R

& SOUPS

“VEGETABLE SOUP
CARROT, MARROW, PUMPKIN, POTATO,
SALT & PEPPER, CELERY, PEA, GARLIC &
ONION

LENTIL SOUP
RED LENTIL, ONION, POTATO, CARROTS,
CELERY, SALT & CUMIN

MUSHROOM SOUP
FRESH BOTTOM MUSHROOM SERVED
IN CREAMY SAUCE

BROCCOLI SOUP
FRESH BROCCOLI WITH
CREAMY SAUCE

CHICKEN CORN SOUP
CHICKEN & SWEET CORN
SERVED IN CREAMY SAUCE

SEAFOOD SOUP

ASSORTED OF OUR MIXED SEAFOOD
SAUTEED WITH ONION & GARLIC
SERVED IN CREAMY SAUCE
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AED

SALADS

YOGURT AND CUCUMBER SALAD 23
YOGURT WITH CUCUMBER, GARLIC &
DRY MINT

ARABIC SALAD )8
FRESH LETTUCE, CUCUMBER, TOMATO
MINT LEAVES, GARLIC SERVED WITH

LEMON JUICE & OLIVE OIL

FATTOUSH 39
LETTUCE, TOMATO, CUCUMBER,

FRESH THYME, MINT LEAVES, GREEN
PEPPER, RADISH, BLACK OLIVES,

CARROTS, SERVED WITH FRIED BREAD

& POMEGRANATE MOLASSES

TABBOULEH 35

CHOPPED PARSLEY, CHOPPED MINT,
TOMATO, ONION & CRACKED WHEAT
SERVED WITH LEMON JUICE & OLIVE OIL

ROCCA SALAD 36
CHOPPED ROCCA, FRESH THYME,

TOMATO, ONION, SUMAC POWDER,

SERVED WITH OLIVE OIL,

POMEGRANATE MOLASSES & WALNUT

OLIVES HILBI 38
ONION, GARLIC, PEPPER (3 COLORS)

CHOPPED PARSLEY, OLIVE OIL, LEMON

JUICE, TOMATO PASTE & POMEGRANATE
MOLASSES
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LABNEH 25 ;

- LABNEH WITH OR WITHOUT GARLIC il 4 IR
HUMMUS 27 )
CHICKPEAS, SESAME PASTE & osedlll spmsg Bl , mar
LEMON JUICE : i
MOUTABAL 28 | 11,
GRILLED EGGPLANT, SESAME PASTE & ¥

) : l 1 o0 iy ] ] S - Por ! I.
LEMON JUICE \)’N«n S DAY Q’M \)lgh-bo
I?F{TEI;/II-IIE)HKR?AEéOZCI)iED WITH 2 sl gl
TOMATO, ONION, GARLIC & OLIVE OIL sl s rlaiiiuch dns SRS ““L’
o9sll ey ¢ agdll
MOUSSAKA 28 Ak,
FRIED EGGPLANT, TOMATO, RED & . :
GREEN PEPPER, ONION, CHICKPEAS & saal Jols, seall Jols , ahlah | oloa ol
GARLIC ol A
HUMMUS BEIRUTI 28 NCT gy o
CHICKPEAS, SESAME PASTE, CHOPPED s AN SEal
PARSLEY, GARLIC & LEMON JUICE 9384 uigy , Biiads "“‘f
osalll semt ¢ agd
BABA GHANOU! 28 o iz Lily
GRILLED EGGPLANT, ONION, PARSLEY, .
TOMATO, GREEN & RED PEPPER, MINT, ,saal Juls , ghlak , (signdy, Jmy , @ oiia qk‘s‘hb
OLIVE OIL & POMEGRANATE MOLASSES olasll guym , oeisll 2y, gl ymal Juls
BEETROOT MOUTABAL 26 sagad Jesa

