IKONA DINNER MEND
Mon-Thurs 4:00-9:00pm. Fri.-Sun 3:00pm-9:00pm

PUPU'S & SMALL PLATES WO SOUPS & LoSAL YO
OVEN-BAKED BREAPS CHINATOWN ENIREE PLATES

CRAB RANGOON 19- JASMINE RICE TOSSED WITH EGGS, SOY SAUCE, CARROTS,
CRAB, CREAM CHEESE, IN CRISPY FRIED LUKOI BUTIER BUNS 9— PEAS, SESAME OIL, GREEN ONIONS.
WONTONS, ISLAND DIPPING SAUCE FRESH BAKED BUNS, LILIKOI BUTTER, ALAEA HAWAIIAN RED SALT. TOPPED WITH YOUR FAVORIE. PROTEIN...
SEARED RARE AHI SASHIMI 22— GRIDDLED GORNBREAD 12— FRESH SZEGHUAN GLAZED SALMON FILET 29~
#1 SUSHI GRADE AHI TUNA. JAPANESE TOGARASHI SPICED, SERVED HOUSE MADE CORNBREAD, WITH SPICY HONEY BUTTER, HOT HONEY DRIZZLE. JUMBO TEMPURA PRAWNS 28-
RARE, SLICED, WITH SEAWEED SALAD, WASABI, GINGER, SOV SAUCE. MAUI ONION SOUP WITH MELTED GRUYERE 14— GRILLED SPAM 24— ORANGE GHICKEN 25—
COCONUT PRAWNS 19- MAUI STYLE ONIONS, BEEF BROTH, SOV SAUCE, WORCESTERSHIRE W1, 0, Tl S L

SAUCE, BAY LEAVES, TOPPED WITH LARGE CROUTON & MELTED WOK-TOSSED FRIED RICE 195—

THREE JUMBO PRAWNS, COCONUT BATTERED, DEEP-FRIED, SWISS GRUYERE CHEESE, SERVED IN OVEN CROCK.

ORANGE MARMALADE SAUCE. i : ADD A PROTEIN, CHOPPED, AND WOK-TOSSED INTO FRIED RICE
i GOCONUT GURRY GHICKEN SOUP cup 9- BOWL 12- SHRIMP 3.5- / CHICKEN 3.5- /GRILLED SPAM 3.5-
TEMPURA AK]'CHOKE HEAR]S 19 g COCONUT MILK, ISLAND CURRY, TENDER CHICKEN, TOFU 3.5- / SHREDDED KAHLUA PORK 3.5-
SESAME AIOLI DIPPING SAUCE S ZUCCHINI, PAPPARDELLE PASTA. GRILED SALMON Ticas 75
NEW YORK STEAK BITES APPETIZER 29— SEKVED ON j BUAN TWO LARGE TACOS, COLE SLAW, cnﬁusmou, CORN TORTILLAS.
o e e KONA BAGON CHEESEBURGER 24— TEMPURA SEABASS TAGOS 26—
; CHARGRILLED, HALF POUND BLACK ANGUS, ALL NATURAL PREMIUM CHOICE TWO LARGE CRISPY TEMPURA SEABASS TACOS, CABBAGE.
Ex BEEF, WHITE CHEDDAR CHEESE, CRISPY BACON, SERVED WITH LETTUCE, CORN TORTILLAS, CAPER SAUCE. PICO DE GALLO.
KONA PUPU PLATTER 29-FOR 2 / 54-FOR % TOMATO, CARAMELIZED ONIONS, KONA BURGER SAUCE, FRENCH FRIES.
WITHOUT BACON, OR GRILLED CHICKEN BREAST. CHARGRILLED 1/2 POUND ANGUS BEEF PATTY, OVER STEAMED
MBZ ;"ACE 5“53 CWPE"ZEK thg; T TUNA MELT WITH FRENCH FRIES 24— JASMINE RICE, BROWN GRAVY WITH GRILLED ONIONS & FRESH
FIVE SLOW-ROASTED, CHARGRILLED BABY BACK RIBS, :
SPICY ASIAN BB SAUCE PREPARED WITH #1 GRADE AHI TUNA, MAYO, CELERY, PICKLES, MELTED L AR A AE LI UL
SWISS CHEESE, LETTUCE, TOMATO, ON BUTTERY SOURDOUGH, FRENCH FRIES.  GHOW MEIN 77—
SCRUMPTIOUS CALAMARI 19- HAWAIAN BBQ PORK SANDWICH 24— A KONA FAVORITE! LOADED WITH CHICKEN, PORK, & SHRIMP, WOK-

TOSSED WITH CHOW MEIN NOODLES, CARROTS, CELERY, GARLIC,
BEANSPROUTS, ONIONS, TOPPED WITH GREEN ONIONS.

