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MONDAY
(AFTER 5:00 PM)
BBQ BACK RIBS    

15.99

TUESDAY
~FISH & CHIPS!~

TWO 3 OZ. HOUSE-MADE KETTLE VALLEY 
AMBER BATTERED HADDOCK LOINS 
WITH COLESLAW & TARTAR SAUCE

9.99

WEDNESDAY
~APPY HOUR FROM 4 PM - 7PM!~

ALL APPETIZERS
 $4.00 OFF

THURSDAY
(AFTER 5:00 PM)

ANY SMALL PIZZA    
10.99

FRIDAY
ALL MARTINIS    

2.00 OFF

(AFTER 5:00 PM)
10 OZ. PRIME RIB STEAK WITH 

YORKSHIRE PUDDING & 
FRESH GRATED HORSERADISH

19.99

SATURDAY
(LUNCH 11 - 3)

6 OZ. NEW YORK STEAK SANDWICH 
with SAUTÉED MUSHROOMS & GARLIC TOAST

9.99

ALL VINTAGE WINE, BY THE BOTTLE
 $8.00 OFF

SUNDAY
~BURGER WITH A LOT!~

 8 OZ. PRIME RIB BURGER WITH BACON, 
MUSHROOMS, CHEDDAR, PICKLE, TOMATO, 

CRISPY ONION RINGS, FRIES & GRAVY 
9.99

PINTS OF SESSION ALE 
6.00

SPECIALS



POT STICKERS
Beef & Celery Gyoza Dumplings on Asian Dipping 
Sauce & Miso Drizzle				                  9.99
 

BRAISED ANGUS YORKSHIRES
Baby Yorkshire Puddings stuffed with Guinness 
Braised Local Angus Beef & Fresh Grated 
Horseradish                   		    	                          10.99

MONTE CRISTO SLIDERS
Four Egg-Dipped Mini Thininis with Cappicola, 
Swiss & Strawberry Crème Fraiche                             10.99

DRY RIBS
Hand Cut Crispy Pieces of Boneless Pork with 
Garlic, Salt & Cracked Pepper Seasoning	               9.99

FORNO BAGUETTE & DIPS
House-Baked Bread with Roasted Pepper Goat 
Cheese Dip & Fresh Basil Hummus           	              11.99

CALAMARI
Flash-Fried with Onion & Tzatziki	                   	  9.99

EDAMAME
Steamed and Tossed in Cracked Pepper & 
Sea Salt with Spicy Arrabiatta Sauce    	               9.99

POUTINE
Flash-Fried Shoestring Potatoes with Montreal 
Cheese Curds & Gravy		       	  		   8.99
~ Also Available with Yam Fries ~			    8.99

KETTLE VALLEY WINGS
1 lb. of Wings - Louisiana Hot, Chili Lime, Thai Peanut, 
Honey Chipotle BBQ or Salt & Pepper with 
Creamy Parmesan Ranch	     		              10.99

PRAWN PLATTER
Twelve Large Prawns sauteed in Virgin Olive Oil & 
Garlic with a Trio of Sauces	          		              10.99

BBQ PORK FINGER BONES
Individual Baby Back Ribs in our Honey Chipotle 
BBQ Sauce                                                                                 12.99

CHEESE BOARD
125 gr. of Chef Selected Cheeses, as available, 
Including - Oak Smoked Cheddar, Dill Havarti, 
Local Raw Milk Cheddar, Poplar Grove Tiger Blue & 
Happy Days Goat Gouda with House-Baked Baguette        	
						                               13.99

SPINACH & ARTICHOKE DIP
Served bubbling hot with Salsa & Fresh-Fried 
Corn Tortillas					                 10.99

MUSSELS BY THE POUND
Mussels in your choice of:
  •  Fresh Roma Tomato & Basil Marinara
  •  Okanagan Riesling & Garlic Cream
  •  Thai Red Curry					                12.99

Price + Applicable Taxes
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ARRIVALS



MIXED GREENS
Mixed Lettuce & Field Greens with our own 
Creamy Parmesan Ranch or Fresh Herb 
Vinaigrette Dressing      		  	            7.99
				       Starter Salad   5.99

CLASSIC CAESAR SALAD
Crisp Romaine Lettuce with Aged Parmesan, 
Roasted Garlic Dressing & Baguette Crustini                                                         	
						                 8.99
				         Starter Salad 6.50

SPINACH SALAD
Spinach Greens Topped with Roasted Local 
Walnuts, Seasonal Fruit & dressed with an 
Orange Vinaigrette			              9.99
				        Starter Salad  6.99

MEDITERRANEAN VEGETABLE 
SALAD
Mixture of Tomato, Bell Pepper, Kalamata 
Olive, Cucumber, Artichoke Heart & Red 
Onion tossed with Balsamic Vinaigrette 
& Feta Cheese          	     		          10.99
				        Starter Salad  6.99

At the Kettle Valley Station we endeavour to bring 
the best to the table. We feature locally grown 

organic produce, fresh BC Chicken Breasts & the 
Okanagan’s Finest Local Beef.  We are genuinely 

committed to sustainable, healthy products.  
If we can source it close to home, we do. 

