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APPETIZER
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SUSHI/ nri Strawberry lce-Cream Vanilla lce-Cream
SASHIMI
- » DRINK «——
Heineken [h'au.tght Beer
Recl/ White Wine
. : 2 : Pl = T High Ball
Pork Neck icken Flearts R JErie ! SO Lenich Roiir

Coke
Ocr{cng Tea
Water

Pork Tongue Gizzards Chicken Thigh Steamed Rice . Saskiml Sdlmon Wakan{c.Soup
_ Al You Can Drink
Under 10 years old 24,000 MMK (100g- 10,000Ks) Wastage of food will be charge at 10,000Ks - 100grams Il 15,000 MM/ for one person




