

      BEEF 

Cheese Burger









110.000

Premium Aussie beef patties topped with cheese, 

tomato, fried onion & lettuce

Beef Fajitas









220.000

Sizzling slices of imported beef with onion & peppers. 

Served with tortillas, salsa, guacamole & sour cream

Szechwan Steak Stir Fry








220,000
Australian steak wok tossed with onion, peppers, mushroom, 

broccoli and a spicy Szechwan sauce served with steamed rice.

Rib Eye Fillet                            




250 gms  

295.000









350 gms    

395.000

Juicy imported steak cooked to your liking, served 

with wasabi mashed potato & fresh garden vegetables 

Porcini Steak









295.000
Grilled imported rib eye, over potato gratin & sautéed spinach, 

then topped with oven dried tomatoes & porcini mushrooms 
Béarnaise Steak









295.000

Grilled imported rib eye topped with spinach, 

asparagus & béarnaise sauce over potato gratin 

Garlic Steak









295.000

Rib eye pocket stuffed with caramelized garlic. 
Served with mashed potato & fresh garden vegetables.

Salt n’ Pepper Steak








 295.000

Rib eye coated in rock salt, black pepper then grilled 

& served with wasabi mash & bok choy.

Chateaubriand




 
200 gms


350.000

Grilled beef tenderloin served with pepper, 
 

400 gms


550.000

mushroom, mustard or béarnaise sauce

Fillet Mignon









360.000

Bacon wrapped tenderloin topped with caramelized red onion over 

wasabi mashed potato & served with grilled vegetables.      

Salt n’ Pepper Steak with King Prawns






395.000

Rib eye coated in rock salt, black pepper then grilled & served with 

wasabi mash & bok choy crowned with flame grilled king prawns
LAMB

Mongolian Lamb Stir fry








210.000

Tender lamb slices char-grilled and tossed with 

Asian spices & fresh vegetables 
        
Lamb Fajitas









220.000

Sizzling slices of Aussie lamb with onion & peppers. 

Served with tortillas, salsa, guacamole & sour cream
Lamb Shank









280.000

Braised lamb shank served with mashed potato & green beans 
Rack of Lamb









375.000

Rack of prime quality imported lamb. Served with 

mashed potato & mixed roasted vegetables. 
BREAD

Garlic Bread









   50.000
Lightly baked French bread smothered in garlic butter
Bruschetta









   50.000
Baked French bread topped with fresh tomato, garlic, basil & olive oil  


      
Malaysian Roti  Bread






   

   60.000
Malay style bread served with our own special curry dipping sauce 

Pita Bread & Dips







   
   65.000

3 home-made dips served with toasted pita bread






          SOUP

                  
   
   75.000



 
  Ask for our daily special




                    
 STARTERS
Oriental Wontons








75.000 
Crispy prawn & vegetable wontons served with a red curry sauce   

      
Crab Rolls









75.000
Crab & papaya wrapped in rice paper & served with sweet chili dipping sauce
Sugar Cane Shrimp








75.000    Minced shrimp spiced & wrapped around a stick of sugar cane to balance flavours
Vegetable Samosas








80.000
Filo parcels filled with curried vegetables

Vietnamese Spring Rolls








85.000
Traditional fried spring rolls rolled in lettuce & mint leaves  
Salt & Pepper Squid







 90.000
Tender squid coated in salt & pepper. 
Served with lemon & sweet chili sauce   
      
Peking Duck Rolls








90.000
Honey glazed duck rolls with hoisin sauce & spring onion

Jaspas Koftas









90.000
Minced kofta skewers with garlic, cumin, coriander & served with a minty yoghurt sauce   

Jaspas Mushrooms








90.000
Fresh mixed mushrooms in a black bean sauce topped with roasted tomatoes.   
Mexican Quesadillas








100.000
Soft flour tortillas filled with spicy chicken, tomato, salsa & cheese, pan fried & served with sour cream
Drunken Prawns




            

   

130.000

Beer braised tiger prawns served in a claypot with a traditional

dipping sauce of salt, pepper & fresh lemon.  

Goat Cheese Parcels






             

135.000

Goat cheese baked in filo pastry & served with tomato chili jam 

Sesame - Crusted Tuna





             


135.000

Fresh tuna coated in a Japanese sesame tempura, 

lightly fried & served with a wasabi mayo dip.
PASTA
Penne Arrabbiata







100.000

Short pasta tossed with garlic, bell peppers, 

mushrooms & an extra spicy tomato sauce.   
      
