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Cung du ngoan hanh trinh 4m thuc dang cap va danh thirc moi gidc quan cla ban khi thuéng
thirc thuc don fusion chau A déc séc tai The Square, Novotel Danang Premier Han River. L3y
cam hing t&r nhitng chuyé&n chu du va trai nghiém am thuc phong ph, ddi ngl bép tAm huyét
tai The Square khong chi mang dén cdc mdn an nguyén ban ma con la nhitng phong vi két hop
tinh té, sang tao gitra nguyén liéu truyén théng va phong cach trang tri hién dai - tao nén Ban
Giao Hudng Huong Vi day 16i cudn cta m thuc chau A.

The Square with Asian Fusion cuisine was founded by a group of passionate Chefs who shared a
deep appreciation for the diverse and rich culinary traditions of Asia. Drawing inspiration from
their travels and culinary experiences, they set out to create a dining concept that would showcase
the best of Asian flavors in a modern and stylish setting. With a commitment to creativity,
innovation, and authenticity, our restaurant aims to take guests on a culinary journey through the
vibrant and dynamic world of Asian cuisine.

11:00 - 22:00, DAILY
LAST ORDER 21:30

the

Food Outside the Box



| STARTERS & SALADS

Goi Budi va Muc Nuéng, Sa, Ot, Rau Mui va X6t Chanh Ot
Pomelo and Grilled Squid Salad, Lemongrass, Chili, Fresh Herbs and Chili Lime Dressing

Goi Cudn Tom Tit, Tring Ca Tam Sa Lat Ca Nglr Vay Vang Phu Yén,

va Nudc Cham Chua Ngot Khoai Tay, Dau Than Trang,Trirng Cut,
Fresh Summer Rolls-Caviar, Mantis Shrimp, 0 Liu, Hanh Tay Mu6i, Dua Chuot va
Mixed Herbs, Sweet and Sour Sauce Cu Caibo

Phu Yen Yellow Fin Tuna Nicoise Salad,
Sustainable Tuna, Fingerling Potatoes,
Cannellini Beans, Quail Eggs, Olives, Pickled
Onion, Cucumber and Shaved Red Radish

Gluten Free Vegetarian Vegan Pork Beef Chef’s Recommendation

Cho phép chung t6i dap ung nhu cau coa ban - néu ban ¢6 yéu cau dac biét vé ché dé an uéng, cdc thanh phan di ung
hoac khéng dung nap vui long théng bao cho nhéan vién phuc vu coa chung téi

Allow us to fulfil your needs — please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances



| SOUPS

Sup Bao Ngu, Hai S4m Gai Ndu Ndm Huong

Abalone, Sea Cucumber and Shiitake Mushroom Soup

Sup Khoai Lang Tim Binh Dao Quang Nam véi Dau Ga Trung Dong va Kem Sira Béo
“Binh Dao” Purple Sweet Potato and Chickpea Soup Top with Whipping Cream

Sup Tom Chua Cay véi Sa va Nudc Cot Dura
Hot and Sour Prawn Soup with Lemongrass and Coconut Cream

Canh Chua Ca
Sweet and Sour Soup with Local Fish Catch of The Day

| NOODLES

Mi Quang Ga véi Rau Séng, Dau Phdng va Banh Trang Mién Trung

Chicken Quang Noodles, Mixed Herbs, Peanuts, Crackers

Phé Bo Hodc Phé Ga, véi Cac Loai Rau An Keém va Tuong Ot
Beef or Chicken Pho Noodles Soup

Bun Bo va Rau Thom Dac Trung An Kém
Beef Noodle Soup

Bun Cha Ha Ngi véi Thit Heo Mang Den, Dung Kém Bun Tuoi va Rau Séng
Hanoi Kebab Rice Noodles with Grilled Pork, served with Fresh Noodles and Herbs

Hu Ti€u Xao X6t Me Kiéu Thai véi Tau Ha, Tom, Dau Phong va Ot Kho

Pad Thai with Tofu, Prawn, Tamarind Sauce, Peanut and Dried Chili

Mi Hai San Cay voi Tom, Vem va Bach Tudc
Korean Ramyun Noodles with Prawn, Mussels, Octopus

| RICE

Com Ga Hai An, Bui Ga Qué Tha Vuon Chién véi Xot Dac Biét, Dung Kém Com
Tam Nghé Tuoi
Hoi An Chicken Rice, Slow Roasted Farm Chicken Thigh, Turmeric Steamed Rice