BEETROOT, SESAME PASTE, GARLIC &

YOGURT @sly aed dbnl  Jolaa yuian

l-

".
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A - SALADS AED

el

' BEETROOT SALAD 37
. FRESH BOILED BEETROOT, ORANGE,

APPLE TOPPED WITH SESAME & HONEY

ARTICHOKE SALAD 38
SEASONED ARTICHOKES WITH

EXTRA VIRGIN OIL, LEMON JUICE,

GARLIC & PARSLEY

GREEK SALAD 34
TOMATO, CUCUMBER, LETTUCE, GREEN
PEPPER, BLACK OLIVES & FETA CHEESE

WITH LEMON JUICE & OLIVE OIL

CHICKEN CAESAR SALAD 38
ICEBERG LETTUCE, CHERRY TOMATO,
PARMESAN CHEESE SERVED WITH

CAESAR DRESSING, GRILLED CHICKEN

SLICES & CROUTONS

SHRIMP CAESAR SALAD 48
ICEBERG LETTUCE, CHERRY TOMATO,
PARMESAN CHEESE SERVED WITH

CAESAR DRESSING, BOILED SHRIMP &
CROUTONS

SMOKED SALMON 45
PIECES OF SMOKED SALMON
SERVED WITH ROCCA LEAVES

QUINOA SALAD 45
PEPPER - 3 COLORS, CARROT
CHERRY TOMATOES & MINT LEAVES
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COLD MEZZA o

SHANKLISH 29
SHANKLISH WITH ONION, TOMATO,
PARSLEY WITH OLIVE OIL

VINE LEAVES 35
GRAPE LEAVES STUFFED WITH RICE,

CHOPPED PARSLEY, TOMATO,

FRESH MINT, ONION WITH

LEMON JUICE & OLIVE OIL

MUHAMMARA 39
NUTS, BREAD CRUMBS, ONION, RED

PEPPER, CHILI PASTE, TOPPED WITH

WALNUTS, SESAME PASTE &

POMEGRANATE MOLASSES

TIMES OF ARABIA MOUTABAL 33
GRILLED EGGPLANT, BASIL,
SESAME PASTE & LEMON JUICE

TIMES OF ARABIA HUMMUS 35
CHICKPEAS, AVOCADO & SESAME PASTE

FETA CHEESE 27
FETA CHEESE WITH PISTACHIO
SERVED WITH FRESH CHERRY TOMATO

KEBBEH NAYEH B,
DOUGH LIKE MINCED RAW MEAT MIXED
WITH CRACKED WHEAT

& ONION

SPICY KEBBEH NAYEH 55
DOUGH LIKE MINCED SPICY RAW MEAT
MIXED WITH CRACKED WHEAT ONION,
SPICY SEASONING & PISTACHIO

HABRA NAYEH 50
FRESHLY MINCED LAMB MEAT WITH
LEBANESE SPICES SERVED WITH FRESH

MINT LEAVES & ONION RINGS

ongsds « phlah o Joy o Gyldin
ol 2 ¢
—c Jsq

il
i..l

69388 uigndy, oYl ga ghina £l &390
Osadlll symi , Jomy s ol liwy, glalak
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HOT MEZZA o

WHITE RICE 23 4 ety gl 5y o
WHITE RICE COOKED WITH VERMICELLI iy sezally é”ln sPML 43
FRENCH FRIES 27 b e 15

SLICES OF FRIED FRENCH FRIES i Laall Il opa 54L'=l e

VEGETABLE SPRING ROLLS 2K Jladl) 3id
SESAME OIL, CABBAGE, CORN &

CARROTS E3ENE SENPESTIPETEVE |
SPICY POTATO 29 s el
FRIED POTATO CUBES WITH GARLIC a2l , peill ga dglpall IRyl pa sylizda
CORIANDER & SPICY SEASONING il Lyl ayn'g
CHICKEN LIVER 36 alasllbins
FRIED CHICKEN LIVER SAUTEED Oh)llwb P 2Nk iolea él_‘\\_-‘ RV
WITH POMEGRANATE MOLASSES, : L (s aodlh
GARLIC & LEMON JUICE Osael Aehan
FATAYER SPINACH 25 Seiladl yillo4
PUFF PASTRY FRIED IN OIL STUFFED Au)lh A\\-LM ®wl9 an’ &J«slh A Aigad

WITH SPINACH, ONIONS &
SUMAC POWDER

MAKANEK 35 ‘3313‘
LAMB FRIED MAKANEK SAUTEED WITH

GARLIC, LEMON JUICE & osadlll semd paill za gy Kelsa gz Filia
POMEGRANATE MOLASSES olasll gysg
SOUJOK 33 (3
LAMB FRIED SOUJOK, TOMATO &

GARLIC SAUTEED WITH LEMON JUICE semt ga 9nds 0l ahlab dglia 32 Gaa
& POMEGRANATE MOLASSES olasll gayng Geayil
SOUJOK CHEESE ROLLS 36 3,.3-\ - C’,g..J\ L",SB_)
DEEP FRIED SPRING ROLL STUFFED allis L AT M

