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Meg Khram The Sunshine Restaurant was
once a summer home for family getaways.
A treasured place where mom prepare
enjoyable home cook meal for everyone.

Bounding her family and guest with love and
cares. Mom cooking opens up a new journey
of delicacy to the world. As time passed by,
the family turn this once summer home into
“Meg Khram The Sunshine Restaurant”

a local Thai delicacy establishment where
guest all over the world visit for authentic
Thai cuisine.

With the yellowish-red sunset shinning in
like motherly love over her child. Meg Khram
offer a stunning view and experiences to our
dinning guest. Where loves and joy is
experience in every moment.

We look forward for you to join these
moments with us and bring the memories
home.

My Summer Home
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Meg Khram The Sunshine Restaurant is focus on contribute to local
community by using morning catch seafood from fisherman village on
the island combine with organic ingredient to create healthy menu that
are MSG free and dedicated to a nutrition diet.

We bring homemade menu to your table with local favor that are
smooth and rich in texture but not too spicy.

We also introduce seasonal ingredient and catches to add highlight to
our menu. Our chef is always on the hunt to creates new exciting dishes.

Let your new journey of delicacy with a unique experience begin here.

Food Matter




Rice topped with stir-fried 250.-/280.-/320.-
Chicken/Pork/Australian beef and basil with egg
Ranked 21 in 40 top Thai dishes nominated by CNN
Travel 2020. Rice topped with stir-fried chick-
en/porlk/beef and basil with lava egg. Is a everyday
street food that is unique and to die for.
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Chicken Tenderloin/Crabmeat 250.-/420.-
Fried Rice

Chicken Tenderloin or Chunky crabmeat mixed with
perfectly cooked seasonal fragrant jasmine rice are
stir-fried on high flame in a pan using flipping tech-
niques to induce an enticing pan-esque aroma,
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Grilled Chicken Burger 280.-/320.-/380.-/380.-
Pork Burger/Australian Beef Burger/Soft Shell Crab
with Fried Papaya Salad

Homemade crusty buns are filled with deep-fried
Chicken/Pork/Aus.Beef served with testy

wasinas In /ky / 1de /Ydu nadudnaa
nJvyuwdvnrevnsauUuKkoy Us:nouddgidaln
/KY/1bD90d1as1a8/Jduusvsa IGSWwWSauniu
dudinaasavasnu

6 Always Brunch



Classic Papaya Salad 220.-/220.-/320.-/380.-
Papaya Salad with Thai Anchovy

Papaya salad with deep-fried pork belly

Papaya Salad with Blue Crab

Papaya salad is a No. 1 Thai dish know around the world.
Top up with deep fired golden pork belly, we bring you a
tasty dish with crunchy texture.
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oKkisouIGandovaow

Pad Thai 260.-/260.-/280.-/280.-/320.-
with Chicken/Pork/Aus.Beef/Squid/Banana Prawns
This world-renown street food delectability features
Sen Chan rice noodles stir-fried with our home recipe
Pad Thai sauce, fresh banana prawns and crispy fried
dry shrimps, topped with cashew nuts and served
with fresh condiments every day.
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Fried rice with chilli paste and fish 280.-
A simple but special dish that combines fermented
shrimp paste with fried rice, southern dried shrimp,
sweet pork, shredded fried egg, which is then complet-
ed with mango, fresh chili, and salted egg yolk.
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Always Brunch

280.-/340.-

Phuket Pineapple fired rice
with chicken/Banana Prawns
Phuket pineapple is well known among Thai for it sweetness.
Wok stir-fired pineapple with chicken or shrimp,Cashew nut
and rice into golden color serve in a pineapple. Full filling in
both sight and taste.
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Meat
Monster
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Grilled Strip-loin steak
it

Grilled Rib-eye steak
Aus. Beef 100days Rib-eye
Sautéed sugar snap pea,
mash potato
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Pork Chops
Bone-in pork loin chops are marinat-
ed in a special recipe spice rub and
flame-grilled, served with mashed |
potatoes and grilled vegetables - a
recommended dish.
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Grilled Lamb rack

Australian bone-in lamb rack
seasoned with Himalayan salt and
black pepper flakes are flame-grilled
and served with sticky rice and tangy
‘Jaew’ dipping sauce.
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Grilled Lamb rack

Grilled Strip-loin steak

Aus. Beef 270days Strip-loin
Sautéed sugar snap pea and mash
potato
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Side Dish (To Chosse Any)
150.-
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Grilled Australian Beef Rump
Aus. Dry Aged Beef Rump is
seasoned with Himalayan salt and
lame-grilled over charcoal, served
with grilled vegetables and tangy
‘Jaew’ dipping sauce.