Com Chién Ca Man véi Ga Xé va bau bla

Fried Rice with Salted Fish, Shredded Chicken and Beans

Com Trdn Han Quéc véi Thit Bo, Me, Rau Cu, Xi Dau, D6 An Kém Han Qudc va
Canh Kimchi

Hanoi Bibimbap with Beef, Leek, Sesame, Vegetables, Soya Sauce, served with Banchan, Kimchi Soup

Gluten Free Vegetarian Vegan Pork Beef Chef’s Recommendation

Cho phép chung t6i dap ung nhu cau coa ban - néu ban ¢6 yéu cau dac biét vé ché dé an uéng, cdc thanh phan di ung
hoéc khéng dung nap vui long théng bao cho nhén vién phuc vu coa ching t6i

Allow us to fulfil your needs — please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances



| KOREAN SIGNATURES
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Ga Chién Han Qudc An Kém X6t Chua Cay

Korean Fried Chicken served with Sweet, Sour and Spicy Sauce

Bo Xao Kiéu Han Quéc véi Tuong Ot Cay, Nam, Ca rét, Hanh Tay, Hanh L4 va Hat
Mé Rang Dung Kém Com, Canh Kimchi va Kimchi

Beef Bulgogi with Sliced Beef, Mushroom, Carrot, Onion, Spring Onion and Roasted Sesame served with
Steamed Rice, Kimchi Soup and Kimchi

Suon Bo My Nuéng Dung Kém Com, Canh Kimchi va Kimchi
LA Grilled Beef Short Ribs with Korean Sauce served with Steamed Rice, Kimchi Soup and Kimchi

Thit Ba Chi Nudng Dung Kém Com, Canh Kimchi va Kimchi
Grilled BBQ Pork Belly served with Steamed Rice, Kimchi Soup and Kimchi

Heo Xao X8t Chua Ngot Kiéu Han Qudc Dung Kém Com, Canh Kimchi va Kimchi
Korean Sweet & Sour Pork Tangsuyuk served with Steamed Rice, Kimchi Soup and Kimchi

Gluten Free Vegetarian Vegan Pork Beef Chef’s Recommendation

Cho phép chung t6i dap ung nhu cau coa ban - néu ban ¢6 yéu cau déc biét vé ché dé an uéng, cdc thanh phan di ung
hoéac khéng dung nap vui long théng bao cho nhén vién phuc vu coa chiong t6i

Allow us to fulfil your needs — please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances



| MAIN COURSES

Ga Deo Le Xao Kiéu Cung Bao, Téi Tay, Ot Kho, Dau Phong, X6t Xi Dau Girng,
Phuc Vu Kém Com Trang
Kung Pao Chicken Leg, Dried Chili, Peanut, Ginger and Soya Sauce, served with Steamed Rice

Ba Chi Heo Ndu Cham 24 Gio, Ot, Caramel, Sa Lat Budi Bac Ha, Phuc Vu Kém Xoi
Lap Xudng, Trirng Muai

24-Hour Slow-Cooked Pork Belly, Chili Palm, Caramel, Pomelo and Mint Salad, served with Sticky Rice,
Chinese Sausage, and Salted Egg Yolk

Ca Chia V6i Nuéng Kiéu Viet Nam Kem Com Chién Mudi Ot Xanh Va Thom,Téi Tay va
Cu Cai Buong Nuang
Vietnamese Grilled Pipe-Fish served with Green Chilli Salt Fried Rice, Grilled Leeks and Radish

| FROM THE GRILL

Tom Hum Nha Trang Nuéng (350gr)
Grilled Nha Trang Lobster [350gr)

Ca Hai Na Uy Phi Lé (200gr)
Norwegian Salmon Fillet (200gr)

Than Lung Bo My MB3 (300gr)
Prime Beef Rib-eye MB3 (300gr]

Than N6i Bo My MB3 (200gr)
Prime Beef Tenderloin MB3 (200gr)

