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Limited Availability

v < LE

T e s
R 1)
Exclusive Langue de

Chat Cone

25%

Cremia D%
It 45 & & 45 W
S'O'ft Sﬂfve Hokkaido Fresh Cream
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- Ground Floor, Hotel Okura Macau
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Kaisho Teori Sushi Set | 2025/11.1 —12.31

rw o5

FOERL
AbigiE &, JLiE T . e A E,
R =S ALIIE A, ASHIARE, L FHIR,
ALiRE = 1, e A AL iE
ZFE] TR FN BRI 7
TFABIR AR b

i

Premium Seafood Selection

Tarabagani- king crab, Hokkaido Scallop, Chutoro tuna,
Norwegian salmon, Hokkaido sea urchin, A5 Wagyu beef,
Botan shrimp, Hokkaido salmon roe, Tuna on crispy cod fish

Sushi rice and Miso soup
Uji matcha warabi mochi

MHEEL R
Coffee or Tea

M 1ot MOPS38 / 117 Set

R SRR EAATICIEAIATE L K B L,

*All menu items are subject to change according to seasonality and availability.

B B DA T IE 12 2 1 0 9% R 25 2 %5 0% R R

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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TREASURE BENTO DON SET | 2025.10.1-11.30
o
&
| 7\
AS BRI 4 Ak B k3 R
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et eme s > 2D
R H AR KN XS 7D 7 Bl g L B 0 fll
IR it O
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M e 5 N = 3
ik Bt O
A5 Miyazaki wagyu, otoro and Hokkaido sea urchin don E ‘:m

~ Grilled Choshu chicken salad with soft boiled egg

“Tonjiru” pork and vegetable miso soup

Daikon pickles
Warabi mochi

MINMHE B A3 :
Coffee or Tea

-
E
Z
>
[

M 15z MOP388 / fi1 Set

H SRR F S AF F

*All menu items are subject to change according to seasonality and availability.

FRE A E DA T B3R 22 00U 1096 AR 55 28 7% 5% iR I

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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SIGNATURE JAPANESE
DELICACIES

SIGNATURE
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JAPANESE-INSPIRED
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NAGOMI CAKES
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BEVERAGE



B

e,

Fii% H :X351% SIGNATURE JAPANESE DELICACIES

IR H BT B o =% ogE
Nagoml seafood don set |

=2 it S0 4 PHIR, JeigE= Kﬁl¥

“Salmon, hamachl tuna, botan shrlmp, Hokkaido salmon roe

JEILBASAIA A Y E &’ - 368
Kagoshima A5 wagyu yakiniku don bento set | |

EI LB ASHIA (R E., WFiK -

Kagoshima A5 wagyu beef, onsen egg, stir-fried vegetables - /
KAFER, _ | 358
“Tekka” tuna sashimi don'set

BT, 5 BTG D

Chu toro, akami, minced tuna belly |
SREASHAE B ATHER 358 :—-
Sanuki udon with torched A5 wagyu , =
Wi 134 B B L B AT, LT I
Sanuki udon shoyu soup, A5 Kagoshima Wagyu beef,

a7 [ 1>

E T 0 A L

Japanese soft boiled Yume O egg

EEARRER - 328
Broiled miso cod bento set | | |

R, H AR

Atlantic black cod, Japanese-style flavored rice

ANEBKRRESER ; o s | 228
Tsukimi Iberico buta bento set - '

WIRA, HA %, SR T &

Iberico pork, Japanese sweet sauce, soy marinated Yume O egg yolk
BHEFZ@EERINES - ey
Cold matcha soba noodles with deep-fried tiger prawn |

R T2 M KEFREMS & vbhr, H NE i

Hl

MEl.tChEl SObEl IlODdlﬁS, deep fl'led tlger prawn ¢gg salad, mentsuyu SAUCEC

VP BRI B T Z H VR E B | | e 208
Soba noodle salad with spicy Sichuan sesame sauce e
sz M, | 2 1 JE0E, BikEF A i F R w7
Soba, Japanese soft boiled Yume O egg, vegetable sushi,

roasted eggplant in miso, seaweed soup

Chlcken terlyakl bento set ' .
H AN TG R AT, KD I i

Choushu chicken, stir-fried vegetables | |
R LB & ] - s = 408
Premium taco sushi set '

AL IEHERE, FAMH-2E R, BE LS AS A4 _
Hokkaido sea urchin, Zuwalgam crab leg, Kagoshima A5 Wagyu beef

DA_ERTEC R H 8RS, FINIRT17T36
PA_EEIEC /NS BRI 7, Y0, 7R B WNHE /%
Enjoy our cake of the day for an additional MOP36.

