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A Culinary Journey Through Diverse Asian Flavors
Dear Valued Guest,

Welcome to Q Kitchen, where our passion for food brings the rich and diverse
flavors of Asia to your table. Inspired by our travels across Southeast

Asta —including the Philippines, Thailand, China, Indonesia, Malaysia,
Singapore, and Vietnam —we've curated a menu that celebrates the authentic
tastes and cultural heritage of these vibrant cuisines.

We take pride in sourcing our ingredients both locally and globally, ensuring
that each dish is prepared with the freshest and most authentic components.
This commitment allows us to deliver a dining experience that honors
tradition while supporting local producers.

May your experience at Q Kitchen be a celebration of flavors that brings
people together, turning every meal into a cherished memory.

Damo nga salamat! Thank you for being part of our culinary journey.



Southeast
Asian
Cuisine
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SOUP

TOMYUM(HomgdsOurThmﬁaqu
Goong (Shrimp) —
= ZBETALR

TOM KHA (Thai Coconut Soup) '
Goong (Shrimp) T e
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Thai Soup

TOM KHA =817
(Thai Coconut Soup)

Goong (Shrimp) (¢F)
Gai (Chicken) (m)

TOM YUM <155
(Hot and Sour Thai Soup)

Goong (Shrimp) (#F)
Gai (Chicken) (m)

Filipino Soup
Sinigang na Baboy &7
Sinigang na Lapu-Lapu &7ae
Bulalo ni Lola #3#3894857%

Salmon Head in Miso Soup ®ig=v&L7

P495
P435

495
P435

P495

P150
100g

P850
P390

+10% service charge
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Appetizers

Goi Coun #Es%
(Fresh Vietnamese Spring Roll)

Por Pia Pak (5 pcs) #iss%

(Deep-Fried Thai Vermicelli Spring Roll)

Por Pia Goong (5 pcs) #&#%

(Deef-Fried Thai Vermicelli Shrimp Spring Roll)
Tod Mun Goong Z==#F4F %

(Thai Shrimp Cake)

Thod Mun Pla (Thai Fish Cakes) ==&
Golden-Fried Thai fish cakes infused with red curry
and kaffir lime, served with a refreshing sweet chili
cucumber sauce.

Kinilaw na Tuna se@EE£#citse

Fresh tuna cubes marinated in vinegar and citrus,
mixed with onions, ginger, and chili for a bright and
zesty Filipino-style ceviche.

Thai-Style Salted Egg Chicken %=z

Crispy chicken bites glazed in creamy, savory
salted egg yolk sauce with Thai herbs.

Crab Meat Curry with Naan Bread e rygz &
A rich, spiced crab curry served with warm,

fluffy naan for dipping.

Mala Cream Shrimp Ball fasg 32 aFsx

Juicy shrimp balls served in a creamy,
tongue-tingling mala sauce.

+10% service charge
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Salad

Yum Som O Goong, 7 F& &3
(Pomelo Salad)

Asian Sesame Caesar Salad T frensh s

Tropical Salad in
Blueberry Vinaigrette Za&migmi

Nam Tok Nua m==Ugm4mh
(Thai Beef Salad)

420

420

350
P790

+10% service charge
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Gaeng Keow Wan Gai
g% (Chicken Green Curry)
= S IEG

Gai Ta Krwi:’ tim
(Thai-Style Grilled Chicken)
ZRFOIE NG



Chicken Dish

Gai Satay =AwANE
(Chicken Satay - 6 sticks)

Gai Ta Krai Yang &5&73
(Grilled Chicken with Lemongrass)

Singaporean Hainanese #iintam 5

Gai Hor Bai Toey #1=1&35
(Pandan Chicken)

Gaeng Keow Wan Gai = mEw
(Chicken Green Curry)

Grapow Gai F==4T#178
(Basil Chicken)

Gai Pad Med Mamuang E££T
(Stir-Fried Chicken with Cashew Nuts)

+10% service charge
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Grapow Moo
(Stir-Fried Ground Pork
with Basil)

=L HIEA

Y.

