CAJIATM

o P «t 1B

% PbLKA CANATA’
GREEK SALAD

I'PE‘-IECKI/IM CANAT

BENEH JIOMAT” v O —

CBEXO CMPEHe, MeYeHa YyllKa 1 KanamaTa 300 gr

PEELED TOMATOES KAnPE3E C ABOKAQO3’

and kalamata ofive 0o 5 | CAPRESE SALAD
-O‘-lMLLlEHHblVl ﬂOMMﬂOP o WITH AVOCADO i

SBO%*M“B“KS"K";;;?};?;"‘“ a0 KAHPEBE CABOKAno




JINCTHA CAJIATA
C AKHU
UTMNAPME3AH"®
LEAFY SALAD
WITH NUTS
AND PARMESAN

NMNCTbA CANATHI
C OPELWLKNA
« W TAPME3SAHOM

300 gr

CAJ'IATA LLE3AP C MUJIE "7
CAESAR SALAD WITH CHICKEN
CAJIAT LUE3APb C KYPULIEU

CBEXA CAJIATA
- CMOPCKM NIAPOBE" 4
FRESH SALAD
WITH SEAFOOD

C MCoBPngpr%EyQTAATMM CMIAHAKC deg CWPEHE™®

g | SPINACH WITH GOAT'S CHEESE =
1 LLII'I_MHAT CKO3bEW BPbIH30M |

300 gr

.........



WOMNCKA CAJIATA’
SHOPSKA SALAD

LLIOMCKWWN CANAT
XbTBAPCKA CAJIATA"
HARVESTER SALAD

XHELIKWUW CAJTAT

OBYAPCKA CAJIATA >’
SHEPHERD'S SALAD
NACTYLWLIWWN CATIAT

3EJIEHA CAJIATA®

GREEN SALAD

3EJIEHBIE CAJIATHI

MJIEYHA CAJIATA 8
YOGURT SALAD
KWCITOMOJ104HbIN CAJIAT
KbOrnooJiy®

AUBERGINE PUREE 200 gr
BAKNAXAHHAA UKPA
KANPE3E’ v
CAPRESE / KAMNPE3E 25091
CBEXA CAJIATA v
C KPYWA™® 300 gr

FRESH SALADS WITH PEAR
CBEXWWU CAJIAT C I'PYLLEN

CAJIATA C PUBATOH™* v
SALAD WITH TUNA
CANAT C TYHL.OM

Iv

CAJIATA CNMYWIEHA
CbOMrA+’”s#
SALAD WITH SMOKED SALMON

CAJIAT CKOMN4YEHbBIM
NNOCOCEM

Iv

BENEHU [IOMATH’
MEYEHW YYLIKN U OBYE CUPEHE

PEELED TOMATOES,
ROASTED PEPPERS AND SHEEP CHEESE

OYULEHHbIM NOMMAOOP,
I‘IE‘-IEHbII?1 MEPEL 1 OBEYbA BPbIH3A
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- SHRIMP COCKTAIL

KOKTEWM/b U3 KPEBETOK

KOKTEWN PAMNAHU3" 55
: "Q'CONCH COCKTAIL

{ KOKTEV]J’Ib U3 PATTAHBI

-'-KOKTEMH CKAPM.I:IM-" ALY

150 gr

Iv

Iv




NMPEAACTMUSA

STARTERS - 3AKYCKMU

o
.....

g M HPOB
N / C ABBLIKM

;. GB‘ED(S WITH APPLES
7 ryoﬁ HAS NEYEHb

4>y5+'i‘PAc ABJIOKAMU

Iv
200 gr

KO3E CUPEHE KAMEMBEP
_C BOPOBUHKHU’- 8,. w7  CFOPCKMArogu* s
"GOAT CHEESE CAMEMBERT WITH FOREST
WITH BLUEBERRIES ~ STRAWBERRIES

| KO3bSi EPBIH3A ' KAMAMBEP W ECHOW
 CYEPHWKOW KJ'I_YEHMKM

! Q3L
£ pllec i
| Y e

i 200gr




s F

3AMNEYEHU
3EJIEHYYUM

OVEN BAKED
VEGETABLES

MEYEHHbBIN
OBOLN

Iv
200 gr

KAIUKABAJ
CbC 3ENEHMU
CMOKHUHU’

