~_ Nasi Goreng Buntut *

 Nasi Gnreng Buntut is a delicious dish that combines
traditional fried rice with tender oxtail. Cooked with onions,

chili, and fresh vegetables, and topped with a sunny-side-up
egg, this dish is served with.slices of cucumber, tomato, and
sambal. The blend of enticing flavors and aromas makes it

= - perfect for satisfying your cravings!

Sup Buntut D

'“*Z'-_--.'-Sup buntut Drlginutes from France und IS re-cooked in
. Java using oxtail, which is simmered and served with
.~ pieces of carrots, potatoes, and tomatoes. It is

~ accompanied by white rice and emping.

z@ Ayam Belzalzalz

Ayam Buqu Bekukuk is a traditional Sundanese dish frﬂm West

3 | Java, Indonesia, often served at special eventsand
- ceremonies. It's known for its unique presentation and rich -
flaver, with a marinade that typically includes coconut milk to

| _keep the. chicken mﬂlst and c:dd a cremmy tc:_-ste dUrrng gr‘lllng
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Jawa

Soto Kudus

Soto kudus is a soup that originates from Central Java,

- characterized by a brownish-yellow color. Soto Kudus is

- served with filling ingredients such as shredded chicken,

cabbuge bean sprouts, and also Soon Hoon (glass

& -nﬂﬂdles). The duck soup comes from North Sumatra and
~ uses duck broth rich in spices, which helps eliminate any

©  gamey smell from the duck.

A Ayam Bakar Solo>

2 QY e Ay </ e // - Ayam bakar solo characterized by its brown color,
¥ = | S s undergoes a marination process with unique spices
- - | AL g ~ and traditional Indonesian herbs. It is served with
? -white rice, grilled chicken, fresh vegetables, and raw
_;_3 ~ sambal for dipping.

c [ﬁ’Ayam Balzar Madu
i o Ayam BCII(CII‘ Mﬂdu comes fchrn Java cmdl
hﬂs a.sweet and spicy flavor. This dish is

served with chicken, honey sambal,
RS 57 emplng cmd whlte rlce
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Gado gado

Gado gadois a traditional dish from East Java consisting

- of various types of boiled vegetables, such as water. |
spinach, napa cabbage, cabbage, and bean sprouts,
served with peanut sauce, along with tofu, tempeh, eggs
und emping as u-ecampamments

-

Nasi Goreng
Kambing §~-

Nasi goreng kambing fried rice is characterized by the
aroma of archipelago spices and curry seasoning, served
with a sunny side-up egg and emping as
accompaniments.

L -

e Nasi Campur is a popular [ndunesmn-d_ish which translates

d  to'mixedrice". This dish serves a portion of steamed rice
- accompanied by various side dishes, mGIudlng shredded

. chicken, balado eggs, vegetables and spices. The variety

~and number of side dishes can vary based on regional

traditions and personal preferences, muklng ltaversutlte R R
_ﬂnd custnmrzmble medal. - e | BT

- © Nasi Goreng
- Jimbaran

~Nasi Goreng Jimbaran is a ﬂcw:::rful -
Indonesian fried rice dish from Jimbaran,
- Bali, known for its seafood. This version -
o St e - features rich, savory flavors-and fresh
53 B -~ seafodd, making it a highlight of Balinese
S cuisine. It's often served as a main dish with -
: _ c1 $|de of fregh salad, pickled vegetubles and. =~
i R sometlmes sumbul orsoy. sc:uce
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Jawa Bali

@ ' Ayam Bakar

. - is a dish that originates from Bali. The chicken is
marinated with Taliwang spices, resulting in a flavor that
penetrates deeply into the meat. This dish is served with
grilled eggplant, Taliwang sambal, and white rice. 4
Bebek Gﬂreng Betutu is a traditional Balinese cU'rsine; |
however, in.our version, it is re-cooked by frying and
CGCItEd with special betutu spices. It is served with
suutéed wnter spinach c:ncl emping.
®
3  Fried chicken with sumbﬂl mﬂtuh is a dish that ﬂr;ginutes
x - from Bali. This fried chickenis slightly different from
= regular fried-chicken because it is first marinated with
- yellow spices. It is served with sambal matah and emping.
o r’ F.--:.‘ . .. ; _:-... ‘_.‘ .- _-- | S 1.'.- ol "
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Kalimantan

~ Ayam Masak
- Habang

Ayam Masak Habang is a traditional dish from the
Banjar people of South Kalimantan, Indonesia. The
name "habang” means ‘red” in the Banjar language,

- referring to the dish's rich red color, which comes from
the use of red chilies and other spices in the sauce.
This dish is known for its sweet, savory, and mildly
spicy flavor, making it a favorite in Banjar cuisine, The
dish is flavored with a combination of spices,
including shallots, garlic, candlenuts, galangal, and
shrimp paste (terasi). These ingredients are ground.
into a paste that forms the base of the sauce.