IUD00dIOSIagEND BOadUID
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Grilled Australian Beef Rump  520.-

FrienFrie/Mash Potato/Green Salad/Grilled Mix Vegetable

Black Pepper Corn Sauce/Mustard Sauce/“Jeaw” Thai Dipping Sauce

Meat Monster



First Wave

Classic Thai chicken satay (4 sticks)  260.-
Perfectly grilled chicken satay skewers in the most
flavorful marinade serve with homemade Thai satay
sauce.
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Pork Belly Deep-Fried with Lemongrass 280.-
Pork belly gets deep-fried until golden brown, seasoned
with authentic oyster fish sauce, topped with finely sliced
deep-fried kaffir lime leaves, and served with a tasty

seafood dipping sauce.
Kyawdguazlnsnoansau
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appetizers to die for
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Chicken Wings Deep-Fried 260.-
with Kaffir Lime Leaves
Seasoned chicken wings are deep-fried twice using
different temperatures and durations for extra crunchi-
ness, accentuated with fried lemongrass and kaffir lime
leaves, and served with a dipping sauce to heighten
the delectability.
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Deep Fried spring roll with plum sauce  240.-
White cabbage, carrot, vermicelli, wood ear

mushroom and homemade plum sauce

Joide:noa |
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Shrimp and Squid Cakes 350.-
Shrimp and squid meat is mixed with

Thai spices and squid ink before deep-frying,
served with sweet and sour mango sauce.

naauurvlalkin
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Fried Laab Salad 280.-

with Minced Pork Shoulder
Minced pork shoulder is mixed with ground roast-
ed rice and spicy Laab ingredients, then

deep-fried, served with seasonal vegetables.

aluUKynaa , ,
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Crab Claw Meat Sausages 350.-
Crab claw meat is wrapped in bean curd sheets
and deep-fried, served with sweet and sour plum
sauce.

donssiduvy
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Banana Prawns Deep-Fried with 350.-

Seablite Leaves Lime Leaves

A perfect combination of fresh banana prawns
and unique seablite leaves get battered

and deep-fried at 180 degrees Celsius,

AvisUdenaalus:AsIy
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Green Story

DELICIOUS THAI SALAD
Healthy yet fufilling

from a different world

Butterfly Pea Salad with Shredded Pork 260.-
Deep-fried butterfly pea and shredded pork are tossed in
Thai-style spicy salad dressing and sliced greens.

ghaandtydunoansaunukyWos
Q9NdYFTUNDANSDUWSDUKYWDY AgNIAAIWSDURNBDYIIa:
unghnAsusa

/Seafood

Hand-picked flat vermicelli is tossed well in Thai-style spicy

salad dressing and served with delectable deep-fried softshell crabs.

ghjuidudlunoansou/grduidun:ia
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Green Story

Vermicelli Salad with Deep-Fried Softshell Crabs 360.-/380.-

Australian Grilled Beef Salad with Grapes
Grilled Aus. striploin steak and grapes are tossed
in Thai-style spicy salad dressing and assorted vegetables.

480.-

-] '
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Thai Style Winged beans salad 320.--
with soft-boiled egg

Poached winged beans, minced pork and shrimp mixed
together with Thai style sauce to create flavored dish.

Which is best eaten with soft-boiled egg

ghapwliduenou:qu
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Grilled Banana Prawns Salad

| Banana prawns grilled to perfection
are tossed in Thai-style spicy salad

|| dressing, herbs and spices to accentuate
full intense flavors.

