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2 HOURS FREE FLOW FROM THE FOLLOWING MENU
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FOOD MENU

A+ 7 / SNACKS
774K FXL&ET T4
FRIED CHICKEN & FRIED POTATO
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CAESAR SALAD

NI TIWAT 4 97 N—=Zx/—RA

VEGETABLE STICK
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CHEF CREATION PASTA
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ROAST BEEF STANDARD CUT About 200g
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ROAST BEEF NEW YORK CUT About 300g
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TODAY'S FISH PLATE
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