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PAKISTANI, MUGHLAI, CHINESE
AND CONTINENTAL CUISINE

Midmac Roundabout
Salwa Road, Doha - Qatar

AND HOME DELIVERY, PI

4444 1256 | 5080 0124 | 5080 0128




PP Shakshouka

Hummus
Foul

Sada Poori

Tawa Paratha
Lahori Kulcha

Aloo Paratha
Badami Halwa
Pakistani Style Omelette
Aloo Chana Masala
Lahori Chana
Halwa Poori Chana
Matar Qeema
Tawa Maghaz
Mutton Paya

Beef Nehari

CONTINENTAL

Almond French Toast

Hash Brown

Pan Cake

Cereal Bowl!

Ultimate Egg Sandwich (Cold)

Grilled Sausages

Roman Garden Sandwich (Cold)
Classic Italian Chicken Sandwich (Cold)
Style of Eggs (Scrambled, Fried, Omelette)
Fresh Fruit Salad

SNS Special Omelette

Triple Decker Club Sandwich

Assorted Cold Sandwiches Tray

NOTE: QR 3 PER EXTRA TOPPING

BREAUFAST COMBOS

PAKISTANI BREAKFAST
Pakistani Style Omelette

Aloo Chana Masala

Tawa Paratha

ENGLISH BREAKFAST

Style of Eggs (Scrambled, Fried, Omelette)
Grilled Sausages

Hash Brown

Bread/Jam/Butter

ARABIC BREAKFAST
Shakshouka

Hummus

Foul

Bread

Timings: 7am - 11:30am
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Thursday - Friday - Saturday




Chunks of chicken and chopped sweet corn cooked

in chicken broth seasoned with Chinese spices

HOT & SOUR SOUP

All-time favorite soup with chunks of chicken and

vegetables with Chinese spices

MURGH YAKHNI

L SOUP

Red lentil cooked in our own blend of spices

and garnished with parsley

ISHE
JSHE

SOUP >

Creamy and velvety wild mushroom soup with a
hint of our special herbs

SNS DYNASTIC SOUP

Delightful combination of prawn, beef, chicken,
carrot and fresh mushroom

SEAFOOD CHOWDER SOUP

Creamy blend of seafood & herbs

SALADS

YOGURT RAITA
Fresh cucumber, tomatoes and onion blended
with yogurt with a touch of salt and aromatic pepper

KACHUMAR SALAD
Cucumber, tomato, carrot, cabbage and onion tossed

in lemon juice with a pinch of salt and aromatic pepper

FRESH GREEN SALAD

Slices of cucumber, tomato, carrot and onion
with lemon wedge aside

GREEK SALAD

Crispy lettuce tossed in homemade Italian dressing with

cucumber, tomato & onion garnished with Feta cheese & olives

HUMMUS PLATTER
Traditional Arabic hummus served with homemade
pita bread and mix olives salad

CHICKEN CAESAR SALAD

Crisp iceberg lettuce tossed with mouthwatering homemade

Caesar dressing with grilled chicken sprinkle with bread
croutons, parmesan cheese and cherry tomato on top

CRISPY CHICKEN SALAD 4B

Crunchy iceberg lettuce, fine chopped vegetables and epg

white tossed with ranch dressing topped up with crispy chicken

MEZZE PLATTER
Combination of Humus, Tabbouleh, Mutable, Fatoush,
Baba Ganouesh and Mix Olives Salad

STARTERS

FRENCH FRIES

All time kids favorite fried potato chips
CHICKEN NUGGETS

Served with French fries and garlic mayo
SPICY HONEY WINGS

Fried chicken wings with our own spices and

tossed in spicy honey sauce sprinkled with sesame seeds

CHICKEN DRUMSTICKS
Chinese style chicken drumsticks marinated and deep
fried, served with our sweet chili sauce

CRISPY BATTERED FRIES HEW
Deep fry crispy battered French fries comes with
garlic mayo & thousand island sauce

CHILLI CHEESE FRIES iEW!