J h ~ 1)
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Herbs and Perilla Sesame
Seeds Salad with Crabmeat
A blend of aromatic herbs and fresh
sweet crabmeat are tossed in Thai-style
spicy salad dressing, sprinkled with
perilla sesame seeds for enhanced
fragrance, and served with bird's eye
chilis for a hot and spicy touch.

ghayulwsvikounuidoy
WNauy U‘TWSHTKHDWUKOUO’I\)"] naz ﬂD'] yaa

" KD’]UO’mIUE)U s1adogungn Uanegdoeva
Herbs and Perilla Sesame Seeds Salad| (., 5,n>wrou wsounwidaiEng 910

with Crabmeat 320.- | wsndky

Pomelo Salad with

Banana Prawns

Pomelo flesh, sweet with a hint of
sour taste, is tossed in Thai-style
spicy salad dressing and Banana

Prawns_

h
ghadulorv
ghdulorunons’iog Aanind1doe
dnghnsusa

Seafood Salad with Sea Grapes

salad dressing and local vegetables.

gnlaanksigovu
ﬂ\) KO8 Ua‘mun la: EI’]KS’]EJE)\)UH

Pomelo Salad with Banana Prawns au
340.-

Miang Kham Salad

Finely sliced betel leaves are mixed with the ingredients of
Miang Kham (a quintessential Thai appetizer made from
roasted coconut flakes, dry shrimps, diced limes, diced shallots,
peanuts and spiced syrup, wrapped in betel leaves), served as a

| o
ghidgvA
Tus:wasos AanAuiASovIdavA IdAdWgEnikdounudda nago
AvsauaidevAaviauldagnog

Shrimps, shellfish, squids and crunchy
sea grapes are tossed in Thai-style spicy

nsaunsunsu nanmawuw&nua WNN2V
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Curry and Soup Dishes T t B
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Massaman Curry 320.-/420.-/540.-
with Tenderloin Chicken/Beef Shank/ Lamb Shank
One of the Thai dishes nominated by CNN Travel 2020,
Massaman curry is a blend of heat, coconut milk
fragrance, aromatic spices, sweet roundness and intense
flavors.

— ; 1 J 1 1
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Green Curry 290.-/320.-/380.-/460.-

with Tenderloin Chicken/Pork /Banana Prawns/
Australian Beef Shank

Simmered in coconut milk added with green curry paste
and lightly crushed chillis. You should never miss out on
this.

INVITEIKUWSNTKYIA/KY/Aonsdoe/idouavany
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Gang Liang Curry 320.-
with Grilled Banana Prawns

The fragrant infusion with shrimp paste, mixed herbs
and fresh fish is what makes this Gang Liang curry soup
one of a kind, perfectly complemented with smoky
charcoal-grilled banana prawns and assorted vegetables.

INVIAGLAVIBIOYEND
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Salted Beef Braised in Coconut Milk 380.-
Australian sirloin fermented in pink Himalayan salt to
achieve the perfect saltiness. Which is then braised in
coconut milk with lemon glass,

red onion, and bergamot leaf.

IdoIAudun:n
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Phuket Pineapple Curry with Tiger Prawns 360.-
A perfect blend of sour, sweet and salty flavors sets our
pineapple curry apart from its league, revealing the secret
recipe of de-juiced pineapple flesh complementing the sweet-
ness of fresh tiger prawns in this luscious curry soup.

InvAEUUsagiianuivateido
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Crab Meat Curry with Betel Leaves 380.-
As intense flavors are at the heart of Thai curry dishes,
crushed long peppers and fresh turmeric are added to
coconut milk and boiled on low heat until its oil rises to the
surface, making a well-rounded base for betel leaves and
lumpy fresh crab meat.

nnviRaylus:wa
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Fried Sea Bass in Chu Chee Curry Sauce 420.-
‘Chu Chee’ mimics the sizzling sounds of curry gravy getting
reduced in a wok, coupled with sea bass fried Thai-style,
ample curry sauce and coconut cream on top, showing off its
curry fragrance and tastiness.

135y luns:nzfuiaiKuoaviuydindovinooinAuSauIdoway
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Tom Yum Seafood 380.-
Ranked No. 8 by CNN Travel 2020, this quintessential
Thai dish features the freshness of seafood caught
daily, the clear soup with traditional seasoning, and
the all-embracing dimensions of sour, sweet, salty and
spicy flavors.

