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“People who love to eat are always the best people.”
- Julia Child



DIETARY & ALLERGENS

SR

Chef's Signature Alcohol

Eggs Fish
p -

Nuts Pork
C@:ﬁ) [@]vecan

Sesame Vegan

@

X

Gluten

&

2

Seafood

W

Vegetarian

Some dishes may contain traces of allergens.
Please let our team know if you have any dietary requirements.



Lunch Menu

A FRESH START

Farmer's Salad & = & 350
Beetroot, pumpkin, quinoa, mixed leaves, feta,
almonds, Granny Smith apple, lemon dressing

Caoesar Salad & < @ = 420
Romaine lettuce, parmesan, quail eggs. chicken,
brined Spanish anchovies, pancetta crisps, bread

Burrata @ & @ % 570
Burrata, mango, onion, pickles, dukkha, wild rocket,
basil oil, pea powder

Shrimp Fritters i & @ % 390
Singha beer-battered shrimp, seaweed, pickled
onion, sesame, spring onion, sriracha mayonnaise

Taquitos <« & & = 520
Spicy tuna, salmon, wasabi, avocado, radish, shiso, burnt lime

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

WESTERN SELECTION

Salmon & Quinoa < &

Grilled salmon, quinoa tabbouleh, feta, sun-dried tomato,

pomegranate, sour cream & dill, salmon roe

Lobster Risotto -« @ « @ &
Phuket lobster, Acquerello risotto, lobster beignets,
tfomato, parmesan

Fish & Chips = | « @
Singha beer-battered strips of local seabass,
potato wedges, tartare sauce, crushed minted peas

Ahi Tuna & Soba = 5 %

Seared ahi tuna, soba, soybeans, carrot, radish, avocado,

coriander, mint leaves, sesame, seaweed, soy dressing

Steak Frites = &
Black angus picanha steak, French fries, house salad,
peppercorn sauce

790

1090

470

720

950

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

SANDWICHES & BURGERS

Club Sandwich % <u @

Triple decker of brown or white bread, sliced smoked
chicken, bacon, avocado, fresh leaves, mustard,
mayonnaise, potato wedges

Massaman Lamb Pita & & <

Braised lamb shoulder, Massaman curry, pita bread,
onion, coriander

Tuna Melt & =& @
Sourdough bread, funa mousse, pesto, pickled jalapefios,
cheddar, parmesan

Wagyu Burger L SR
Wagyu beef patty, brioche bun, bacon, cheddar, sriracha
mayo, pickled jalapefios, caramelised onion, potato wedges

Fish Burger « = @
Crispy fried seabass, tartare sauce, guacamole, fomato,
lettuce, gherkins, red onion, potato wedges

Lobster Roll © P O

Phuket lobster, brioche, lobster mayonnaise, avocado,
romaine cos, celery, spring onion

390

450

390

620

450

850

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

PASTAS

Rigatoni Carbonara & @ @ < 490
Rigatoni, guanciale, cream, egg yolk, black pepper. parmesan

Paccheri al Ragu di Bolognese « ¢ 450
Paccheri, bolognese sauce, Wagyu beef, tomato, onion,

carrot, garlic

Linguine Vongole & @ @ £ 390
Fresh linguine, vongole, chilli, garlic, parsley

Fettuccine ai Fruttidi Mare @ « @ @ 1 = 550
Fresh fefttuccine, prawns, mussels, fish, squid,

sundried tomato, garlic, basil, tomato sauce

PIZ7ZAS

Margherita @ « @ 420
Tomato sauce, buffalo and shredded mozzarella,

Italian basil, extra virgin olive oil

Diavola < & % 510
Tomato sauce, buffalo and shredded mozzarella,

spicy salami, 'nduja, Italian basil

Parma with Rocket & Parmesan -« % < & 550
Tomato sauce, mozzarella, parma ham, rocket,

cherry tomatoes, parmesan

Quattro Formaggi @ % & 570

Tomato sauce, buffalo and shredded mozzarella,

parmesan, gorgonzola, taleggio

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

THAT SOUP

Tom Sapp Nuea = 490

Hot and spicy soup, beef, tomato, shallots,
spring onion, coriander, chilli

Tom Kha Gai <+ = 370

Coconut lemongrass soup, chicken, mushrooms, galangal

THAT SMALL PLATES

Popia Pak -« @ & % 320
Vegetable spring rolls, sweet chilli sauce

Kor Moo Yaang < < 350

Grilled pork neck, coriander, sticky rice,
Northeastern Thai chilli sauce

Satay Gai & & 370
Peanut marinated chicken skewers,
house made peanut sauce, pickled vegetables