French fries comes with unique combination of
crushed chilli & shredded cheese

SESAME BUTTER CHICKEN
Boneless chicken bites glazed in classic tangy sauce
drizzled with sesame seeds
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Fried cheesy sticks stuffed with chopped Jalag

served with thousand island sauce

Crispy fried chicken wings tossed in home style
buffalo sauce served with garlic mayo

HICKEN TENDER

( uupyh.alh red Im d chicken strips served with
crunchy onion rings and garlic mayo

Mouthwatering ¢ mnlnn.)lmn of chicken, melted cheese
and vegetables wrapped in crispy tortilla bread comes

with sour cream, guacamole and salsa
f{‘,;l\{\ ‘”qp,.w,l;-"-;m

WA

Mar rlmtr-(l prawns baked W|lI| « Iwe 5S¢ Ccomes in
homemade deep taco crisper

ssed in house special sauce
on a bed of lettuce served in cocktail glass

- | 420r

Chicken buffalo wings, Spinach artichoke al Forno garlic
bread, jalapeno cheese sticks & battered fries
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SIZZLING TIKKA GOL:‘\
Vgs 5i

FROM THE CHARCOAL

SHOLAY PANEER TIKKA
Paneer marinated in tikka spices and grilled on charcoal
served with fresh onion salad and grilled vegetable
CHICKEN RASMEASAY KEBAB
Chicken mince mixed with fresh fruit, dry nuts and
herbs served with grilled vegetables
CHATKHARA CHICKEN
Spicy Chicken marinated in ginger, garlic and
flavored yoghurt and lemon juice
SHAHI MALAI BOTI
Chicken cubes marinated in cream and light spices,
comes with grilled vegetables

ARABIC SPECIAL BOT K A 50R
Succulent cubes of chicken marinated in cream,
mayo, garlic & tahina sauce, nicely cooked on
charcoal served with grilled vegetables

ARABIAN MIX GRILL
cujc Jpa yuSuo

GRILL

SIZZLING TIKKA GOLA <G

Combination of marinated chicken breast piece and
chicken mince balls in sizzling hot plate with grilled
vegetables on the side

CKEN SHASHLIK =D

Delicious boneless chicken marinated in special spices
come with homemade gravy, grilled vegetables,

rice and egg on the top

MUTTON RESHMI KEBAB

Mutton mince mixed in our house spices and

char grilled to perfection

TANDOORI MUTTON TIKKA 2 UJOF
Succulent cubes of mutton marinated in traditional

:.pil.v; and slow cooked over charcoal grill

(

p

ANDOORI CHOPS 3
Lamb chops marinated in exotic tandoori spices
and yoghurt, cooked on charcoal

Rl EISH
Rk

/ ISH TIK
II amour Fish marinated in unique herbs and

traditional spices grilled to perfection
IL JHEENGA

Marinated prawns dusted with sesame seed,
cooked to [‘,:)Idt'n perfection p

3 - YO0k
SPICE & SIZZLE PLATTER 2 L 790r
Fish u\\k 1, mutton & chicken seekh kebab along with
lamb chops, chicken boti and |=_:|H:‘:1 vegetables
AN MIX GRI
Mutl:m & chicken Arabic kebab !\nnp with lamb chops,
mutton tikka and chicken Malai Boti with French fries
and homemade onion salad on the bed of flavored bread

CHICKEN SHASHLIK
AL dalduy
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Mouthwaterin icy chicken cubes prepared in tomato puree

% unique herbs garnished with ginger, coriander leaves & lemon

MURGH MAKHANWALA

Marinated honeless chicken grilled on charcoal then cooked
in rich tomato butter gravy garnished with ginger, coriander
leaves and lemon

CHICKEN JA

Bonele

chicken cubes, cooked with green peppers, onion

and tomato in a lightly spiced gravy garnished with herbs and

topped with boile

CHICKEN
Pakistani food st

specialty - ulent pieces of chicken cooked

in traditional spices garnished w

inger, coriander leaves & lemon

CHICKEN GREEN CHILLI CURRY EW! |
Juicy tender boneless chicken cooked in homemade gravy
with aromatic mint & green chili

CHICKEN GINGER HANDI W
Boneless chicken cubes cooked in traditional spices,
yoghurt & ginger drizzled with corianc

leaves

WHITE QEEMA KARAHI EW!

