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CHAR LAMB
ed marina : '
Pt:gm on stir e {'"},he Shaia
bepbercor. chilli, gariic 2and spice,

. served on 5t And seasonal

zzling plate,

TIGER ON FIRE

naﬂnateﬂl‘a’la bie_‘ef on mixed
veggies a ac pper sauce,
ser\?ed on hot platt-ewith a
roarrrrr.

TRICKY CHICKY

You can’t beat this trademark
dish. After marinating chicken
in our signature blend, we batter
it lightly and fry with Thaichilli

aste (Prik Khing), beans, kaffir

ime, chilli and snow peas. it's
crispy. crunchy, succulent, spicy
and altogether awesome,

. BANGKOK
"DANGEROUS

Serious about chilli? This one’s
just foryov. Fresh king prawns,
scallops, mussels, calamari and
$ish stir-fried with fantastic
mix of galangal, ka-chai, green
l:eppercorns, katfir lime leaves,
emongrass and chilli. Served on
a hot plate with extra sizzzzzle..
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FRESH RICE PAPER ROLLS

(2 PCS)

Cooked prawns and marinated

toiu, all rolled up with

Iresh herbs, crisp veggies,

iceberg lettuce, rice
vermicelli, carrot and

cucumber. Served with chilli=

lime dipping and pearut-
hoisin sauce dipping.

CURRY PUFF
(4 PCs)

Pbas, corn, carrot
mixed with curry
toace in pastry ang
deep fried. Serveq
With sweet chillj
dipping sauce,

FINGER ROLLS
(6 PCS)

4 skinny exispy roll,
Specially wrapped so Jou
Ieel the crunch in every
bite. Packed with chopped
ﬁt duck, vermicelli,
iliced black fungi,
garlic, coriander root
and white pepper. Served
with our heavenly plum
Sauce .

Y GHICKY
O (4 SKEWERS)

Chicken mar
secret sat
gerved Wit
and Ar—jar

ipated in our

w recipe.
;_Jpes‘ml"i sauce
d dipping.

CHEEKY

CHICKY

SATAY

WING WINGS
(3 PCS)

Twice the fun! Deep fried
and lightly battered,

these chicken wings make
fab finger food. Served with
sweet chilli dipping sauce
Jum jyum.

GOLDEN BAG (4 PCS)

Filled with minced
chicken, crushed pearuts,
iried onion, mixed

Peas and corn, these
mouthwatering little
parcels are deep iried
until golden brown.
Served with plum dipping
sauce.

KUNG FU FRITTERS

Langerously delicious deep
iried corn fritters, paired
with tasty tofu wedges. 411
comes sprinkled with a erunch
of pearut and tangy sweet
chilli dipping sauce.

IF YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW

BEFORE PLACING YOUR ORDER.
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FISH CAKE SALAD
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FISH CAKE SALAD

Popular on the streets ol Bangkok, thJ.s sals.t.i 1is
brimming with the flavours ol fresh fish, splces
and herbs. Throw in chopped cucumber, coriander
and the crunch oi peanuts and

it’s a dish to die for.

S&P
CALAMARI

Lightly battered, deep
fried calamari tossed in
sea salt & pepper, and
sprinkled with chopped
shallots and chilli.
Served with OUR CHILLI-
MAYO dipping sauce.

SOFT SHELL CRAB

One of our specialties! Fresh soit shell
crab, battered and fried until crispy, then
seasoned with sea salt and pepper. Finished
off with fried garlic and green wakame
seaweed, and served with OUR CHILLI-LAYOQ
dipping sauce. You’ll kick yourself if you
don’t try this.

EGGS ON TOP

Something a little different for the chilli

basil lover. This dish mixes these favourite
tlavours with minced chicken and garlic, and
tops it off with a pair of fried eggs.

PAPAYA SALAD WITH
COCONUT RICE

Shredded papaya is pounded, spiced with
chilli and flavoured with lemon juice. ITt's
then tossed with cherry tomatoes, peamits and
dried shrimps to create a tempting textural
sensation, served with cocomut rice.

IF YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW

BEFORE PLAGING YOUR ORDER.
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- TOR THE SOUL -
SERVED IN HOT POT

TOM YUM
PRAWNS

An old favourite.