Suon Ciru New Zealand Nudng
Grilled New Zealand Lamb Racks

Gluten Free Vegetarian Vegan Pork Beef Chef’s Recommendation

Cho phép chung t6i dap vng nhu cau cta ban - néu ban ¢6 yéu cau dac biét vé ché dé an uéng, cac thanh phan di ong
hoéac khéng dung nap vui long théng bao cho nhén vién phuc vu coa chiong t6i
Allow us to fulfil your needs — please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances



| VEGETARIAN CORNER

Sa Lat Rau Tron Trai Cay
Mixed Garden Greens with Fruit Salad

Khoai Lang Nuéng, D3u Ga, Hat Diém Mach, Bo, Xa Lach Kale va Sat Mé
Vegan Sweet Potato Chickpea Bowl - Roasted Sweet Potato, Chickpea, Quinoa, Avocado, Kale and
Tahini Sauce

Bi Do Nudng, Gao Lit, Pau Nanh Nhat, Ca Chua, Dua Leo va Mé Rang

Pumpkin and Red Rice Bowl - Edamame Beans, Tomatoes, Cucumber, Sesame Seed

Rau Cu Nudng, Hat Diém Mach, Rau Cai Long
Roasted Veggie Tahini Quinoa Bowl - Mixed Quinoa, Carrot, Eggplant, Zucchini, Bell Pepper, Arugula
and Tahini Sauce

My Xao Nam, Dau Khudén Va Gi3, He
Stir-Fried Flat Noodles with Mushroom, Fried Tofu, Bean Sprouts, Chives

Com Chién Trai Thom, Pau Khuon Va Hat Diéu
Pineapple and Tofu Fried Rice with Cashew Nuts, Corn and Spring Onion

Mi Spaghetti Dau Oliu Toi, Ot
Spaghetti Aglio E Olio - Spaghetti with Slices of Fresh Chilli, Garlic and Extra Virgin Oil

Mi Spaghetti S6t Ca Chua va Rau Cu Vién
Spaghetti with Flavorful Plant-Based Meatballs In A Rich Tomato Sauce

Banh Mi Dep Nuéng Bo Toi, kém C3 Chua Tron va Sét Bo

Roasted Garlic Flatbread with Tomato Salsa and Guacamole

Bun Cha “Ha Ngi” Chay

Vegan Ha Noi - Style Noodles with Plant-Based Grilled

Featuring Rice Noodles, Plant-Based Grilled “Cha”, Spring Roll, Fresh Herbs, Pickles and Vegan
Dipping Sauce

| SIDE DISHES

Com Huong Lai
Steamed Jasmine Rice

Rau Cu Hap, Dung Kém Kho Quet

Steamed Vegetable with Vietnamese Caramelized Pork Dip

Khoai Lang Chién, Dung Kém Xt Kem Chua va X6t Tac
Fried Sweet Potato with Sour Cream and Kumquat Sauce

Gluten Free Vegetarian Vegan Pork Beef

Sesame Peanut Soya Nuts Chef’'s Recommendation

Cho phép chung t6i dap ung nhu cau cia ban - néu ban ¢6 yéu cau dac biét vé ché dé an uéng, cac thanh phan di ong
hoéc khéng dung nap vui long théng bao cho nhén vién phuc vu coa ching t6i

Allow us to fulfil your needs — please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances



| DESSERTS

Banh Mém Socola Tuoi véi Hat Mac Ca Nghién, Banh S6 C6 La Nudng
Fresh Chocolate Mousse and Macadamia Praline Paste, Brownie

Kem: S6 Co La Bac Ha, S6 Co6 La Den, Vani, Dira, Dau Tay, Xoai, Ruou va Nho,
Hat Dé, Tra xanh (1 vién)

Ice Cream: Chocolate Mint, Dark Chocolate, Vanilla, Coconut, Strawberry, Mango, Rhum Raisin,
Pistachio, Matcha (1 scoop)]

Trai Cay Tuoi Theo Mua

Seasonal Fruit Platter

Bingsu Xoai Cheé Hat Sen Long Nhan Huong
Mango Bingsu Hoa Lai

Lotus Seed with Longan and Jasmine Flavors
Bingsu Trai Cay Sweet Soup

Fruity Bingsu

Gluten Free Vegetarian Vegan Pork Beef Chef’s Recommendation

Cho phép chung t6i dap ung nhu cau cia ban - néu ban ¢6 yéu cau dac biét vé ché dé an uéng, cac thanh phan di ong
hoéc khéng dung nap vui long théng bao cho nhén vién phuc vu coa ching t6i
Allow us to fulfil your needs — please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances



