MARIPOSA SET LUNCH

4-Courses 5-Courses

APPETIZER — SOUP APPETIZER X 2 - SOUP
MAIN —-DESSERT MAIN — DESSERT

KRW 75,000 KRW 90,000

APPETIZER
Seared Scallops, Smoked Cauliflower, Sweet Peas
A A ), RS EEQ A B o)
OR
@@cCharred Gem Lettuce, 6 Yrs Red Wine Vinegar, Pistachio, Parmigiano Cream
=5 FS 2SR won] 2, 61 4 Al =ok] vvlA, 9] 2ERA] &, s H|H| o} T 7
OR
Prosciutto Di Parma, Ricotta Fonduta, Belgium Endive, Preserved Redcurrant
g2t TR FE e EFE BA R vke] B HEAYE
@A 3L7]: o] okrh)

SOUP

@®®sSoupe D'asperges, Langoustine, Spring Herbs
o225k} 2 5258, T AT A,

MAIN COURSE

@ Grilled Australian Beef Tenderloin, Braised Fatsia Shoots, Salsa Verde
TR - S H A7) B, T, AR 2 ]
Supplement — Korean Hanwoo Beef Tenderloin + KRW 20,000
HUAE$H9- 2] 317] Qb4 A Al + 20,0009 57

OR

@ESlow Poached Norwegian Salmon, Celeriac, Anchovy Brown Butter Sauce
A&z 3 mE g o)Ak o] - Bejg] ok, ol ] Bake HE] A

DESSERT

Mango, Pifia Colada Eclair

gL, v FEe oS ol

VEGETARIAN GLUTEN FREE NUT FREE

A4 7017 T R RS
PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
471722 281010, 10%] $7HA17h Ehsle] AErivh M) SR 71814 gk,

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

7 40l Uik SR/ QoA FE R e o] vhgh),




MARIPOSA DEGUSTATION

HYPER LOCAL | MODERN EUROPEAN
KRW 150,000

Mise-en-Bouche Mariposa

o 341

Shrimp Carpaccio, Seaweed Trilogy, Coriander Qil, Carta di Musica

A5 FHE A 0, Sz, 315 0.9, A Hefor B mefe
OR

Sea Scallop, Deep Ocean Caviar, Orange, Mustard Yogurt
7helH], HeAd Aol QA HAELE @ AE

Soupe d'asperges, Jeju Langoustine, Spring Herbs
of e} A 2 3, AF 7P AL B 1

Abalone, Black Garlic, Leek Fricasse
A%, Zoks, U5} 2274

Palate Cleanser | 2-2H]

John Dory, Seasonal Mountain Herbs, Serrano Jamon Broth
da7], B A= SR B R s (A a7 25 214

OR

U.S. Prime Beef Tenderloin, Jerusalem Artichoke, Taleggio Cream, Black Truffle
w54k 32 2ke) 4 317] QEA(150), AR @Al Q. A9, 59 EvlE

OR

Grilled Eggplant, Ratatouille de Mariposa
uhe] EAte) sl A2 )

Seasonal Berry Pavlova, Mint Berry Coulis
A we sEEn) TE #2hs

WINE PAIRING | 3 Glasses KRW 55,000 | 5 Glasses : KRW 88,000

VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH
A2} 52 2 27 3 ® A e @ Al e Al A i
PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
371 7L flstol ™, 10%9] 77 A7 £ o] Sl Tl ] AR = 71 A 5T
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

54 4ol iR el 27)7h QoA T A weA] Bl Highck



CHEEF’S COLLECTION

INSPIRED BY NATURE | MODERN EUROPEAN
KRW 180,000

Mise-en-Bouche Mariposa

o 341

King Crab, Deep Ocean Caviar, Tapioca d’Orange, Fennel
23 ok, 9ol Alulel, 2.4 elsl o7k, Hd
OR
Sea Bream Ceviche, Spanish Sparkling Wine, Smoked Ginger, Andalusian Olive Oil

