
I N T E R N AT I O N A L  C U I S I N E S

STARTERS
 & SAD

$11201.  Smoked Salmon, Avocado
         and Brie Cheese Salad
On rusty grain Vienna bread

02.  Mexican Super Nachos
Baked with avocado, olive, jalapeno, tomato and cheese
Served with guacamole, chunky salsa and sour cream

$120

$8803.  Caesar Salad
Grilled chicken breast $99                        Grilled salmon �llet $122

07.  Gambas Al Ajillo 
Spanish garlic shrimp with balsamic cherry tomato bruschetta 

$98

08.  Spicy Korean Fried Chicken Wings
Baked with sweet and spicy sauce in melted cheese

$93

10.  Satay – Pork (half dozen)
With diced pineapple salad and warm peanut sauce

$91

09.  Satay – Chicken (half dozen)
With diced pineapple salad and warm peanut sauce

$91

Two fried eggs, black puddings, pork sausages, bacons, 
mushroom, tomato, baked beans, hashed brown and toast, 
served with co�ee or tea

12.  All Day Breakfast $98
13.  Chicken Quesadilla
With chicken, peppers, onions, garlic and cheese 

$116

Fried in famous beer batter of cod �llet with salad, 
French fries, mushy peas and tartar sauce

$11611.  Fish and Chips

QUICK BITES

Soups 04.  Homemade French Onion Soup
Baked in gruyere cheese crouton

$54

05.  Cream of Mushroom
Served with cheese stick

$54 06.  Ginger and Carrot Bisque $54

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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I N T E R N AT I O N A L  C U I S I N E S

SANDWICHES
& WPS

Burgers
& HotDog

21.  Toasted Club Sandwich   
Bacon, chicken breast, ham, egg, lettuce, tomato and mayonnaise in 
white bread

22.  Islander
Tuna salad sandwich with tomato and avocado on rye bread

23.  Grilled Ham and Cheese Sandwich
Grilled thick multi grain bread with gammon ham and emmental cheese

25.  Avocado Mozzarella Focaccia Sandwich
Focaccia bread �lled with avocado tomato, mozzarella cheese and mesclun 
salad

26.  Choice of Sandwich
Choice of two �lling: tuna, chicken, chopped egg, ham, bacon, egg, cheese, 
tomato or avocado Additional �lling $11 per item

$93

$89

$72

24.  Bombay Sandwich
Panini �lled with masala potatoes and melted cheese, served with Indian 
condiments

$85

$98

$88

27.  Classic Burger    
Juicy burger with onion, cheese, pickle, lettuce and tomato
please allow 15 minutes

$91

28.  Traditional Hot Dog   
Mustard relish, tomato, onion and pickle

$66

29.  Crispy Chicken Burger with Chili Mayonnaise $100

Choice of bread available for sandwich – white, 
rye, multi grain or French bread
(poppy seed gluten free bread $12)
Served with your choice of french fries, skin-on 
potato fries, crisps or side salad

Served with your choice of French fries, skin-on potato fries, crisps or side salad
Additional toppings bacon, fried egg, mushroom or pineapple $12 per item

PASTA
30.  Spaghetti Bolognaise     
Braised minced beef with tomato, red wine and herbs

$91 31.  Linguine Carbonara   
With mushroom and bacon in white wine cream sauce

$97

32.  Chicken Parmigiana
Deep-fried chicken breast with sliced ham and served with 
linguine, green peas, carrots, marinara sauce and side salad

$115 33.  KCC Beef Lasagna   
Layered ground beef 

$91

34.  Linguine Alle Vongole   
Linguine cooked with fresh clams, garlic, parsley and extra 
virgin olive oil

$106

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Contains egg

Halal



I N T E R N AT I O N A L  C U I S I N E S

 

PIZZA (FRESHLY BAKED PIZZA DOUGH)

Local & Asian dishes

41.  Pepperoni Pizza   
Pepperoni sausage, red onion and bell peppers

$114 $67

42.  Hawaiian Pizza 
Ham and pineapple

$114 $67

43.  Chicken Tikka Pizza $114 $67

44.  Margherita Pizza
Tomato herbs sauce with mozzarella cheese

$103 $63

45.  Four Cheese Pizza 
Mozzarella, Danish blue, Emmental and Cheddar cheese

$146 $81

Regular
(11 inch)