Above sets include appetizer, miso soup, green salad, fruit, and coffee/tea
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B
.

ﬁﬁ"ﬁ“ﬁ H lal@ﬂjﬁfr%#ﬁbﬂll&(IO%HﬁR%&S%Bﬁﬁﬁﬁo

All prices are'in MOP and subject to a 10% s serwce charge and a 5% tourism tax.
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Katsu Sandwich

)

LI A D A H” TR A
i MEE L
(B R BRI B 3 1)

Hokkaido pofk cutlet
served with salad and fries
(original or Shichimi togarashi flavor)

e

SAAVO INODVN

Fi 22 B T ER BRI

NHE Y 5
Served with Cake of the Day, | :
and a Coffee or Tea '

HR]5E MOP278 / 854 Set

=
5
>
2
T

R4 2 AR BB AT N T B,

*All menu items are subject to change according to seasonality and availability.

R AR 7T T B3 0 109% IR 55 78 % 56 R IR

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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A WIE s o | " 208

Okura signature curry

A A ERAS PAL FiTR RIN 1 2  ERE

UN

Beef or chicken, served with rice, miso soup, cake of the day

HABLEERNZE f 198

Japanese soft-boiled egg sandwich with crab meat

BN THOE. R DL KEE SR (RRECEIRE 22 FIR) . & H &R
Crab meat, Soft-boilded egg, Avocado, served with salad and frles.' :
(Original flavor or Shichimi Togarashi flavor), cake of the day

HLYJEEIUJH[HF/ R

Served with coffee/tea

HERER, e e 168
Sushi Taco “Yamato” '

IR = R =T LR, PLPHINIC R E AR A AR
Marinated salmon and salmon roe, Kabayaki eel, |
Botan shrimp with minced tuna belly

e e _ 168
Sushi Taco “Mi1” | : ' | "
(THRigEE, T REN, ﬁ*@ﬂkﬁ%*@ﬁﬂﬁ

MlXed SG&fOOd Mango and crab salad Wlth ElVOCE—ldG

Wagyu beef and seared tuna belly -

R4 I DA TE B B9 A6 101096 55 2 7% 5% M

All prices are in MOP and subject to 210% sérv*i_ce charge and a 5% tourism tax.
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SIGNATURE JAPANESE
DELICACIES
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AFTERNOON TEA
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JAPANESE-INSPIRED
PETITS GATEAUX

NAGOMI CAKES
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ZMETRIE S NAGOMI AFTERNOON TEA

St r SWEETS

| l“i;ﬂ'llil El-ﬂ'!i =Il!‘ll:.:" '-i!'.r'tlii:.ri“:'“i::l.l:" ?ri'I;'I'EiJ!ll“i_l'.;il" Ell.i1iﬁrtlal1;[:'|'i

PR . SERERRITS
Clover ¢ Uji Matcha Chocolate

_,-///lf*

TR o TR

Bonsai ® Black Sesame Bons.ai

3.".?'?“1‘1*1114[!.3“ M

Bl - 2K
- Mt. Fuji ® Genmaicha

NINTEY '-..I'I | ETT N V1d :Ii il
A et Ay i IR,

AT B E

(}mgko Leaf * Citrus Tamurana |

(it 8

| %@%-%%mm
| Roasted Rice Cream e Taiyaki

|
|

TR PR A

Rk (EH JFFa‘

Purm Cream Caramel

Fnlpt

Classic Scones

Jﬁfu—fa SAVO RIES

o , - WO e
ASTIA- I %ﬁ_*@@ LD AR - KT - =S

e M Seafood Don
AS Wagyu and Sea Urchin Roll e Chu Toro Sush1
Tamagoyaki W1th Crab * Salmon Belly Sashimi

e

' c_offee or tea

528 M{iL / for 2 persons
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&>

SRR E R BURIBATH L R H,

~ *All menu items are subject to change according to seasonality and availability.