Ayam Cmcane :

Ayﬂm Cincane is a traditional Indonesian dish frc:trn
Samarinda, the CGpIt{]l city of East Kalimantan on the ish:lnd
of Borneo. This dish is often served durlng special occasions -

such as weddings, religious ceremonies, and welct:mmg
honored guests. Ayam Cincane is known for its rich, savory-:
flavor and vibrant red color, which comes from a blend of
spices used in the marinade.Coconut milk is often mcluded
in the marinade, adding a creamy texture and mellowing the.
$pices. It also helps keep the chicken moist during cooking:
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- Coto Mc:lkc:lssclr IS a trﬂdltIDﬂﬂ| beef smup from
Makassar, Sulawesi, Indﬂnesm K’nnwn for its rich

llzan Rica rica

e Ikcm Rica-Rica is a popular Indonesian dish known

- forits spicy and aromatic flavor. Originating from the

=~ Minahasa region in North Sulawesi, this dish is a

- staple in Mindhasan cuisine and is loved throughout
Indonesia for its bold, fiery taste. Rica-rica’ itself
refers to a spicy, chili-based sauce that is used to
cook the fish,Rica-Rica The signature spicy sauce is
made from a blend of fresh red chilies, bird's eye
chilies, garlic, shallots, ginger, and lemongrass.
These ingredients are ground into a paste that forms

‘the base of the sauce.

®

Ayam Woku

and bay Ieuves for added fragrance -

- flavor, it's a staple in Makassarese cuising. The soup is | g

usually served with rice or kE.‘tLIpCIt gurmshed with
~ fried shallots and green chilies, and often comes with
T sides like cubbuge or bean spmuts fr.::-r extra crunch

ey
)

-
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Sulawesi

Ayam Woku is a traditional Indonesian dish from the
Minahasa region in North Sulawesi. It's known for its
aromatic and spicy flavor, featuring chicken cooked in
a vibrant and flavorful sauce made from a blend of
fresh herbs and spices,he sauce is made from a mix
of fresh herbs and spices, Shallots and garlic,Bird’s
eye chilies and/or red chilies for heat,Ginger, galangal,
and lemongrass for aromatic depth Kaffir lime leaves

o
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7 Soto Ayam

Soto medar is a traditional dish from North
Sumatra made with chicken broth and spices
typical of the archipelago, enriched with coconut
milk. The filling ingredients include shredded
chicken, cabbage, rice noodles, tomato, green:
T onions, and potato fritters.”
. P .
lkan
~ Asam Padeh |
: lkan asam is a dish that originates from West |
Sumatra, offering a sour and spicy flavor. This dish is :
prepared with pineapple, starfruit, and candis fruit, 2
Whlt’.‘:h helps eliminate any fishy smell e
. . Lotek minang is.a traditional dish from We’é't =
TRt Sumatra consisting of various types of boiled
S e e vegetables and noodles, such as'water,
| oA e AT -~ $pinach, napa cabbage, cabbage, and bef:m
: o e O L AP R TRAT sprnuts served with peanut sauce, niﬂng with
Seia 5 S i B e MBS tﬂfu tempeh eggs, and: emping as
i R e e s R A S e N N, GCCﬂh‘]pgnImEntS,
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Sumatra

-

Nasi Goreng
Rendang

Fried rice with rendang spices sautéed and served
with rendang beef, sunny-side-up egg, and emping
as accompaniments.

Soto Padang is a soupy dish made with
:‘ beef broth and filled with ingredients such
-ds beef, rice noodles, potato fritters, and

tnmmtﬂ

Sambal Lemalz “‘

Udung sﬂmbﬂl lis a traditional Malay dish that
uses red chili sambal with added coconut milk,
creutmg a balanced spicy and sweet flavor. It is

e - served with white rice and emping as
e 2 - accompaniments.