YELLOW CHEESE

WITH GREEN FIGS
CbIP C 3EJIEHBIM MHXWPOM

Iv

200 gr

'~ MWIEWKK
. XAMKMH*'?
-~ CHICKEN BITES

KYPUHbIE
KYCO4KH

Iv
200 gr

4 T‘i>.'
Ap—

KALWKABAN NAHE "3’ Iv
BREADED YELLOW CHEESE 200¢r
MAHWPOBAHHbIN CbIP
MbPXEHU

TUKBUYKKU " >7
FRIED COURGETTES
XAPEHbBIE KABAYKHU

200 gr



CYIN

SOUPS - CYIbl

300 gr

PUBEHA YOPBA*®
FISH SOUP
PBIBHbIV CY /YXA/

CYNA CbC CbOMIA
U MOPCKM IAPOBE - 4.%:14
A SOUP WITH SALMON
Y AND SEAFOOD

CYM C JIOCOCEM U
MOPEMNPOOYKTAMU

3EnEHHYKOBA

~ KPEMCYNA'’ 1
VEGETABLE CREAM-SOUP
 OBOLUHO KPEM-CYM

TAPATOP?’-® !
TARATOR 300gr

/cold yogurt soup with cucumbers/

TAPATOP

/Bunp okopoluka/




NMNACTA U PU3OTO

PASTA AND RISOTTO - I'IACT A M PM3OTTO

5 =
- | Ny N
£ | \
& > y - i , &
. - =
\ ] . - o
. kLl < -
¥ 2 3
A A i : ‘
i T~ -
o .. x= Y - b 4 |
) - . T
¢ - b 3 R o
" g . Y - W i .
w : 2ot 2% m .
e : e W A WS
(\' v : ) | .
bs B Iy 1 - = j" 4
o s . B - L = Y %
» L

PU30TO CbC CKAPUAUZ’ - Iv
RISOTTO WITH SHRIMPS / PU30TTO C KPEBETKAMMU 0gr

»

PU30TO
MOPCKM AP 27

SEAFOOD RISOTTO
PU30TTO MOPCKOW AP

lv
300 gr

C'bC CbOMI'A1 St

SPAGHETTI BOLOGNESE ~ SALMON TAGLIATELLE
- CMATETTW BOJIOHBE3E - TAJIbATEJINE C JIOCOCEM
TAJNIUATENU v TAJIMATEJIU v
KAPBOHAPA 37 30900 MOPCKW QAP 23714 S00g
TAGLIATELLE CARBONARA SEAFOOD TAGLIATELLE
TANBbATENJIE KAPBOHAPA

TANBATESIIE MOPCKOW AP



IMOPCKM NAPOBE

SEAFOOD . MOPEI1P0 1YKTh

FRESH MUSSELS WITH
OLIVE OIL, GARLICAND DILL

MiOWN C OJINBKOBbIM
MAC/10M, HECHOKOM
N YKPOINOM

200 gr

MUAU B MACJIO,
YECHH UKONMBLP” " —
MUSSELS IN BUTTER, r
GARLIC AND DILL CKAPUOU"
~ MMOWW B MACTIE, SHRIMPS / KPEBETKM
YECHOKOM M YKPOMOM

| 'BEJIEHU CKAPUAMU
g | - NECTOPOCOZ>7
TUrPOBMY CKAPULON?> 1 PEELED SHRIMPS PESTO ROSSO
TIGERSHRIMPS =~ O4MIUIEHHbINA KPEBETKAMY