Crtspy Pork Tacloban Express ‘ﬁ’
EREREARY L
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See Krung Mbe' ang
(Thai-Style Grilled Pork Ribs)
ZRIVIEIEMNBE




Pork Dish

Lechon Kawali s =& ERTESR
Crispy Pata fzE ek

Moo Yang Z== A
(Thai Grilled Pork Belly)

See Krung Moo Yang A &zsER
(Thai-Style Grilled Pork Ribs)

Pork Sisig ##&L e

Crispy Pork Binagoongan R 7&mir

Crispy Pork Tacloban Express izt

Grapow Moo S04 im
(Stir-Fried Ground Pork with Basil)

Dinakdakan 3e=t3&skpin i

A Northern Luzon favorite — grilled pork belly
tossed in a creamy calamansi-mayo dressing with
onions, chili, and a hint of smoke. '

Khor Moo Yang (Thai-Style Iberico Pork)
207 LA T T |

The Wagyu of Pork — Smoky, tender Spanish
Iberico with a spicy tamarind kick.

Moo Ping Z=stiEnR s
(Grilled Pork Skewers - 6 sticks)

+10% service charge
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Beef Rendang
(Tender Beef Braised in
Coconut Milk and Spices)
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Beef Dish

Kare-Kare 7t£4 2o
Bistek Tagalog sest&im= A4

Cheesy Beef Caldereta =+&Esm4mitzs

Beef Rendang 1~ smig4-py
(Tender Beef Braised in Coconut Milk and Spices)

Steak Nam Tok #== 8745
(Grilled Beef Steak Prepared in the Nam Tok Style)

Thai-Style Ribeye 300g mga4#F 3005

+10% service charge
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Whole Fish

Pla Neung Ma Now 7t4£4E g
(Steamed Fish with Lime and garlic)

Ikan Bakar 7e44-2h=
(Malaysian-Style Charcoal-grilled Fish
Served with Sambal Sauce)

Pla Thod Sam Rod ==t =m/e&
(Fried Lapu-lapu in Sweet Thai Chili Sauce)

Pla Thod Gratiem Z==&EFe
(Fried Lapu-lapu in Garlic Pepper Sauce)

Pla Yang =tza&
(Grilled Lapu-Lapu Serve with Spicy Seafood Sauce)

Bangus Ala Pobre
(Crispy milkfish fillet drizzled with savory garlic-
butter sauce and served with vegetables.)

+10% service charge
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FISH FILLET

Pan-friéd Salmoriin Green
Curry Pesto Sauce
EEIE S SRR
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Fish Fillet

Pan Fried Salmon in
Green Curry Pesto Sauce ZUESEM=X&

Grilled Salmon in Banana Leaf #&Hig=v&
Bangus Sisig #tre e

Lapu-Lapu Pla Thod Sam Rod =k
(Deep-Fried Grouper with Thai Sweet,

Sour & Spicy Sauce)

Lapu-Lapu Pla Thod Gratiem m#&/EEH
(Deep-Fried Grouper with Garlic)

Cream Dory Pla Thod Sam Rod #azfle ==
(Deep-Fried Cream Dory with Thai Sweet,
Sour & Spicy Sauce)

Cream Dory Pla Thod Gratiem #& =&
(Deep-Fried Cream Dory with Garlic)

+10% service charge
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(Sizgling Stir-Fried

Thai Crabmeat
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Seafood

Khai Jiao Poo == %m5=E
(Thai Crab Omelette)

Pla Meuk Yang F=xig4t&
(Thai-Style Grilled Squid)

Talay Pad Cha &5t
(Sizzling Stir-Fried Seafood with Basil in
Thai Seafood Sauce)

Pla Meuk Gratiem &%t &
(Stir-Fried Squid in Thai Black Pepper Sauce)

Baked Scallops #5EM1

+10% service charge



Pad Pak Ruam
(S&r F jed Mixed Vegetables)
})ﬁ%



Vegetables

Pad Pak Ruam nz#Ewtisims 290
(Stir-Fried Mixed Vegetables with Basil)

Green Curry Mixed Vegetables £ g5 P320
Red Curry Mixed Vegetables ZImiEft sz P320
Phad Tao-Hoo Med Mamuang B2 = P320

(Stir-Fried Tofu with Cashew Nuts)

+10% service charge
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2

Peranakan Black Fried Rice

REROIR

S Nasi Goreng \& -
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Plain Rice (Cup) &
Nasi Goreng ENEX 1R
(Indonesian-Style Fried Rice, Served with

Chicken Satay)

Khao Kluk Kapi #Fstar&mis
(Thai-Style Shrimp Paste Fried Rice)

Nasi Lemak Sz
(Malaysian Fried Chicken, Coconut Rice,
Fried Anchovies, Fried Peanuts, Egg, Sambal)

Khao Ob Sapparod #= 1%
(Thai Pineapple Fried Rice)

Khao Pad Tom Yum =Btk
(Tom Yum Fried Rice)

Peranakan Black Fried Rice ts=211%
Aromatic black fried rice :m;?uu[ by bold Peranakan
flavors, packed with wok hei.