Aughn:ia
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Tom Kha Soup with Chicken/Scallops 280.-/380.-
and Lotus Shoots

Hand-picked sweet scallops and lotus shoots are the
highlights of our quintessential galangal, lemongrass

CIUU'ITﬂ/KO&lIUaaﬂUTKaUD
ilodululnirSorosisadAawiAtaarUAUTKaud Koun:Adaias

Thai Basil Soup with Minced Pork 260.-
and Vermicelli

Mince pork mixed with cilantro, garlic, pepper and vermi-
celli are rolled into little pork balls and cooked in clear
broth on low heat, then topped with aromatic Thai basil

InvIalks:wAUKYaUU:BD
UKkyduindAuWng ns:fey wanlng naz3uidu Jufouidne
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Tasty Bowl

Seaweed Soup with Stuffed Squids 320.-
Steamed squids stuffed with spiced minced pork are sliced
and added to seasoned clear broth, followed by fragrant
grilled seaweed.

invdoanksienulalkiingald . -
Kyu:gogalduankiinddenssu3stv thlukuldavungunuse
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Crab Roe Relish 320.-
Combining blue crab meat and crab roe with garlic
paste into a stunning delicacy. Perfect for crab lover.

dwsnliy
windkuaduns:isulnelvanidnuldluduadvan
JUU:UN2IWLANUUDS NUIAYVAUWNAINAIU
nQn1a Wnnoa na:lidugou:qQu

Pork Panang Curry 280.-
Adhering to our heritage recipe, this reduced
curry soup that wafts of crushed peanuts begins
with adding panang curry paste to boiled thick
coconut milk, followed by meat well simmered in
thin coconut milk.

IIﬂ\)W=I|U\)KQ .
invinslusiuduanuansasid@kou Iwsi:Jdouwau
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Lamb Shank Curry 480.-
Using more spices than other Thai curries, this Indian
dish has been localized with Thai herbs and features
lamb shanks imported from Australia, cooked with love
and served with Thai salsa made with diced cucumbers,
shallots and chilis in vinegar sauce.

1NvAN: KSUO\)IIfL y
1NVNKS IJuINLADIASaVINALINNIINVSSSUAN a:ld
suanswamnun\)au|0&JnmUSU|Uaau?mznnuauuTws

Tnsa&n\)a\)m lagnosue: U']IIﬂJ)']ﬂUS |nﬂaaa|c15|aa

U']US‘\) IF]EDDUSHU']OIU']IIﬂ\)IU']IUE) las IaSWQﬂUO'ﬁ)']O

320.-

Liang leaves boiled in coconut milk
with Banana Prawn

Liang leaf is a well known ingredient in southern Thai-
land. Simmer in coconut milk, Thai shrimp paste and
dried shrimp with fresh banana prawn. A creamy tasty
dish for coconut milk lover.

TUIKaEl\)C]Uﬂ nﬂ\)IIUUDEJ

wsnlngudluannun:U AvIKD Koullaw Tawnfuikdew
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Sea bass Deep-Fried in Fish Sauce 480.-
Sea bass is drowned in hot oil until crispy to bite yet
tender to chew, then topped with fish sauce at once to
rehydrate the fish, served with raw mango salad for an
all-flavor experience.

Jan:wonaasiguhuan
naauain:wonaauiuynou’ sunsauuanyulu, $10029
udidaraougnoanoinugunui ikBuidaluninunurfuilo
dan 1Iaswnu gu:uovidseouu

Squid/Soft Shell Crab/Crab Claws 420.-/480.-/560.-
Stir-fried with Curry Powder

Stir-fried in scrumptious curry powder to perfection to
accentuate its piquant flavors and mouthwatering
aroma.

Uankin/Jau/1doy/Wamonks )
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Yes! MAIN/Seafood

_ — — — — — — — — — —

Crispy Fish Stir-fried with Cashew Nuts 360.-
This dish boasts its full and well-rounded flavors that

are crispy fish, cashew nuts and Bang Chang sun-dried
chilis, stir-fried with aromatic Chinese liquor.

UansauwWaibauzuovRuwiud
AdUDSD8ASUSAlla:avdduavUainsauia: 1Ja
U:ovRUWAUd WSNIIKVUIYEIY Walwiavdigikdidu
KoUDSoY

Soft-Shell Crabs Deep-Fried with Baegu Leaves 420.-
Soft-shell crabs from Suratthani hand-picked for this
menu are battered with three spices, wrapped in baegu
leaves — the queen of southern Thai vegetables - and
deep-fried in hot oil.

Jdunaaluikdew , L
JUuondvkiagsiunssrinAaunwaiuyd uiunaanndv
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Banana Prawns Steamed 420.-
in Clay Pot

In go cilantro roots, garlic, peppercorn,
crushed ginger and vermicelli, mixed with
our secret sauce and Chinese liquor to
enhance the flavors, scents and a hint of
the clay pot aroma.