Spaghetti Alio - Olio Pepperoncino





100.000

Spaghetti cooked with olive oil, garlic & a touch of chili   

Fettuccine Pesto






    
100.000
Fettuccine tossed with basil pesto sauce 

& topped with freshly grated parmesan.   


Pasta Porcini








110.000
Penne pasta with cherry tomato & fresh basil infused in 

a mushroom cream sauce, topped with porcini mushrooms   



Spaghetti Bolognaise







110.000
Traditional beef sauce with spaghetti                               
Fettuccine Carbonara







110.000
Traditional favourite with bacon & shallots in a rich creamy sauce. 

Fettuccine Marinara







120.000
Fresh seafood & garlic tossed in a Sicilian 

tomato sauce, topped with grated parmesan.    

Fettuccine Garlic Prawns






120.000

Fettuccine tossed with fresh bay prawns in a garlic cream sauce

Fettuccine Salmon







130.000

Fettucine with fresh salmon & dill in a light cream sauce
Lasagna (beef/veggie)







125.000
Traditional layered pasta, served with salad






    POULTRY

Caribbean Chicken







185.000
Grilled chicken breast caramelized with 

five spice, rum, brown sugar & soya sauce   

Jaspas Chicken Fajitas







185.000
Sizzling fresh chicken strips with soft flour 

tortillas, sour cream, salsa & guacamole   

Chicken Saltimbocca







210.000
Sautéed chicken breast layered with parma ham,

in a fresh sage & white wine sauce

Four Cheese Parmigiana







210.000
Parmesan crumbed chicken breast fillet topped with grilled parma ham,
ricotta cheese, goat cheese & cheddar cheese served with salad & French fries.

  


   

   SEAFOOD

Jaspas Fish & Chips







195.000
Light wasabi breaded barramundi with mixed green salad, 

French fries & tartar sauce.  
Barramundi Fillet







210.000
Fire roasted fillet served with a mustard beurre blanc sauce

Salt & Pepper King Prawns






245.000
King prawns marinated with lemon, pepper & sea salt  flame grilled to perfection   

Grilled Salmon Steak







260.000
Fresh Norwegian salmon grilled 

& served with champagne caviar sauce   
3 Kings Thermidor







260.000       
3 king prawns served in a cream and cheese white wine sauce

   
VEGETARIAN

Vegetarian Burrito







150.000
Mexican flour tortilla filled with plenty of fresh vegetables, 

rolled with re-fried beans, served with Spanish rice & sour cream  

Vegetarian Fajitas







150.000
Sizzling fresh selection of garden vegetables with  

soft flour tortillas, sour cream, salsa & guacamole   


Eggplant Parmigiana







150.000
Layers of fresh eggplant baked with ripe tomatoes, 

topped with parmesan & mozzarella cheese 
Spinach & Lemongrass Risotto






150.000
Creamy Italian rice infused with fresh spinach 

& lemongrass  



    

PIZZAS (super thin 22cm)


170.000

#1.Margherita 

Crispy pizza base with fresh tomato, fresh mozzarella, 

fresh basil, cracked pepper & cheese

#2.Tropicana 


Crispy pizza base with ham, pineapple chunks & cheese 
#3.Garlic Seafood 

Crispy pizza base with assorted seafood in garlic, 

topped with cheese

#4.Parma Ham & Blue Cheese 



Crispy pizza base topped with Parma ham, 

fresh Mozzarella, blue cheese, caramelized onion, 

wild Rocquet, shallots & balsamic dressing & cheese

#5.Thai Chicken 

Crispy pizza base topped with marinated chicken breast strips 

(red Thai curry paste) baby bok choy, mushroom, red capsicum, 

coriander & cheese

#6.Anti-Pasto Veggie Delight

Crispy pizza base with roasted pepper, fresh 

mozzarella, marinated artichokes, kalamata olives, 

baby spinach & cheese. 

#7.The Mex

Crispy pizza base with chorizo sausage, chili con carne,

re-fried beans, Jalapennos, red & green peppers, fresh tomato 

salsa, guacamole, sour cream, corn chip & cheese.