Chef recommended chicken mince cooked in Mughlai
gravy & garnish with fresh cream, green chili

and coriander leaves

TAWA MADRASI CHICKEN 4G
Favorite boneless chicken cooked in homemade gravy

garnished with grilled vegetable

BOMBAY TIKKA MASALA <EE

Mouthwatering BBQ chicken grilled on charcoal then

cooked in specific tikka spices & tomato gravy

MURGH - E - BAHAR
Juicy chicken leg meat cooked in a host of herbs with
Mughlai gravy topped with almonds

PATIALA CHICKEN <{EI

Boneless chicken cubes cooked on high flame in homemade
dry nuts gravy tossed in dry plum and vegetables

TAWA QEEMA

Spice & Sizzle specialty, mutton mince

& herbs in a ginger, garlic & tomato gr

] - - 3
HANDI GOSHT LAZIZ 2
Mutton boneless cubes cooked with Mughlai spices
and herbs garnished with ginger, coriander leaves and lemon
MUTTON KARAHI

Another popular Pakistani food street specialty - fresh meat

oked with fresh

spices
avy comes in a sizzling plate

cooked in traditional spices garnished with ginger,
coriander leaves and lemon

TAWA CHAMP MASALA &I
All-time favorite tender mutton chops cooked in
Pakistani spices, served in hot plate sizzler

BALOCHI GOSHT {EIK
Chef's special recommended fresh mutton coo

tossed with sautéed vegetables and baked in puff pastry
5

in Desi spices,

g
MUTTON KHARA MASALA 2
Fresh mutton cooked in roasted spices, yoghurt & unique herbs
garnished with ginger, coriander leaves and lemon

.

SPECIAL BRAIN MASALA ;;
Fresh brain slightly cooked in butter, street food faveorite spices,
herbs, ginger, garlic and tomato gravy served in sizzler
garnished with aromatic coriander leaves

LAHORI FRIED FISH

Fillet of flaky Hamour fish marinated in traditional Lahori
spices and deep fried to perfection

JHEENGA MASALA

Prawns cooked in specific spices, root ginger, garlic
tomato and fresh coriander leaves

Note: Please let your server know your desired spice level
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i ) Fresh seasonal vegetables cooked in lightly tossed spices dawnoll plgill cno diguao dyjlb diptwgo Ulgpas
H PALAK PANEER

‘ Fresh spinach cooked in Desi herbs and spices jla)l wliic g Al 20 ,)qm.ou.u

i drizzled with Fried cottage c~heese awnoll plgul g

DAAL MAHARANI $ $ cailjlato Jia

| Yellow Lentil cooked in fresh herbs & spices with our Desi tarka &)Wl 2o Jigillg djinll uliie Ul 20 Agino epi yuic

SHAHJAHANI BHINDI =10 craiy caildyin

Fried okra mixed with onion, tomato later sprinkle 20 Jalollg ablohllg Joull dygioo duol

with coriander leaves opial gligl duy

‘ PANEER BUTTER MASALA {EN or B 50U Juulo il

! Cottage cheese is prepared with butter, tomato, cream and [sgall Olasillg dousllg ablokllg 6ul 0o ddion (1w

spicy spices garnished with ginger, coriander leaves & lemon (goulig 6pjaJl gliglg Juaipl (Lo 6pal diy 20

DAAL MAKHANI cililo Jia

Black lentil cooked in royal style and mixed with OLSUU d15lol dénll cale MJWidﬂli

Mughlai spices topped with butter & cream A douSlig il o0 dugeoll

f ACHARI DAAL CHANA HE B Llb Jiajuil

4 Special Daal Chana cooked with delicious spices and Al layb cale Bigllg OASUL cadbo Jia

| pickles with our Desi tarka ; )

. L

NAURATAN BIRYANI L 3208 UUlgi cnibp

Rice cooked with assorted vegetables AlSuiio Ulguas 20 cuhho caibp jji

HYDERABADI BIRYANI # L 380r & crabljan cnibypu

Long grained fragrant basmati rice flavored UlacPu enmiro (@l Jigb) eniouy jjl

with chicken curry & spices 2 Jiigilig b wlg

CHILMAN BIRYANI # - A20r % [loluiti caibp

Our house specialty Dumpukht mutton Biryani 20 cnibpll (1o Jgau el Wlabg (jo gib

baked in puff pastry 0jguin Uliaeo cno ghko (jlall ool

s MUGHLAI KOFTA BIRYAN! 4G L 450 IS clgoo dies cnibp

] luicy chicken kofta tossed in homemade Mughlai Loyl wlao cuibpl jl @0 duiho Al dies

: curry served on long grained basmati rice adgeoll crlal Jlgi

R PRAWN BIRYANI . 590r Uwapl caiup

Long grain basmati rice with juicy prawns h VAl ggyl @0 enibpl jji

~ PLAIN BIRYANI RICE L 220r 81l enibip j)i

Long grain basmati flavored rice caiouw jjl caiby

ZEERA RICE/ PLAIN RICE (steamed basmati rice) L 160 L 150r J oIl / gty s

Rice sautéed with butter roasted cumin seed, oupl oo il cle cndiho adguw jl

garnished with fresh cilantro leaves opjsll gliglgigeall Oling

e i | 17 .