L] A A, 23914t 2521 9], T A SFEFAloRE 2 H e Y (2] AE4h

Charred Gem Lettuce, 6yrs Red Wine Vinegar, Pistachio, Parmigiano Cream
SE S S o]n] 2HQ, 6 A &7 d =S ¥, I 2~ kA 2, Fnlit A7
Fava Bean Velouté, Langoustine, Mushroom
RHFF S, 7R A S, 94
Grilled Octopus, Citrus Potato Cream, Salsa Verde, Romesco, Burnt Lemon Thyme
I8 T o], AEZ 12 I7, AL 2|, 2eAF, g B

Abalone, Black Garlic, Leek Fricasse
A%, Sk, sk =27

Canadian Lobster, Saffron Poached White Asparagus, Gnocchi
Autehil =g, ARZ R So] E of2uigbA 2 27
OR
Hanwoo++ Beef Tenderloin, Forest Mushrooms,
7days Fermented Mushroom Vinegar, Chimichurri

Tk @9+ + 3071 SHI(1309), A B, 7 L B LA A A%, An)Fe] s
OR

rilled Zucchini Farcies, Semi-dried Tomato, Manchego Curado

o) T onk, A ] EubE TR 5 x| =

Mango, Pina Colada Eclair

L, I Zeh =]

WINE PAIRING | 3 Glasses KRW 55,000 | 5 Glasses : KRW 88,000

VEGETARIAN GLUTEN FREE ® NUT FREE DAIRY FREE SIGNATURE DISH

A4 5= o) 2 ERal U e A5 5o Al e Al A i

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
371 7L fskol ™, 10%9] -7 A7 A o] Sl Tl ] AR = 71 A 5T
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

57 940l e SklZ17 oA FF 7 whea]l Fof vizhich



GALA MENU TRIBUTE

ARTISAN FARMING | PASSION
TO BOOK IN ADVANCE | 24 HOURS NOTICE
24 AZF o A o ofell et

KRW 250,000

Mise-en-Bouche Mariposa
oM 241
Deep Ocean Caviar Served with Traditional Condiments
5 oA Aulotet AEH AT E

Hot-smoked Sturgeon Loin, Grapefruit, Garlic, Lime
FA Aol B4, A%, mhs, 2l
Abalone, Black Garlic, Leek Fricasse
A%, Zobks, djsh Tej7h
Korean White Leg Shrimp, 3 year Aged Sea Salt, Bisque Crustacea
SIcke] A9, 3 9 S E 7, vhel A e A
John Dory, Seasonal Mountain Herbs, Serrano Jamon Broth
Gary], B A = Al s HE 2 (A 2] 29 ¢1hh

Palate cleanser | 224

Hanwoo++ Beef Tenderloin, Forest Mushrooms,
7days Fermented Mushroom, Vinegar Chimichurri

ol 7 U+ + 4 317] b(120g), AP WAL, 7 AEet AR BRI &, 2w S A

-

OR
Braised Octopus, Clams, Sobrassada Mallorquina, Seaside Tomato,
Bone Marrow
o), 27), rhe ZPE 24 A, ulShrtel] x5k ErbE, B ) S-
@A 7] S UAE 2 37): 5k gk
OR
Saffron Infused Jerusalem Artichoke Risotto, Cinnamon Cap Mushrooms
AR o] 7} El A\ 7kAL el A, o] HAl (2 ool
3 Kinds Artisan Fromage, Roasted Pumpkin, Seoul Honey
3 7HA A 2=, - ok Aol Al Aak =
Douceur 75% Dark Chocolate, Galliano, Mascarpone Cream, Espresso
ZAlA) 75% ThA 2 FY, Zelohe, nkagkad] A9, o 22w 4

VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH
Ao 2 cravas O anpras O sazvas NENE

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
7] 742 Asfolm, 10%6) $7HA7F o] glgsieh Mine] Bk F7h54) ke,
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

574 2ol tid del27)7h oA St A whEA] o] vl
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BAR SET