#8.Sausage Supreme 

Crispy pizza base with chorizo, salami, pepperoni, 

sausage & cheese.
#9.Meat Lovers Supreme

Crispy pizza base with Koftas, sausage, bacon, grilled chicken, 

BBQ sauce & cheese

#10.Build Your Own 

Crispy pizza base with any 3 toppings & cheese

SALADS

Caesar Salad









100.000

Romaine lettuce tossed with a classic Caesar dressing,  
topped with parmesan, anchovies, crispy bacon & croutons  

Greek Salad









100.000

Cos lettuce topped with black olives, young feta cheese & fresh greens 
Cajun Chicken Salad








100.000

Cos lettuce topped with Cajun seasoned chicken & mixed bell peppers.     


      
BBQ Tuna Salad









110.000

Char grilled tuna on a bed of fresh garden salad & a chefs dressing.


      

Goat Cheese & Lentil Salad







120.000

Goat cheese melted over lentils, with asparagus & sliced beetroot.   


      

Green Papaya & Duck Salad







120.000

Shredded green papaya infused with Thai spices, topped with 

marinated duck, sweet chili sauce & fresh garden greens.   

Thai Beef Salad









120.000

Marinated strips of Aussie steak served with lettuce, mint, 

coriander, cucumber & bean sprouts topped with 

traditional Thai dressing.

Tuna Niciose Salad








120.000
Grilled tuna pieces tossed with crisp romaine lettuce leaves, 

green beans, kalamata olives, boiled egg, teardrop cherry tomatoes 

and chat potatoes.



Poached Salmon Salad








145.000

Poached salmon fillets topped with salsa 

& served on a bed of steamed spinach leaves.

Smoked Salmon Salad








145.000

Baby spinach with smoked salmon & honey mustard dressing   


    

Rocket, Blue Cheese, Pear & Walnut Salad





145.000
Fresh picked Aragula leaves, crumbled blue cheese, fine sliced pear 

and walnuts, drizzled with a light balsamic vinaigrette.






NOODLES

Bun Cha









100.000
Traditional tasty Vietnamese specialty with grilled pork strips, 

herbs, green salad, noodles, cucumber & chili fish sauce for dipping


Vietnamese Noodles








125.000

Choice of seafood or Aussie steak with a traditional 

My Xao noodles wok tossed with veggies 
Singapore Noodles








125.000
Mild spicy noodles tossed with shrimp, chicken, 

beef & Asian spices 

Udon Chili Prawns








125.000
Udon noodles tossed with grilled bay prawns, 

snow peas & sweet chili sauce   

Szechuan Noodles








125.000
Choice of lamb, pork or chicken 

DESSERTS
Sweet Dreams






     80.000
Toblerone chocolate triangle encased in a light crispy filo pastry 

topped with vanilla ice cream

Crème Brulée







      85.000
Warm custard with double crème topped with 

caramelized golden brown sugar

 Apple & Blueberry Crumble




      90.000
Fresh apples & blueberries baked under a layer of 

sweet crumble topping served with vanilla ice cream

Pavlova








      90.000
Meringue base filled with whipped cream & topped 

with fresh tropical fruit 

Ultimate Chocolate Sundae




      90.000
Chocolate mousse with chocolate brownie & vanilla, 

chocolate ice-cream drizzled with hot fudge sauce 

Banoffi Cake







      90.000
Caramel base cake with fresh bananas, 

caramel sauce, whipped cream & ice-cream

Mars Bar Cheese Cake





     110.000
Home made cheese cake full of Mars Bar chunks, 

served with vanilla ice cream

Chocolate Pudding





     110.000
Rich hot chocolate sauce encased in a light 

fluffy chocolate pudding

Sticky Date Pudding with Butterscotch Sauce
    110.000
A moist cake with shreaded dates covered in warm 

Butterscotch sauce & crème Fraiche

JASPAS LUNCH BUFFET 

145.000vnd

Includes free flow iced tea

Monday to Fridays 11.30 - 14.00

Buy any main meal 

(185.000vnd or over) from main menu, 

lunch buffet is included for Free
OPEN CHEESE TOASTIE

Our doorstopper toast topped with melted cheese) 

Chicken & Avocado







115.000

Ham & Tomato







115.000
Prawn & Avocado







115.000
Ham & Pineapple







115.000
Ham, Chicken, Avocado & Tomato





120.000




     PITA BREAD


      