A delicious clear
soup or milky soup
swimming with pravwms,
mishrooms, lemongrass
and kaffir lime leaves,
with a splash of
lemon juice. Served

in hot pot. We can
make it with chicken POTAK
too, if you ask SEAFOOD

nicely. We'll see
e can do.

¥/

IF YOU HAVE ANY m.nanes pmss LET US KNOW
BEFORE PLACING YOUR ORDER.
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TOM KHA
CHICKEN
A mild soup with
chicken, cocomut
milk, mushrooms,
galangal and lemon
juice. If you'd like
prawns ins‘tead just
ask as we 1l see
what we can do.

A clear, zesty broth
full of sumptuous

prawns, fish fillet,
missels and ealamari.
Mushrooms, lemongrass,
galangal, kaffir lime
and lemon juice give
soup & i’ragra;nt

GRILLED

GOODIES!
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CHARCOAL CHICKEN

You haven't had BBQ chicken until you’ve had
this, After marinating chicken in traditional
Thai herbs, we cook it to perfection over
charcoal, Bangkok-style. It's served up with
finger=licking sticky rice and Nam Jim Jaew
(Thai chilli dip]).

CRYING TIGER

Grilled marinated beef, finely sliced
and served with sticky rice and Nam Jim
Jaew (Thai chilli dip). So good it'1l1l
make you weep.

SEAFOOD FEAST

Heaven on a platter. Grilled fresh king prawns,
scallops, missels and squid are lightly marinated
then grilled over charcoal for a gorgeous smoky
flavour. A1l sexved with a zesty, spicy dipping ssuce.



BBQ beef salad

THINLY SLIGED, MARINATED GRILLED BEEF ON A
COLOURFUL BED OF RED ONION, THA| EGGPLANT,
CHERRY TOMATOES, LEMONGRASS, GHILLI, MINT,
CORIANDER AND GROUND TOASTED RICE. LEMON
DRESSING ADDS A LITTLE ZING.

Papaya
Pok Pok salad

CAN’T DECIDE BETWEEN PAPAYA
SALAD OR SOFT SHELL GRAB?

WHY NOT HAVE BOTH! FOR THIS DISH,
WE TAKE SHREDDED PAPAYA, POUND
ITIN A MORTAR AND COMBINE WITH
CHILLI, DRIED SHRIMP, PEANUTS
AND CHERRY TOMATOES. IT'S THEN
FLAVOURED WITH LEMON, TOPPED
WITH DEEP FRIED SOFT SHELL CRAB
AND GREEN WAKAME SEAWEED.
STEAMED STICKY RICE |5 SERVED
ON THE SIDE.

PREFER BBQ CHICKEN OR CRYING
TIGER WITH YOUR PAPAYA SALAD?
WE’'RE HAPPY 70 OBLIGE, JUST ASK.

Salad

BITE-SIZED PIECES OF GRILLED ROAST
DUCK, SERVED ON A BED OF MIXED
CORIANDER, SHALLOTS, LEMONGRASS,
CHILLI JAM, RED ONION, AND DRIZZLED
WITH A LUSCIOUS LIGHT COCONUT
CREAM SAUCE.

Larb

(option of charcoal chicken or
minced chicken)

PACKED WITH INTRICATE FLAVOURS, THIS DISH
COMBINES WITH GROUND TOASTED RICE, FISH
SAUCE AND FRESH LIME JUICE. TOSSED TOGETHER
WITH SLICED ONION, MINT, KAFFIR LIME LEAVES AND
ROASTED CHILLI POWDER, IT°S THE PERFECT THAI
FLAVOUR FIX.
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AND
EASY
TOM YUM
FRIED RICE

Stir-fried rice with tom yum paste and
prawns. We also throw in Thai herbs and
spices, lemongrass, red onion, cashew nuts,
galangal, kaffir lime leaves and chilli..mmm!

DRUNKEN
IRIED RICE
SEATOOD

Satisfy your seafood lust. Fresh squid,
mussel, fish and prawns are all tossed in
red chilli and garlic, sautéed with rice and
finished with basil and cashew nuts.

Prawns are the highlight of this addictive
dish. Sautéed with garlic, egg and rice,
seasoned with pepper, red onion, cashew
nuts and a light soy sauce.