Yum Som O © @ & < 420
Pomelo salad, prawns, peanuts, toasted coconut,
water chestnuts, coriander, lime chilli dressing

Som Tam Gai Yaang <« = @ % & 350

Green papaya salad, shredded carrot, tomato, dried shrimp,
garlic, chilli, grilled chicken thigh, sticky rice

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

THAT CLASSICS

Khao Pad @ o < 350/ 350 /390
Choice of chicken, pork or seafood
Jasmine rice, egg. vegetables

Khao Pad Sapparod -« ¢ @ 490
Shrimp and pineapple fried rice with curry powder, onion,
raisin, cashew, coriander

Pad Thai « =<2 o ¢ 420 | 490
Choice of chicken or seafood

Rice noodles, tamarind sauce, bean sprouts,
dried shrimp, nuts

Pad Kapow 2 o = 350 / 350 / 390
Choice of fried minced chicken, pork or beef
Holy basil, jasmine rice, duck egg

Gai Pad Met Mamuang -« & « 350

Chicken breast, roasted cashew nuts, onion,
cherry tomatoes, chilli

Gaeng Kiaw Wan @ < 420 | 490
Choice of chicken or prawns
Green curry, young corn, eggplants, coconut milk, Thai basil

Massaman Nuea -« & = 650

Slow-cooked beef brisket peanut coconut curry,
potatoes, onion, crispy shallots

Pla Pad Cha = % 520
Seabass, chilli, galangal, green peppercorns, Thai basil,
kaffir lime leaf

Kung Yaang @ — 790

Grilled tiger prawns, lemongrass, Thai aromatic herbs,
chilli jam, dressing

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

CATCH OF THE DAY

Ask our team for today's catch and 750
choose your preferred cooking style per dish

Steamed Fish with Spicy Lime Sauce =
Lime, ginger, lemongrass, celery, lime chilli dressing

Fried with Fish Sauce < %
Green mango salad, fish sauce, chilli, coriander

Baked in Banana Leaf - <
Coriander, Thai basil, celery, garlic, lemon, Thai mint dressing

LOBSTER LOVERS

Select your Phuket lobster from the tank with our team, 595
and choose your preferred cooking style per 100g

Lobster Tagliolini « @ § &
Fresh tagliolini, creamy tomato lobster bisque, parsley,
smoked paprika, garlic breadcrumbs

Lobster Tamarind -« &« @ < @
Southern Thai-style fried lobster, famarind sauce,
crispy shallots, garlic, chilli, vegetable fried rice

Grilled Lobster ¢ & & <

Grilled lobster, garlic butter, Thai seafood sauce, lemon,
French fries, house salad

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Lunch Menu

FROM THE GRILL

Served with your choice of one side and one sauce.

Wagyu Rib Eye (300g) -« & 2990
Angus Tenderloin (250g) & 1790
Lamb Chops (3pcs / 6 pes) 1890 / 3390
King Prawns (3pcs) & 890
Salmon (180g) <= 700
Yellowfin Tuna (150g) <= 720
SAUCES

Red Wine § Maitre dHoétel Butter &0 @ Thai Seafood Sauce <
Peppercorn § & Barbecue @ Hollandaise & @
Chimichurri Sour Cream / Dill & ¢

SIDES

Grilled asparagus with hollandaise sauce @ ¢ & 190
Gochujang baby carrots ¢ & 190
Corn ribs with paprika @ % @ 160
Butter mashed potato W & 160
Steamed vegetables 7@ 140
Wok-fried vegetables & 140
Clossic fries % 160
Hand-cut fries with truffle oil, truffle mayo, parmesan <« @ % & @ 280
Potato wedges, sriracha mayo and bacon % <~} @ 190
Beer-battered onion rings with sour cream & dill sauce @ % { & 160
House salad 120
Fried rice with vegetables @ @@ 140

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Vegan Lunch Menu

AT
e TN

VEGAN

This menu is entirely plant-based, however if a dish from our Thai main menu catches
your eye, please speak to our team, many dishes can be customised for vegan preferences.

