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<OIL>
Peperoncino Parmigiano Black Pepper Pasta Large
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<TOMATO>
Arrabiata Octopus Napolitan
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<CREAM>
Tomato Cream Beef tendon & Vegetables Carbonara , ‘ :
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Margherita Mushrooms risotto ;
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<MEAT>
Grilld Whey Pork '
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Grilld Beef Steak
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Coffee (Hot or Ice) Coca Cola Orange juice
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Black Oolong Tea Ginger Ale Grapefruit juice
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