MENU

LADIES NIGHT
N.V. Rosé, Taittinger, Brut, Réserve, Reims or
N.V Barons de Rothschild, Brut, Reims

with Canadian Lobster Roll
Mgt H2 el & 23

ROMANCE IN M29

Vodka, Belvedere, Poland or

Gin, Hendrick’s, UK

with Serrano Jamon Croquettes

Aleke shg A=A 23} (SAa7 ] 23114

GENTLEMAN LEAGUE
Glenmorangije, La Santa, Highland or
Talisker 10y, Island

Daily Charcuterie Platter and M29 French Fries
Hlde] AREE S SLefa M29 AR

THE PENTHOUSE

Two bottles of 2010 Dom Pérignon, Epernay or

2008 Cuvée Joséphine, Cuvée Royal, Joseph Perrier, Reims
with Canadian Lobster Roll, M29 French Fries, Fruit plate
keIt S2E &, M29 AAE A, 4l ZEE 23

190,000

240,000

350,000

1,000,000

Bar Sets Include Two Mixers And A Bottle Of Premium Water.
Set Menus Are Specially Priced. No Additional Discounts Are Available.

23] / 9] HEE Fle] wlA] e Zeju|ed 9F @ WS ¥3ghch
o

T2RA dis 29 e W @

51-0
=Rl

482 57 Qv

Prices Are In Korean Won (Krw) And Include 10% Government Tax.
7] 7HAE dstolH, 10%2] F7H7F EgE] o] AFH T
If You Have Any Concerns Regarding Food Allergies, Please Aleret Your Server Prior To Ordering.
54 el tigk G277 oAd i A vhEA] 29 vighch



M29 SIGNATURE COCKTAIL

5 ELEMENTS
A BUTTERFLY TALE INSPIRED BY NATURE ...

The Mariposa, Spanish for butterfly. Butterflies are symbols of pleasure,
a life of prosperity and joy. In traditional Korean art, butterflies are often seen with flower,
they represent a state of contentment and prosperity. Inspired by various meaning, Head bartender
Ryan Shin has passionately created cocktails based on 5 nature elements, which affects the life
of the butterfly; Water, Flower, Sun, Soil and Air. Reflecting on these key elements,
also based on color, story and image we will showcase bespoke cocktails
that are refreshing and revitalizing.

shelsabe sdelolz L SEate] S48, W ; .
50l el Lt $5 %51 B Hel, IEE 13 W) PAE Helc
%L TRk Sl b ol M0 of sl VHIE] alelelel ARl gk D AR e 2l
o ZelEe B, 2 W F3h A Lhle) Sl DA

5
Aol 74 Ak olop] elw oful Aol GE wot BE AHUES ZA wAlL,

3

25,000

WATER

WATER OF LIFE | #§7¢e] &
Ketel One | Italicus | Lemon | Grapefruit | Tonic Water

FLOWER
SON PARFUME | &}5-3F 42
Tanqueray No.10 | Osmanthus Syrup | Lime | Lillet Blanc

SUN
DRUNKEN BUTTERFLY | < |3} v}H]
Johnnie Walker Black | Raspberry | Lemon | Agave Syrup | Vanilla Syrup | Egg White

SOIL

MARIPOSA FASHIONED | w}2]32A} sl
Mushroom Infused Plantation Rum | Agave Syrup | Bitter

AIR
WAKE ME UP | 7119]5!
Cranberry Infused Don Julio Blanco | Cranberry Cordial | Apple Juice | Lime

©000e¢



MILESTONES IN FAIRMONT

TURNING MOMENTS INTO MEMORIES

For more than 100 years, Fairmont has always been associated with
meaningful moment of countless history.
To remember such a variety of memories, we listed historical moments by the decade,
and hand-picked related classic cocktails. Enjoy the scene of some important iconic moments at Fairmont,
which have all started from 1907.