WITH MOZZARELLA CHEESE & SOUJOK
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COLD MEZZA nep  dsldl -allid,]
MIXED COLD MEZZA 150 Alsa Euly o¥sa o
SELECTION OF 6 KINDS COLD MEZZA ‘
P o ¥ . =y . . " T T
(FATTOUSH, TABBOULEH, HUMMUS, Alosi s Gty as Ll sildall aglil6 aleas
MOUTABAL,  VINE  LEAVES & (85034 il B 55" SIog Ltk

MUHAMMARA




HOT MEZZA o

FALAFEL 30
DEEP FRIED FALAFEL SERVED WITH RELTE S
SLICED TOMATO, PICKLES & TARATOR s shlalll Slan ze sty dglaa Jolly
SAUCE ssbbll dalay Jla
30 TR,
FOUL MUDAMAS Pt R
FAVA BEANS WITH CHICKPEAS, el - I e
SAUTEED WITH OLIVE OIL, GARLIC, O - R
LEMON JUICE TOPPED WITH TOMATOES syl ¢ Eygumilly dlbta , gaglll yme 2
& PARSLEY
MEAT SAMBOUSEK 33 XY
DEEP FRIED PUFF PASTRY STUFFED WITH M e 4;“’ A
MINCED MEAT, ONION & PINE SEEDS spsimll, Jmgll, gysaaltgallisBsnan deih dipndy
cD:II;IEEDEI:SRIEIEITDC;II;II;?NG ROLL STUFFED & il gilds
‘WITH CHEESE Bisally dgtaa dila il
FATTEH HUMMUS 31 s 1114
CHICKPEAS WITH FRIED ARABIC BREAD
. - t l. > l
COVERED WITH FRESH YOGURT & PINE pata glaallaiel pall g S5y
SEEDS sesisll g Lkl ollly
BRI 8Eceghy o e inceD = Gl
MEAT & PINE SEEDS sppimlbodsaalidagaall fally ERERUR
MUFARAKET MUSHROOM WITH MEAT 37 il za daall) 45 s
FRESH MUSHROOM, MEAT PIECES, v ' I :
ONION & OLIVE OIL osseall gy Joy palll ga ghd gl sk
— HUMMUS SHAWARMA (CHICKEN) 35 (Elas ) sbi Gana
HUMMUS TOPPED WITH CHICKEN
SHAWARMA SLICES & PINE NUT sesismlly alasllla yglis Glys ga man
CHICKEN WINGS PROVENCAL 36 o A (el
FRIED CHICKEN WINGS SAUTEED WITH £ ~11:Jn YT 5{"‘ o fuf'&
FRESH CORIANDER, GARLIC, LEMON 853, EaILll 832l g dilsa glas ailga

JUICE & OLIVE OIL osill ey 9 gsadlll gt

£ -



HOT MEZZA e

FRIED KEBBEH 40 x ] 2

DOUGH OF MEAT & CRACKED WHEAT ) & T
STUFFED WITH MINCED MEAT, pallly Bginaa J2sll g galll s Bigat
CHOPPED ONIONS, PINE NUTS & olasll sia ¢ sygimll gosuallifll ¢
POMEGRANATE MOLASSES o
FRIED CAULIFLOWER 32 Sgleba gy °
CAULIFLOWER, GARLIC, OLIVE OIL & POPIRY P S PNt o 7 o
LEMON JUICE

O sayl
HALLOUMI CHEESE 39 ﬂA—‘A—" 4-“3
GRILLED OR FRIED HALLOUMI CHEESE dygia ol Eglua - ggls diga
MIXED PASTRY (8 PIECES) 48 ( Cl“é 8) PR SR bR -
MEAT SAMBOUSEK, FATAYER o ARGC L L ]
SPINACH, CHEESE ROLLS & SPRING Al 3ils)y gilem iy daal clugin
ROLLS pleandl gils s
EEEE?R??DL?XAAI\I/T/LM SERVED WITH ~ °° " i )Lol!é
SPECIAL SAUCE A
MIXED HOT MEZZA 175 Ay ais L
SELECTION OF 6 KIND OF HOT MEZZA ,
(HUMMUS WITH MEAT, MAKANEK, dalallasyYiaall ga LUl 6 dlolng
FALAFEL, SPICY POTATO, CHICKEN i Ll , Jols , 3ulaa , daallly mas)