Q SO TRUFFLED LOBSTER MAG & CHEESE 26
PASTA BLENDED WITH HOUSE MADE THREE CHEESE BLEND OF ASIAGO,
WHITE CHEDDAR, & PARMESAN, BLACK TRUFFLE OIL, TOPPED WITH

TENDER CALAMARI STEAK, CUT INTO STRIPS, PANKO-CRUSTED,
HOUSE MADE TARTAR AND SWEET CHILI SAUCE TENDER SLOW-COOKED PORK, SHREDDED AND SERVED ON SOFT
: CIABATTA BREAD, BBQ SAUCE, COLE SLAW, FRENCH FRIES.

FOUR LARGE JUMBO PRAWNS, HOUSE MADE COCKTAIL SAUCE, LEMON. NEW YORK STEAK, THINLY SLICED, SERVED HOT ON FRENCH BREAD,

IVOCADO & POKE WONTONS 72— WITH MELTED SWISS GRUYERE CHEESE, SWEET CARAMELIZED ONIONS, LOBSTER MEAT, PECORING CHEESE § TOASTED BREADCRUMS,
RAW TUNA, CUBED, MIXED WITH SOY SAUCE, LIME, SHALLOTS, NATURAL AU JUS FOR DIPPING, FRENCH FRIES.
GINGER, CILANTRO, SERVED ON CRISPY WON TONS, scwmmous szfoop SZECHUAN EGGPLANT WITH T0FU 26.-
TOPPED WITH WASABI CREAM, FRESH AVOCADO. OVEN ROASTED FLASH FRIED JAPANESE EGGPLANT, WITH PAN-
WALNUT SHRIMP 26— SEARED TOFU, SAUTEED IN SPICY GARLIC SZECHWAN SAUCE,

ASIAN MEAIBALLS 14— TEMPURA FRIED SHRIMP, TOSSED IN A LIGHT CITRUS AIOLI STEAMED JASMINE RICE, ROASTED ROMA TOMATO GARNISH,
FIVE CHINESE 5-SPICE & GINGER MEATBALLS, GLAZED IN TAMARIND & CREAM, FRESH BROCCOLI, PINEAPPLE, CANDIED WALNUTS, TOASTED SESAME SEEDS.
PINEAPPLE, SERVED WITH A SMALL GARNISH OF STEAMED RICE, SERVED OVER STEAMED RICE, TOPPED WITH GREEN ONIONS. TERIVAK CHICKEN RICE BOWL 24—
hionl ol el i b PANKO—CRUSTED OR GRILLED SAND DABS 28 TENDER SLICED CHICKEN, TERIVAKI SAUCE, WHITE RICE TOSSED
GRILLED ASPARAGUS SPEARS $12 ) [s]%mfy mﬂ \[;ggglEcSAflE]}:lglfI:JR:IJEEBTL:I:‘T[:\:ASl:\(l:JEcESEI.IZ‘:AESNW\PIJTEI.II]GE WITH BROCCOLI, PEAS, & CARROTS. GRILLED PINEAPPLE GARNISH.
BALSAMIC DRIZZLE, SHAVED PARMESAN. : , : -

0% (ols op 26- STEAKS, LPBSTER, RIES

SZECHUAN GREEN BEANS APPENIZER 1+~ MOIST FLAKY PREMIUM SEABASS, TEMPURA BATTERED & b R DB 5L 8 U4, ol

FRENCH GREEN BEANS, SAUTEED IN SPICY SZECHUAN SAUCE,
TOPPED WITH CHOPPED PEANUTS. DEEP FRIED, FRENCH FRIES, HOUSE MADE TARTAR SAUCE, PREMIUM CHOICE, ALL-NATURAL, WITH NO ANTIBIOTICS.
SESAME AIOLI, AND HAWAIIAN COLE SLAW Q TOP SIRLOIN 36—

BRUSSELS SPROUIS 16~ AJAN GLAZED SAIMON 54—

OVEN-ROASTED, PAN-SEARED IN BACON GARLIC BUTTER, FRIED
TO A GOLDEN BROWN, TOPPED WITH FETA CHEESE, PINE NUTS.