       (Fresh pita pocket with a light Greek salad) 
Jaspas Chicken







120.000

Lamb Koftas








130.000

Smoked Salmon







140.000

BURRITO

(Served with Mexican rice, guacamole, sour cream)
Chicken








150.000

Beef









160.000

SANDWICHES




      (Served with fries)


B.L.T









110.000

B.A.T









110.000

Club Sandwich







125.000

Grilled Chicken







140.000

Grilled Steak








175.000

BURGERS




      (Served with fries)
Beef Burger








100.000

Cheese Burger







110.000

Bacon Cheese Burger






125.000

Breaky Burger







125.000

ASIAN

Bun Cha








100.000

Traditional North Vietnamese noodles dish

Thai Seafood Soup






120.000

Served with rice/noodles & herb salad.

Szechuan Noodles






125.000

Choice of lamb, pork or chicken

Vietnamese Noodles






125.000
Choice of seafood or Aussie steak with traditional 
My Xao noodles wok tossed with veggies

Singapore Noodles






125.000

Mild spicy noodles tossed with shrimp, chicken, 

beef & Asian spices

CONTINENTAL BUFFET  
125.000 

1.Pho ga/Pho bo/My xao






72.000

2.Pan cake stack, bacon with syrup




85.000

3.Crispy bacon & 2 eggs






85.000

Any style with hash brown & tomato
4.Omelette








85.000 

With any of these three fillings:
Ham, bell pepper, spinach, 

mushroom, onion, tomato, cheese & potato






5.Eggs benedict with hash brown & tomato



85.000 
LIGHT & EASY

Jaspas Doorstopper Toast






45.000

Served with jam & butter          
French Toast








75.000

Egg yolk soaked bread pan fried & dusted with icing sugar, 

cinnamon. Served with maple syrup & banana          
Open Toast Sandwich






75.000

Fresh sliced tomato & cheddar cheese.     
Jaspas Fruit Bowl







75.000

Seasonal fresh fruit served with natural yoghurt & honey   

Jaspas Muesli







90.000
Our own recipe with apple, apricot & fresh banana 

Croissants








90.000

2 delicious croissants stuffed with ham & brie cheese  

MEALS OF SUBSTANCE
for 155.000 you can have one 

“meals of substance” which includes the continental buffet

Mushroom Delight







100.000

Fresh garlic bread topped with sautéed mushrooms, 

oven roasted tomatoes & a thyme butter

3 Stack Pancakes







105.000
Blueberry filled pancakes with maple syrup 

& cinnamon or vanilla stack with sliced banana & maple syrup  

Huge Jaspas Omelette






110.000
4 egg omelette filled with up to 3 fillings from: 

ham, salmon, chicken, tomato, spinach, mushroom, onion, 

asparagus, brie cheese  

Stacks of Taste







125.000

Toasted Turkish bread topped with bacon, poached eggs, 

tomato & spinach, with our delightful tarragon hollandaise 

Trim & Tasty







 
125.000

Grilled Turkish bread with avocado, 2 eggs fried or poached, 

roasted tomato & seasoned asparagus          

Hanoi’s B.E.S.T







130.000
Bacon, eggs (any style), sausage and toast with 

hash browns & grilled tomato   
       
Benedicts Like No Other






140.000

Toasted homemade muffin & grilled tomato with either 

ham & asparagus or salmon & spinach served with a 

superb hollandaise 
Champagne & Sparkling

       











Glass
Bottle 

 (1/4 Bottle)
De Bortoli Sparkling, Australia

                        











120,000
465,000
Has yellow with greenish hues, tropical fruits, grapefruit and white peaches. The taste is fresh, 

balanced acidity, small and permanent bubbles, velvety and persistent finish..
Jansz Premium Cuvee N.V,  Australia (Tasmania)
 

840,000
A fine aperitif sparkling, very pale straw in colour, shows finesse and balance of 

Citrus and nut flavors. This Aussie “sparkle” has gained would wide popularity.

Taittinger Brut Reserve, France





2005,000
The nose exudes aromas of peach, white flowers and vanilla pod. This is a delicate 

wine with flavours of fresh fruit and honey.

Rose

Castano Monastrell Rosada, Spain


105,000
425,000
Old bush vine monastrell, this powerful rose has fruit and structure that leaves others in its wake

White Wine 




Concha Y Toro Sunrise Chardonnay, Chile

105,000
425,000

Bright yellow in colour, the nose shows some green apples and tropical fruit aromas such as 

Papaya and pineapple with hints of vanilla
Yalumba Pinot Grigio, Australia
                                           120,000
465,000

This wine shows wild flowers and peach nectar on the nose. The palate is generous 

with floral flavours of nashi pears, baked apple and lemon.