WINGS & CHEESE ROLLS) (Bssall @il , ailsa




‘MAIN COURSE

GRILL

GRILLED CHICKEN WINGS
GRILLED CHICKEN WINGS MARINATED
IN GARLIC, LEMON & OLIVE OIL

MEAT ARAYES KAFTA
MINCED MEAT STUFFED IN
ARABIC BREAD

TOSHKA

MINCED MEAT, PINE SEEDS, ONION,
TOMATO, POMEGRANATE MOLASSES,
MOZARELLA CHEESE STUFFED IN
ARABIC BREAD

KOFTA MESHWI

CHARCOAL GRILLED MINCED KOFTA
MEAT MIXED WITH PARSLEY, ONION
& SPECIAL SPICES

SHISH TAWOOK

CHARCOAL GRILLED CHICKEN CUBES
MARINATED IN OUR SPECIAL
GARLIC SAUCE

KEBAB INTABLI (SPICY)

CHARCOAL GRILLED MINCED KOFTA
MEAT MIXED WITH ONION,
CHILI PASTE & SPECIAL SPICES

KEBAB KISHKASH
CHARCOAL GRILLED MINCED KOFTA

MEAT WITH PINE SEEDS, GARLIC & MINT

SERVED WITH SPICY TOMATO SAUCE

ISTANBUL KEBAB (SPICY)
CHARCOAL GRILLED MINCED KOFTA
MEAT MIXED WITH PINE SEEDS,
FRESH MINT, CHILI PASTE & CUMIN

***All Grills are served with French Fries.
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5 SRS R

MAIN COURSE At 511;43&9]1
GRILL AED Agl:.«.oﬂ

GRILLED CHICKEN 75 N\ gty ol
B ORI o o camLic ol dygia ginell st 31 gl el o
4 | PR o ey o R WAL silly daliiall g gl
LEMON JUICE & OLIVE OIL Ospll e posall yalusstigi s
CHEESE KEBAB 90 santh il
CHARCOAL GRILLED MINCED KOFTA T k ok L ‘-
1y el 3 L U o T LR
MEAT MIXED WITH MOZZARELLA CHEESE fhgalldig 24 sl ”ﬁtzﬂu x‘j;ﬁ{“’
LAHEM MESHWI (LAMB) 92 ( Ay N\ glliy pa]
CHARCOAL GRILLED MEAT PIECES L el iR
MARINATED IN OUR SPECIAL SAUCE i ‘s"‘iuﬁﬁ‘”z .*L“mn ;
MIXED SHISH TAWOOK 85 J&iiny Jgqlls v
SHISH TAWOOK, SPICY SHISH TAWOOK & 0 e A W
MIXED GRILL 105 Alia g glisa
SHISH TAWOOK, LAHEM MESHWI, KOFTA i
MESHWI, LAMB CHOPS & MEAT ARAYES Aygiia B3ed | @ oina gl Foglh Gugnn
B30l oyl sl gy
LAMB CHOPS 110 Wtk
CHARCOAL GRILLED LAMB CHOPS £ o
MARINATED IN OUR SPECIAL SPICES Rl Jolgslly dadiall ¢ gapll wle M}.m
TIMES OF ARABIA KEBAB 105 YTV | PYTaN | ,_4145.
CHARCOAL GRILLED MINCED KOFTA iR . 5 : ,
MEAT MIXED WITH PISTACHIO & HONEY Eagraall g pall @t Bogiall possall galll cpa gleal
Juell g giasll ga
KEBAB IRANIAN 99 sl aglyn
CHARCOAL GRILLED MINCED KOFTA - PR
MEAT MIXED WITH ONION, CHILLI Jos, papll @le Bygtia a9 s8a gal Ga gleal
POWDER, SODA & SAFFRON ol iz ¥l g, &5 saladi il L LR T
SPECIAL MIXED GRILL PLATTER 395 A3 ipe Ay N\ 4ldy
(CHICKEN WINGS , TIMES KEBAB, o
LAMB CHOPS, LAHEM MESHWI, ot gal, gy By sall ygmell il alas ailga
ISTANBUL KEBAB, CHEESE KEBAB, KEBAB PARTIPM PRS- | F5 [ Wb 2 R
INTABLI, KOFTA MESHWI, PRI R v