BUDDY BITES
FRIED RICE

Combo of chicken and beef stir-fried
with rice, infused with chilli jam,
dry chilli, cashew nuts and shallots.

!ﬂ:W!IM'ﬂﬂﬂHﬂﬂlﬂﬂlﬂﬂlﬂlﬂﬂmﬂﬂﬂﬂfﬂﬂ

STREET

= YRIED RICE

Easy, fast and filling. This dish has tasty
chicken, Chinese broccoli, tomatoes, egg,
onionand garlic. We add a fried egq an
cashew nuts as a finishing touch.

7ReeM PINEAPPLE

%" FRIED RICE

Chicken, prawns and rice are stir-fried with
arlic, onlon and soy sauce. Add to the mix

Juicy pineapple, peas, corn, eqq, diced carrot,

and cashew nuts and onion and you've got

one crazy colourful meal.




MIX N
MATCH

- VEGGIES & TOFU - CALAMARI
- CHICKEN -DUCK
- BEEF

- PRAWNS
T ~ SEAFOOD

' WOK FRIED
HOLY CHICK

One oi the best-loved Thai dishes of all time.
The spicy flavour of chilli mingles with the
ireshness of basil, plus garlic, green bean
and minced chicken. Simple perfection!

GHILLI BASIL

A traditional Thai dish full of with fragrant
stir=-fried basil, garlic and seasonal veggies,
and spiced up with a dash of chilli.

GARLIC&PEPPER

A peppery stir—-iry loaded with fresh greens,
and made with the meat or seafood of your choice.
Everything is stir fried in our secret oyster
sauce and topped with yjummy Iried garlic.

LIME & PEPPER

Another action-packed dish! This spicy,
oyster sauce based stir-iry is full oi veggies,
lime leaves, peppercorns, garlic and chilli.

HOLY HERB

A warming dish of stir fried Thai herbs,
lemongrass, kaffir lime leaves and baby coxrn =
all tossed with a homemade sauce of chilli,
ka-chai, galangal and peppercorns.

This iragrant peppery, garlicky dish is
a sure—{ire winner. Goes beautifully with
seafood but it's up to you!

CHILLI GINGER

Fresh ginger tossed with chopped
shallots, sliced long red chilli
and seasonal vegetables.

Roasted cashew ruts and chilli, mixed
veggies and our authentic chilli jam.
Sure to hit the spot.

BUDDY BITES

Why choose between chicken and beei

when you can have both? This dish combines
stir-iried marinated [N LRILRI3ad vith
our special chilli jam, roasted chilli and
shallots and cashew muts.

OSTER IMANEA

Simple but irresistible. Green beans,
mashrooms and other seasonal veggies are
stir=fried with our trademark oyster sauce
and topped with crunchy fried shallots.

BEAUTIFUL
BANGKOK

Your choice of meat stir-iried with
homemade creamy coconut milk sauce,
flavoured with chilli, soy, garlic and

T peANT

Your choice of meat, stir-iried with
veggies and our divine pearut sauce,
then sprinkled with fried shallots.

PUMPKIN EATER

Stir-iried sweet pumpkin with our secret
oyster sauce, egg and garlic. Topped with
chopped coriander and kick of white pepper.

IF YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW
BEFORE PLACING YOUR ORD

ER.
!MWMWM‘mﬂfﬂI!!f!r‘lﬂIﬂﬂﬂiﬂﬂﬂﬂﬂ”ﬂﬂﬂ



MIX N
MATCH

- VEGGIES & TOFU - CALAMARI
- CHICKEN - DUCK
- BEEF

- PRAWNS
=g ~ SEAFO0D
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MaSSaman BeeFr :::...

Tender meat simmered slowly with cocornut broth,

palm sugar and massaman curry paste. Served with
baby potatoes, roasted peanuts and a sprinkling

ol crunchy fried shallots.

(LASSIC GREEN

A dish we all know and love! lieat is simmered to
periection in a fragrant curry of cocorut milk,
baby corn, chilli, apple eggplant, ka—chai and

bamboo shoots, kafifir lime and basil leaves.

JUNGLE CURRY

Hot damn! This spicy little mumbexr comes from
Chiang llai in northern Thailand. liasde with curry
paste and no cocorut milk, it's packed with apple
eggplants, baby corn, ka=chai, red chilli, banboo
shoots and basil leaves.