FROM THE TANDOOR )guJl (J0

SADA ROTI L 30k 4 £nig)

TANDOORI ROTI L 30r enig) eryguil

TANDOORI PARATHA U Qo Gl crygil

LAHORI KULCHA ' Gox LilgS crygml

KALONJI NAAN | 6o~ 0l cnaigls

GARLIC NAAN 60 YU e

BUTTER NAAN Ul 0j

CHEESE NAAN UU dis

CHICKEN CHEESE NAAN (EIE B Juabagu

MUTTON QEEMA NAAN oLl paly l.o.15 Uu

BASKET OF BREADS

PASTA & PIZZAS

5
TTUCCINE ALFREDO PASTA 2

Traditional creamy alfredo pasta served with

grilled chicken & garlic bread

PENNE ARRABIATA WITH CHICKEN

Tossed chicken in a spiced tomato sauce,

garnished with parmesan cheese & garlic bread

l},.,uJ.quLuuU

b qupall caiuiligito
erquisn AL then p18)g quydll Ll
£l g

Al eo Uil eniv
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PASTA PRIMAVERA {EE e uolosp Lwb
Fettuccine pasta with pink cheesy sauce combo of cruod! pall pgo eo cniuiigiue lwb
grilled chicken & chicken sausages served with garlic bread oquL jing bl @aiwg erquiio Jb oo p10ig
FLORENTINE PASTA (chicken/Prawns) I} L 360 I 4207 S (way/sby Uwb (uiiyjglo
Very fine blanched penne pasta in creamy spinach il enousl gl @0 iy
and vegetables comes with garlic bread on the top rmb“‘}u Whoo p1dig Olguaslig
GARDEN VEGETARIAN PIZZA (s/v) 4EH L 200: Z 3600 J B (6us/suse) Ulgpuasiu i
Mushroom, green pepper, corn, onion, black olives gl (Jgu) . Jua 03 a3l Jolo  pgpulo
and broccoli loaded on a tomato paste and axiludl Willige)l (uag ablakll 20 calSgp

topped with melted mozzarella cheese

CHICKEN TIKKA PIZZA (s/v) {EIE ' 2202 1 380 J D (6us/6uan) LI & 1fiy
The ultimate mix of juicy chicken tikka strips 1oall Jndlg papital 2o Alaui 5 (1o yuSio il

together with mushrooms, red onion, axiludl Wliigell (g gouplig pasli Jalallg
green pepper, olives & melting mozzarella cheese

FOUR RIVERS SEAFOOD PIZZA (s,

IK EEREER ED Gusomcn)9n ayllagh cu iy
Combination of fish, prawns, green vegetables l;u 9.0 clad u|m.u3 UWwg) loaw
with melting mozzarella cheese axilul yljigel!

BURGERS & SANDWICHES g Olinguilul

CHICKEN WALNUT SALAD SANDWICH {EIE B joalg byl dialw givgaiw
Homemade chicken walnut spread with crispy lettuce Ailall gadlg jgll o uj 20 dujioll aduiall cale Al
in fine toasted bread served with spicy herbed fries

adgo yubliy heo pieg Guugs U3 cno
and coleslaw

glw Jg5¢ Jigily
CLASSIC GRILLED SANDWICH 4EE e crglito Al yivigail
Juicy grilled chicken breast, tomato, lettuce and caramelized Joli5lu Jndig yuslig ablohll 0o wgiigl! ;l_u}l.]qm
onion in toasted bread served with French fries & garlic mayo gl Jg59 Jlgul auloo yublag aeo 012)q (g U3 c1d