Grilled Chicken Nasi Lemak #4515k
Coconut rice served with sambal, peanuts, egg,
and grilled chicken - a Malaysian classic.

+10% service charge



Laksa
2 (Spicy Coaconut Noodle Soup)
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Pad'Thai. &8
(Thai Stir-Fried
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Vietnamese Pho

(Vietnamese Rice

Noodle Soup). .
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Noodles

Pad Thai Goong (Shrimp) z==0105a#
Pad Thai Gai (Chicken) Z&==5a1
Pad Thai Jay (Vegetables) =t

Laksa w70
(Signature Laksa Broth, Basil, Cilantro,
Coconut Milk, Shrimp, Chicken, Poached Egg)

Char Kway Teow 1 #%
(Stir-Fried Singaporean Rice Noodles with Chicken,
Shrimp, and Chinese Sausage in Sweet Soy Sauce)

Vietnamese Pho #iggsmAH
(Slow-cooked Beef Stock, Linguine-shaped
Rice Noodles, Herbs, and BL’LfCh:mk«J

Classic Palabok sFzz=ZemE ki

Hokkien Mee E&vm@
(Stir-Fried Noodles in Savory Soy Sauce)

Pancit Sisig SRR E

A playful Filipino Fusion — Stir-Fried Noodles
Topped with ‘vr zzling Pork Sisig, egg, and a Dash
of Calamansi.

Mee Goreng @
Spicy and Sweet Indonesian-Style Stir-Fried
Noodles with Mixed Vegetables and Meats.

Thai Boat Noodles == #mE

A rich and aromatic Thai classic featuring slow-
braised beef, rice noodles, and crisp vegetables in a
deeply seasoned broth infused with spices, herbs,
and a hint of sweetness.

+10% service charge
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ASIAN INSPIRED PASTA
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Penne Pesto
Green Curry Pasta
= EHEEE

TaCI&ﬁa,rz_,; Xyz
Express Pasta
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Asian Inspired Pasta

XyZ Tacloban Express Pasta ¥ &R 52E

(Mild Spicy, Crispy Pork Strips, Coconut Cream,

and Chili Oil)

Penne Pesto Green Curry Pasta Sig&+<EH
(Pesto and Green Curry Cream Sauce, Grilled
Chicken, Feta Cheese, and That Aromatics)

Spaghetti Kee Mow Talay =xUssansA8E
(Thai-style Spaghetti, Mixed Seafood,
Basil, and Chili)

P360

+10% service charge
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Stuffed Squid with Sichuan

Salt and Pepper _
Fmiﬁﬁiﬁ@ -



The Sichuan Experience

A bold journey into the heart of Sichuan cuisine, known for its fiery flavors
and signature mouth-numbing spice. From rich chili oil-bathed beef and fish to
crispy salt-and-pepper specialties, this menu delivers authentic heat and depth.
A must for spice lovers and adventurous palates.

Boiled Beef Fillet in Hot Chili Oil k=4 P680
(Tender beef fillet poached in a rich, fiery chili oil
broth with aromatic Sichuan peppercorns.

Sliced Lapu-Lapu Fillet in Hot Chili Oil

KEARER
Delicate lapu-lapu fillet immersed in a bold, spicy
broth infused w;th chili oil and Sichuan spices.

Chongqm% Spicy Chicken & 778 495
(e

Crispy chicken chunks stir-fried with dried chilies and
Sichuan pepper for an addictive, numbing heat.

Stuffed Squid with Sichuan Salt and Pepper

WEERIE
Squid stuffed with shrimp paste, then wok-tossed in
fragrant salt, pepper, and garlic.

Chicken with Sichuan Salt and Pepper #it#ss T P480
Crisp-fried chicken lightly seasoned with Sichuan-
style salt, pepper, :me(i’ chili flakes.

Prawns with Sichuan Salt and Pepper

hiX 2k BF

Juicy prawns flash-fried and coated in a savory
salt-and-pepper blend with a Sichuan zing.