*Small
(6 inch)

*Gluten Free Pizza Dough only in small size

46.  Malaysian Char Kway Teow
Stir-fried �at noodles with Chinese sausage, shrimps, bean sprouts, chives, egg in chili paste and dark soy sauce

$94

49.  Hainan Chicken Rice
Poached chicken with fragrant rice, vegetables and Chinese daily soup – limited quantities

$114

52.  Nasi Goreng 
Indonesian fried rice topped with fried egg and chicken satay

$116

Served with steamed rice and pickled cucumber
$99

53.  Thai Yellow Chicken Curry with
         Eggplant and Tomato 

48.  Baked Pork Chops with Fried Rice $87

$8247.  Rainbow Vegetarian Pad Thai Noodles with Mushroom and Basil

$11450.  Korean Grilled Chicken or Beef Bulgogi Wa Sajeog Gui

With crispy garlic and egg

$128
54.  Thai Style Fried Rice with Crab
         Meat and Spring Onion

Served with steamed rice 
$98

51.  Pork Tonkatsu with Diced Potato
        Curry Sauce

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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I N T E R N AT I O N A L  C U I S I N E S

Steak & ENTREEs 
61.  Grilled US Sirloin Steak 8oz
Potatoes, balsamic cherry tomatoes, green beans and thyme red wine sauce

$234

62.  Grilled New Zealand Lamb Chops
Ratatouille, roasted new potatoes and rosemary sauce

$171

63.  Grilled Salmon Steak
Fresh green vegetables, potatoes and mushroom

$128

64.  Oxtail Stew in Red Wine
Served with rice and vegetables

$113

65.  Pan-fried Panko Crumbled Chicken Schnitzel 
Fried egg, anchovies with lemon caper butter sauce

$115

66.  Oven-roasted Seabass Fillet 
Grilled trumpet mushroom, broccolini and yuzu miso glaze

$135

67.  Spanish Beef Stew with Broccolini 
Served with tortilla potatoes

$98

Side Orders
French Fries            $33     Spinach                 $32  

Mashed Potato            $33     Potato Gratin                $38  

Broccoli             $31     Brown Rice                 $13 

Onion Rings                   $53

Halal



 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol

Photos for reference only

Contains egg

V E G E TA R I A N  S E L E C T I O N S  

Quick Bites

Burgers
$90

74.  Ultimate Veggie 
        Cutlet Burger 
Garnished with lettuce, tomato and cucumber

76.  Porcini Mushroom Risotto
Parmesan cheese and tru�e oil

$91

77.  Spaghetti with Wild Mushroom 
        and Black Tru�e Cream Sauce

$104

78.  Penne Arrabbiata $91

81.  Green Curry Vegetables
Served with steamed rice

$88

84. Thai Noodle and 
        Vegetable Laksa
Vegetarian fragrant coconut broth

$91

71.  Grilled Roti
Served with curry sauce

$65 72.  Paratha
Served with curry sauce

$65

Served with your choice of thin french fries, skin-on potato fries, crisps 
or side salad
Additional toppings fried egg, purple onion, mushroom or pineapple 
$11 per item

Pasta & Risotto

HEALTHY
         OPTION

Grilled onion and tomatoes with pickle and lettuce in 
gluten free bun

73.  Chickpea, Sweet Corn and 
         Halloumi Pattie Burger $91

83. Vegetarian Quesadilla
Onion, cheese and bell pepper

$98

80.  Spinach and Ricotta Ravioli
With cherry tomatoes, basil and marinara sauce

$108

82.  Spinach, Mushroom and 
        Tomato Egg White Omelet
Egg white omelet �lled with spinach, mushroom and 
tomato

$97

75.  Impossible Vegan Burger
Tomato, onion, lettuce, avocado and vegan cheese

$129

79.  Vegetarian Lasagna
Vegetarian pasta with rich tomato sauce

$90

Penne cooked with spicy tomato sauce, garlic, parsley and 
extra virgin olive oil