PANANG CORRY

A rich and robust curry, laced with aromatic kaiifir
line leaves, long red chilli, baby corm and iresh
basil leaves. Just the thing to warm you up!

CHOOCHEE CURRY

Rich with fragrance of herbs and spices, this
dry stir=ifried Choo chee curry with baby corn,
basil leaves and chilli.

IF YOU HAVE ANY ALLERGIES, PLEASE LEY US KNOW
BEFORE PLACING YOUR
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PAD THAI

A crave=worthy
classic. Thin rice
noodles stir-iried
with diced tofu, egg,
bean sprouts, peanuts
and sliced onion,
wrapped with eggnet.

DRUNKEN NOODLE &5

Flat rice noodles stir-iried Bangkok style with
basil leaves, garlic, egg, bamboo shoot and veggies
and ol course, a decent dose ol fresh red chilli,
topped with cashew nuts.

PAD) S &wW

Oh, the sweet saucy goodness! Flat rice noodles
stir—-iried with delectable dark soy and oyster
sauce, Chinese broccoll, egg, garlic and a pinch
of white pepper. Topped with cashew muts.

HALL STREET NOODLE

This is street food at its most authentic. Sautded
prawns, squid and flat rice noodles in soy and oystex
sauce, tossed with bean sprouts, egg and veggies.
Served on lettuce and topped with crunchy cashewus.

BUDDY BITES NOODLE

Stir—fried flat rice noodles with a combo of marinated

(W SR LB infused with chilli jam, dry roasted
chilli, egg, cashew nuts and shallots.

BEAUTIFUL BANGKOK NOODLE

Flat rice noodles stir-iried with our

homemade creamy coconut milk sauce, chilli,
soy and garlic sauce. Basil leaves, egg and
cashews are thrown in to complete the taste.

SATAY NOODLE

Your choice of meat stir-fried with pearmut satay
sauce, flat rice noodles, egg and Iresh veggles = all
Iinished off with a sprinkling of fried shallots and
cashew nuts.

I”ﬂﬂmﬂ!HIﬂﬂ!fﬂﬂMﬂﬂﬂ!ﬂ!ﬂﬂ”ﬂﬂﬂ”ﬂﬂf



BAMEE
PED NHUM

GRILLED ROAST DUCK,
EGG NOODLES, BOK
CHOY AND BEAN
SPROUTS IN DUCK
BROTH, SPRINKLED

WITH FRIED GARLIC

AND SPRING ONION,
CORIANDER AND PEPPER.

: SOUP : . L"

BAMEE
PED HANG

GRILLED ROAST DUCK,
EGG NOODLES, BOK
CHOY AND BEAN
SPROUTS. SPRINKLED
WITH FRIED GARLIC,
SPRING ONION,
GORIANDER AND PEPPER.
DRIED CHILLI FLAKE
SERVED ON THE SIDE.

: DRY :

HALL STREET
NOODLE

FLAT RICE NOODLES WITH PRAWNS
AND SQUID.




KAD 50!
CHICKEN

KAO S0I
ROAST DUCK

KAO S0I
SEAFOOD

KAOSOI “.
LAKSA-LIKE NOODLE SOUP : ]

EGG NOODLES & GRISPY EGG NOODLES
IN'GOCONUT BROTH, W/YOUR CHOICE OF

ROAST DUCK
VEGGIES & DEEP FRIED TOFU
CHICKEN
SEAFOOD
SOFT SHELL CRAB

SERVED W/PICKLE CABBAGE
& ROASTED CHILLI.

IF YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW BEFORE PLA
..l...' ' /
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FISH

IN A FLASH

BARRAMUND]

TAMA BARRA (PLA SAM R0S)

Jeep fried Barramundi dressed with herbs,
peppercorns, kaifir lime leaves, pineapple
and basil, and spiced up with a chilli
tamarind sauce.

%‘ﬁ

'GRILLED BARRA

} ~ (PLA YANG LEMONGRASS)

Tresh barramundi with skin on, infused
with aroma lemongrass, painted with salt
and grilled. Tender on the inside, served
with & zesty chilli dipping sauce, it's as
rourishing as it is delish.