The Good Stuff

Price + Applicable Taxes
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Make your Salad a Meal !
Add Smoked Salmon, Feta Cheese, 

a Garlic or Cajun Grilled Breast of Chicken or 
Eight Garlic or Cajun Style Prawns to any Salad - 3.99

THAI SHRIMP NOODLE SALAD
Crisp Romaine with Bell Peppers, Ice Shrimp, 
Cilantro, Cashews, Oriental Egg Noodles 
& Thai Dressing				          11.99

SOUTHWEST STEAK SALAD
5 oz. Grilled New York Steak, Mixed Greens, 
Crispy Tortilla Strips, Roasted Corn & 
Black Beans, dressed with a Chipotle 
Blackstrap Vinaigrette			        13.99

CHICKEN TACO SALAD
Tortilla Shell with Mixed Greens, Grilled 
Chicken Breast, Mixed Cheese, Hot Peppers, 
Black Olives, Sour Cream, Salsa & Parmesan 
Ranch Dressing	                                               12.99

We have been proudly using Zero Trans Fat 
Canola Frying Oil since 2005.

VEGGING OUT



GRILLED CHICKEN FAJITA WRAP
Spiced Breast of Chicken, Grilled Onions, 
Peppers, Lettuce, Tomato, Cheese & Guacamole	
		                            			               10.99

CAPPICOLA RUEBEN
Steamed Cappicola, Sauerkraut, KVS Sauce & 
Swiss Cheese on Toasted Russian Rye                 10.99

 

STEAK SANDWICH
6 oz. New York Steak with Sautéed Mushrooms 
& Garlic Toast				                12.99

QUESADILLA
Folded Flour Tortilla with Mixed Cheeses, Onions, 
Hot Peppers & Olives served with Sour Cream, 
Roasted Corn & Black Bean Salsa & Guacamole                              	
					     Lunch Size      8.99

Dinner Size   11.99

PHILLY CHEESE STEAK
Sliced New York Steak, grilled with Bell Peppers, 
Onions & Swiss Cheese on a Toasted Hoagie Bun	
		              				                13.99

BEEF DIP
Okanagan’s Finest Angus Roast Beef shaved & 
stacked on a Toasted Hoagie Bun 	             10.99

CHICKEN CLUBHOUSE
Two Slices of Extra-Thick Multigrain with Grilled 
Chicken Breast, Bacon, Lettuce, Tomato, Cheddar 
& Mayo					                 10.99

FISH & CHIPS 
House-made Kettle Valley Amber Battered 3 oz. 
Haddock Loin served with Coleslaw & Tartar 
Sauce 					         Two Piece 11.99
                                                              Additional Piece   5.99

CHICKEN FINGERS
Chicken Breast Strips with Honey Mustard, Plum, 
Honey Chipotle BBQ or Creamy Parmesan Ranch	
Dipping Sauce				                10.99

All Sandwiches, Wraps & Return Fare items are 
served with your choice of Fries, Chips & Salsa 

or a Cup of Soup

Price + Applicable Taxes
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Upgrade to Truffled Yukon Shoestring Fries, 
Yam Fries, Onion Rings, Greens, Caesar Salad 

or a Bowl of Soup - 1.79

Add Grilled Chicken Breast, Smoked Salmon 
or Chorizo Sausage -  3.99 

SANDWICHES & 
WRAPS

RETURN FARE



SUPERINTENDENT’S BURGER
Back Bacon & Cheddar				    10.99

SWISS MUSHROOM BURGER
Sautéed Mushrooms & Melted Swiss Cheese	 10.99

THE LOCOMOTIVE
8 oz. Beef Patty with Side Bacon & Honey Chipotle 
BBQ Sauce                                         			    11.99

CHEESE BURGER IN PARADISE
8 oz. Burger with Local Poplar Grove Tiger Blue 
Cheese				                 		  12.99

BBQ CHICKEN CHEDDAR BURGER
Grilled Breast of Chicken, Cheddar & House-made 
Honey Chipotle BBQ Sauce	                              10.99

WILD SALMON THININI
4 oz. Wild salmon Fillet Glazed with House-made 
Ginger Teriyaki Sauce, Grilled Pineapple, Lettuce, 
Tomato & Onion                                           		   11.99

LOUISIANA CHICKEN THININI
Louisiana Tempura-Fried Chicken & Creamy 
Parmesan Ranch                                            	   	 10.99

