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Presented by Restaurant Business Major
Tonkatsu Rice ( Pork / Chicken 50 THB
Ramen Shoyu soup ( Pork / Chicken

Tonkatsu Rice + Sparkling Drinks 60 THB
Ramen Shoyu soup + Sparkling Drinks 60 THB

Baslc Brownle 20 THB
Red Velvet Brownie 20 THB

Coconut Cake 45 THB
Orange Cake 35 THB
§§ Chocolate Cake 35 THB
Cheese Cake (Passlon Fruit / Blueberry) 40 THB

Cool
Espresso 30 THB
Cappuccino 30 THB
Americano 30 THB
Latte 30 THB
Mocha 30 THB

Jasmine Tea ( Sweet/ Original
Green Tea ( Sweet)
Thal Tea ( Sweet

Murasaki No Hana Sparkling 20 THB
/ \ | Orenji No Hana Sparkling 20 THB
Akurui No Hana Sparkling 20 THB

.
i Chocolate

Sakura Hana