TUrPOBBLIEKPEBETKM ~ CMECTOPOCCO



oKTonopn 4
OCTOPUS/ OCbMWHOI

MUKC MOPCKM ,
NAPOBE %7-1

SEAFOOD MIX

e MWKC U3
MOPETPOOYKTOB

Iv
1000 gr

MUOU CATAHAKU - 14 — v
SAGANAKI MUSSELS I
MUOMN CATAHAKA

NMPECHU MUOMU v

C AOMATEH COC 800 gr
FRESH MUSSELS WITH TOMATO
SAUCE

MO C TOMATHBIM COYCOM
BEJIEHU CKAPUOMU

B MACJO, YHECBH v
UKOMbP?’ 200 gr

PEELED SHRIMPS IN BUTTER,
GARLIC AND DILL

OYMLWIEHHbLIM KPEBETKAMU B
MACIJIE, HECHOKOM U YKPOI1OM

KAJIMAPU NAHE" "
BREADED SQUIDS
KAJIbMAPbI B TAHWUPOBKE

KAJIMAPU B MACJO,
YECBbH UKOMNBP -4 v
SQUIDS IN BUTTER, 2000r
GARLIC AND DILL

KATbMAPbI B MACTIE,
YECHOKOM W YKPOTOM

PAMAHMW 1 W
CONCH o
PATAHbBI Iv
OMAP 14 Ha/for1o ary

LOBSTER
OMAP



PUBA

FISH - PblBA

v |8
i R :z:-,t‘.'.',;‘:.' o el 300 ar
Rl R g

S 250 gr e
e ~ YEPHOKON*

BAPEYH*  CugRNoKOP
RED MULLET _ o young bluefis
BAPAEYJ'IbKA LR el

NMONYETA"4 M JNE®EP* M BATYC'4 Iv
GOBIES Pl BLUEFISH UEXFE SKATEFISH WEEE

BbIYKM NY®APb BATOC







 BAMEYEHA  OMAEOTJIABPAK o -
'CbOMI'A C KMHOA* CTOI1]1ACAJ1ATA4 -

| BAKED SALMON WITH QUINOA .~ SEABASSFILLET
3AMEYEHHBI 1OCOCH C WITH WARM SALAD
KWHOA PUJIE CUBACA

C TEMNJ1bIM CAJIATOM

CTEK
OT PUBA MEY*

MARLIN FISH
STEAK

CTEUK
PblBA-MEY

Iv

250 gr

CbOMI'A C'b CMAHAYEHO-WWA$PAHOB COC *+7 v
SALMON WITH SPINACH-SAFFRON SAUCE 250 gr
N0COCb C WMNNUHATHO-LWA®PAHOBBIM COYCOM




MJNATO PUBA
/MONUTANTE BAWMAT CepBUTbOP/

FISH PLATTER

/ask your server/

BJ1F0J0 PblBA

/crpocu CBoero ohuUMaHTa/

3A ABAMA"*4
FOR TWO/ NSt ABYX

700/900 gr ............ Iv

3ATPUMA™" >4
FOR THREE/ HA TPOWX

800/1000 gr ............ Iv

3AYETUPUMA" >4
FOR FOUR/ NS YETBIPEX

1000/1200 gr ............ Iv

MbCTHPBA

NO BAJIKAHCKU 47
TROUT COOKED

IN BALKAN STYLE
®OPESTb ;
M0-BANKAHCKMI

300 gr

PUBA Do, SR
FISH NG
PblBA ' n

3A 1IBAMA**4
FOR TWO/ nd ABYX

3ATPUMA"*4
FOR THREE/ HA TPOMX

3AYETUPUMA™ >4
FOR FOUR/ AN YETLIPEX

JIABPAK

HA KEPEMUOA*

SEA BASS COOKED

ON A CLAY TILE

CUBAC MNMPUITOTOBNEHHASA
HA HYEPETWLUE

400 gr

SUJNE OT LLUNYPA C BPOKOJIU U KUHOA 4
SEA BREAM FILLET WITH BROCCOLI AND QUINOA
SUJE OOPAOO C BPOKKOJIN U KMHOA




ACTUA C MECO

MEAT DISHES - bJ1FOAA C MFICOM

NMUNE CbC CYLLEHU
AOMATHU U CNAHAK
CHICKEN WITH SUN-DRIED
TOMATOES AND SPINACH
KYPULIA C BANEHBIMU
MOMWOOPAMMU U LUMUHATOM ¢ &
Iv /
250 gr
NMUNELUKO ®UNE
®APWIUPOBAHO C
w K. MOLIAPEJIA U BEKOH’
L < ‘. "7 CHICKEN FILLET STUFFED
- = 1% ‘ WITH MOZZARELLA AND BACON
fé T" m— KYPWUHOE ®UJIE
N A ART we ~ SS T OAPLUVPOBAHHOE C
K gd W - MOLIAPENION W BEKOHOM
250 gr

250 gr ' 250 gr

CBUHCKO CBUHCKO
C MOLIAPENA U BEKOH ’ CNPA3 UI'bBM
PORK WITH MOZZARELLA PORK WITH LEEK
AND BACON ’ ~ AND MUSHROOMS
CBUHMHA C MOLIAPENSION CBUHWHA C JTYK-MOPEM