ﬁﬁﬁ{)l H U\YﬁﬂmﬁﬁﬁﬁmﬂﬁlO%Hﬁ&%&S%Ffﬂﬁ?ﬁ

All prices are'in MOP and subject to a 10% s serwce charge and a 5% tourism tax.
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Strawberry Umeshu
Mousse Cake
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SIGNATURE JAPANESE AFTERNOON TEA JAPANESE-INSPIRED NAGOMI CAKES BEVERAGE
DELICACIES PETITS GATEAUX
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Castella Cake

Nagasaki
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Okinawa Sweet Potato > El H
Basque Cheesecake m
C. 4 Ba i
Hf " 23 B T 5T+ R 5 DA A 5 K
EE SERME o 1 LI USR B e 5 4 s 7 It
JL @15, 51 EMAE, PE R, 808 B /27
27 IR RN S-SR E I H R \js
jl: Burnt cheesecake with an innovative twist.
o Under the caramelized top is a soft center of
= =] cream cheese mixed with vibrant hued sweet H:: 1:
> potato from Okinawa. A perfect balance of ]
mild bitterness and velvety sweetness. [;g tF‘
g X
O
5
t;]
>
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Chocolate Almond Sesame 1LB s H
Mousse Cake $395 = 2 =
DR S SB35 R 5 24 ¥ 1 5 BT A 5 K
F A, KE RIS ERE, P ERE 7 1t
7 ERERL, TV B 26 M T H A 75 7 ) m PR
TR, MUBRIHRASE T -1, €
An indulgent blend of rich chocolate
ganache with velvety sesame mousse.
Crunchy almond praline, spongy almond ,.l:: 1:
cake and a creamy vanilla curd complete this —
celebration of flavor and texture. t;g tF‘
5
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The toasted afomi of ]apaneée gen_malcha'
tea in the Chantllly adds depth to our airy

chiffon cake. The innovative pairing with
refreshing pear compote and crunchy puffed
rice makes it a unique summer treat.
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Strawberry Umeshu >
cc H
Mousse Cake = &
g; I
225 0 4T 40 S48 S O IR R B, 1K < E
MM E R, BS MR A S 7 B
AR E, R KA E I, &/
R AR o T 5
Infused with the sweet and sour note of
Japanese plum wine “umeshu”, this
enchanting mousse cake with rtangy H:: 1:
strawberry compote puts you in the heart of —
a delightful summer orchard. g iF‘
Z g
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Sake
Pound Cake

RO H HARBEXL, FERBES
RSB ERIE AR YT 5 75 52 77 I 41 R4 A
R, R R A g K e YRR K
fi ], RESHEE NG,

SHIOVOITdd

ASANVIVI TINILVNDIS
g = i =

This delicately sweet delight weaves
together pastry art with the traditional craft of
sake-making. Mellow hints of sake enrich
every mouthful of soft sponge featuring
Valrhona Opalys white chocolate and Akita
rice pudding.

VAL NOONYH.ILAV
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NON-ALCOHOLIC | COCKTAILS & | BEERS & SAKE ” | SPIRITS & | A LA CARTE
DRINKS | MOCKTAILS | LIQUEURS _
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NON-ALCOHOLIC | COCKTAILS & |  BEERS & SAKE | . SPIRITS & | A LA CARTE
DRINKS - MOCKTAILS . LIQUEURS
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Ice Drip Coffee
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Siphon Coffee
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NON-ALCOHOLIC
DRINKS
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BEERS & SAKE
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SPIRITS &
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NON-ALCOHOLIC COCKTAILS & BEERS & SAKE SPIRITS & A LA CARTE
DRINKS MOCKTAILS LIQUEURS
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BARISTA’S
SPECIALS

DR Bt E R
Pistachio Crispy Coftee Latte
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% TR R 5 NON-ALCOHOLIC DRINKS