290 AR} HJREE FRE ojie] S7tol] B & fuin,
Tl oabe] b Folstat M2g A oitel BEe QiR Udste] 2e4 g Agskgizc
1907 W E A12h sol2Ee] oabel $7he el ZARA L

Fairmont Le Chéteau Frontenac



1907 FIRST FAIRMONT I FAIRMONT SAN FRANCISCO

CLASSIC CHAMPAGNE COCKTAIL | Z14] 4kl Zte
Taittinger, Champagne | Remy Martin VSOP | Brown Sugar

1912 FIRST AIR-CONDITIONED | FAIRMONT COPLEY PLAZA BOSTON

BOSTON COOLER | ®w.~¥l e
Bacardi Superior | Lemon | Sugar | Ginger Ale

1930 THE GREAT DEPRESSION | THE PLAZA NEW YORK

WHITE LADY | 3}o]E #ot
Bombay Sapphire | Cointreau | Lemon Juice | Sugar | Egg White

1943 INVASION OF NORMANDY | FAIRMONT LE CHATEAU FRONTENAC

MAPLE OLD-FASHIONED | #o]Z &=sjHd=
Canadian Whisky | Maple Syrup | Benedictine DOM | Apple Tincture

1969 JOHN LENON & YOKO ONO | FAIRMONT THE QUEEN ELIZABETH

HONEYMOON | &1 &
Apple Brandy | Benedictine DOM | Cointreau | Lemon Juice

1987 THE PURE SUGAR CANE | FAIRMONT ROYAL PAVILION BARBADOS

BARBADOS RUM PUNCH | wluo] =2 2 %
Plantation Dark Rum | Clarified Milk Punch

1990 TROPICAL HAWAIIAN | FAIRMONT ORCHID HAWAII

HARRY YEE'S BLUE HAWAII | &5 3} ¢}o]
Bacardi Superior | Ketel One | Pineapple Milk Punch

2010 WORLD BEST BAR <AMERICAN BAR> | SAVOY LONDON BY FAIRMONT

HANKY PANKY | &7] 7]
Tanqueray No.10 | Sweet Vermouth | Fernet Branca

2021 DANCHEONG #3751 FAIRMONT AMBASSADOR SEOUL
THE MAJESTIC PILLAR | wha]~¥] 2}
Buja Gin | Italicus | Jeju Green Tangerine | Soda Water



SIGNATURE GIN & TONIC

A NATURAL SOLUTION

I Need To Be My Self /I Can’t Be No One Else / I'm Feeling Super Sonic / Give Me My Gin And Tonic!

o StellA whd 5= gl TP 5% A By ARds SRl

4 NATURAL sOLuTIO®

FRUITY

OMI-TONIC| 2] &Y 21,000
Omija Infused Buja Gin | Omija Cordial | Jeju Green Tangerine | Tonic Water

ZEN STYLE

SAMURAI-TONIC | A}#gfo] &Y 23,000
Wabi Gin | Luxardo Maraschino | Cherry Blossom | Tonic Water



WINE BY THE GLASS

CHAMPAGNE

N.V.

Taittinger, Brut, Réserve, Reims

SPARKLING WINE

N.V.

Rosé, Lambrusco, Lini 910, Emilia Romagna, Italy

WHITE WINE

2018
2019
2018
2019

Chardonnay, Maison Roche de Bellene, Bourgogne, France
Valenciso Bianco, Rioja, Spain

Koshu de Gris, Grace Winery, Yamanashi, Japan

Riesling, Cheeky Tilly, Barossa boy, South Australia

ROSE WINE

2019

Haru, Casa Rojo, Jumilla, Spain

RED WINE

2018
2018
2012
2013
2018

Pinot Noir, Maison Roche de Bellene, Bourgogne, France
Malbec, Biutiful, Maal Wines, Mendoza, Argentina
Tempranillo, Valenciso Reserva, Rioja, Spain

Cabernet Sauvignon, Pilliteri, Niagara, Ontario, Canada
Coyam, Emiliana, Colchagua Valley, Chile

SWEET WINE

2019
2016

Moscato d’Asti, 499, Piemonte, Italy
Ice wine, Vidal, Frozen Tundra, Niagara, Ontario, Canada