I N D I A N  D I S H E S

VEGETARIAN

106.  Baigan Bhartha
Roasted eggplant cooked with onion, tomato, green peas 
and spices

$91

SPECIALITIES

97.  Hara Bara Kebab $83

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Spicy

Halal

91.  Paneer Kathi Roll
           please allow 20 minutes

Indian cheese with onion, lettuce and lemon juice in a 
rolled tortilla Served with tamarind chutney

$91

92.  Kathi Roll 
Chicken tikka with onion and lemon juice in a rolled tortilla 
Served with guacamole, chunky salsa and sour cream

$76

95.  Mini Vegetable Samosa Chaat $52

103.  Dhal Tadka (Jain by request)
Cumin tempered yellow lentils

$89

108.  Golgappa Pani Puri
Crisp puris with tangy spiced water

$82

109.  Vada Pao
Deep-fried spicy mashed potato served in so� bun

$90

107.  Chana Masala
Chickpea curry cooked in tomato-based sauce

$89

110.  Vegetable Vindaloo $93

104.  Dhal Makhani
Black 'urad' lentils cooked overnight, simmered with 
tomato and butter

$89

105.  Palak Paneer  (Jain by request) 
Fresh homemade cheese cooked with fresh spinach, cumin 
and tomato

$89

101.  Impossible Keema
Cooked with onion, tomato, ginger and garlic with cashew 
nuts

$169

102.  Aloo Gobi
Spicy cauli�ower and potato with dry marsala curry

$90

94.  Onion Bhajiya
Deep fried onion in crispy batter

$49

93.  Indian Vegetarian Samosa
Deep-fried spicy potato and peas in crisp pastry pyramid - 
3 pieces

$49

96.  Chana Papri Chaat 
Crisp wafers topped with tangy chutneys, chickpeas, fresh 
pomegranate seeds and savoury spices

$89

Spinach potato patties with herbs and spices and served 
with Tamarind Sauce

Vegetable cooked with chili, vinegar and spice



I N D I A N  D I S H E S

BIRYANI

MB

CHICKEN

111.  Lamb Biryani
Diced leg of lamb and basmati rice cooked together with 
aromatic spices

$116

114.  Keema Matar
Minced mutton with green peas and Indian spices

$115

115.  Lamb Saagwala
New Zealand lamb cooked with spinach and Indian spices

$115

116.  Lamb Rogan Josh
Star anise �avored lamb curry cooked with Kashmiri 
chilies

$115

117.  Lamb Vindaloo 
Lamb cooked with chili, potato with vinegar and spice

$120

121.  Chicken Tikka Masala $99

123.  Chicken Madras
Boneless chicken with coconut and spices in South Indian 
style

$98

SEAFD
124.  Prawn Mali 
Prawns cooked in a variety of spices with onion, fresh chili 
and fennel seed

$167

125.  Goan Fish Curry 
Fish �llet cooked with coconut milk and curry leaf

$134

All curries served with condiments, plain naan or roti or steamed rice or basmati rice
(additional $4 will be charged to change for garlic naan or butter naan or aloo paratha or pudhina paratha or onion kulcha)
Extra $14 for additional serving of makhani sauce, masala sauce or curry sauce

112.  Chicken Biryani
Chicken and basmati rice prepared together with cream, 
cardamom and sa�ron

$99

122.  Chicken Makhani 
Tandoori chicken braised in fenugreek �avored tomato 
gravy

$99

113.  Impossible Keema Biryani
Impossible keema with onion and Indian spices

$135

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Spicy

Halal



I N D I A N  D I S H E S

Tandoori
131.  Tandoori Salmon 
           with Naan
Salmon �llet marinated in Indian spices

$134

132.  Tandoori Chicken
          Tikka with Naan
Morsels of chicken in a fenugreek leaf, yoghurt and 
kashmiri chilies marinade

