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| 01.etst22 £21Al (Soda Slush)
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2{Al(Frozen Mimosa)
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IA £2{Al (Tropical Fruit Slush)
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| 05. 27| HiLtLt #1013 (Frozen Mimosa)
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| 06. =71 719 CloI712] ZEIY &2 Al(Strawberry Kiwi Daiquiri)
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| 07. HILILE 71212 ZatH| (Banana Caramel Frappe)
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| 08. Hitat ¥l 2|2 matw| (Vanilla Bean Frappe)
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2{Al (Citron Makgeolli Slush)
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| 10. Op712IEL ZHEIY &21Al (Margarita Slush)
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| 11. 010 Eto] ZHEIY £31Al (Mai Tai Slush)
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| 12. 224 Hred2t k0|23 E (Classic Vanilla Ice Cream)
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| 13. &7| ofo|A3 8! (Strawberry Ice Cream)
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HH 24 £2{Al (Chilled broth for cold noodles)
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