B Ice A Hot |

505 T ¥ o

WIHE Coffee : _
W HWNHE Charcoal Sadted ol 55 50
13RI Tonic Americano s =8
I I /T g .. ~ ~
Regular/Decaffeinated brewed coffee 50 45 > 2
BEAIIIE Espresso = 45 2
Sk Caffe latte | ; - 50 45
~ AT Ay 1A Cappuccino _ 2750 45
B Cafft mocha = 50 = 5 =
2
T = o i o5
UMIEVTi$$ % Barista’s Special s TR >
YT IR A2 MNMHE Siphon Coffee T ' 75 :
VKIS HETNE Tee Drip Coffee ‘ 75
T HINEE Dircy : - | 60
L 28k Strawberry latte | _ 9 50
FENE R E 2L Caramel Cinnamon Latte 5> 50
PRSI 8k Matcha Espresso Latte 55 50" .
FFAL L EL 5 B Pistachio Crispy Coffee Latte 55

SYNANOIT
X S.LIVIAS

~

% 2 48 IO H

v
\ 4

HIYVO VIV

Fi A oy H BAERT 1T T B 7R 00U 10 % AR 55 B I 5% ik 7 52

All prices are'in MOP and subject to a 10% service charge and a 5% tourism tax.
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oS Tea-

HAHZA Japanese matcha

RS E L Matcha latte

PR E Tie guanyin

IH Puler

H R B R ]apanése kelp tea

EIRPIE S WA Peachy rose oolong tea

7 H % Chamomile

{HEG 4 Earl orey

Fﬁﬁ%{* Peppermint

M54 Lemon tea

54 Milk tea

% Sparkling Tea

Saicho KA IER _S'aic_

= ol ot A |
H ZNZK R Japanese green tea

TR R 5 NON-ALCOHOLIC DRINKS

B lIce A Hot

45
50 45
50 45

45

45

45
45
45
45
45

50 45
50 45

Jasmine 108 7463

ho Tea Sparkling
Saicho K& IR TIER Saicho Tea Spar..cing Darjeeling 128 468
Saicho %G XIE5R Saicho Tea Sparkling Hojicha 128 468

Fi A oy H BAERT 1T T B 7R 00U 10 % AR 55 B2 I 5% iR i 52

All prices are'in MOP and subject to a 10% service charge and a 5% tourism tax.
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TR R 5 NON-ALCOHOLIC DRINKS

@

13K Soft Drink 7k Glss
A] [1A] 5k Coca Cola® =40
i D,A/EE Coca Cola Zero ' 40
22 Sprite l | 40
BRI - 73747 Oku Ise yuzu cider | 48
ZLA D18 X%} Red Bull energy drink ' 50
1l Chilled Juice
P21t Orange juice - ' 45 -
PHAHTT Grapefruit juice 3 - 45
R B T Pineapple juice ' | 45
Zgl%E{T Cranberry juice - | - 45
B f&l{T Green grape juice . | 45
P Glass

B [ SR Blended & Fresh Juices
2 AR Liquid Bliss | ~ 70
BAE N, SER P, M |

Carrot, apple, celery, lemon juice

H A Z B Natures Gift | 70

SER, b, BN, Z, T

Apple, celery, cucumber, ginger, lemon juice

B2 Green Detox | 70
PIKCHE, PO, AN, A, s —

Kale, celery, cucumber, mint leaves, blueberry

SER Apple . 70
i Orange | = . 70
PHITN Watermelon | 70 '
9 Plneapple ' ' 70
" 527K Mineral Water bt
227K Perrier (330 ml) | | 48
4 Acqua Panna (1000 ml) _ ' 468
X555 San Pellegrino (1000 ml) 68

Fi A oy H BAERT 1T T B 7R 00U 10 % AR 55 B I 5% ik 7 52

All prices are'in MOP and subject to a 10% service charge and a 5% tourism tax.
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M5 Ethereal Berries
B Y., 5 B
Green grape juice, cream,
strawberry rum