Poke Bowl 5o 350

Mango, avocado, soybeans, carrot, seaweed, sesame,
pickled radish, kidney beans, chickpeas

Classic Quinoa 320

Quinoa salad, avocado, cherry tomatoes, shallots,
chickpeas, bell pepper, cucumber, lemon, olive oil

Soba Salad B 350

Soba noodles, soy beans, carrot, radish, avocado,
coriander, mint leaves, sesame, seaweed, soy dressing

Fresh Spring Roll & 300

Rice paper, mixed lettuce, cucumber, carrot,
avocado, asparagus, sesame, tamarind sauce

Mushrooms & Tofu 320

Spicy mushroom salad, king oyster mushrooms, shiitake,
shimeji, tofu, spring onion, shallots, lime, chilli

Pinekin = % 320
Spiced curry, pineapple, pumpkin, coconut rice

Pad ThaiJay @ = 5 & 230

Rice noodles, tamarind sauce, tofu, bean sprouts, nuts

Som Tam Jay Fo & 250

Green papaya salad, shredded carrotf, tomato, garlic,
chilli, cashew nut

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.
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Dinner
Menu

“One cannot think well, love well, sleep well, if one has not dined well.”
- Virginia Woolf



DIETARY & ALLERGENS

SR

Chef's Signature Alcohol

Eggs Fish
p -

Nuts Pork
C@:ﬁ) [@]vecan

Sesame Vegan

@

X

Gluten

&

2

Seafood

W

Vegetarian

Some dishes may contain traces of allergens.
Please let our team know if you have any dietary requirements.



Dinner Menu

SOUTHERN THAT TASTING MENU

Tom Som Pla <

A classic Southern Thai sour soup. Clear, bright, and boldly
sour with tamarind and turmeric, highlighting the freshness
of locally sourced fish.

Bai Liang Pad Kai @ « < @

Bai Liang leaves stir-fried with egg and garlic. A comforting
Southern Thai staple, simple, earthy and deeply rooted in
everyday home cooking.

Pla Muek Pad Waan & <

Southern style sweet stir-fried squid with aromatic herbs
and squid ink, inspired by coastal cooking traditions.

Chu Chee Pla In See < %

A rich Southern Thai red curry with mackerel, delicately
sweet and fragrant, finished with kaffir lime leaves and
traditionally served during special occasions.

Khanom Ko &

Traditional Southern Thai rice dumplings filled with palm sugar
and finished with fresh coconut. Soft, nostalgic and comforting.

SOUTHERN THAT MENU

370

290

390

450

270

Enjoy the full experience with this curated Southern Thai set for two,
with each dish prepared in portions designed for sharing.

1,995

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.




Dinner Menu

THAT SMALL PLATES

Popia Kung & %

Prawn spring rolls, red pepper, ginger marmalade

Gai Gor Lae - <=
Grilled chicken, Southern Thai style, turmeric sticky rice

Tord Man Pla <

Minced local fish, red curry paste, string beans,
kaffir lime, sweet chilli sauce

Larb Tuna <

Saku AAA tuna, spicy Lao-style larb, mint, wild dill,
onion, ground roasted rice, chilli, herbs, lime

Yum Som O -« @ & =

Pomelo salad, prawns, peanuts, toasted coconut,
water chestnuts, coriander, lime chilli dressing

Yum PhuNim & < &% @

Green mango salad, crispy soft-shell crab, cashew nuts,

chilli dressing

Yum Hua Plee ¢ — &

Banana blossom salad, shrimps, crispy shallots,
toasted coconut, pea nuts, chilli paste dressing