SALAPS
THE HOUSE SALAD 15~

BUTTER LETTUCE, TOMATOES, APPLES, CROUTONS, CANDIED WALNUTS,

SHAVED MANCHEGO CHEESE, ISLAND POPPY SEED DRESSING.

ROASIED BEET SALAD 18-
SLOW-ROASTED BEETS, SERVED OVER BABY SPINACH, GOAT

CHEESE, HEIRLOOM CHERRY TOMATOES, CANDIED WALNUTS, FUJl TENDER SLICED CHICKEN BREAST, SAME PREPARATION.

APPLES, DRIZZLED WITH SWEET CHILI-DIJON DRESSING.
WEDGE SALAD WITH BAGON 18-

PAN-SEARED FILLET OF SALMON, SZECHUAN GLAZED, STEAMED JASMINE RICE,
GREEN BEANS SAUTEED IN ASIAN SAUCE, TOPPED WITH CHOPPED PEANUTS

MI POKE BOWL 26—

6 0Z. #1GRADE AHI TUNA, PREPARED POKE STYLE, STEAMED
JASMINE RICE, EDAMAME, MICRO GREENS, CHERRY TOMATOES.

SEAFOOD FETIUCGINE 56—

JUMBO PRAWNS, CLAMS, MUSSELS, SALMON, HALIBUT, ”
SEABASS, WITH GARLIC, BELL PEPPERS, TOMATOES, “Q

SPINACH, SERVED OVER FETTUCCINE PASTA, CREAM SAUCE.
MSO AVAILABLE AS GHICKEN FETIUCCINE. 78~

HABACHI SEARED AHI TUNA 58—

BACON, CARROTS, BLEU CHEESE CRUMBLES, ROQUEFORT DRESSING. SERVED RAW, ROASTED CORN, SEAWEED SALAD, JASMINE STEAMED

PANIOLO "GOWBOY" SALAD 2t

CHOPPED GRILLED CHICKEN BREAST, BACON, ICEBERG & ROMAINE,
CABBAGE, CORN, AVOCADO, GOAT CHEESE, CROUTONS, CANDIED WALNUTS,
TOMATOES, ALL CHOPPED AND TOSSED IN AN ISLAND SESAME DRESSING.

KONA GAESAR SALAD 19—

CRISP ROMAINE HEARTS, PARMESAN CHEESE,
ANCHOVIES, CROUTONS, CAESAR DRESSING.

RICE, WASABI AIOLI, PONZU SAUCE.

MAGADAMIA NUT GRUSTED HALIBUT 39—
PAN-SEARED TENDER HALIBUT, KONA MASHED POTATOES,
GRILLED FRESH VEGETABLES, MANGO BUERRE BLANC.

MISO-YAKI SEABASS 59—
SAKE, HOISIN, MISO, GINGER, & CITRUS GLAZED, JASMINE STEAMED
RICE, SERVED ON BUERRE BLANC SAUCE, SEAWEED GARNISH.

PROTEIN ADDS...(FOR ANY SALAD) <  [OBYER L 68~
u 10 0Z. LOBSTER TAIL, OVEN-ROASTED, DRAWN BUTTER, KONA

CHICKEN BREAST 7.-
3 GRILLED JUMBO PRAWNS 12.-
50Z. SLICED STEAK 16.-

STYLE AU GRATIN POTATOES, GRILLED FRESH VEGETABLES.
(SEE BIGGIE STEAK & LOBSTER UNDER STEAKS TO YOUR RIGHT)

SUSHI GRADE AHI TUNA, RARE, SLICED 14.-

SUBSTITUIE WOK FRIED RICE (FOR OTHER SIARCH) “4— SUB KONAS HUGE LOADED BAKED POIAIO 7-

6-7 0Z. FRESH SALMON FILLET 18.-

10 0Z. TOP SIRLOIN, SLICED, PORT WINE SAUCE,
FRESH VEGETABLES, FRENCH FRIES.