+10% service charge



Q

KITCHEN

THE SICHUAN EXPERIENCE
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Mapo Tofu with Beef
AP 2 B
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Stir-Fried Chicken with Sichuan Chili /)38
Sliced chicken stir-fried with red chilies and garlic
for a clean, spicy flavor punch.

Stir-Fried Beef with Sichuan Chili /v 4
Tender beef slices stir-fried with chilies and
aromatics in true Sichuan style.

Stir-Fried Lapu-Lapu Fillet with Sichuan Chili
A RE R

Fresh lapu-lapu fillet tossed in a smoky, spicy

chili stir-fry.

Mapo Tofu with Beef smiiiz=m
Silky tofu and beef simmered in a rich, spicy
Sichuan bean paste sauce.

+10% service charge
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DIMSUM

A
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Pork Xia Iongbao A
5 pcs e




Dimsum

XyZ Signature $3h%
Pork Xiaolongbao #m/\& &

5 pcs P200
10 pcs ’395
Chocolate Lava Xiaolongbao 5= hEs/1%8

3 pcs P195
6 pcs P380
Steamed 7K

Steamed Fried Rice =& P150
Siomai /E& P150
Quail Egg Siomai #&®#=%E= P160
Sharksfin Dumpling g P150
Steamed Shrimp Dumpling (Hakao) #&ex 170
Chicken Feet mm 120
Steamed Spinach Dumpling with Shrimp &g P200
Japanese Siomai 57 EE P170
Beancurd Roll m## P180
Cabbage Roll with Minced Pork %055 mi# P150
Siopao Asado Y8 P120
Siopao Bola Bola mx.& P120
Bird’s Eye Dumpling SiE&F 190
Fried XE48

Pork Spring Roll #as#e P150
Shrimp Spring Roll #&%8 P160
Vegetable Spring Roll #ixs#a P100
Mango Shrimp Roll #R&i#a P215

Fried Glutinous Rice Dumpling (Ham sui Kok) BikE  P160
Buchi ZhixE

+10% service charge
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Shanghai Hot & Sour Soup

LBMIRA



Soup

Spinach Seafood Soup sEstE87
Shanghai Hot & Sour Soup &7
Chicken Asparagus Soup BAE%7

Pumpkin Seafood Soup #/i585

P390
P390
P390
P250

+10% service charge
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Lemon Chicken

S

ButteredChicken
355 5S




Chicken Dish

Lemon Chicken #7558
Buttered Chicken 432
Salted Egg Chicken piZEx

Chinese Style Fried Chicken szt #£3s

Stir-Fried Chicken with

Asparagus in XO Sauce EF#F08T

Juicy chicken and asparagus sauteed in a rich,
umami-packed XO sauce.

P350
P350
P390
P880

P450
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US Beef Short Ribs in
Black Pepper Sauce
ML/ BE
t
I e Spareribs in O &%&g\'
SN/ Lemon Chili Sa
T o S SURRER

US Beef with Broccoli
EEFAA=TE
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Pork Dish

Sweet & Sour Pork #EEE2 480
Lumpia Shanghai t5&% P350
Salt & Pepper Spareribs iz 55 P480
Spareribs in Orange Lemon Chili Sauce #17# &5 P480
Spicy Spareribs #uHES P495
Spareribs in Black Pepper &5 5 P480
Kingdao Pork Spareribs &/} 4 P495
Sweet and tangy pork spareribs cooked in a classic

Chinese Kingdao-style sauce.

Green Chili Pepper Pork with Black Fungus P450
BMARENER

Sliced pork stir-fried with green chilies and black
fungus for a spicy, earthy flavor combo.

Beef Dish

US Beef with Broccoli ZE4AFE=1E P480
Hot Pot Beef Brisket »x&4-fap P450
US Beef Steak Chinese Style ==4-grh= 5% P680
US Beef Short Ribs in Black Pepper Sauce P680
el eSS

US beef short ribs tossed in a bold, peppery glaze.