$99

133.  Tandoori Lamb
           Chops Kebab
Lamb chops marinated with nutmeg and Indian 
spices

$182

134.  Lamb Seekh Kebab
 Minced lamb mixed with Indian spices

$138 135.  Paneer Tikka
Cottage cheese marinated with yoghurt and spice

$110

All curries served with condiments, plain naan or roti or steamed rice or basmati rice
(additional $4 will be charged to change for garlic naan or butter naan or aloo paratha or pudhina paratha or onion kulcha)
Extra $14 for additional serving of makhani sauce, masala sauce or curry sauce

136.  Raan
New Zealand lamb cooked in tandoor with Indian spices and kashmiri chilies
Served with poppadoms and lachcha onions - please order two days in advance

$589

Mint Paratha            $30    Garlic Naan    $30

Plain Naan             $27    Butter Naan    $30

Tandoori Roti             $27    Poppadom     $23

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol

Photos for reference only

Spicy

Halal



C H I N E S E  D I S H E S

湯 羹 類 Soup

特 別 推 介 Chef’s Favorites

牛 肉 類 Beef

141.  瑤柱粟米雞蓉羹 - 每位
Sweet corn soup with conpoy and minced chicken

$71 142.  海鮮酸辣羹 - 每位
Spicy and sour soup with seafood

$74

143.  西湖帶子豆腐羹- 每位
Bean curd soup with egg white and scallop

$74 144.  明火例湯
Chinese soup of the day

$67

145.  三蔥沙薑炒雞球
Pan-fried boneless chicken with aromatic ginger, 
onion and spring onion

$128

146.  紫菜豆腐墨魚滑煲
Pot-roasted squid paste with seaweed and tofu

$116

147.  怡香茄子炆三文魚頭煲 
Salmon head casserole with eggplant and minced 
pork in chili sauce

$128

148.  生根蘿蔔魚滑煲
Pot-roasted �sh paste with turnip and gluten pu�s

$116

149.  日式燒汁茄子魚柳球煲
Pan-roasted �sh �llet with eggplant in Japanese 
gravy

$141

150.  蟹子海鮮賽螃蟹
Scrambled egg white with crab roe, dried scallops, 
diced scallops and shrimps

$138

151.  川味蝦粒炒福花菜 
Sautéed cauli�ower and diced shrimp in chili sauce

$101

152.  麻婆肉鬆豆腐
Braised bean curd with minced pork in chili sauce

$97

153.  咖喱牛筋腩煲
Pot-roasted beef brisket in curry sauce

$134
157.  金菇白汁牛柳 
Stir-fried beef �llet with enoki mushroom and white 
cream sauce

$163

154.  黑椒洋蔥粉絲牛仔骨煲
Pot-roasted veal short ribs with onion, vermicelli and 
black pepper

$159

156.  洋蔥黑椒牛柳粒
Diced beef tenderloin with onion and black pepper 
sauce

$163

158.  孜然洋葱炒牛肉
Stir-fried beef with onion and cumin

$135

155.  西蘭花雲耳炒牛肉 
Stir-fried sliced beef with broccoli and black fungus

$125

Contains egg

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Spicy
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C H I N E S E  D I S H E S

豬 肉 類 Pork

海 鮮 類 Seafood

家 禽 類 Poultry

161.  鎮江香醋骨
Pork spare ribs in vinegar sauce

$123

162.  原隻鹹蛋蒸肉餅
Steamed minced pork with whole salted egg

$110

164.  蒜香椒鹽骨
Deep fried pork spare ribs with spicy garlic salt

$123

165.  鳳梨咕嚕肉 
Sweet and sour pork with pineapple

$116163.  欖菜干煸肉鬆四季豆
Sautéed string beans with minced pork and preserved olive 
vegetables

$106

166.  鮮茄沙嗲豬扒
Pork chop with onion and tomato in satay sauce

$123

167.  豉油皇煎白雪魚煲
Pot-roasted cod �sh �llet in supreme soy sauce

$224

168.  蔥花滑蛋炒蝦仁
Scrambled egg with shrimps and spring onions

$128

169.  蒜蓉豆板醬蝦球配西蘭花 
Chili garlic prawns with broccoli 

$150

170.  椒絲豉汁魚柳球蒸豆腐
Steamed bean curd with �sh �llet and red chili in 
black bean sauce