SHISH TAWOOK & ARAYES)

***All Grills are served with French Fries.



SEAFOOD

FRIED PRAWNS
DEEP FRIED PRAWNS ROLLED IN BREAD

CRUMBS SERVED WITH FRENCH FRIES

GRILLED FILLET HAMMOUR
GRILLED FILLET HAMMOUR SERVED
WITH FRENCH FRIES

GRILLED PRAWNS
GRILLED PRAWNS SERVED WITH
FRENCH FRIES

GRILLED FILLET SALMON
GRILLED SALMON FILLET SERVED
WITH FRENCH FRIES & ROCCA SALAD

MIXED SEAFOOD

GRILLED FILLET HAMMOUR, GRILLED
PRAWNS, FRIED CALAMARI & RILLED
FILLET SALMON

GRILLED LOBSTER

GRILLED LOBSTER WITH MOZZARELLA
CHEESE, MUSHROOM SERVED WITH
FRENCH FRIES

SPECIAL MIX SEAFOOD PLATTER
LOBSTER, FILLET SALMON GRILLED
FILLET HAMMOUR, GRILLED PRAWNS,
FRIED CALAMARI & MUSSEL

AED
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ARABIA CUISINE

SHAKRIEH
BOILED YOGURT, MEAT PIECES,
ONION SERVED WITH RICE

KEBBEH LABANIEH

FRIED KEBBEH, BOILED YOGURT
SERVED WITH RICE

CHICKEN BIRYANI WITH SAFFRON
CHICKEN, RICE, SAFFRON SERVED
WITH FRIED ONIONS & NUTS

LAMB OUZ|

MINCED MEAT, RICE, PEAS, CARROT
SERVED WITH YOGURT &
CUCUMBER SALAD

GRILLED KEBBEH
CRACKED WHEAT, MEAT, PINE SEEDS
SERVED WITH ARABIC SALAD

FISH SAYADIA
OVEN GRILLED HAMMOUR, SERVED
WITH RICE & TARATOR SAUCE

AED
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85
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SPECIAL TIMES OF
ARABIA CUISINE

SPAGHETTI BOLOGNESE
SPAGHETTI, MINCED MEAT, TOMATO

SAUCE, BASIL LEAF & PARMESAN CHEESE

SPAGHETTI ALFREDO (VEGETARIAN)

SPAGHETTI, COOKING CREAM,
MUSHROOM, OLIVE OIL, PARMESAN
CHEESE, BROCCOLI, OREGANO & BASIL

PENNE PASTA ARRABIATA
(VEGETARIAN)