Yalumba 'Y' series – Australia



150,000   
590,000 

Unwooded chardonnay - hints of peach, melon, pineapple & lifted lemon zest
Allan Scott Sauvignon Blanc, New Zealand

150,000
590,000

Superbly clean crisp mouthy feel with steely gooseberry and citrus notes.



Pewsey Vale Riesling , South Australia



740,000
A hint of toast overlies the still intense lime and citrus fruit. Citrus dominant, lime peel and 

marmalade; finishing with a lemon drop crispness. 

Vasse Felix Chardonnay Margaret River, Australia                 765,000
Full, forward mixed berry fruit with a great fleshy mouthy feel, the richness of

Chocolate that leads well into an elegant finish with superb length.
Pighin Sauvignon Friuli Grave D.O.C., France                                          920,000
Bright straw yellow in colour with light golden green hues with a net scent of tomato leaves

Typical of this vine, with perfumes of wild green pepper and elder tree.

Chappellet Chardonnay, USA





945,000

An aromatic mélange of tangerine, pear and nutmeg greets the nose. Upon tasting, waves of 

rich pineapple and lemon are framed by a subtle layer of oak spice, with a round and lush palate, 

Pascal Jolivet Sancerre, France





980,000

A wine of style marked by richness, elegance and smoothness. This wine is powerful and 

presents a perfect balance.

House Wine    



Peppermint Grove Classic Dry White, Australia
100,000
400,000

A classic fresh Blend of Semillon, Sauvignon Blanc and unoaked Chardonnay. 

Full of fresh tropical fruit.

Red Wine





Glass         Bottle
    








 (1/4 Bottle)
Yalumba “Y Series” Cabernet Sauvignon, Australia 120,000
465,000 

It has orange chocolate and berry fruits nose, showing minty, leafy notes in the background. 

The palate is tightly structured with sweet mulberry and blackberry flavours.

Four Sisters Shiraz, Australia                                    130,000
530,000                                   

A spunky, classic Australian style, with blackberry, plum & spice on both the nose & palate 

but with soft tannins for a balanced wine which is ideal with a wide range of food 

Concha Y Toro Casillero Del Diablo Merlot, Chile
 140,000
550,000
Attractive Aromas of black plums, smoke, herbs and graphite notes hints 

of chocolate and spices, mouth filling texture, soft but well structured.

Alta Vista Malbec, Argentina



140,000
570,000 
Nice big, plummy nose, with touches of cedar and little notes of blueberry, 

very black fruit and plum driven.

Antinori Peppoli Chianti, Italy
        
                      165,000
655,000
A powerful, classic wine, full of raisin flavors, layers of wood, sweet tannins and perfumed, 

ripe black fruits...this is a big, firm wine. 

Allan Scott Pinot Noir, New Zealand           



715,000
A smoky well structured with aromas of cherries, raspberries and violets, focused wine with 

soft tannins and good acidity, giving the wine a long lingering finish

Tatachilla McLaren Vale Cabernet Sauvignon, Australia
790,000
A well structured medium body wine with layers of plump plum and blackberry fruits. 

Knappstein Cabernet Merlot, Australia                 


820,000
Classic Clare fruit, blackcurrant and savoury spice, fine tannins and a persistent finish 

Penley Estate Pinot Noir, Australia

          

920,000
Soft, round, fleshy flavours with the beetroot and plum theme continuing. Clean lingering 

flavours, soft and sweet, yet rich and strong. Some rich chocolate and coconut flavours 

also linger on the late palate.