$105

171.  松子仁蛋黃炒虎蝦 (四件) 
Fried tiger prawns with salted egg yolk and pine nuts (4 pcs)

$380

172  腰果椒鹽吊片
Deep fried squid with cashew nuts in spicy garlic salt

$131

173.  薑蔥台山蠔煲 
Pot-roasted Taishan  oysters with spring onion and ginger

$258

175.  蔥花炒滑蛋 
Scrambled egg with spring onions

$88

174.  薑蔥鮮斑頭腩煲 - 限量發售
 (需預早一天預訂) 
Pot-roasted fresh grouper head with spring onion and 
ginger - limited quantity  (pre-order 1 day in advance)

$203

177.  鹹魚雞粒豆腐煲  
Pot-roasted diced chicken with bean curd and salted �sh

$116 181.  當紅炸子雞 - 半隻 - 限量發售
           需時約二十分鐘 (需預早一天預訂)   

Crispy skin chicken - half portion – please allow minimum 
20 minutes - limited quantity 
(pre-order 1 day in advance)

$172

179.  紅燒乳鴿 - 限量供應 (需預早一天預訂) 

Deep-fried crispy skin pigeon - limited quantity (pre-order 1 day in advance)

$109

176.  乾蔥豆豉雞球煲 
Chicken casserole with shallots and black beans

$108 180.  宮保花生雞丁
Kung pao chicken with peanuts 

$118

178.  蜜桃咕嚕雞球
Sweet and sour chicken with peach

$105

Contains egg

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Spicy
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C H I N E S E  D I S H E S

蔬 菜 類  Vegetables

素 菜 類  Vegetarian

素 式 粉 麵 飯 類
Vegetarian Noodles & Rice 

191.  蒜子鮮竹時菜煲
Fresh bean curd sheets and vegetable casserole with fried 
garlic

$108

192.  豆腐粉絲什菜煲
Mixed vegetables casserole with bean curd and vermicelli

$108

194.  金銀蛋浸時菜煲
Pot-roasted seasonal vegetables in supreme soup with 
preserved egg and salted egg

$108

195.  椒絲麵醬炒唐生菜 
Sautéed Chinese lettuce with red chili miso paste

$79

193.  豆豉鯪魚炒油墨菜
Sautéed oak lettuce with tempeh dace �sh

$108

196.  腐乳肉鬆炒椰菜
Sautéed cabbage with minced pork and preserved bean 
curd

$84

197.  咕嚕素雞球
Sweet and sour vegetarian chicken

$106

198.  麵醬鮮什菌炆豆腐
Braised bean curd and mixed mushrooms in miso paste

$106

199.  黑椒汁茄子四季豆  
Sauteed string beans with eggplant in black pepper sauce

$106

200.  薑絲百合雲耳炒藕片 
Sauteed lotus roots with black fungus, lily bulb in ginger 
chili sauce

$108

201.  素肉鬆麻婆豆腐
Braised bean curd with minced impossible in chili bean 
sauce

$108

202.  羅漢齋炒河粉 
Fried rice noodles with lo hon vegetables

$97

203.  黑椒鮮什菌炒無蛋麵  
Fried eggless noodles with mixed mushrooms in 
black pepper

$114

204.  欖菜四季豆炒飯
Fried rice with string beans and preserved olive 
vegetables

$97

205.  雪菜茄子炆米粉 
Braised vermicelli with eggplant, cabbage and 
preserved vegetables

$98

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Spicy



C H I N E S E  D I S H E S

湯 粉 麵 類  Noodles in Soup

粉 麵 類  Noodles

211.  北菇牛腩湯河粉
Rice noodles in soup with beef brisket and black 
mushroom

$91

212.  鮮蝦雲吞湯生麵 
Noodles in soup with minced pork and shrimp dumplings

$74

214.  墨魚滑蝦米紫菜湯米粉
Vermicelli in soup with squid paste, dried shrimps and 
seaweed

$93

215.  銀芽三絲湯瀨粉 
Lai Fen in soup with shredded carrot, dried mushroom, 
bean sprout, pork and chicken 