-Mle Lalcsa - =

; MLE Lakstt is a trﬂdltlﬂnﬂl“Mﬂlﬂy noodle dish that typically.
;_r - features a rich, creamy coconut milk broth, making it

£  thicker and more flavorful. It is filled with shrimp, eggs,
n@pdles bec:n Eprﬂuts fish bdl[s and green onions.

KAS
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Dendeng Balado

Dendeng Balado is a popular Indonesian dish
known for its spicy and savory flavor. It features.
~thinly sliced beef that is marinated, dried, and

' then cooked with a rich, spicy chili paste. The

- dish is particularly associated with the
Mmmngkubuu people of West Sumatra, though it
IS enjoyed throughout Indonesia,Balado Sauce:
=~ The sauce is made from a blend of red chilies,
- _bird's eye chilies, shallots, garlic, and tomatoes.
These mgred:ents are ground into a paste that

-

W’ Ayam Goreng
v | Tangkap

Soto medan is a traditional dish from North
Sumatra made with chicken broth and spices
unique to the archipelago, enhanced with
coconut milk. The ingredients include shredded
chicken, cabbage, rice noodles, tomato, green
‘onions, and potato fritters.

Ayam Napinadar

| fried {:ﬂcmnut

forms tha bctse Df the sauce.

Chicken Napinadar is a traditional dish of the Batak
ethnic group in North Sumatra, Indonesia. This dish is
mainly associated with the Toba Batak people and is :
often prepared at special ceremonies and family
gatherings. What makes Napinadar Chicken unique is

- the way it is made and the use of a specrui sauce

~ made from fresh chicken blood, which gives this dish a

rich and earthy taste. However, in the coffee caste, this
dish no longer uses fresh biDDd but uses finely ground

()
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Lontong Medan |

Lontong Medan is a traditional Indonesian dish
from Medan, North Sumatra. It features steamed

‘rice cakes (Iontong) served with a flavorful
curry-like sauce and o varlety of
Gccompanlments The dish is known for its rich,
spicy, and aromatic flavors.

| Pempek (also spelled Empek-empek) isa §

® traditional Indonesian snack originating |
from Palembang, South Sumatra. It's atype

- of savory fish cake made from a mix of fish
_and tapioca flour, often served with a tangy
c:nd_Sp;cy vinegar-based sauce.

ll Q |
# L

Gulal llzan

Gulai lkcm J{‘.'mel isa tradlt:or‘xal dlSh fromﬂ
Jambi, a province on the eastern coast of
Sumatra, Indonesia. This dish fecltures fish

- cooked in a rich, aromatic curry sauce that is -
~characteristic of Jambi cuisine. Gulai, rr—rf

- general, refers to a type of curry or stew in _
Indonesian cuisine, and Gulai lkan Jambiis
known for-its flavorful and sl'igh't'ly spicy. -

_ profile,Coconut milk is a key mgred|ent in Gulai - -
| lkan Jambi, providlng a creamy texture CirieE
balancing the spices with its richness. The - -

- coconut milk is added to the spice poste tﬂ

= ~ create athrck flavorful sauce.
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Main Course
Grill

Chlclzen Steak

3 pcs boneless chicken legs skewers marinated with
saikomiso and blackpepper with leeks

-

Frled
Chicken Steale

Fried chicken steak with romaine lettuce,
- bellpepper, mayonaise, with choice of our sauce

Grilled sulmﬁn steak, with sauted vegetables,
french fries, and choice of our sauce

I(astaSpecnal
Fried Rice

Spicy fried rice with condiment prawn skéwers, fried
middle wings,.and highland salad

Chicken Salted Egg
. Fried slice chicken'bcﬁﬁl and salted egg sauce
with kimchi and rice

Chlcleen - e
5 Blockpepper =

Fried slice chlcken bowl and blmckpappar squce and nca'

".+l ‘_-
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gt Seafood

R S e LSS TS Arnmture uf coconut milk, tamarind water,

.0 s~ |erhongrass, kaffir lime leaves, ginger, and red chili,
G ot B R - alung with shrimp, chicken, fish, mushrooms, and
B R SRR o SN S SN DI OF spinach or basil leaves.
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‘Best scrambled eggs are all about achieving a perfect
- balance of creamy texture and rich flavor.
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Croisant Sandwich
Croissant Sandwiches are a delightful way to enjoy the
buttery, flaky goodness of croissants with a variety of
fillings. Whether you prefer a savory or sweet option,

croissant sandwiches are versatile and perfect for
breakfast, brunch, or even a light lunch.