W BEKOHOM o U TPUBAMU



200 gr

I.IIHMI.I.EJ'I no BMEHCKM 2l
VIENNESE SCHNITZEL
BEHCKWUW WWHWLESb

NEYEH CBUHCKMU
OXOJIAH’

BAKED PORK SHANK
)KAPKOE N3 CM—IOVI PYJIbKA

COYEHKOTEMET

JUICY CUTLET 350 gr
COYHAA KOTJIETA

WALJUK MUNELWLKHA v
UJIK CBUHCKHU 350 gr

CHICKEN OR PORK SHASHLIK
LWALbIK M3 KYPULIbI/ U3 CBUHMHDI

KABBPMA — Iv
KAVARMA / KABYPMA o

MATULIA C 5OPOBUHKH —
DUCK WITH BLUEBERRIES "%
YTKA C YEPHUKOW

NMANE CHETUPHU

Iv

BUOA CUPEHA’ 250gr

CHICKEN WITH FOUR TYPES OF
CHEESES
KYPUUA C YETbIPE CblIPA

NMUNELLKO ®UJIE

Iv

HA CKAPA 200gr

GRILLED CHICKEN FILLET
KYPUHOE ®UJIE HA TPUJIE

MELLAHA CKAPA
MIXED GRILL
CMELWAHHbBIN TPUIb

Iv

400 gr {“*ﬁ =

NMATULACJTYKUTBBU

DUCK WITH ONION
‘AND MUSHROOMS

- YTKA C JIYKOM Y FPUBAMMU




NENBP CTEK’
PEPPER STEAK
NEMNNEP-CTEMK

lv
300 gr

TEREWKO" ¢ &
ErBWMAOPOE
BEEF WITH FOIE GRAS

TENSATUHBI U TYCUHAS
[MEYEHDb ®YA-TPA

T-BOH CTEK
_ - T-BONE STEAK
: 'T-BOH CTEMK

Z -"_,j/Ha Koe‘r‘bche/

PUEAI C ~ " TENEWKM PEBPA
PUBA# CTEK . 9
RIB EYE STEAK o0gr fR . BEEFRIBS

PUBAV CTENK ~ TENA4bU PEBPbILLKM



AIrHELWKO
NEYEHO |

' ROASTED LAMB =
[MEYEHAA y
BAPAHUHA

Iv
350 gr

AI'HEl.I.IKO MOHAH‘IE 7 ArHEWIKHU KOTNETH
G T EAMBSHANK, - LAMBCUTLETS
0 FONERD ATHEHKA OTBWBHbIE KOTJIEThI
s N 7 ) EAPAHMHbI

ADDITIONS - 1OBABOK

Iv
200 gr

16p/pcs

250 gr

250 gr

100 ml




OECEPTMU

DESSERTS - AECEPTDI

" KAPAMEH LS

PANCAKE WITH APPLES
AND CARAMEL

BJINHbI ABJ10KU
N KAPAMEJIb

lv
200 gr

AOMALIEH
CNAQKUL *7

HOME-MADE
DESSERT

CNAOKWUE
[10-00OMALLUHEMY

' CE CREAM/MOF’O)KEHOE e i .
AL -""-_:5:-‘_'"_i"'z-ECSTASY DESSERT by Vi - .20_0 gr
 [ECEPTHI 3KCTA3 | Sk e |
 MANAYMHKA'®78 T
| PANCAKE / EJ'IMH‘-IMK Sertaility -

150 gr




TUPAMUCY *37
TIRAMISU
TUPAMUCY

Iv
150 gr

NAHOXWUANO *>7
PANGIALLO
NAHOXAINO

Iv
150 gr

- YUU3KEUK

CHEESECAKE
YASKEWK

Iv
150 gr

[OMALUEH

CJNIAOOJIEQl HYTA 3578

HOME-MADE

ICE CREAM NOUGAT

MOPOXEHOE

MO-OOMALUHEMY HYTA

Iv
150 gr

BEWECTBA U NPOAYKTHU, NPUNUHABALLU ANIEPTUU UJIUW HENOHOCUMOCT

SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCE
BELWECTBA WUJTX NMPOOYKTbI, MPUMUHAIOLLWE ATITEPTUHECKUE UMW HEMNEPEHOCUMOCTb