+10% service charge
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Steamed Lapu-Lapu in

Soy Sauce with Onion Leeks
BmE O aRERER



Whole Fish

Lapu-Lapu in Sweet Chili
Mango Sauce =RiHHAHE

Lapu-Lapu in Sweet &
Sour Sauce EEAHE

Steamed Lapu-Lapu in Soy Sauce
with Onion Leeks Z@sZaie

Steamed Pampano with
Taosi exE#iEs

+10% service charge
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FISH FILLET

Sweet and Sour
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Fish Fillet

Lapu-Lapu in Sweet and Sour ##&aite P580
Lapu-Lapu in Sweet Chili Mango #=R##aHe P650
Lapu-Lapu Steamed with Garlic sz szais P580

Lapu-Lapu in Black Bean P580
Sauce with Tofu S&=EAHE

Cream Dory in Sweet and Sour #&=F& P350
Cream Dory in Sweet Chili Mango =&£##z4&  P395
Cream Dory Steamed with Garlic & zz=1& P350

Cream Dory in Black Bean P350
Sauce with Tofu ezgE=7a

+10% service charge



Cereal Prawns
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Crispy Wasabi Prawns
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Seafood

Squid Salt and Pepper Mzt e P380
Calamares (s &E P380
Steamed Scallops with Garlic #&%EN P395
Cereal Prawns =k & P480
Shrimp Balls 43 F520
Hot Prawn Salad &5 P550
Prawns in Salted Egg m=E=er P480
Camaron Rebosado szt Earss P520
Fried Prawns in Garlic Sweet Chili Sauce P480
w2 AF 7R A1

Prawns with Salt & Pepper iz P480
Steamed Prawns with Garlic s&z T P480
Crispy Wasabi Prawns &5z 54t P550

Crispy prawns coated in a creamy, spicy wasabi
mayo for a modern fusion twist.
Black Pepper Prawns 2#i4F P480

Sliced pork stir-fried with black pepper and black
_fla.’!l:—_*lfb_f[” a spicy, earthy flavor combo.

+10% service charge
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VEGETABLES
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Homemade S_f)inac':h

Beancurd
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Vegetables

Chopsuey iz P335

Broccoli with 3 kinds of Mushrooms =& =7 P450

Broccoli in Garlic Sauce #&f=75 P350
Sauteed Taiwan Pechay Etazax P290
Tofu with Salt and Pepper ##Em P320
Hot Pot Tofu with Broccoli and 480
3 kinds Mushrooms #=7E=#0HR5E

Mapo Tofu fMzSE P350
Eggplant with Minced Pork & &7 s F350
Homemade Spinach Beancurd esl#sxEm 380

House-made spinach-infused tofu, lightly fried and
served with a delicate sauce.

+10% service charge
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Noodle Soup

Lomi =@
Chicken Mami A&7
Wanton Mami =&&7%
Beef Mami +m&E7

Beef Brisket Mami 4 #&E7
Beef Wanton &8 =&E

Noodles

Birthday Noodles <&
Misua Guisado »w&E4
Pork Leg Bihon ##5#)
Seafood Noodles /5&®E
Seafood Bihon sg&t:x#;
Beef Hofan T459

Solo

P180
P140
P140
P250
P195
P180

Sharing
P390
P280
P350
P420
P420
P420

P335
P350
P395
P380
P350
E395

+10% service charge
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Rice

Yang Chow Fried Rice #1108 P350
Salted Fish Fried Rice E &g P390
Crabmeat Fried Rice %R P420
Shanghai Fried Rice 501 P380
Pineapple Fried Rice &=k P380
Fookien Fried Rice E&& P380
Wok-Fried Eel Rice #1t8& 1k P680

Tender Japanese eel glazed in a sweet-savory sauce
over wok-tossed rice.

Plain Rice Platter sth#= P240
Garlic Rice Platter s#&th#& P320
Plain Rice &1 P60
Garlic Rice (Cup) #=iR P80

+10% service charge
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SULBING
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Mango with Cheesecake
Tt



Sulbing

Mango with Cheesecake ==+
Oreo 272

Banana Caramel &= &1
Matcha #%

Mocha Cereal E+=H

Injeolmi BSHER

Real Choco E15%7

Solo
P250

P180
P180
P200
P150
P180
P180

+10% service charge
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DESSERT
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(Banana Spring Roll with o M o
Vanilla Ice Cream)
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Banana Crepe
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Dessert

Kluay Por Pia 5%
Crispy Thai-style fried banana rolls,
served warm with vanilla ice cream.

Banana Crepe &&ait
Soft crepe filled with fresh banana and cream,
served with vanilla ice cream.