SOM TUM BARRA
Crispy de-bored barramundi, served with A
papaya salad, sprinkled with roasted peamits. e
BATHING BARRA
STEAMY BARRA S e
(PLA NUENG MANOW) A SRR AN
Steamed fresh de-boned barramundi infused TAMA BARRA

with the clemen, fresh flavours of chilli and
lime juice. Healthy, simple, besutiiul.
TG,

Where s your halo? Healthy eaters can
relish this delicious dish of de=boned
steamed barramundi, bathed in light gingex
shallot broth with soya beans, mushroonms,
black fungi and Thai herbs.

SALMON

| SEASONED SALMON
(PRIK THAI DUM)

Grilled salmon fillet on a bed of greens, mushrooms
and baby corn, sprinkled with crushed garlic and
homemade black pepper sauce.

=
=
=

\
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SALMON CHOO CHEE

Salmon fillet in classic choo chee sauce, dressed
with kaffir lime leaves, basil, baby corn, chilli,
and spices.

/
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CRISPY DUCK

Lightly battered, deep fried boneless roast ducl, stir-
fried with chilli, bamboo shoots, garlic and basil leaves.

10CKY DUCK

Boneless roasted ducl¢, braised in red cur

and complemented with sweet lychee an

Flneapple Anintricate dishwith many
uscious layers of flavour.

¢ XK

Battered, deep fried boneless roast duck stir-fried with
ourrich homemade chilli jam paste, cashew nuts and
seasonal veggies. Twice cooked, doubly delish.

[EMONCRASS DUCK

Boneless duck stir-fried with lemongrass, red curry
paste, garlic, fresh chilli, ka-chai, mushrooms and
peppercorns. Topped off with fried garlic.

WHY DUCK

Saucy. salty - sweet and indulgent. This dish combines
boneless roasted duck with the decadent flavours of
grilled pineapple, plums, shiitake mushroom, and red
wine. Served on crisp Chinese broccoli.

HHTT

IF YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW BEFORE PLACING YOUR ORDER.
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LaF KING FOREST

Fresh seasonal green vegetables and white fungus
are tossed in hot wok with Juicy king prawns B
and a light oyster sauce. “MONGRASS

3 PEPPERCORN GRULED MARNATED LAHB CUTLES LATOUR

Prawns topped with peppercorns gs,rl:l.c chilli, w -IH A “ASH - .-‘ NNV PASTE ST‘“'FFI‘EB
e s AT LEHDAGRSS, K AL PRPERCRNS
KING CHILLI HIT CAFFIR LIME LEAVES, GRRLIC, HOMEMADE .
SAUCE AND LlTTlEySH OF COCONUT M

Prawns dressed in a divine buttery dressing and mild
coconmut sauce, with coriander root, wilted basil,

mushrooms, seasonal veggies and garlic.

e GREEN _ o

CURRY - - GARUCKY MUSHROOM LAMB «.
8 A £ MARINATED LAMB CUTLETS SERVED

’ G#luumm CREENS AND MUSHROOMS IN OUR

HOMEMADE CYSTER SAUCE, LACED WITH GARLIC

AND SEASONED WITH A HIT OF BLACK PEPPER.

g0l SHELL C RAg WORE THAN A LITLE ALDICTE!

BLACK PEPPER

4 definite mist=try. Lightly battered B[ AU"EU'_ MNGK“K '_AMB

soit shell crab topped with a rich, stir—

Pravns simmered with
aromatic green curry made
with coconut milk, baby
corn, apple eggplant, ka-

chai, bamboo shoots and the '.’ e A
:|.reshilavours ofkaifir lime .. f

and basil leaves.

iried black pepper sauce with green beans,

mushroom and seasonal veggies. Bliss. BmLLEn MRR'NM’ED ‘_AMB EUTLETS

"N PAD-CHA ORESSED WITH OUR HOMEMADE CRERMY
Lightly batsered soft u}é‘nwm MILK SAUGE, CHILLL S0t GARLIC & BASIL

shell ecrab dressed with

a heap of stir=iried herbs

and spices, peppercorns, IFYOU UE
chilli, garlic, baby corn PLEASE LET

A . and colouriul seasonal PLAGING YOLR
: ; l Veggies.
Hﬂﬂﬂﬂﬂﬂﬂ/la'l!fl!Hﬂiﬂfﬂfﬂﬂfﬂﬂﬁﬁ:‘)'Hﬁﬂf
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FIRST
- BITES . MAINS
- 111 e -
i VEGETARIAN FRESH 7.8 GREEN POWER '
n RICE PAPER ROLLS (2) MIXED GREENS, SNOW PEAS, BROCCOLI, GREEN
BEANS, BOK CHOY AND CASHEW NUTS STIR-FRIED