MENU

| DELICATE ASIAN FUSION COCKTAIL

Véi nhing chét lieu chau A quyén ro, phong
canh hou finh, khi hau 6n hoa, van hoa da
dang va con nguoi tuyét vei, mét buc tranh son
thoy tuyét dep ldy cam hung tu céc nét van héa
dac trung cia nam quéc gia tiéu biéu Viet Nam,
Han Quéc, Nhat Ban, Théi Lan va Trung Quéc,
sé khoi day niem dam mé du lich kham pha
qua trdi nghiém vi gidc cia ban. Chuc ban mét
chuyén phiéu luu thu vil

Featuring captivating Asian materials  with
charming scenery, temperate climates, diverse
cultures and fabulous people, a beautiful ink
painting with cultural inspiration from 5 different
countries Vietnam, Korea, Japan, Thailand and
China arouse a sense of wanderlust in the roof of
your mouthfeel. Happy adventuring!

Ché Hoa Cuc

Ruou Vodka, Tra Hoa Cuc, Meé Ben, Mo,
Thanh Long B4, Chanh Xanh

Vodka, Chamomile, Black Sesame, Apricot,
Dragon Fruit, Lime

Dashi
Ruou Gin, Tra Gao Rang, Vai, Vitamin C, Gidm Gao
Gin, Genmaicha Tea, Lychee, Vitamin C, Rice Vinegar

Somtom
Rugu Gin, Rugu Mui Cam, Me, Ot, La Chanh, Ca Chua Bi
Gin, Triple Sec, Tamarind, Chilli, Lime Leaf, Cherry Tomato

Eastery
Rugu Gin, Rugu Mui Cherry, Nguyét Qué, Ngi Vi Huong, Thom, Chanh
Gin, Cherry Brandy, Bay Leaf, Five Spice, Pineapple, Lime



Umami Martini
Ruou Vodka, O Liu, Ruou Mui Thao Mdc
Vodka, Olive Brine, Dry Vermouth

Peking Sour
Ruou Whiskey, Hoa Héi, Gidm Gao, Chanh Vang, Luu
Whiskey, Anise, Rice Vinegar, Citrus, Grenadine, Foamee

Musk Melon
Ruou Soju, Rugu Gin, Rugu Mui Dua Gang, La Chanh, Stta Chua
Soju, Gin, Midori, Lime Leaf, Yogurt

Korean Mule
Ruou Soju, Ging, Cam Thdo, Dua Leo, Téc
Soju, Ginger, Liquorice, Cucumber, Kumquat

Pegu Club
Ruou Gin, Rugu MUi Cam, Chanh Xanh, La Chanh, Thao Méc
Gin, Orange Curacao, Lime, Angostura Bitter, Lime Leaf

Raspberry Soju
Ruou Soju, Chanh Vang, Mam X&i Nghién
Soju, Lemon, Raspberry Puree

Singapore Sling
Ruou Gin, Rugu Mui Cam, Rugu Mui Cherry, Thom, Chanh, Luu, Ruou De“'mg
Gin, Cointreau, Cherry Brandy, Pineapple, Lime, Grenadine, Angostura

Our bartender is skilled at crafting classic cocktails.
Feel free to share your favorite classics, and we’ll make them to your liking!

If the ambience is right, you'll get your high on a mocktail in a cocktail glass, as it's a hang-over-free booze.