1. 3bPHEHW Ky NTYPU, CbABPXALYN Ty TEH

2. PakoobpasHu npoayKT oT TaX

3. Avya v NPoJyKTU OT TaX

4. Pnéa v pubHU npogyKtm

5. dbCTDUYM M MPOLYKTU OT TAX

6. Cos 1 coeBu poRyKTH

7. Mnigko v MieqYHu npoayKTy,
BKJTFOYUTENIHO JIAKTO3a

8. Ankmn

9. LlennHa v npogyKTv oT Hes

10. CuHan v NpoayKTu OT Hero

11. CycamoBo ceme 1 rpoayKTu OT Hero

12. CepeH anokemg m cyngatum

13. JlyrnvHa v npogyKTu oT Hes

14. MekoTesm 1 NPoAyKT OT TAX

Mons nHgopMmpanTe BaLLMS CEPBUTLOP
30 CbIbTCTBALYM Qneprum.

1. Cereals containing gluten
2. Crustaceans and products thereof
3. Eggs and products thereof
4. Fish and fish products
5. Peanuts and products thereof
6. Soybeans and soy products
7. Milk and milk products,
including lactose
8. Nuts
9. Celery and products thereof
10. Mustard and products thereof
11. Sesame seed and products thereof
12. Sulfur dioxide and sulfites
13. Lupine and products thereof
14. Molluscs and products thereof

Please, inform your waiter
about your allergies.

1. 3r1akoBble Ky bTypbl, COREPXALLME rTTHOTEH

2. Pakoobpa3zHbie 1 MpoJYyKTbl M3 HUX

3. Ava v NpoayKTbl U3 HUX

4. Pbi6a v pbl6Hble rpogyKTbl

5. Apaxuc v npogyKTbl N3 Hero

6. Cos u coeBble MPOJYKTbI

7. Monioko 1 Mos10YHbIE MPORYKTb,
BKJIO4QS JIQKTO3Y

8. OpeLukm

9. Cenbgepest v npogyKTbl U3 HEro

10.FopymLa v MpogyKTbl OT Hee

11. CeMeHa KyHXyTa v PpogyKTbl N3 HErO

12. inokeunn cepbl v CyibgUTb!

13. JlrorvH v NpoayKTbl U3 HEro

14. MarkoTesble 1 MPoAYyKTbl U3 HUX

Ecnn 'y Bac anneprus Ha orpegesneHHble

MPOAYyKTbI, MOXANYNCTA, CO0BLYMTE

06 3TOM 0GhMLMAHTY 3apaHee.



TOMNJIN HAINMUTKMH

HOT DRINKS - TOPA4YUE HATNMUTKHU

KA®E NABALA v
LAVAZZA COFFEE culul
KODE NABALILIA

KAMYYUHO TIETH
CAPPUCCINO / KAMYYMHO

MJISAKO C HEC KA®E ;.
MILK WITH INSTANT COFFEE
MOJ10KO

C PACTBOPUMbIM KODE
MJIAKO C KAKAO
MILK WITH COCOA
MOJI10OKO C KAKAOM

200 ml

FOPEL WHOKOJNAL Iv
HOT CHOCOLATE
FOPAYUM LLOKONAL
UPJIAHACKO KA®E
IRISH COFFEE

KODE NO-UPNTAHOCKM
YAU - YALLA

TEA - A GLASS

YA - YALLIKA
YAU - KAHA

TEA - A JUG

YAM - KYBLUMH

BE3AJIKOXOJIHM

HATNMUTKM

SOFT DRINKS - BE3AJIKOIOJIbHbIE HAMUTKU

BE3AJIKOXOJIHO Iv
SOFT DRINK i
BE3AJIKOrOS1IbHbIN v
HAMUTOK 500 mi

MUHEPAJIHA BO[1A v
MINERAL WATER
MWUHEPAJIbHAA BOOA

CAHMENEFPHHO _ ~
S.PELLEGRINOV »
CTYAEHYAN =wn

ICE TEA / XONODOHbIN YAA
HATYPAJIEH COK !