ONE POUND RIB EVE SIEAK 47—
RIB EVE'S FAMOUS FLAVOR, TEXTURE & MARBLING. SERVED
WITH GRILLED FRESH VEGETABLES, AU GRATIN POTATOES.

TERIYAKI STEAK 45—

TENDER CHARGRILLED 14 0Z, NEW YORK STEAK, SLICED,
TOPPED WITH TERIYAKI SAUCE, SERVED WITH STEAMED
RICE, GRILLED FRESH VEGETABLES.

GRILLED NEW YORK SIEAK 48— 4\

14 0Z. NEW YORK, LOADED BAKED POTATO, GRILLED FRESH
VEGETABLES, COGNAC PEPPERCORN DEMI-GLAZE.

FILET MIGNON 96—
10 0Z. CENTER CUT FILET MIGNON, AU GRATIN POTATOES,
GRILLED FRESH VEGETABLES, TROPICAL BEARNAISE SAUCE

bba BABY BACK RIBS
SLOW-ROASTED, CHARGRILLED BABY BACK RIBS,
SPICY ASIAN BBQ SAUCE, GRILLED FRESH VEGETABLES, FRIES.

5 RIB ORDER 29— 10 RIB ORDER 42.-

SIEAK & 10 0Z. LOBSIER TAIL 99—

100Z. TOP SIRLOIN STEAK, SLICED, WITH A

10 0Z. LOBSTER TAIL, AU GRATIN POTATOES, GRILLED FRESH
VEGETABLES, TROPICAL BEARNAISE SAUCE, DRAWN BUTTER.
(SUBSTITUTE 10 0Z. FILET MIGNON +18.-)

KONAS HUGE LOADED BAKED POTAIO 15—

FLUFFY, HAWAIIAN SALT SKIN RUBBED POTATO, SERVED WITH

BUTTER, CHEESE, SOUR CREAM, BACON, FRESH CHIVES.
TOPPED WITH SHREDDED ISLAND BBQ PORK ADD 6.-

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS, ESPECIALLY THOSE

W/ MEDICAL CONDITIONS. 18% GRATUITY ADDED TO TABLES OF 6 OR MORE. ALL CARD TRANSACTIONS WILL HAVE A 3.5% NON-CASH ADJUSTMENT FEE.




' THE HENRY 71-

MINT SPRIG, CRUSHED ICE. =
-

KONA BEE'S KNEES 15—
PREMIUM BARR HILL GIN, HONEY,
PASSIONFRUIT, LEMON, SHAKEN, SERVED
OVER CRUSHED ICE, ORCHID GARNISH.

N

%\7 'v,

>/ mA TA'S

w THE KONA LILIKOI MAI ThE 47

DON Q. PINEAPPLE INFUSED RUM,
N = MACADAMIA ORGEAT, DRY CURACAO,
¢ —_— LILIKOI FOAM TOPPING,

BILLY QUON MAI TAI 15—

OVERPROOF DARK RUM, ORANGE CURACAO,
ORGEAT, TROPICAL JUICES, SHAKEN, ON THE ROCKS,
MAHINA DARK RUM FLOAT.

FROZEN WATERMELON MAI ThI 14—

ASSORTED RUMS, WATERMELON, CITRUS,
HAWAIIAN DARK RUM FLOAT, FRESH ORCHID GARNISH.

KONA 1944 17-
JAMAICAN RUM, WHITE RUM, HOUSE MADE ORGEAT, LIME JUICE,
ORANGE CURACAO, SERVED OVER CRUSHED ICE.

