Mon jayaki

-Park Belly o5
-Seafond Chowdear Rigatts

ENARGE S BT =%
Teppanvaki Mochi Pancake

I

Tepp;n:-rn.l'.tl Frrgd Nood|e

-Gea Fnl:r-:i -F'n-rl: l:hall:-l

-

. | '. i : f ; ‘Iﬂ- - ,
| Mixed A Fink |- o b, \ ' :j\‘h
Berrias Grapsfruit m'-:.:drrnnrl-:-n ol ke ]
Sanyria Lime Punch Crianh N F' ™ S i

— > Lr_-:E-'_