ﬂ\)IIUUDHOUKUOOU
SINWNG Ns:ifgy wining goyyu AU3uIdu Aan
flugoagasaw:lia: ma‘munun\)sana :nauTa
nauoeyavKJadUNoU
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Stir-fried Squid with pepper 360.-
and garlic/ Squid with Salted Egg

Fresh Squid well marinated in light soy sauce, sliced
and deep-fried until golden brown, topped with
mouthwatering sautéed garlic sauce or Stir-fried
with Salted Egg
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Yes! MAIN/Seafood



Seafood Series

Daily catch by local fishermen is prepared with our home recipes to please your palates.

Catch of the Day

Squid (400 g.) 380.-

Mussel (Size L) 420.-

Blue Crab (400 g.) 280.-

Tiger Prawn (800 g.) 950.-
Phuket Lobster (500 g.) 1,100.-

Your choice of cooking:

Stir-Fried with Chili and Salt / Pepper and Garlic
Sweet and Sour / Baked with Vermicelli

Steam in lime dressing or Fish Sauce

d@aonn:ianniu

Uankiin (400 nsw) 380.-
Kogluavg @unalsd L) 420.-
ydniiv (400 nsu) 280.-
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doualaasqifia (500 nsu) 1,100.-

idonuUsvldmudavns
Wawsnindo / Walusgokou / naans:ifigy
au3uidu / neaduan / oo / dou:und

Seafood Series

Seafood Meeting

Small : 1,500.-
Grilled Tiger Prawns, Steamed Blue Crab, Grilled
Squids, Streamed Mussels accompanied by a spicy
seafood dipping sauce.

Large : 2,600.-
Grilled Phuket Lobster,Tiger Prawns, Steamed Blue
Crab, Grilled Squids and Streamed Mussels and Areola
Babylon accompanied by a spicy seafood dipping
sauce.

BWalnav

1an : 1,500.-
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They : 2,600.-
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Stir Fried Morning Glory 320.-
A world famous stir-fried Thai dish. Morning
glory wok stir-fried with oyster sauce and chilli.
A must have delicacy.

Wawngolwiav
wuMuWanlavdoluivlan WadieTwiisvoukou
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Baegu Leaves Stir-Fried 280.-
with Smoked Shrimps

Baegu leaves with its slight creamy and sweet taste are
stir-fried on high heat with fresh eggs and the crunchi-
ness that is Goong-Siap or smoked shrimps hand-picked
Tuikdgonalurivideu
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Cabbage Stir-fried with Smoked Shrimps  260.-
Another recommended dish to entice everyone's taste
buds features fragrant fish sauce, palm sugar and cabbage
stir-fried on high heat and complimented with Goong-Siap
or smoked shrimps, a local delicacy from Phuket.
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Cabbage Stir-fried with Smoked Shrimps 260.-
Another recommended dish to entice everyone’s taste buds
features fragrant fish sauce, palm sugar and cabbage
stir-fried on high heat and complimented with Goong-Siap
or smoked shrimps, a local delicacy from Phuket.
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Yes! MAIN/Stir-fried Dishes



Minced Pork Sauted in Southern 280.-
Thai Curry Paste

One of our local favorites, this dish boasts its hot and spicy
flavors and fragrance from a blend of aromatic herbs of our
southern Thai curry paste, sautéed on medium heat and
n:ma\)rsuau L
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Banana Prawn/Crabmeat Omelette 380.-/450.-
An indispensable favorite, eggs are whipped up with Thai
basil, sliced shallots, spur chilis, and Banana Prawn or
Crabmeat, then deep-fried on high heat to mouthwatering
crispy flamboyance.

TuiRearv/toy wnsou
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Yes! MAIN/Stir-fried Dishes

Sweet and Sour chicken/Pork 260.-/280.-/380.-/480.-
Banana Prawn/Sea Bass

A southern Thai cuisine charm, with herbs, chilis and fine
shrimp paste well pounded and stir-fried to bring out a divine
aroma and intense flavors

WOIUSEJDKD’]UTﬂ/KU/ﬂ\)IIUUDEJ/UE]’mS WY
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Eggs with Minced Pork in Tamarind Sauce  260.-
Soft-boiled duck eggs are stir-fried on medium heat until
golden brown, topped with minced pork in tamarind sauce — a
spicy and sweet roundness to be indulged.