NATURAL JUICE e
HATYPATbHBIV COK

WEUK

SPEL v
FRESH JUICE -
LMTPOHAA v
CITRONADE

PEQ BYN

RED BULL

AUPAH

AIRYAN

AUC KADE

ICE COFFEE / AUC KODE

®PANE
FRAPPE / ®PAMME -

200 ml

Iv
200 ml

250 ml

SHAKE



BUPA

BEER -
HAJIUBHA BUPA Iv
DRAFT BEER s
PA3JTIMBHOE NMNBO 330 ml
KAMEHULA v
KAMENITZA >90 !
3ArOPKA v
ZAGORKA >0
CTAPONPAMEH v
STAROPRAMEN >o0 !
WHYMEHCKO Iv
SHUMENSKO som
CTEJ1IA APTOA Iv
STELLA ARTOIS som
CTOJIUMHO TBMHO v
STOLICHNO DARK s

NnABO

XAWUHEKEH v
HEINEKEN

JIA TPAN Iv
LA TRAPPE TRAPPIST
KOPOHA EKCTPA Iv
CORONA EXTRA

KJIAYCTXANEP Iv
BE3AJIKOXOJIHA

CLAUSTHALER
NON-ALCOHOLIC

KJITAYCTXAJIEP
BE3AJIKOIOJIbHAA

PAONEP v v
RADLER ssom
CAULEP v
CIDER/ CUOP

AJIKOXOJTHM
HATNMUTKMU >°M-

ALCOHOLIC DRINKS - AJIKOI'OJibHbIE HAIMMUTKH

NMOMOPUUCKA v
CMELUAJTHA PAKUSA

POMORIE SPECIAL RAKIA
[MTOMOPUUCKA CMNEUNATIBHAA
PAKWUA

BYPIACKA v
MYCKATOBA PAKUA

- BURGAS MUSCAT RAKIA

BYPI'ACKA MYCKATHAFI_PAK_MFI

BYPI'AC 63
JIMLLEH3 i
BURGAS 63 LICENSE

BYPI'AC 63
JIMLLEH3 BAPEJI v
BURGAS 63 LICENSE BARREL

 EBKCHHOrPAQ |
PAKUSIPE3EPBA

EVKSINOVGRAD
RAKIA RESERVE



CJIUBEHCKA NEPJ1A
12 OTNIEXAJA v

SLIVENSKA PEARL
12Y.0. AGED

CJINBEHCKASA MEPJA 12]1
BblOEPXAHHAA

TPOAHCKA v
CJIUBOBA OTJIEXAJIA
TROYAN PLUM AGED
TPOAHCKA CJINBOBAA
BblIOEPXAHHAA

TPOAHCKA v
CJIUBOBA 251 OTJIEXAJIA
TROYAN PLUM 25 Y.0. AGED
TPOAHCKA CJ1IMBOBASA 25]1
BblIOEPXAHHAA

BG - BOOKA, v
O)XWUH, POM, MACTUKA
BULGARIAN - VODKA, GIN,
RUM, MASTIKA

BHOC - BOL1KA, v
OXWH, POM

IMPORTED - VODKA, GIN, RUM,
MASTIKA

BOJ1KA BEJIYTA v
VODKA BELUGA

Y30 0UZ0 o
UEHU PAKM v
YENI RAKI

NMEPHO PERNOD v
BPEHOU NNIUCKA v
BRANDY PLISKA

BPEHOM '-IEPHOMOPCKO
3JIATO17T

BRANDY BLACK SEA

< GOLD 1 X0,

BEPEHOM l-IEPHOMOPCKOE
3ﬂATO 171

~ MEFTEPMAMUCTEP
JAGERMEISTER

BPEHOU
YEPHOMOPCKO
3JIATO 33 v

BRANDY BLACK SEA
GOLD 33 Y.0.

BPEHOW YHEPHOMOPCKOE
3J1ATO 33J1

METAKCA v
METAXA

KOHAK

KYPBOA3UE v
COGNAC COURVOISIER
KOHbAK KYPBYAS3bE

YUCKMH i
WHISKY

BUCKU

YUCKHU

OTNEXAJIO v
WHISKY AGED

BblEPXAHHOE BUCKHU
OXAK

AOAHUEJC v
JACK DANIEL'S

OXEK O3HU3JIC

MAPTUHU v
MARTINI

KAMIMNAPH v
CAMPARI

BEUJIUC,

TUA MAPUA,

AMAPETO,

FAJINAHO v

BAILEY'S, TIA MARIA,
v AMARETTO, GALIANO