Tom Yum Kung -« & <
Hot & sour soup, prawns, galangal, lemongrass, shallots

Gai Tom Khamin <

Turmeric, chicken, shallots, lemongrass, galangal,
spring onion, coriander

370

370

390

470

420

440

395

390

350

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Dinner Menu

THAT CURRIES

Gaeng Phet Ped Yaang @ & < 650
Red coconut curry, duck breast, pineapple,
eggplants, young corn, grapes, Thai basil, red chilli

Gaeng Som Pla & < 550

Sour curry, seabass, young papaya
Gaeng Kati Phu <« @ = 720

Coconut furmeric curry, blue swimmer crab, rice vermicelli,
betel leaf

THAT CLASSICS

Massaman Kha Gae -« <& & & 790

Peanut coconut curry, lamb shank, potatoes, onion

Moo Pad King ¢ & = 420
Pork, young ginger, spring onion, red chilli, onion

Pla Sam Rot @ < % 590

Local grouper fish fillet, chilli sauce, palm sugar, tamarind,
crispy shallots, coriander

Khao Pad Phu ¢ « o 720
Crab meat, egg. vegetables, jasmine rice

Pad ThaiKung <+ @ o« @ & 750
Rice noodles, tiger prawns, tamarind sauce, bean
sprouts, dried shrimp, nuts

Nuea Pad Nom Man Hoy @ ¢ % 550

Australian beef loin, bell pepper. onion, shiitake
mushroom, oyster sauce

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Dinner Menu

A FRESH START

Burrata @ % & @

Burrata, mango. onion, pickles, dukkha, wild rocket,

basil oil, pea powder
Caesar Salad 4 & < @& @
Romaine lettuce, parmesan, quail eggs, chicken,
pancetta crisps, bread, brined Spanish anchovies

Smoked Duck Bao -+ & 5

Bao bun, smoked duck breast, hoisin sauce,
coriander, crispy shallot, sesame

Salmon Tartare 5 <

Salmon, avocado, mango, sesame seeds, lemon,
herring roe, dill

Hamachi Tiradito -« =

Raw Hamachi slices, lime leche del tigre, salmon
roe gremolata, shiso leaves, chilli

Ceviche <

Local seabass ceviche, burnt coconut, mango, lime,

tomato, coriander

Tuna Tataki & o & &

Lightly seared tuna, sesame, ponzu marinade,
kombu, wasabi mayo

Taquitos & < %
Spicy tuna, salmon, wasabi, avocado, radish,
shiso, burnt lime

Crab Apple -« @

Crab, pomelo salad, beetroot powder, apple dashi,

dill oil vinaigrette

420

420

550

590

390

490

520

510

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Dinner Menu

WESTERN SELECTION

Seabass Steak -« =<5 @ % 750

Grilled seabass, carrot-yuzu kosho purée, bok choi,
pomelo salsa, pork gyoza, salmon roe

Lamb Rack « 4 1890
Lamb rack, herb crust, pea purée, onion marmalade,
morello cherry gel, red wine balsamic sauce

Slow-Cooked Free Range Chicken | & o - 790
Chicken breast, porcini mushroom, pancetta,
parsnip, pea, maitake, poultry jus

Duck Leg Confit & @ 890
Duck leg confit, duck fat, foie gras, potato gratin,
asparagus, raspberry gel, red wine sauce

Truffle Linguine @ @ 750
Linguine, black summer truffle, white truffle oil, parmesan

Fettuccine Prawn & 'Nduja -« @ &« @ ¢ / 890

Fresh fettuccine, king prawns,'nduja, saffron, fennel, garlic, dill

Paccheri al Gorgonzola Dolce, Speck € Noci = « @ < 1 490

Paccheri, gorgonzola dolce, speck ham, walnut, rocket, parmesan

Pappardelle Al Ragu Di Agnello § « & 650

Fresh pappardelle pasta, lamb stew, red wine

SALA SEAFOOD TOWER @ <

Grilled Lobster, grilled king prawns, salmon, 3900
steamed blue crab, fresh oyster, tuna sashimi

Selections of sauces and two sides of your choice

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.