Henschke Keyneton Estate Syrah Cabernet Merlot, Australia 1.425.000
Sweet lifted aromas of blackberries, plums, cassis and mulberries with hints of anise, cedar

and vanilla. Ripe sweet blackberry fruits on the lush, layered palate; complex with velvety

tannins, great concentration long and silky

Katnook Estate “Odyssey” Cabernet Sauvignon, Australia     1,950,000
A rich and complex expression of ripe fruit & oak matured tones. Dusty mulberry and ripe plum 

with subtle black olive fruits are enticingly infused with sweet vanilla bean, smokey & roasted 

mocha oak aromas

House Wine

Peppermint Grove Classic Dry Red, Australia
       100,000
     400,000
A blend of Cabernet and Merlot. Soft juicy Blackberry fruit, fine tannins and a smooth finish.
Cocktails









90,000 
Martini’s

Classic, Vodka, Lychee, Espresso, Rose

Margarita’s

Watermelon, Strawberry, Mango, Banana, Guava, Lime

Jaspas Daiquiri’s

Lime, Strawberry, Mango, Banana, Blood Orange,

Sour’s

Amaretto, Rum, Whisky, Apricot, Tequila

Iced Tea’s

Long Island with coke

Hanoi Long Island with cranberry juice

Aussie Long Island with orange juice

Mai Tai

Dark rum, Cointreau, Orange juice, Lime juice & Grenadine

Pina Colada

Bacardi, Malibu, Coconut, Pineapple juice & Cream

Mojito

Sagatiba Cachaca, Brown Sugar, Lime, Mint & Soda

Sangria




Jaspas special mix – sets the mood for a great night !

Jugs










250,000
Magarita, Daiquiri, Sangria, Iced Teas

House Spirits








  50,000
Grants whisky, Jim Beam Bourbon, Bacardi Rum, Bombay 

Sapphire Gin, Jose Cuervo Tequila, Captain Morgan Dark rum, 

Napoleon Brandy, Sagatiba Cachaca, Stolichnaya Vodka 

Standard









  65,000 

Jameson, Southern Comfort, Canadian Club, Jack Daniels
Premium









100,000 

Grey Goose Vodka, Glenfiddich 12yr, 

Woodford Reserve Bourbon 

Aperitif & Liqueurs







  70,000
Campari, Ricard, , Midori, Jagermeister, Frangelico, Cointreau, 

Amarula, Drambuie, Amaretto, Grand Marnier, Malibu, Kahlua, 

Tia Maria, Galliano, Sambucca, Midori

Single Malt Whisky







135,000
Talisker 10 yrs, Glenkinchie 10 yrs, Cao Ila 12 yrs, Clynelish 14 yrs, 

Balvenie 12 yrs, McCallan 12 yrs, Yamazaki 10 yrs 

Cognac, Port, Grappa

Hennessy & Otard VSOP







120,000
Hennessy XO









220,000
Ramos Pinto Tawny Port







   80,000
Grappa di Barolo Bussia







    65,000
Liqueur Coffee








   95,000
Jamesons, Tia Maria, Kahlua, Franjelico, Amaretto

Coffee & Chocolate (Decaf & skim milk available)
       40.000
Black coffee, Cappuccino, Flat white, Latte, Macchiato, 

Hot chocolate, Iced Coffee, Iced Chocolate
Espresso 





Single
       40.000








Double
        48.000
Tea








     40.000
Liptons, Earl Grey, English Breakfast, Green, Peppermint, 

Chamomile, Lemon, Iced Tea

100% Juices






     
Lemon juice, 







       35.000 
Watermelon, Pineapple, Orange




       45.000 
Other Juices






        38.000
Orange, Apple, Tomato, Peach

Mixed Juices                                                                            

Mega C: Orange, Grapefruit, Lemon, Honey



       50.000
Immune Boost: Ginger, Beetroot, Apple, Celery, Carrot

       60.000      

Milkshakes






        65.000
Banana, Strawberry, Coffee, Mango, Vanilla, Chocolate

Smoothies






     70.000
Breakfast Booster: Banana, Milk, Yoghurt, Honey, Oats, 

Berry Delight: Blueberries, Blackberries, Yoghurt, 

Apple Juice, Honey

Soft Drinks






        35.000
Coke, Sprite, Fanta, Diet Coke, Soda, Tonic, Ginger Ale

Mineral Water








Laska  500ml        38.000









 1.5 ltr
       58.000
                              



San Pellegrino
 250ml       58.000






 

 750ml    100.000

Beer

Tiger Draught 





                   38.000

Bottles:  

Larue Export







       40.000
Tiger



                                                                   45.000

Carlsberg







       45.000
Heineken


                                                                   50.000
Asahi



                                                                   58.000

Budweiser USA






       55.000
Czech Budweiser

                                                                   90.000          
Corona







     110.000
Stella Artois







     110.000
Fullers - London Pride






     110.000
Coopers - Pale Ale






     110.000
Guinness (surger can)





     135.000