HIVS B SYd4d

#17% Azure Empyrean
BB, . Wi,
AR As I

Elderberry syrup, gin,

lime juice, espresso

—
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8 B COCKTAILS & MOCKTAILS

n

B

r‘

N 1Y Signature Cocktails

4 H 3 AR Asahi apple shandy

S H M, HATEH, SR, )2
Asahi draught beer, sake, fresh apple juice, pineapple

Y Azure Empyrean

2SRRI BRI, R IR GE N

Elderberry syrup, gin, lime juice, espresso

7 7 ER 41151 Ki No Bi Pink Fizz |
FZREHE, WWER, EH, I, ORI, BT, 717K
Ki No Bi gin, maple syrup, egg white, lemon juice, grenadine,
raspberry, tonic water

R Z B Tokyo summer
KRR, B 22 W0 2 T I, e 1T, ok, *%fbkfr fit] 7K

Whi

lem

isky Mizunara, Midori melon, pineapple j juice, grenadine,
on juice, soda water

8 T 7K Vintage Mizunara
ZSEIKM, R OR, IR, RS, EUARFTE

Chi

vas Mizunara, hazelnut syrup, cinnamon stick; .

orange peel, dash of bitters

WA 2% Ethereal Berries
5 & 5. B 5 B

Gre

en grape juice, cream, strawberry rum
y

TCEFE S FE I Mocktails

[ TSN Yuzu ichigo
i, R, T I d]

Strawberry, strawberry syrup, yuzu soda

B R E “U_l.Refreshing Mount Fuji

EEIH_

TSER, TN, #A6, 21T 770K

Fuji apple juice, cucumber juice, mint, ginger ale

pT A oy H AR 1 IC T B 7R 0410 % AR 55 B2 B 5% Bk U 5L

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

738

78

738

738

738

738

29

>3

RGBT 1 .29 BB 0 BRI 2 M o &8 A R T 1 /U9 N % 45 B (L TS TR

ABV 1.2% or above. Excessive clrmkmg of llCOhOllC beverages is harmful to healch.

The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.
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JAPANESE

White Yuzu
White Yuzu Ale brewed with
Taste fruity and slightly sw

s Kyoto's first cra_f” ) |

< sweet roasted

Lucky Brew is your friend
that always brings goodhuck! .

WP HI38) 8
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B2 YF 17 75 7l BEERS & SAKE

4 Draught Beer
B H Asahi -

P=

H A~ T Japanese Craft Beers
E M TAMIE Kizakura Lucky Cat
=% 32iafh Kizakura Lu.ciiy Dog
FEEE FI/REE Kyoto Beer ALT

HRAERZZ T H Kyoto Beer White Yuzu

ANHEIPY Tocal Beers |
F I Tsingtao
JBRL ] MR Macau Beer

\-

1510 Sake

e

1| B Ishikawa Prefecture

PRI B Ibaraki Prefecture

& TEIE Toui B Gk

Senkin Muku Muroka-Genshu Junmai Ginjo

WmARE Tochigi Prefecture
6 HLCEL-24 A F SOKISRR

Kameizumi CEL-24 Nama Genshu ]unmeu Ginjo

EHIE Kochi Prefecture

ST — B S AT
Dewazakura Ichiro Junmai Daiginjo
LLIFZE Yamagata Prefecture

300m1 SOOml '

68 38

il Bottle

38
38
38
38

#ﬁ Bottle -

55
3

Hi Bottle (720 ml)
FHYI LLE AioRIE Tedorigawa Yamahai Junmaishu 380

T B AR i AKISER Urazato Kimoro ]unma1 Ginjo | - 42.0

560

670

1,080

AT E O B BART TJC T B IR AU 10 %6 AR 55 2% K 5 % IR L

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

RS IR EEIR1 2% 0L B i B RIE G E R 2 F AR T+ /A 5 & s 18 SRS Rl
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.