Dinner menu

CATCH OF THE DAY

Ask our team for today's catch and
choose your preferred cooking style

Steamed Fish with Spicy Lime Sauce =
Lime, ginger, lemongrass, celery, lime chilli dressing

Fried with Fish Sauce < %
Green mango salad, fish sauce, chilli, coriander

Baked in Banana Leaf -« =
Coriander, Thai basil, celery, garlic, lemon, Thai mint dressing

LOBSTER LOVERS

750
per dish

Select your Phuket lobster from the tank with our team,
and choose your preferred cooking style

Lobster Tagliolini « @ § &
Fresh tagliolini, creamy tomato lobster bisque, parsley,
smoked paprika, garlic breadcrumbs

Lobster Tamarind -« &« @ <@
Southern Thai-style fried lobster, famarind sauce,
crispy shallots, garlic, chilli, vegetable fried rice

Grilled Lobster ¢ # & <
Grilled lobster, garlic butter, Thai seafood sauce, lemon,
French fries, house salad

595

per 100g

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Dinner menu

FROM THE GRILL

Served with your choice of one side and one sauce.

Wagyu Rib Eye (300g) -« &
Angus Tenderloin (250g) &
Lamb Chops (3pcs / 6 pcs) &

1890 / 3390

King Prawns (3pcs) & 890
Salmon (180g) < 700
Yellowfin Tuna (150g) <= 720
SAUCES

Red Wine { Maitre dHétel Butter @ & Thai Seafood Sauce
Peppercorn § & Barbecue Hollandaise & @

Chimichurri Sour Cream / Dill & ¢

SIDES

Grilled asparagus with hollandaise sauce @ & @ 190
Gochujang baby carrots -~ & 190
Corn ribs with paprika @ % @ 160
Butter mashed potato W & 160
Steamed vegetables s 140
Wok-fried vegetables & 140
Classic fries % 160
Hand-cut fries with truffle oil, truffle mayo, parmesan <« @ % & @ 280
Potato wedges, sriracha mayo and bacon % <~ @ 190
Beer-battered onion rings with sour cream & dill sauce @ % § 160
House salad @ 120
Fried rice with vegetables @ @ 140

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



Vegan Dinner Menu

VEGAN

This menu is entirely plant-based, however if a dish from our Thai main menu catches
your eye, please speak to our team, many dishes can be customised for vegan preferences.

Soba Salad #= 5

Soba noodles, soy beans, carrot, radish, avocado,
coriander, mint leaves, sesame, seaweed, soy dressing

Quinoa salad, avocado, cherry tomatoes, shallots,
chickpeas, bell pepper, cucumber, lemon, olive oil

Baked Tempeh Slaw

Tempeh, green soybeans, French beans, bell pepper,
carrots, radish, cabbage, coriander, sesame, soy dressing

Fresh Spring Roll -« == &

Rice paper, mixed lettuce, cucumber, carrot,
avocado, asparagus, sesame, tamarind sauce

Yam Woon Sen Jay &= 7

Spicy glass noodle salad, onion, shallot, tomato, celery,
spring onion, chilli dressing

Tom Yum Hed == 5
Hot & sour soup, mushroom, galangal, lemongrass, shallots

Pad Kapow Tofu = &

Tofu, holy basil, chilli, garlic, jasmine rice

Khao Yum %

Southern Thai brown rice salad, kaffir lime leaves,
lemongrass, shallot, string beans, roasted coconut,
wild bitter leaves, green mango, pomelo, bean sprouts,
crispy chilli, coconut

350

320

490

300

300

320

300

250

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.