I - T 3 ! . o
CRISPY FIRE BURGER (K S oy o couns
Crispy fried chicken breast topped with buffalo sauce, Jiadlg jglol yoge 00 catuyS Aba jab (30 ppll (1950
onion, tomato & cheese served with French fries & colestaw 9L Jg5g bl yiiiko aao piaig (i R Ablghallg

i 80




EIN EN \WAS JOR
y chicken cu i ortilla bread (ixlop]
alapeno rice & sour cream

joUl jB cno donpSiu
| oo 01819 Qiuuﬂﬂ J.:L_lﬂu

- s Fore u )
(EN SOUVLAKI NEW! D OR — e aa
Delicious grilled tangy chicken cubes, capsicum, onion anle auw e Jodig Jeloll 20 WgUo AL 2ho
in skewer served with garlic rice oquy jji 20 p10ig
Cl1y- 5 - e g* gt iy .
SIZZLING CHICKEN STEAK 2 % DOFR . 4 it
Grilled chicken breast cooked to perfection served on a 20 p10ig 433 cnndll diguo Abaljgan Mlpn

sizzling platter with mashed potato & saute
choice of (mushroom sauce, pepper sauce, rosema

Uogbq dugudl |L|_n}\q dwguholl gubla gl
(erilojg) gl juu i pgublo) U] (Jo

GRILLED LIME CHICKEN NEW! | R B  (gorlU erguiio A2
Au gratin marinated grilled chicken breast top up with Bl enle &guiiog goullt dlio Jba jgip
cheese & salsa served with Mexican rice and lime wedge 15uuSolljjil 20 018ig g (o luleg
LOUISIA : HICKEN {ED L 490 | catiboll Uljyg) Ao
Little spicy marinated chicken breast on low flame grilled, ild jUi enle diguitolig dlioll gbm‘;g 10
topped with sautéed onion, tomato, cheese, served with 20 018ig (139 Ablobg abgw Jins lduleg

mashed potato and special Louisiana sauce

PORTOBELLO CHICKEN STEAK (I =

Llpg) yogog dwgpnoli guble

Chef special marinated chicken breast slightly cooked Abaljgan il (1o Lq‘m i

in pan to perfection, served with delicious ©0 016iq JloiSUl dyp endn ()

Portobello mushroom sauce and mashed potatoes dwguholl publadlg oguile glugijq qu_,_,
SNS SIZZLING CHICKEN FAJITA (EIE L 550k B ALl
Juicy grilled chicken breast sarved on a bed of multi oguino Jnulg Jololl oo wgilig) bl jgip Adipn
capsicum and onion with combination of tortilla bread, 24315 jgling JgolSigal oo pa0ig Wojgul i cad
guacamole, sour cream, salsa, and Mexican rice nSuuSo Hfﬂ\q danlnllg
LEMON BUTTER PRAWNS {EIE B2 oujig gotlU jjlug)
Marinated grilled prawns served with garlic lemon S wab 20 01dig pdl eale erguiiog Juio (lug)
butter sauce and vegetable fried rice enldoll jlig Olgpnsig jgoul
FISH & CHIPS fesa oLy
Crumbed fried crispy Hamour fish served with fries & tartar dip JU)U ygeg adogll jubliall 20 p1dig _1La,' L.I‘|F‘| cloiy
TANT 1 DAN CI ot ™ i %
TANDOORI PAN FISH EW! a3 gili jgolt oy

018iq crygLill 'u‘un_‘ cno o jgola clow
augquw juasg oupl caloo jjl 20

Hamour fish marinated in tandoori spices on the bed of
herbed butter fried rice with sautéed vegetables on skewers

ets Jreee | yl Lot
GRILLED ARTICHOKE FISH I = Jouui)l jgold clow
Grilled hamour fish marinated in chopped parsley, basil D020 L.u-um-u-m—c Jio -
lemon and butter tossed in delicious artichoke kb eno camhog oupigigeilig (lauylg
served with garlic rice )l a00 0100 WL
SIZZLING BEEF STEAK 2 § 1

Charcoal grilled beef steak served on a sizzling platter with
mashed potato & sautéed vegetab
choice of (mushroom sauce, pepper sauce, rosemary sauce)

SPICE & SIZZLE SPECIAL CHOW MEIN

Cantonese style Chow Mein stir fried with tender chicken,
beef, prawns and fresh vegetables

CHICKEN WITH ROASTED CASHEW NUTS
Sliced chicken in thick gravy with onion, capsicum and roasted
cashew nuts served with egg fried rice