Toasted Spices Hi-Ball
Chanh Vang, Chanh Day, Thao Mgc, Caramen, Soda
Lemon, Passion Fruit, All Spices, Caramel, Soda

Roasted Rice Sour
Tra Gao Rang, Tac, Xoai, S3
Kumaquat, Mango, Lemongrass, Genmaicha Tea

Green Tea Cooler
Tra Xanh Matcha, Vai, Thom, La Chanh, Chanh Xanh
Matcha Tea, Lychee, Pineapple, Lime Leaf, Citrus



v

150ml

SPARKLING WINE
Chardonnay - Charles Roux, Blanc de Blancs Brut, Burgundy, France

WHITE WINE
Sauvignon Blanc - Semillon, Chantecaille, Bordeaux, France
Chardonnay - Santa Carolina Reserva, Central Valley, Chile

RED WINE
Cabernet Sauvignon - Merlot, Chantecaille, Bordeaux, France
Shiraz - The Accomplice, De Bortoli, Australia

S I

| BEER 330ml  330ml  330ml

SunKraft Beer - Golden Bridge Helles Lager
SunKraft Beer - Atlas Wings Dark Lager
SunKraft Beer - Lunar Castle Dry Hop Pale Ale
Heineken

Tiger

"

750ml

500ml



| COLD PRESSED JUICE

Dua H3u/ Thom/ Chanh/ Ca Rat/ Chanh D&y

Watermelon/ Pineapple/ Lime/ Carrot/ Passion Fruit

Tao/ Cam/ Dlra/ Xoai
Apple/ Orange/ Coconut/ Mango

Green Means Go
Dua leo, Tdo, Thom, Can T4y, Girng, Chanh
Cucumber, Apple, Pineapple, Celery, Ginger, Lemon

Red Crush
Cu Dén, Ca R6t, Tao, Cam Sanh, Nghé, Dua Hau
Beetroot, Carrot, Apple, Green Orange, Turmeric, Watermelon

Agility Rock
Cam Sanh, Tao, Gung, Thom, Chanh Day
Green Orange, Apple, Ginger, Pineapple, Passion Fruit

HOUSE-BREWED KOMBUCHA

Refreshing Kombucha
Tra Kombucha véi Soda va Chanh
Classic Kombucha with Soda Water and Lime

Orange & Lemongrass Kombucha
Tra Kombucha véi M&t Cam, Chanh Tuoi va Sa
Marmalade, Lime, Lemongrass, Kombucha

Berry & Mint Kombucha
Tra Kombucha véi Dau, Phic Bon T, Chanh, La Bac Ha
Strawberry, Raspberry, Lime, Mint, Kombucha

I NUTRITION BOWL

Tropical Crunchies

| VITAMIN & FIBER BOOSTER

Xoai, Bu B4, Thanh Long, Hanh Nhéan, Xi R6 L& Phong, Stra Chua, Sita Dac

Mango, Papaya, Dragon Fruit, Almond, Maple, Yogurt, Condensed Milk

Snow Berry Nut
D&u, Chudi, S6 Co La, Hat Diéu, Dlra Khd, Sita Chua, Sita Dac

Strawberry, Banana, Choco Chip, Cashew Nut, Coconut, Yogurt, Condensed Milk

| SMOOTHIE

Xoai/ Chudi/ Dau/ Bu Bu/ Thanh Long
Mango/ Banana/ Strawberry/ Papaya/ Dragon Fruit



| FRAPPUCCINO

Ca Phé ba Xay Vani

Classic Vanilla Frappucino

Ca Phé Da Xay Bo Dau Phong

Peanut Butter Frappucino

Ca Phé ba Xay Caramen

Salted Caramel Frappucino

| MILKSHAKE

Kem Sira Da Xay Vani
Classic Vanilla Milkshake

Kem Sira Da Xay Tra Xanh va Dura
Coconut Matcha Milkshake

Kem Sira Ba Xay Banh Quy Gion
va Hat
Cookies & Nut Milkshake

| TRADITIONAL VIETNAMESE COFFEE

From Pure Bean to Cup: Vietnamese Coffee Magic

Ca Phé Den/ Ca Phé Sira/ Bac Xiu

Vietnamese Black Coffee/ Vietnamese Coffee with Condensed Milk/ Vietnamese Coffee with Fresh Milk and

Condensed Milk

Ca Phé Mudi/ Ca Phé Tring/ Ca Phé Dura
Salted Coffee/ Egg Yolk Coffee/ Coconut Coffee

| CAFETERIA ITALIANO
Taste Italy, One Cup at a Time!
Espresso
Double Espresso/ Americano
Latte/ Cappuccino/ Flat White/ Macchiato