THE MAUNA KEA'S FAMOUS “FREDERICO” WAS FAMOUSLY

{  RENAMED THE "HENRY" AT JAMIE & HENRY'S WEDDING ON
THE BIG ISLAND OF HAWAII, KONA, IN 2022. COCONUT RUM,
WHISKEY, FRESH LIME JUICE, PASSION-GUAVA-COCONUT,

\E"’ﬁﬁ
BOOZY ISLAND MILKSHAKE 18-

VARIETY OF LIGHT & DARK RUM WITH ISLAND
FRUIT FLAVORS, MIXED WITH MARIANNE'S
RICH VANILLA ICE-CREAM, WHIPPED CREAM
TOPPING. AVAILABLE "NON B00ZY" $15.-

LSO ENJOY AS A SHAVE IGE! N %2

NINoSAS $6.75
CHOIGE: OF. CRANBERRY, RASPBERRY. PASSION
FRUT, GUAVA, MANGO, BLOOD ORANGE

WINES B TE GLASS
HOLSE SELEGION. 11~ GLASS (34~ BOTILE

CHARDONNAY, PINOT GRIGIO, SAUVIGNON BLANC, ROSE,
CABERNET SAUVIGNON , PINOT NOIR

TESTAROSSA GHARDONNAY 15-/55-
SANTA LUCIA HIGHLANDS/MONTEREY

CARMEL ROAD GHARDONNAY 13—/47- Q’
MONTEREY c“ “

KAL HART GHARDONNAY 14-/%49-
MONTEREY
ROMBAUER SAUVIGNON BLANG 15-/47-
NAPA

). VINEYARD PINOT GRIS 14-/49-
RUSSIAN RIVER

ANGELS & GOWBOYS ROSE 15-/47-
SONOMA

MORGAN PINOT NOIR 18-/65-
SANTA LUCIA HIGHLANDS

SEAGLASS PINOT NOIR 12-/41-
CENTRAL COAST

UBERTY SCHOOL RESERVE GABERNET 15-/%47-
PASO ROBLES

OV ZINFANDEL. 12-/%42- 10DI

). LOHR GABERNET 15—/47— GENIRAL GOASI
3/2 eoTTLES

JUSIIN GABERNEI SAUVIGNON 2020 §52-

ROMBAUER CHARDONNAY 2075 37~

COCIKTAITILS

FROM THE ZEN DEN

‘CORNER QF NOW AND FOKEVEK'

ol
%;// Gl CHl 17-

S _7 VODKA, PINEAPPLE JUICE, CREAM
N 4 1
N A

f«,qi ol

OF COCONUT, WELL-SHAKEN,
SERVED OVER CRUSHED ICE.

EVIS PRESIEY 17- ,

FOUR ROSES KENTUCKY STRAIGHT BOURBON, MAPLE
SYRUP, LEMON BITTERS, ST. GERMAINE, CARPANO
ANTICA, DRY ORANGE, LUXARDO CHERRY.
BARREL-AGED TWO WEEKS!

" GONE COCONUTS 18-
COCONUT RUM, KONA'S OWN PINA
COLADA MIX, DARK RUM, PERNOD,
. FRESH CITRUS, HOUSE MADE

™ MACADAMIA ORGEAT, CRUSHED

- |CE, FLAMING SUGER CUBE!

comm VS 1=

SHOUISIDE 16~
CUCUMBER INFUSED GIN, FRESH CUCUMBER, MINT, SIMPLE SYRUP,
FRESH CITRUS, SERVED UP, DEHYDRATED CUCUMBER.

MARGARITAS 15— YOUR CHOIGE OF...

Vi | AGAVE, FRESH CITRUS, DRIED LEMON.

STEAK & SEAFOOD
*MONTEREY; CA -

Tiki Glassware available for
sale in The KONA Gift Gallery.

" S AN SLURGER 17

COCONUT RUM, TANGERINE r
LIQUEUR, STRAWBERRY, FRESH
CITRUS, TOASTED ALMOND SYRUP..

BIG SUR SUNSET 17-
BLANCO TEQUILA, MEZCAL, AGAVERO
LICOR DE TEQUILA, PASSION FRUIT, SPICY

THE BIG ISLAND BOWL 39—

100 PROOF RUM, WHITE RUM, ALMOND ORGEAT,
PASSION FRUIT, COCONUT, MANGO, FRESH
CITRUS JUICES, VOLCANO FLAME GARNISH.

CHAMPAGNE/SPAR I LING

MOET & CHANDON MINI 187ML BOTILE 14—

JP GHENET BRUT 187ML BOTILE 12—

LA MARGA PROSECCO (6LASD) 11.

BAILLY LAPIERRE RESERVE, FRANCE 1/2 BOTILE 28.
PIPER HEIDSICK, FRANCE HALF 58. / FULL 105
VEUVE CLIQUOT, FRANCE FULL &8.