RBS, GARROT, &
MARINATED TOFU, FRESH HERE e R\ 1 ROLLED WITH OUR SPECIAL SOY SAUCE AND TOPPED WITH 0

- GUMBER AND ICEBERG LET
O GWITH RICE VERMIGELLI AND SERVED WITH CRISPY FRIED ONION. o

GHILLI AND LIME DIPPING SAUGE.

o KUNG FU FRITTERS
FRlT$§ggustv DELICIOUS DEEP FRIED GorN
TARO. ALL L%sggsrso;#":ﬁ&%%wn i
ITH
PEANUT AND TANGY SWEET GH)LL | nfpgﬁauaﬂg:u%z.

SOUP

FOR THE SOUL
* (SERVED IN HOT POT)

TOM YUM ‘SHROOM

E o3

STIR-FRIED SWEET
PUMPKIN WITH SNOW

PEAS, BABY CORN,

CHOPPED CORIANDER

AND OUR SPECIAL SOY

SAUCE, SPRINKLED WITH ;
FRIED GARLIC.

THERE'S NOTHING QUITE LIKE THIS SOUR AND
SPICY CLEAR SOUP. OUR BROTH IS GENEROUSLY
LACED WITH ENOKI, WHITE FUNGUS AND BUTTON
MUSHROOMS AND SPICED UP WITH CHILLI, HERBS,
LEMONGRASS, KAFFIR LIME LEAVES AND
GALANGAL. FRAGRANT AND FABULOUS.

TOM KHA VEG

AN ASSORTMENT OF VEGGIES SIMMERED

IN COCONUT BROTH AND FLAVOURED WITH
MUSHROOMS, THAI HERBS, GALANGAL, AND
LEMONGRASS.

IF YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW
BEFORE PLACING YOUR ORDER.

DELISH DEEP FRIED TOFU WITH BEAN SPROUTS,
SHALLOTS, SNOW PEAS, BABY CORN, BROCCOLI,
ONION, SHIITAKE AND BUTTON MUSHROOMS, ALL
FLAVOURED WITH SOY SAUGE.

s

PARTY OF MUSHROOMS STIR-FRIED ; SHIITAKE,
BUTTON, ENOKI MUSHROOM, BLACK FUNGLUS,
WHITE FUNGUS WITH SPECIAL SOYA SAUCE.

FODD SERVED MAY VARY FROM THE PHOTOGRAPHS SHOWN

Sy



JASMINE RICE
BROWN RICE
COCONUT RICE
STICKY RICE
£66 FRIED RICE

RICE wm PEANUT SAUCE
PRAWN CRACKERS

acRviD wmi CHILLI JAM DIPPING SAUCE
" PEANOT DIPPING SAUCE

STEAMED VEGETABLES

_—._——-—_-..-.-——_-—-_—

OTEAMED THIN or FLAT NOODIES
STIR-FRIED BOK (HOY

eriR FRIED BROCCOLI v
MUSHROOMS

__.-—_—-—_—.._—_.__.-.-—

PEANUT SAUCE
ROTI BREAD
ROT BREAD X 2
o PEANUT SAUCE



SUFT DRINISS

COKE / DJET COKE
ZERO (0

ONADE
ﬁwﬂON SQUASH
LEMON LIME & BITTERS
PINK LEMONADE

SPARKLING MINERAL WATER

SRR st
LANEWAY DRINKS

rs Yt __ e Mosy
f— o S l'\'{ R
m o e

CHA CHA DAl
KAO YENR
B = THAILEMON THAI

ICED TEA ICED TEA
CAFE YER [Ra @ g8
THA STYLE ICED COFFEE

0T TEA

nd] A
JASMINE // GREEN

PEPPERMIKT // CHAMOMILE //
ENGLISH BREAKFAST //

EARL GREY

'SURCHARGE
NOTE