DESSERT MENU

Fruits of the Kingdom ==

Fresh seasonal fruits

Valrhona Fondant -+ @ o %

Chocolate fondant, cherry gel, chocolate ganache, chantilly,
vanilla ice cream

Mango Sticky Rice @ 5

Fresh ripe mango, coconut milk sticky rice, toasted sesame, mango sorbet

Coconut Brdlée @ &
Coconut burnt cream

French Toast w @ % &
Brioche French foast, cinnamon, vanilla, apple.
hazelnut ice cream, caramel sauce

Lemon & Meringue @ % @ &
Lemon cream, crumble with thyme and lime zest,
meringue, lemongrass sorbet, Sichuan pepper

Cheese Board @ & @&

Manchego, brie or camembert, gruyere, gorgonzola, water biscuits,
homemade chutney, fruits

Colonel /

Lemon sorbet, vodka

Sala Sundae @ v & & &
Vanilla, cookie dough, hazelnut ice cream, brownies, cookies

lce cream (per scoop) @ & ™ &
Available flavours: vanilla bourbon, chocolate, strawberry,
hazelnut, pistachio, cookie dough

Sorbets (per scoop) =

Available flavours: coconut, mango, raspberry, bounty, lemon,
passion fruit, lemongrass, pineapple with caramelised bits,
The Samuisian (coconut, mango, caramelised cashew nuts)

All prices are in Thai Baht and are subject to a 10% service charge and a 7% value-added tax.

250

390

290

320

390

350

490

290

420

120

120
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	CATCH OF THE DAY
	Ask our team for today’s catch and  choose your preferred cooking style
	750
	per dish
	Steamed Fish with Spicy Lime Sauce
	Lime, ginger, lemongrass, celery, lime chilli dressing

	Fried with Fish Sauce
	Green mango salad, fish sauce, chilli, coriander

	Baked in Banana Leaf
	Coriander, Thai basil, celery, garlic, lemon, Thai mint dressing



	LOBSTER LOVERS
	595
	Select your Phuket lobster from the tank with our team, and choose your preferred cooking style
	per 100g
	Lobster Tagliolini
	Fresh tagliolini, creamy tomato lobster bisque, parsley,  smoked paprika, garlic breadcrumbs

	Lobster Tamarind
	Southern Thai-style fried lobster, tamarind sauce,  crispy shallots, garlic, chilli, vegetable fried rice

	Grilled Lobster
	Grilled lobster, garlic butter, Thai seafood sauce, lemon, French fries, house salad



	FROM THE GRILL
	Wagyu Rib Eye (300g)
	2990
	Angus Tenderloin (250g)
	1790
	Lamb Chops (3pcs / 6 pcs)
	1890 / 3390
	King Prawns (3pcs)
	890
	Salmon (180g)
	700
	Yellowfin Tuna (150g)
	720

	SAUCES
	Red Wine
	Maître d'Hôtel Butter
	Thai Seafood Sauce
	Peppercorn
	Barbecue
	Hollandaise
	Chimichurri
	Sour Cream / Dill

	SIDES
	Grilled asparagus with hollandaise sauce
	190
	Gochujang baby carrots
	190
	Corn ribs with paprika
	160
	Butter mashed potato
	160
	Steamed vegetables
	140
	Wok-fried vegetables
	140
	Classic fries
	160
	Hand-cut fries with truffle oil, truffle mayo, parmesan
	280
	Potato wedges, sriracha mayo and bacon
	190
	Beer-battered onion rings with sour cream & dill sauce
	160
	House salad
	120
	Fried rice with vegetables
	140

	VEGAN
	This menu is entirely plant-based, however if a dish from our Thai main menu catches your eye, please speak to our team, many dishes can be customised for vegan preferences.
	Soba Salad
	350
	Classic Quinoa

	320
	Baked Tempeh Slaw

	490
	Fresh Spring Roll

	300
	Yam Woon Sen Jay

	300
	Tom Yum Hed

	320
	Pad Kapow Tofu

	300
	Khao Yum

	250

	DESSERT MENU
	Fruits of the Kingdom
	250
	Valrhona Fondant

	350
	Mango Sticky Rice

	290
	Coconut Brûlée

	320
	French Toast

	390
	Lemon & Meringue

	350
	Cheese Board

	490
	Colonel

	290
	Sala Sundae

	420
	Ice cream (per scoop)

	120
	Sorbets (per scoop)

	120