HamAnd
- Cheese Croisant

- e Sunrlse
e The Sunnse Breaqust Sandwmh s a dehcnnus c:lnd
hearty sandwich typncnlly featuring combination of
eggs, cheese, and a ¢hoice of meats or vegetublea all

served on a toasted bun or pread. It’ S ec:llled 'sunrise’
because it's a great way to startyour dﬂy with a-

[

el - SN T sc:tlsfylng and nutnttaus breukfgst
= | 2 ' e o 2% - . I HIGH TEA & socmL RE%T@*
(Ol kastdtoffee = = o dn o | St SE e e



Burger & Pizza

ChiCReI BUIEET ...
Bread, cheese sauce, lettuce, tomato, cucumber, 'sunny'--s'ide-up
egg, caramelized onion chicken, served with potatoes.

.

BeefBurger . .~ . ...

Bread, cheese sauce, kettuce, to_hjoto, cucumber, sunny-side-up
egg, beef, caramelized onions, served with potatoes.

l(asta Meat Lovers E&J
Beef ragout, pepperoni, and sausages with
tomato sauce, and mozarella cheese

'i'd £
.J.I
L = -h..,: el
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Sautecdt msuhroem tomato sauce, mozmrel a. cheese
e-ggs cmd truffle Oil et | ey

e
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Snack

Chicken Wings ¢ - /

R 6 pcs of middle wings thr.:it have been specially
murmﬂted E)y kasta, and coated in special kasta flour,
fried in cooking oil at a certain temperature

301(?

French | Fries

Selected potato pieces fried in oil at a certain
temperature, and sprinkled with flavor

L1

Fried Enoki
Fried Enoki Mushrooms are a crispy and delightful

* snack or side dish featuring delicate enoki mushrooms
that are battered and deep- -fried to a golden crisp. z..,! ﬁ.’ﬁg

They're popular in Asian cuisine and are known for their &, S,
light, crunchy texture and savory flavor.

Tempe Mendoan

Tempe Mendoan i isa popular Indunes:un street food
from Central Java, particularly known for its crispy and
flavorful tempura-styte tempeh It's typically enjuyed
as a snack or ﬂppEtlZEf and i Is uften served with a spicy ;
dipping ECILICE S S : : S

F*empek (also spelled Empek-empek) is a traditional
Indonesian snack Grlglnﬂtlng from Palembang, South
= Sumatra. It's.a type of savory fish-.cake made from a
8 e TDIROf ftsh cind tapioca flour, often served with a tangy

Sl e e e R Gnd spicy wnegur-bf::sed sauce.
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Tahu Cabe Garam is a popular Indonesian dish that
translates to "Spicy Salted Tofu." It features crispy tofu -
pieces stir-fried with a spicy, savory seasoning mix. This

dish is often enjoyed as a side dish or snack and is
known for its bold flavors and simple preparation.

Ayam Goreng Bawang

‘Ayam Goreng Bawang is a delicious Indonesian dish
that translates to ‘Fried Chicken with Onions.” It features
crispy fried chicken pieces topped with a flavorful
onion garnish. The onions are usually sautéed until
cummellzﬂd uddmg a sweet and savory contrast to
the crispy chicken.

Prawn Mayo is a flavorful and creamy dish that features
prawns (shrimp) in @ mayonnaise-based sauce. It's

often served as a side dish, appetizer, or light main
course -

& Cireng

S - Cireng (short for Aci Goreng) is a popular Indonesian
i snack from West Java . It's made from tapioca flour
(aci) mixed with sedsonings, then deep-fried until

crispy. Cireng is known for its crunchy texture and can

‘be enjoyed with various dipping sauces.

o Cireng Bakar
. _Cireng (short for Aci Goreng) is a popular Indonesian
snack from West Java . It's made from tapioca flour S
- (aci) mixed with seasonings, then deep-fried until : by

-crispy. Cireng is known for its crunchy texture and can
- be enjoyed with various dipping sauces.