Tdanivarydu
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HALAL MENU

Always Branch

Rice topped with stir-fried Chicken/Australian beef and basil with egg 250.-/320.-
Chicken Tenderloin/Crabmeat Fried Rice 250.-/420.-
Pad Thai with Chicken/Aus.Beef/Squid/Banana Prawns 260.-/280.-/280.-/320.-
Phuket Pineapple fired rice with chicken/Banana Prawns 280.-/340.-
First Wave

Classic Thai chicken satay (4 sticks) 260.-
Chicken Wings Deep-Fried with Kaffir Lime Leaves 260.-
Deep Fried spring roll with plum sauce 240.-
Banana Prawns Deep-Fried with Seablite Leaves Lime Leaves 350.-
Steak

Grilled Lamb rack 980.-
Grilled Rib-eye steak 1,250.-
Grilled Strip-loin steak 980.-
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HALAL MENU

Main Course

Massaman Curry with Tenderloin Chicken/Beef Shank/ Lamb Shank 320.-/420.-/540.-

One of the Thai dishes nominated by CNN Travel 2020, Massaman curry is a blend of heat,
coconut milk fragrance, aromatic spices, sweet roundness and intense flavors.

Green Curry with Tenderloin Chicken/Banana Prawns/Australien Beef Shank 290.-/380.-/460.-

Simmered in coconut milk added with green curry paste and lightly crushed chillis.

Sea bass Deep-Fried in Fish Sauce/Sweet and Sour Garlic

Sea bass is drowned in hot oil until crispy to bite yet tender to chew, then topped with fish sauce
at once to rehydrate the fish, served with raw mango salad for an all-flavor experience.

Crispy Fish Stir-fried with Cashew Nuts

This dish boasts its full and well-rounded flavors that are crispy fish, cashew nuts and Bang Chang
sun-dried chilis, stir-fried with aromatic Chinese liquor.

Fried Stir Squid with pepper and garlic

Fresh Squid well marinated in light soy sauce, sliced and deep-fried until golden brown, topped
with mouthwatering sautéed garlic sauce.

Banana Prawns Steamed in Clay Pot

In go cilantro roots, garlic, peppercorn, crushed ginger and vermicelli, mixed with our secret sauce
and Chinese liquor to enhance the flavors, scents and a hint of the clay pot aroma.

Crabmeat Omelette
An indispensable favorite, eggs are whipped up with Thai basil, sliced shallots, spur chilis,
and crabmeat, then deep-fried on high heat to mouthwatering crispy flamboyance.

Seafood Meeting

Small :

Grilled Tiger Prawns, Steamed Blue Crab, Grilled Squids, Streamed Mussels accompanied
by a tasty seafood dipping sauce.

Large:
Grilled Phuket Lobster, Tiger Prawns, Steamed Blue Crab, Grilled Squids

and Streamed Mussels and Areola Babylon accompanied by a tasty seafood dipping sauce.

480.-

360.-

360.-

420.-

450.-

1,500.-

2,600.-

Halal Menu
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24 Kids’ Meal



Chicken Nugge

Kids’ Meal

Egg Fries Rice
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There is nothing more satisfying
than a mouth-watering dessert

at the and of an incredible meal.
possibly, the only thing that could
send you into a different stratosphere
is fo serve it with a dessert wine
that compliments the faste and
complexity of the dessert itself.

Mango Sticky Rice Chocolate Lava Cake
with Coconut Milk and Ice Cream

N2IKTEIULID Boplnaga1duAn

Caramelized Egg Custard Water Chestnuts in lced  Mung Bean Mochis with Pastry flour mix with

with Tangerine Ice Cream Young white saseme in coconut
Joventhanalkonuloay  Waoensou QIUUAUKAUIBUNWSTD  1§udiounvthn:AinuTornsy
duigoKou 2l vIan

Pandan Sago Dumplings  Sticky Rice Cooked with  Phuket Pine Apple Phuket Pine Apple

and Pandan Jelly in Coconut milk topping Sorbet Creme Brulee
Coconut Milk with ginkgo
Kenulia:sundu JoIKTOeIN:NNU:ADg yosiudduu:sanina IAsuUSIladuusanina
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lce Cream/2scoop 180- Sorbet 2 scoop 180.-

 Vanila e Coconut Milk » Pine Apple
e Chocolate e Sesame « Orange
*Lime e Coconut

Prices are subject to 10% service charge and 7% goverment tax.
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