PENNE PASTA, 3 KINDS OF CAPSICUM,
TOMATO SAUCE, PARMESAN CHEESE &
BASIL

PENNE ALFREDO

PENNE PASTA, BLANCHED CHICKEN,
COOKING CREAM, MUSHROOM,
PARMESAN CHEESE, OREGANO & BASIL

BIRYANI VEGETABLES

RICE, MIX VEGETABLES, MIX BIRYANI SPICES
& SAFFRON

AED

i3

70

70

75

65
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LOCAL FOOD

HAREES
MASHED WHEAT WITH LAMB MEAT,
TOPPED WITH LOCAL GHEE

MAJUBOOSE
LAMB MEAT WITH BONE & RICE
TOPPED WITH LOCAL GHEE

MADROUBA
CHICKEN BREAST WITH VEGETABLE
& RICE

MARGOOGA
VEGETABLE WITH BREAD & LOCAL SPICES
SERVED WITH WHITE RICE

GESHED
BABY SHARK WITH LOCAL SPICES
SERVED WITH WHITE RICE

LOCAL SWEETS

ASSIDA
PUMPKIN WITH SAFFRON

LEGUMAT

SAFFRON WITH FLOUR & SUGAR
SERVED WITH DATES SYRUP

OR HONEY SYRUP

MAHALLA SAYED
SAFFRON WITH FLOUR, EGG & SUGAR

AED
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80

70

65
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KIDS MENU

CHICKEN NUGGETS

FRIED CHICKEN PIECES COVERED
WITH BREAD CRUMBS SERVED
WITH FRENCH FRIES

FISH FINGER
FRIED FISH FINGER SERVED WITH
FRENCH FRIES

MEAT BURGER

BURGER BREAD, MEAT SLICES,
LETTUCE, TOMATO, PICKLES &
MAYONNAISE SERVED WITH FRENCH
FRIES

CHICKEN BURGER

BURGER BREAD, CHICKEN SLICES,
LETTUCE, TOMATO, PICKLES &
MAYONNAISE SERVED WITH
FRENCH FRIES

CHICKEN ESCALOPE

FRIED CHICKEN BREAST SERVED WITH
COLESLAW SALAD, FRENCH FRIES

& KETCHUP

AED
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dolpall gl g g

A TOTH | P P R

Beloall 1Ll ga ps3 gloa cla golaal

polll g g
seisela, Jha, allah ) Gan, Gadlll g dag gt
iglaall LIy 1L ga gy

o sé 5
iglaall LIyl ga gt

N

slalgd ALls ga guy @loa glis yua
soligld , dlaa Ll



SWEETS AED

ICE CREAM 30 R
VANILLA, CHOCOLATE, IR el [ T
STRAWBERRY & MANGO saila . Blsbs , dslaga, Yulo -
UMM ALI 32 FHile s d
PUFF PASTRY, NUTS, HONEY, MILK, gl
CREAM & RAISIN a9y s ppl s anly ) Juts syliada, ~plllasen e

: hx
OUSMALIEH 35 -] y
SPECIAL KONAFA DOUGH FILLED WITH { ol f "
CREAM SERVED WITH SUGAR SYRUP ol ga asyg dagyally Sgtaa dyppei
KASHTA WITH HONEY 35 Juueall Ay AL a3
CREAM SERVED WITH HONEY & _ « S
PISTACHIOS Saudll g Juell ga gty iyl dagsla

g

KONAFA WITH CHEESE 40 2 e Iy 2al1
SPECIAL KONAFA DOUGH FILLED WITH “ AR
CHEESE SERVED WITH SUGAR SYRUP sl ga gang dpgally dgina &y gpmn
HALAWET AL JEBEN 40 W
CHEESE DOUGH WITH CREAM A T N
SERVED WITH SUGAR SYRUP sl ga asys dlaaglly dgiaa Gl dygat
BAKLAVA 39 aglld,
SPECIAL PASTRY FILLED WITH R T s AT
CHOPPED NUTS ayliadially dgina Saall dg¥agll dipan
ARABIC MIXED SWEETS 80 iy Agase il ygls

BAKLAVA, HALAWET ALJEBEN, KASHTA

WITH HONEY & OUSMALIEH dglame , Juell ga dhay , geadl dgla, Ag¥ay

MIXED FRUITS 75 ALy 4L 44
FRESH CUT MIXED FRUITS 12 iyl A&l}b
MIXED NUTS 30 ALdity il gl

MIX OF PISTACHIOS, ALMIONDS, : 5.5
CASHEW & PEANUTS Silaga Joo, gl 3ol 33ad

L
j
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Cold Beverages a0 4diasli.

JALLAB DATES 30 i e '.1 i
ORANGE JUICE 30 d@..z‘l“*' 3 Sl
GREEN APPLE JUICE 35 | e MYL’CM‘FJL% 4
STRAWBERRY JUICE 30 AQ%LH:EF
MANGO JUICE 30 ?‘w‘ J ?
WATERMELON JUICE 35 c—‘M‘ ac i,
CARROT JUICE 35 S8 AS‘J?::" \ i
PINEAPPLE JUICE 35 ) aaa Y Ll M*
KIWI JUICE 35 Ty 2 5 LA
LEMONADE JUICE 30 et .AJ.“ g
MINT LEMONADE JUICE 37 & Lailly (ygalll jyae
TOMATO JUICE 30 ob Laball juac
POMEGRANATE JUICE 40 O bl juac
LABAN AYRAN 25 Ol O
SMTIIRIAKVelB-IEAF‘{Ié\I(E, CHOCOLATE & VANILLA ¥ Yly ﬂ::»%;
LEMON OR PEACH Y aly
RED BULL 35 Jss =4y
sorrorinks @@ 5 weERE ik sl
SODA, TONIC & GINGER ALE 15 Ty oie Ao s
WATER LOCAL (SMALL-LARGE) 12/20  (iguads | dyshemy diloy Aismd gy al e,
WATER IMPORTED (SMALL-LARGE) 20/30 FTOIERIL = O )T Py L 1
SPARKLING WATER Soeh olile s
(SMALL-LARGE) b ( )‘-Ms / },uﬁ)

I_.Jh
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