35,000

20,000

19,000
24,000
28,000
30,000

20,000

19,000
22,000
25,000
28,000
30,000

18,000
20,000



LOCAL BEER

Terra, Lager
Surleim, Sour Beer
Tamna, Pale Ale

IMPORTED BEER

Birra Moretti, Pale Lager | Italy
Voodoo Ranger, IPA | USA

KOREAN LIQUOR
Hwayo 17%

Tokki Soju 23%
Samhae Soju 40%
Gosori Sool 40%
Omirose Yeon

12,000

15,000
18,000

15,000
18,000

35,000
55,000
65,000
80,000
120,000



GIN SELECTION
ASIAN

Buja Gin | Korea
Wabi Gin | Japan

EUROPEAN
Bombay Sapphire | UK

Christian Drouin Le Gin Blanc | France

Citadelle | Italy

Hayman’s Old Tom Gin | UK

Gin Mare | Spain
Tanqueray No.10 | UK
G’Vine Floraison | France
Hendrick’'s | UK

Sip Smith | UK

Monkey 47 | Germany

AMERICAN
Koval | USA

VODKA

Ketel One | Netherlands
Tito's | USA

Belvedere | Poland
Ciroc | France

Grey Goose | France
Absolut Elyx | Sweden
Beluga Noble | Russia

GLASS

19,000
20,000

17,000
17,000
17,000
17,000
17,000
17,000
19,000
25,000
25,000
40,000

19,000

17,000
17,000
23,000
23,000
23,000
25,000
25,000

BOTTLE

210,000
310,000

260,000
260,000
260,000
260,000
260,000
260,000
290,000
380,000
380,000
430,000

210,000

260,000
260,000
350,000
350,000
350,000
380,000
380,000



RUM SELECTION

Bacardi Superior | Cuba

Plantation Original Dark Rum | Barbados

Smith & Cross | Jameica

Diplomatico Reserva Exclusiva | Venezuela

Ron Zacapa 23 Y.0. | Guatemala
Plantation O.F.T.D | Barbados

CACHACA | SPICED RUM
Cachaga 51
Sailor Jerry ‘Spiced Rum’ | Virgin Island

TEQUILA

Don Julio Blanco
Don Julio Reposado
Don Julio Afiejo
Patron Silver
Patrén Anejo

MEZCAL

Monte Alban, Mezcal

GRAPPA
Sarpa di Poli Oro

PISCO

Tabernero, La Botija, Pisco, Puro Italia

GLASS

17,000
17,000
17,000
19,000
20,000
17,000

17,000
17,000

17,000
20,000
30,000
33,000
35,000

25,000

21,000

17,000

BOTTLE

260,000
260,000
260,000
290,000
310,000
370,000

260,000
260,000

235,000
310,000
460,000
510,000
540,000

380,000

320,000

260,000



WHISK(E)Y
CAMPBELTOWN
Kilkerran 8yrs
Hazelburn 10yrs
Spring Bank 10yrs

SPEYSIDE

anCnoc 12yrs

The Balvenie Double Wood 12yrs

Glenfiddich 12yrs

Glenfiddich 15yrs

The Glenlivet 15yrs

Macallan 12yrs

Macallan 15yrs

Macallan 18yrs

Glenfiddich 18yrs

The Balvenie Port Wood 21yrs
The Glenlivet 21yrs

HIGHLAND

Dalwhinnie 15yrs
Glendronach 12yrs
Glenmorangie Lasanta
Oban 14yrs
Glendronach 18yrs
Glenmorangie Signet

LOWLAND

Auchentoshan 12yrs

GLASS

23,000
29,000
29,000

23,000
23,000
23,000
29,000
29,000
29,000
37,000
55,000
37,000
68,000
68,000

23,000
23,000
29,000
29,000
37,000
68,000

23,000

BOTTLE

350,000
450,000
450,000

350,000
350,000
350,000
450,000
450,000
450,000
570,000
850,000
570,000
1,105,000
1,105,000

350,000
350,000
450,000
450,000
570,000
1,050,000

350,000



ISLAY

Ardbeg 10yrs
Laphroaig 10yrs
Bowmore 12yrs
Laphroaig Quarter Cask
Bowmore 18yrs
Lagavulin 16yrs