JON FRU 2
Y AT 4 N “‘b IATINGER BRU, FRANGE FULL 80 A

AGAVE, OVER ICE, BLACK LAVA SALT.

GUAVA MASH 15-

VODKA, ORANGE LIQUEUR, FRESH CITRUS, GUAVA,
SERVED UP IN A MARTINI GLASS, DEHYDRATED LEMON.

OAXACA OLD FASHIONED 14—

REPOSADO TEQUILA, MEZCAL, SMOKED,
AGAVE NECTAR, HOUSE MADE BARREL AGED BITTERS OVER
ONE BIG ICE SPHERE, DEHYDRATED ORANGE.

PREMIUM DRAET BEERS

16 02. PIl.-
NORTH GOAST SCRIMSHAW PILSNER 457, ABV

CORONADO "WEEKEND VIBES" IPA 6.87% ABV

ALMANAG HAZY IPA 617 ABV

LAGUNA BAJA 57 ABV
DARK AMBER.

BOTTLES & CANS
MAI TAI IPA ALVARADO SIREET BREWERY 16 0Z. 6.5% 10—
WEIHENSIEPHANER HEFE WEISSBIER 547 71—

SEASONAL SOUR (ASK YOUR SERVER) 11-
ESIRELLA (NON ALGOHOLIC BEER) 6.5—
GORONADO PALM SWAY IPA 657 AVB 7-
OLD RASPUIIN SToUT 907% 8.5~

SINGERE GIDER (HARD DRY) 5.9% 8.5

CORONADO ORANGE AVE WIT 5.2% 7~
MODELO 44 ABV 120Z. 8-
OTHER BROTHER BEER GO. (CHANGED SEASONALLY). 8-

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS, ESPECIALLY THOSE
W/ MEDICAL CONDITIONS. 18% GRATUITY ADDED TO TABLES OF 6 OR MORE.  ALL CARD TRANSACTIONS WILL HAVE A 3.5% NON-CASH ADJUSTMENT FEE.

> 26RO PR

OOf

YOU GAN "UN—ZERO PROOF' YOUR DRINK BY ADDING
A SHOT OF YOUR FAVORITE WELL SPIRITS. 5-

JUNGLE LOVE 85—

GUAVA, FRESH SWEET & SOUR MIX, SPARKLING WATER,
DEHYDRATED LEMON.

VIRGIN PINA COLADA 11-
KONA'S PINA COLADA MIX, PINEAPPLE JUICE, FRESH CITRUS, FRESH PINEAPPLE &
CHERRY GARNISH. SERVED OVER CRUSHED ICE.

HAWAIIAN DREAM 8.5—
LEMONADE, GINGER, DEHYDRATED LEMON, SPLASH OF GINGER ALE.

TSUNAMI GOOLER 8.5

PINEAPPLE JUICE, SPICY AGAVE, SODA, FRESH CITRUS, SERVED OVER
CRUSHED ICE.

MAMBO TIME 85—

MANGO, CHAMOY, FRESH CITRUS, AGAVE, LEMONADE, SPARKLING WATER,
DYHYDRATED LEMON. CHILI SALT RIMMED.

BREWED IGED TEA OR LEMONADE WITH FLAVORS 6.-

CHOICE OF GOURMET SYRUPS ... GUAVA, CRANBERRY, RASPBERRY,

BLOOD ORANGE. (ONE FREE REFILL)
Pii0-20- =00 00001050 - 070

BOTTOMIESS BEVERAGES 5-
COKE, DIET COKE, SPRITE, MR. PIB, ORANGE, LEMONADE, FRESHLY
BREWED ICED TEA, ARNOLD PALMER, KONA ROAST COFFEE

ABITA CRAFT ROOT BEER (BOTILE) 6

ROOT BEER FLOAT 12-

PREMIUM VANILLA ICE-CREAM, SERVED WITH
A BOTTLE OF ABITA CRAFT ROOT BEER.

RICH VANILLA MILKSHAKE 14—
3 SCCOPS OF MARIANNE'S RICH VANILLA ICE CREAM,
HAND-BLENDED, TOPPED WITH WHIPPED CREAM.

GINGER BEER (BTL) 6-

LARGE BOTTLED WATER 8-
SPARKLING OR STILL