=
T

Chlpop Iilli’ll’ll‘ll_-llllllllllllilllllllll.’lllillllillllllllll‘ll’lill‘ll-lll-llilllj
Chicken Popcom IS O fun cmcl fluvor‘fu[,snc:ck or oppe’c:zer that -
features bite-sized pieces of chicken coated in a seasoned

batter and ftied to-crispy perfection:. It's often enjoyed as pcirty
-~ snack finger food ora tc:tsty addltion to ameal..
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' | 3 pcs boneless chicken legs skewers marinated with |
. | saikomiso and blackpepper with leeks

Kasta i e
Caesar Salad - _ o

- Romaine Iettuce fried tofu, carrot ribbon. tossed with

- homemade caesar dressings with anchovy and |
- parmesan cheese -

Sourdough SR .
Breakfast Sandwich W 0 ¢ %

Smo

-~

Sa]mon Salad . = ' = }

: Btterheqd lettuce cﬂrrnt r:bbnn smoked sulmnn = i I S
- ~tossed, with sesame dressmgs. i = N o S e, T
: ! : ; - . -'#..;' - .' e "‘"*-""-‘"" b= m --'.‘-- --.-.-' -y ~-__Lh ! -: " = : . . . --. : .
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Dessert

-

Lupis &

Lupis is a traditional Indonesian dessert made from
glutinous rice that is steamed, shaped into a triangle,
and then coated in grated coconut and palm sugar
syrup. It's a popular treat in Java and other parts of

Indonesiq, known for its sweet and slightly chewy
texture.

Croffle

A Croffle is a delightful hylbrid of a croissant and @
waffle. It combines the buttery, flaky texture of a
croissant with the crispy, golden exterior-of a waffle.
Croffles are perfect for breakfast, brunch, or even
dessert with ice cream on toppings.

Kue Pancong

Kue Pancong is a traditional Indonesian snack that's
popular for its simple ingredients and delightful taste.
It's a type of coconut cake, typically made with a
mixture of rice flour, coconut, and a touch of sugar,
and cooked in d special pan to achieve a crispy,

Plsang Bakar Malzasar

Pisang Bc:kc:r Makassar is a popular Indonesian

- dessert from Makassar, Sulawesi. It features grilled
bananas that are typically topped with a variety of

| sweet c:nd sqvﬂry ingredients, making it a delightful

r:tnd uersutiie treat.

'. Cendol Panacotta o

. _Cendc:l Pcmnc:: Cotta is a fusion dessert that camblnes ;
~the creamy, Italian panna cotta with the traditional
Indonesian- Mﬂlﬁ:y cendol. The result is a rich and-
crec:my dessert w1th c tauch of tmpmcti flavor.
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R

. Rice Bowl
Beef Blaclzpeper

~ Rice Bowl
Beef Sambal Matah

Rlce Bowl
Chlclcen Salted Egg

Rice Bow Chicken Sambal Matah ........... ._
Rice Bowl Chlclzen Cabal Hl_jall

Rice Bowl Chlcleen Mental

Rice Bowl Chnclzen Blaclepepper i e e i

Rlce Bowl Chlcleen Curry bR L S Sk |

Rlce Bowl A_vam Kemangl .....

Nasn Goreng Kampung
' 'Na51 Goreng Seafood i .ﬁ

; Nasn Goreng Orlental e e

Nasn Goreng l?.endang _
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& KASTA

HIGH TEA & SOCIAL RESTO

& ; ' AFFOGATO
'-IOK i)

MOCCACINO #
(HOT/lCE)

© 30K/35K

ESPRESSO | 25K
CAPPUCINO (HOTIICE) 32K/35K
LATTE (HOTYICE) _ 32K/35K
LONG BLACK (HOTliCE) - ' 32K/35K
LATrEFLAvoug'“(Hq-rg;t:E)i | . 35K/38K
BAILYS COFFEE b = 4ok :
| BROWNCOFFEE e o o
— — : f“Ka.stc:l Coffee (9) kastacoffee - ;




gKASTA

HIGH TEA & SOCIAL RESTO

NON
COFFEE

MATCHACLOUD __ . 35K

BANANA SMOOTHIES 2 30K

- MANGGO YAKULT

'RED VELVET (HOT/ICE) __

* CHOCOLATE (HOT/ICE) _
'MATCHA (HOT/ICE)

~ TARO (HOT/ICE)

2 CHOCO STRAWBERRY ___
CHOCO BLUEBERRY . |

O -
e STRAWBERRY SMOOT HIES

BLUEBERRY SMOOTH]ES

FRESH J UlCE

SKIN ELIXIR

REDBARONG s -'__35K'.'___{

v _JUSSTRAWBERRY . s

,ﬁ, Jussnzsmc L e e 0 o amE

u’_') JUSBUAHNAGA S e

KASTA HEAI..TY JUICE . e

'KASTA SMOOTHIES S e ns el

.-=""

a5k
28K/30K

28K/30K

28K/30K
28K/30K

3/
‘30K
_ 30K

- fKasta Coffee (© kastacoffee
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‘gKASTA