£12ig paoll
dugull juanllg dwgpholl publnll oo
(er)lojg) ﬂ gl nuw»m juis] (o yogbg

gols

-S1CY) o.,nu:..q ,wlpﬂ dutiag ats i

cnlagll yaudl jjf 20 p10ig yroroll
T 1

stir fried ~|lud chicken cooked on high flame with green chillies, Jololl o0 cn

gin garlic & mushroom comes v g fried rice enldoli yawl i 20 padig oqulg Juaiplg
HOME STYLE CHICKEN MANCHURIAN ULjguiilo cndji

All-time favorite Chinese dish served in a siz iy gub enle pagi cjcd_...o [sFEEE5) mq
hot plate and egg fried rice on the side ) gawdy jji
KUNG PAO CHICKEN {ED e gl 1)\

UlpuSalig wall pasbl Jololl ,Qommn R{EY!
cnlogll yawb Ao 20 p10ig b pgog dnoagll
L bl jgu Alha

20 pidig Al jgs pogb 20 cumho cnlao pbo
calagll jjbig yoUGLi

jull pgll yoguaas crailluli jlug)
1049 Jul pgull pgry cloo g

enldpll oy jjl oo

olu glwag)
94qQ caliuc pgb £nd Yugo2og o Jlg)
clapll gandl jjl 20 03

s crjaih crpdy onl

Uil 20 01219 gld Yaw 1o Yoo caldo cnuwS pal

Stir fried chicken with dry red chilli roasted peanuts and oil in
spicy sauce served with egg fried rice

COCONUT SPICY CHICKEN <ED

stir fried sliced chicken cooked in our special

coconut spicy sauce served with pineapple tossed fried rice

THAI PR£

ied rice

HONEY GLAZED PRAWNS EW]
Marinated fried pra
sauce served with
HENDRY BEEF {HEI

Deep fried crispy beef tossed in t;

Served with egg

N special homemade honey

EH%M%MM

ice comes

ith egg fried rice

Note: Please let your server know your desired spice level
olobll cnd dlndpll lgUl dyju doadll 0100 auil cadp :agl

DESSERTS adaul

- CRA 2
RASMALAI =
Soft and spongy paneer balls cooked in milk and served
in a creamy milk rabri flavored with cardamom powder

N

22 g

HOT GULAB JAMUN »
Mauth melting soft Desi dessert dipped in
sugar syrup served with hot creamy milk rabri
MUGHLAI KHEER
Quintessential Pakistani dessert with rice, milk and sugar
flavored with cardamom topped with chopped almonds

+

s
MOLTEN LAVA CAKE #
A homemade magical soft chocolate cake filled
with rich chocolate and served with ice ¢
SIZZLING CHOCOLATE BROWNIE
Freshly baked brownie served with vanilla ice cream
and topped with sizzling sauce in a hot plate
BREAD PUDDING WITH ICE CREAM
A classic baked dessert served with vanilla ice cream
in a sugar net and drizzle with caramel sauce
SWISS BERRY TANGO {EEK
Fresh blueberries and cube of seasonal fruit combine
delightfully with cream cheese and chocolate sponge
NUTELLA CHEESE CAK W
Creamy & silky smooth sponge full of Nutella chocolate
flavor and topped with homemade chocolate sticks

" X . ¥ . TP

TRIPLE CHOCOLATE BROWNIE {HEIK ED dilldivgs,
Freshly baked trio chocolate (dark, milk and white) Brownie (elaug (g Jjl) @lgiuiliyo glgl LI Hjlb cnigly
am & topped with chef’s special sauce il IS o el ao 00 Wldib oS ywul aeo padig

» crllowwl)
doysS cno paoig Ll (po dniow] OIS

JWl s (o aiy oo erplpl aaSu
+

& Ugob olié Ogam

Mnc cnd awgeoo orpa gubl (o gols ergls

crplpl ahSb abl ag)s 20 01919 Sl

cerllégo

oohllg g il go apls auliuusu crgh

jqllg Jul us o auy oo glall

g T

> LSl jgilgo

auic adjigll agpiall cale a@illgSuil dSoS

2015 gwlll o0 padig AillgSuil

ail

)15 yuwl 2o pardig willg
wb @b enle paaig

015 ywlll oo 2iy

Sl pgog Lila)l ays gl go Oljgio

e Iigi ¢S juin

Lig ! @1gSLIg (Ml diié eliS juil

Jaoia0eac

served with vanilla ice ¢
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