The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.
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P Glass il Bottle S

182 Champagne - =
G.H. Mumm Cordon Rouge NV 146 . 680

| | Z O

'Perrier-Jouét, Grand Brut NV 180 880 (C% g

—

Moét & Chandon, Impérial Brut NV _ 11,180 ; >

e _ = =

| P

Veuve Clicquot, Yellow Label Brut NV 1,388 o
Moét & Chandon, Impérial Brut Rosé NV | 1,588

ow)

€3

: | ; ey

11 White Wine a

- @

Quinta Vista Branco, Portugal 2023 48 180 3

_ | 2~

Clay Creek Chardonnay California USA 2021 88 450 =
Dog Point Sauvignon Blanc, New Zealand 2023 140 i
Domaine Vacheron, Sancerre, Frahce, 2022. ' 700
Pietradolce Archineri, Etna Bianco, Italy 2016/2017 880

ZIL 14 Red Wine

Quinta Vista Tinto, Portugal 2020 | 48 180

Clay Creek Cab_emet Sauvignon California USA 2021 88 450 /g =

Schloss Gobelsburg, Zweigelt, Austria, 2021 | 110 420 % ;
| &

Chateau Sélnéjac, Haut-Médoc, France, 2014 | 520

Suntory Japan Premium Muscat Bailey A, Japan 2014 _ G680 =

-

AIAVO V1Y

A& i B AR T ] T IR W 10 % Ik 55 % K 5 % iR Ui At

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

' AN
RS MR PR 1.2% PA b St Bk G @B 25 b msR i+ /\& A\ 5 6 B LIRS OR | IS
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.
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7% Glass (40ml) g

HAR L= Japanese Whisky 2
TTEY aizZ B 1 = Taketsuru Pure Malt ' 108

M & AN 2 1= Hibiki Japanese Harmony 220 % 8

. . _ . e ®

KT 124 Yoichi 12 years | 688 ~ =

A = | . o E

R 155 Yoichi 15 years - | 1,588 =R

. s

BB 125F Miyagikyo 12 years 728 o
BRI 154 Miyagikyo 15 years 1,050
TP 254 Hakushu 25 years - 2,500

=

- -

I = —Z F N 52 Scotch Single Malt Whisky ;

R0 B Glenmorangie The Original 10 years, Highland 80 E

R = A1 24F Glenfarclas 12 years, ‘Highland | 90 =
=R E Glenmorangie Nectar D’OR, Highland =120
Z R INFF M 124E Macallan Double Cask 12 Years 148
#% = | g1 84F The Glenlivet 18 years, Speyside | 150

I IR S E LS Scotch Blended Whisky

H 217 Ballantines _ 60

B JEARNN B Johnnie Walker Black Label | 60

£ 124F Dewar’s 12 years o | 70 = ©
Z MK Chivas Mizunara 78 % E
Eﬁéii{:ﬁ*ﬁ?mfﬁ Chivas Regal Gold Signature 18 years 100 % ;
B

23 JE IR INELK Johnnie Walker Swing | | 120

HAithgi = Other Whiskies

%E Jlm Beam _ | 60 ’
i 3 4R Bushmills 70
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All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

' AN
RS MR PR 1.2% PA b St Bk G @B 25 b msR i+ /\& A\ 5 6 B LIRS OR | IS
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.



S KA 1 SPIRITS & LIQUEURS

| 7% Glass (4dml)
{REE00 Vodka

26 5% Absolut o | 68
E Mt Belvedere | | 88

21 Gin | |
WNVE IR Beefeater o ' 5,

BEEEA Bombay Sapphire 70
%2 3% Ki No Bi 0
JoE =1 Tequila

% MER PRI ]osé Cuervo Silver 60
L I 2L R F Herradura Afejo | 95
% B BB Patron Afiejo 5 % 150

PG Rum

B I SRR Bacardi Superior - - 55
= ElH234F Ron Zacapa 23 _ | 110
1 &2 Cognac

£} JE1RFV.S.0O.P. Hennessy V.S.O.P. | 90
S F|#EH Martell Cordon Bleu 208
HIERX.O. Hennessy X.O. ‘ - ' 230
FITIW Liqueurs | |

=18 R A &8I Suntory Japoné Sakura - 55
—15H|Z B 4% Suntory Hermes Green Tea ' 55
HLTE/MN Midori Melon - el s
% 71 Al Grand Marnier 4 : , ' 50
JI TR # Ricard | 50
&1 Chambord | 60

A& i B AR T ] T IR W 10 % Ik 55 % K 5 % iR Ui At

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

RS MR PR 1.2% PA b St Bk G @B 25 b msR i+ /\& A\ 5 6 B LIRS OR
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.
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