HIGH TEA & SOCIAL RESTO

COFFEE
MOCKTAIL

O KASTA PRESSO

Original Coffee Moctaill (Shake)

| GATO_T KACA

MOJITO

& DRAMATIC KIWI

35K

35K

COCONUT MOJITO

" VIRGIN MOJITO

LYCHEE MOJITO

STRAWBERRY MOJITO

@ BLUEBERRY MOJITO

35K

35K |

& LEMONADE JS'QUAS'H -

& TROPICAL sum -

sk

tﬂ? BLUE OCEAN

_ 35Kl

: =BLACKPIN_K_{:#_---;- L

' STRAWBERRY PEACH ___

e,
bt
-

~ 3BK

- 5 5 i
; . =B
:: . 35K : : k 1
> " - i - = i
- e y
. . £, 3 5

= ~‘_,._‘:|-fil(dstc; Coffee kastacoffee _ 7_ -"




KASTA

HIGH TEA & SOCIAL RESTO

" BLENDED
WlTH FRAPPE

TAROSMOOTHES - - = - * . 1 g5

& CHOCOFOREST ___ = 45K

“CHOCOGLASSE .~ -~ .~~~ - . ag5g

&y CHOCOMINTCOOKIES 45K

& :

CHOCOLATE FRAPPE i - 35K

& MATCHA FRAPPE ___ o o ey

TARO FR'APPE_' = 2 . a3

b ,cuoco BANANA CREAM = L o oy

- .cnoco R.EGALS 3BK

'uﬁ;;__Avocmo cnoco CREAM = ey

- fKasta Coffee (@ kastacoffee

-




KASTA

HIGH TEA & SOCIAL RESTO

PEACHPARADISE __ o 35K

NYDpoMaNGGo. - - - . g5g

BLACK PEACH - s . oK

DEEPPURPEE - . gk

NUSANTARA

ESPUTUBAMBY-. - a5k

. ESF PANDAWA - = - 3%

iy
.

_ES KINTAMANI = s




SPECIAL TEA
'ARTISAN

A
a4
A 4

A 4
L ________3

~ JASMINE GREEN TEA

'ASSAM BLACK TEA

CAMOMILE

SPIRITS

GOLDENSUNSET. .~ - =7

SPRING BLOSSOM

IMPERIAL JADE __

LEMON TEA (HOT/ICE) ~ 22K/25K ‘
LYCHEE TEA (HOT/lCEj = Kp |
HONEY LEMON TEA (ﬁgi’rilcs)  22K/25K
PEACH & LIME TEA t(SI‘-IA_*l‘(_E:[,)). ok

9 - 1
- s r
= .
- i ’ i
.
v -
o -
- ) g - e .
W - . e B [
¥ o -
‘. a " ¥ - " i =, ’
T '
L E H @ .
- 5 r
- o " -
- - - r
- - F-'I'. -_ . -
" - -
- w > ' 1
- a
s i — T -
_.p'. E T - &
- o - ' -

= T

y —— - ~ i
n - r ; 4 E ;
. F ] - - . .
. 5 e . 3
Ll ! y i - - : 'l'._ £ 'b - -
wt - F ey a : -

 MNERALWATER - BK

KASTA

HIGH TEA & SOCIAL RESTO

45K
(5K
45K
45K

45K

45K

.
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e

= $Kkasta Coffee kastacoffee




& KASTA

HIGH TEA & SOCIAL RESTO

Blue
" Fizz

(Beer coaktail with _
fresh blueberry taste)

Red

_ (Beer coaktail with
- fresh strawberry taste)

ANGKERIYCHEE - = - . o oaey
BINTANGCRYSTRL - = ... . . a3
BINTANG MERAH .....ooore i o ey
" BINTANG REDLER ....... R 35K
: .,CARLSBERG ....................... ...... o % | 35K _
_ CORONA .... ..... - 50K
| 'GUINESS .............. ................ e MO
HEINEI(EN ................... ....................................... e B
- SMIRNOFF APPLE ........ i S e el
- 'SMIRNOFF ICE ............... cif o wr e e K
= - :jfl(d;stq_ﬂ (;,offeé _ kcstubdlffe_-_e‘ d_ “
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Contact Us:
+62 812-7887-9900
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