$91

213.  鮮茄魚柳湯米粉
Vermicelli in soup with �sh �llets and tomato

$91

216.  雪菜肉絲湯粗生麵
Noodles in soup with shredded pork and preserved 
vegetables

$91

217.  滑蛋牛肉湯意粉
Spaghetti in soup with sliced beef and egg

$91

218.  鮮什菌牛筋腩炆生麵
Braised noodles with mixed mushrooms and beef brisket

$105

219.  醬皇牛肉炆伊麵
Braised e-fu noodles with sliced beef in XO sauce

$98

220.  日式燒汁乾炒牛肉烏冬 
Fried udon noodles with beef in Japanese gravy

$99

221.  星洲炒米粉 
Fried vermicelli singaporean style

$95/*73

222.  銀芽肉絲炒麵
Fried noodles with shredded pork and bean sprouts

$95/*73

223.  乾炒牛肉河 
Fried rice noodles with beef and bean sprouts

$95/*73

224.  豉椒雞絲炒麵 
Fried noodles with shredded chicken and bell pepper 
in black bean sauce

$95/*73

*Mini portion noodles / rice served between 12noon-5:30pm

飯 類 RICE
225.  福建炒飯 
Fukien fried rice with dried scallops, chicken and seafood

$113

226.  肉鬆鹹魚鮮什菜泡飯 
Rice in soup with minced pork, salted �sh and vegetables

$101

227.  瑤柱蛋白炒飯
Fried rice with dried scallops and egg white

$105

228.  鴛鴦炒飯
Yin Yang fried rice with shredded chicken, onion in tomato 
sauce and shrimps with vegetables in cream sauce

$114

229.  鹹魚雞粒炒飯 
Fried rice with diced chicken and salted �sh

$106

230.  揚州炒飯
Yangzhou fried rice

$95/*73

Photos for reference onlyContains egg Halal



241.  Apple Crumble with
          Custard $57

243.  Crème Brûlée $50

245.  Nutella Banana Crêpes   $55

246.  Tiramisu $55

248.  Fresh Fruit Platter $60 249.  Pecan Pie    $68

244.  Warm Chocolate Fondant   $79

Vanilla ice-cream and chocolate sauce
please allow 20 minutes   

247.  Ice-Cream 
$24Single Scoop 
$46Double Scoop

Desserts

 Vegetarian: No animal meat, seafood, chicken powder and egg

 Vegan: No egg, dairy product, gelatin, chicken powder and alcohol
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Contains egg

242.  Wa�e with Ice-Cream $64
Choice of sauce - Chocolate or Strawberry



COFFEE / TEA

MINELS

BEER

Fresh Brewed Co�ee                    $29
Deca�einated Co�ee                    $29
Espresso                      $29
Café Latte                    $30 / cup • $35 / mug
Cappuccino                   $30 / cup • $35 / mug
Tea: Earl Grey / English / Jasmine                  $29
Hot Chocolate                     $29
Fresh Milk                      $29
Milk Shakes (choice of Strawberry, Chocolate or Vanilla �avor)             $40
Iced Co�ee / Iced Tea                    $30
Iced Cappuccino                     $40
Spanish Co�ee                     $46

JUICE / CORDIAL
Lemon / Orange Cordial          $17
Lime Juice             $18
Apple Juice             $18
Fresh Lemon Juice           $18
Orange Juice            $18
Grapefruit Juice            $18

Tomato Juice            $18
Pineapple Juice            $18
Pocari             $25
Sunraysia Juice            $34
Gatorade             $26
Fruit Punch             $34

So� Drink             $19
Perrier             $25

Vittel              $25
San Pellegrino            $29

Tsing Tao             $33
Heineken             $34
Carlsberg             $34
Philippine San Miguel           $33
Magners Cider            $49
Brooklyn Defender IPA           $45

Corona             $38
Dream Sensation Hazy IPA          $47
Peroni Zero            $32
Corona Zero            $26
Carlsberg 0            $22
Tetley’s Original Bitter           $50