Mango Crepe =2/t

Delicate crepe with ripe mango and cream,
S

paired with vanilla ice cream.

Mango Float “2+EE#
Layers of ripe mango, cream, and
graham chilled to perfection.

Muelleox Au Chocolat (Chocolate Lava Cake)
hRNEEER

Warm chocolate cake with a molten center,
served with vanilla ice cream.

+10% service charge
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Pili Choecnut Rocher
R I55% a8k

Ube Moron Brazo de Mercedez
RES BEENES



Dessert

Khao Neow Ma Muang (Mango Sticky Rice)

Traditional Thai sticky rice with mango and
coconut cream.

Fancy Binagol Delight ##um&E=sti:
Gourmet-style binagol dessert made from
taro and coconut.

Ube Moron Brazo de Mercedez
Fusion of Leyte’s ube moron and classic

brazo de Mercedes.

Pili Chocnut Rocher #i{-1552 183k
Chocolate truffle with pili nuts and Chocnut.

+10% service charge
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DESSERT
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XyZ Special Ube Halo-halo
HHlRBRDERD

Churroz
=Z=F



Dessert

Banana Split &#
Classic trio of ice cream with fresh
banana and toppings.

XyZ Special Ube Halo-halo #4802 s
Signature halo-halo with premium ube and
local delicacies.

Churroz ==8
Freshly fried churros and served with dark
chocolate dipping sauce.

+10% service charge



Beverage

XyZ Specials 753

Sea Salt Latte s&h=#

Coconut Latte ®+=%

Black Sesame Cloud &%=

Pistachio Latte F o REs#

Mocha Oat Ef#=

Moron Affogato (Coffee + Gelato) ==

Black 2

Espresso (Hot) i#4mu:

Iced Coffee skimmk

20 hr-Cold Brew (Iced) /)i 5250mme
Espresso Fizz (Iced) %%=:8™%
Americano (Iced or Hot) ==tuk

Fresh Orange Fizz (Iced) &&=:81%
Espresso Sangria (Iced) w4k E=%

Rose Lemonade Espresso #sirisi#4a ik

White 5

Latte (Iced or Hot) =%

Cappuccino (Iced or Hot) £%=iE
Tiramisu Latte (Iced) 1gHks=e

Honey Oat Latte (Iced or Hot) &=#z=#
Spanish (Iced or Hot) fEstF =%

Mocha (Iced or Hot) &+

20 hr-Cold White Brew (Iced) /)it %= =

+10% service charge



Beverage

Matcha Bar #ZE
Premium Matcha Latte & &#ss4 P290
Coconut Matcha m&E#5 P290

Non Coffee FEmmEx S

Ube Shake #i&#z2: P195
Cookies and Cream f&# % P195
Choco Fudge #&#% P195
Thai Iced Milk Tea &zt P185
Iced or Hot Chocolate @&# % P130
Houseblend Iced Tea #&# % P95
Cucumber Lemonade #i&#3t P95
Hote Tea #i%

Dilmah Regular & #= P75
Dilmah Exclusive #i&# P85
Extra not

Oat Milk &= P40
Rock Salt and Cheese s&#=+ P45
1 Shot Espresso 3% &k P125

+10% service charge



Fresh Fruit Juice/Shake &%+ / #iE

Fresh Apple g5+

Fresh Buko &+ :+

Fresh Pineapple &:z#:+

Fresh Watermelon &0+

Fresh Tropical g+

Fresh Lemon (Hot or Cold) &t#7155+
Fresh Calamansi (Hot or Cold) &5+
Fresh Green Mango (Seasonal) &5+%5+
Fresh Mango &%+

Fresh Four Season &M=%:+

Fresh Orange 12+

Fresh Dragon Fruit (Seasonal) & %%+

Thick Shake #E#h=
Chocolate Thick Shake &5 hmsE
Strawberry Thick Shake #zszn=

Soda In Can #2557k

Coke (Regular, Light or Zero) a0 al5&
Royal 2x#5x

Sprite =%

Beer 1558

San Mig Apple £n¥ERIEE
San Mig Light =1%%8
San Mig Pilsen £=7#&

Rq)‘ resh BFIGE
Bottled Water £1%21E

150
150
150
150
150
P150
P150
P170
P170
P170
P210
E210

P185
P185

P95
P95
P95

P103
P135
P135

P50

+10% service charge