ISLAND

Arran 10yrs
Highland Park 12yrs
Talisker 10yrs
Highland Park 18yrs

BLENDED

Johnnie Walker Black Label
Ballentine 17yrs

Johnnie Walker Blue Label
Johnnie Walker King George V
Royal Salute 38yrs

AMERICAN

Koval White Whiskey Single Barrel Bourbon
Redemption Bourbon

Koval Four Grain Bourbon

Michter’s Rye

Sazerac Rye

Noah’s Mill Bourbon

Woodford Reserve Bourbon

GLASS
23,000
23,000
29,000
29,000
39,000
39,000

29,000
29,000
29,000
39,000

23,000
35,000
55,000
155,000
178,000

26,000
23,000
26,000
26,000
35,000
35,000
35,000

BOTTLE
350,000
350,000
450,000
450,000
600,000
600,000

450,000
450,000
450,000
600,000

350,000
540,000
850,000
2,400,000
2,700,000

280,000
350,000
400,000
400,000
400,000
540,000
540,000



IRISH
Bushmills Original
Lambay Single Malt

CANADIAN
Crown Royal

JAPANESE
Suntory Kakubin
Mars lwai
Yamazaki 12yrs

TAIWANESE
Kavalan Sherry Oak

COGNAC | ARMAGNAC
Remy Martin V.S.0.R

Chateau de Laubade X.0.

Christian Drouin X.0.
Hennessy X.0.
Remy Martin Louis XIII

GLASS
23,000
29,000

23,000

23,000
25,000
55,000

23,000

23,000
25,000
30,000
50,000
360,000

BOTTLE
350,000
450,000

350,000

350,000
380,000
850,000

350,000

350,000
380,000
460,000
790,000
5,500,000



LIQUEUR

Campari, Italy

Aperol, Italy

Fernet Branca, Italy

Lillet, Italy

Kahlua, Mexico

Baily’s Irish Cream, Ireland
Disaronno, Italy

[talicus, Italy

St. Germain, France

Kwai Feh, Netherlands
Antica Formula, Italy
Ricard, France

Frangelico, Italy
Drambuie, France
Jagermeister, Germany
Benedictine DOM, France
Yellow Chartreuse, France
Green Chartreuse, France

GLASS
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
17,000
20,000
20,000
20,000

BOTTLE
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
260,000
310,000
310,000
310,000



NON - ALCOHOLIC
FRESH JUICE
Orange, Grapefruit, Apple

SOFT DRINKS

Coca Cola, Coca Cola Light, Sprite
Lemon Lavender Soda

Ginger Rose Soda

Omija Mint Soda

STILL WATER
Evian | 330ml
Evian | 750ml

SPARKLING WATER
Perrier | 330ml
Perrier | 750ml

14,000

8,000
12,000
12,000
12,000

8,000
12,000

8,000
12,000



BAR SNACK

CAVIAR

Deep Ocean Caviar 30g Served with Traditional Condiments
W 24 Fuje}l 30g, AEA] HEUE

APERITIVO
Guaca-Burrata, Pesto di Genovese, Focaccia Bianco, 20 yrs Red Wine Vinegar
Fol7l-Y-gtel, Alwvpit sk, EFpx|o}, 20 Ak BlE 941 Hlv|A

Spring Onion, Calamari, Romesco
FE 2l Ukt 94o], 2o

Serrano Jamon Croquettes
Alghe sHg 270 (A7) 2=HR1%h

Parmigiana di Melanzane, Boquerones

ogeloby Zp s, Aol el

Canadian Lobster Roll, Citron & Estragon Mayonaise

AEIRE BE 2, AR ek vhav)=

M29 French Fries, Truffle Mayonaise, Piment d’Espelette Mayonaise

M29 A, EgE vkav=, o 15 vhav)=

Prices Are In Korean Won (Krw) And Include 10% Government Tax.
871 7ML dstoln, 10%2] F7HI7F E3kEle] lFyrh
If You Have Any Concerns Regarding Food Allergies, Please Aleret Your Server Prior To Ordering.
A 52l oig gel 2717k QoA FE A JEEA] o] wighcl

350,000

21,000

25,000

21,000

23,000

29,000

21,000
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