Ca Phé Y véi Kem Gelato
Affogato

Ca Phé Y véi Ruou Whisky Ireland
Irish Coffee

| COLD BREW COFFEE

Ca Phé U Lanh Nguyén Ban
Original Cold Brew Coffee

Ca Phé U Lanh va Sira Pau Nanh Caramen
Soy Milk and Caramel Cold Brew Coffee

Ca Phé U Lanh va Mt Tic Chanh Day

Passion Fruit and Kumquat Jam Cold Brew Coffee



Sira S6 Co La

Dark Chocolate with Fresh Milk

S6 Co La vai Dlra va Xi Ro La Phong
Coconut Maple Chocolate

S6 C6 La véi Qué va Nhuc Dau Khau
Nutmeg Cinnamon Chocolate

Veggie root to refresh and balance your temple

Bot Cu Dén Pha véi Stra Tuoi, Chdng Lao Héa
Beetroot Latte

Bot Tra Xanh Pha véi Stta Tuoi, Lam Dep Da
Matcha Latte

Bot Nghé Pha véi Sira Tuoi, Ting Cuong Hé Mién Dich

Turmeric Latte

Tea tempers the spirit and harmonizes the mind; dispels lassitude and relieves fatigue; awakens thought and
prevents drowsiness

Tra La Thuong Hang - Premium Loose - Leaf Tea Selection
Hoa Cuc/ Tra Xanh Lai/ Tra Xanh/ Tra Anh Quéc/ Tra Ba Tudc/ Tra Viét Quat va Luu
Chamomile/ Jasmine/ Green Tea/ English Breakfast/ Earl Grey/ Blueberry and Pomegranate

Tra Thao Mac - Seasonal Herbal Tea Pot
Ky Tt Cam Thao, Bach Chi, Qué, Hoa Clc, Tdo Tau, Hoa Hong Khd, Chanh Khd
Goji Berries, Liquorice, Angelica Root, Cinnamon, Chamomile, Red Dried Apple, Dried Rose, Dried Lime

Alba Still Water Coke
Alba Sparkling Water Coke Zero
Acqua Panna 500ml Sprite
Acqua Panna 750ml Soda

San Pellegrino 500ml Tonic

San Pellegrino 750ml Red Bull

Ginger Ale



Smirnoff Red
Stoylichnaya
Wyborowa
Grey Goose
Ciroc

Ketel One
Absolut Pear
Absolut Mango
Absolut Vodka
Absolut Citron
Absolut Kurant

Gordon's
Beefeater
Tanqueray
Tanqueray No.10
Bombay Sapphire
Song Cai Gin
Hendrick
Monkey 47

Pampero Blanco
Bacardi Light

Bacardi Gold

Captain Morgan Black
Havana Anejo 3YO
Sampan 43%

Cachaca 51

Zacapa Cent 23

45ml

45ml

45ml

-

-

-



Jose Cuervo Reposado Gold
Don Julio Blanco

Patron Silver

Patron Anejo

St Remy V.S.0.P

Calvados

Remy Martin V.S.0.P

Hennessy V.S.0.P

Martell Cordon Bleu

Hennessy X0

Chateau Laubade Bas Armagnac

Jim Beam White

Jack Daniel's

John Jameson

Canadian Club

J&B Blended Scotch
Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Wallker Gold Label
Johnnie Walker Platinum
Johnnie Walker Blue Label
Ballantine's 12yrs
Ballantine's 17yrs

Chivas 12yrs

Chivas 18yrs

Glenmorangie 10Yrs
Glenfiddich 12Yrs

The Singleton 12Yrs

The Singleton 18Yrs
Macallan 12Yrs Double Cask
Macallan 18Yrs Sherry Oak
Talisker Storm

Haig Club

45ml

45ml

45ml

-

-

-



Aperol
Campari
Ricard
Pernod
Pimm
Dubonnet

Limoncello Bottega
Noval Tawny Port

Grappa di Cabernet

Eau De Vie Poire Williams
Malibu

Bailey's

Jagermiester

Kahlua

Sambuca

Midori

Son Tinh Phu Loc, Sticky Rice

Son Tinh Tao Meo, Vietnamese Apple
Son Tinh Chanh Leo, Passion Fruit
Son Tinh Nep Cam, Black Rice
Damso Soju

Nihonsakari Josen Futsushu Sake

45ml

45ml

45ml