VEG HEAD THININI
BBQ Tofu, Sautéed Portobello Mushroom, swiss 
Cheese, Spinach, Tomato & Onion		               	11.99

GRECO CHICKEN THININI
Grilled Breast of Chicken brushed with Extra 
Virgin Olive oil, Tzatziki, Spinach, Feta 
& Sun-Dried Tomato					    10.99

SCHNITZEL VEAL THININI
Veal Schnitzel, Sauerkraut & Melted Swiss       10.99 

Thininis are Prepared on a Low-Carb, Whole Wheat 
Flatbread.  Burgers are extra lean Ground Prime 

Rib on a Rustic Burger Bun with Kettle Valley 
Burger Sauce, Lettuce, Tomato, Onion, Mayo & 
served with your choice of Fries, Chips & Salsa 

or a Cup of Soup.

The Good Stuff
At the Kettle Valley Station we endeavour to bring 

the best to the table. We feature locally grown 
organic produce, fresh BC chicken breasts & Canadian 

AAA or better beef.  We are genuinely committed to 
sustainable, healthy products.  

If we can source it close to home, we do. 

Upgrade to Truffled Yukon Shoestring Fries, 
Yam Fries, Onion Rings, Greens, Caesar Salad 

or a Bowl of Soup - 1.79

BURGERS 
& THININIS

Price + Applicable Taxes
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Wintwr 

GRILLED FILLET OF BARRAMUNDI
Finished with Lemon Caper Sauce, Rice & 
Seasonal Vegetables            	              	              18.99

BAKED BABY BACK RIBS 
Full Rack with House-made Honey Chipotle BBQ 
Sauce, Featured Potato & Seasonal Vegetables

19.99

VEAL SCHNITZEL 
Breaded Veal Scallop with Mushroom Sauce, 
Featured Potato & Seasonal Vegetables           14.99

NEW YORK CENTRE-CUT STEAK
8 oz. Centre-Cut Steak rubbed with Montreal 
Steak Spice with Grilled Mushrooms, Featured 
Potato & Seasonal Vegetables                                20.99

FORNO PARMESAN CHICKEN
Natural Double Breast of Parmesan Crusted 
Chicken, Baked in our Wood-Burning Forno Oven 
with Featured Potato & Seasonal Vegetables               	
             						                   16.99
                                              

Price + Applicable Taxes
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LASAGNA ROLLS
Spinach, Ricotta & Parmesan Cheese rolled in 
Fresh Pasta, baked in Tomato Sauce with Caesar 
Salad & Garlic Toast		        	               15.99

NEW YORK STEAK STROGANOFF
New York Steak Strips, Mushrooms & Red Onion in 
Sour Cream Gravy on Penné Pasta 	               14.99

MONGOLIAN STIRFRY
Seasonal Vegetables Stir-Fried with House-made 
Ginger Teriyaki Sauce, Naturally Sweetened with 
Pineapple & Topped with a Grilled Chicken Breast               	
						                    13.99

RED CURRY PRAWNS
Eight Tiger Prawns with Julienne Vegetables in Red 
Thai Peanut Curry Sauce & Coconut Milk           14.99

NEW YORK STEAK STIRFRY
6 oz. N.Y. Steak, ‘prepared to your taste’, sliced 
& served on top of Asian Vegetables Stir-Fried in 
Black Bean Sauce ~ Gluten-Free ~           	               14.99

Bowls are served on your choice of Coconut 
Basmati Rice, Steamed Oriental Noodles 

or Romaine Lettuce

DINING CAR

bowls & pasta

Add Eight Grilled Prawns, 
Poplar Grove Tiger Blue Cheese, 

or a Boat of Sautéed Garlic Mushrooms, 
Featured Potatoes or Seasonal Vegetables  - 4.99



Italian Ham
Capers   
Cappicola 
Artichokes
Smoked Salmon
Hot Peppers   
Pineapple   
Mozza   
Roma Tomatoes
Chorizo     
Grilled Chicken
Arrabiatta Sauce                                                                        

SICILIAN
Spicy Cappicola, Artichokes, Roma Tomato, 
Red Onions, Mozza & Parmesan on Basil Pesto

Large 18.99
					                   Small 13.99

HAM & PINEAPPLE
Tomato Sauce, Italian Ham, Pineapple & Mozza

Large  17.99 
Small  12.99

GRECO
Tomato Sauce, Roasted Peppers, Red Onions, 
Black Olives, Fresh Tomatoes, Mozza & Feta

Large  18.99    
Small  13.99

ALL MEAT
Canadian Ham, Chorizo, Milano Salami, Cappicola, 
Tomato Sauce & Mozza			   Large 19.99

Small 14.99

SMOKED SALMON & PESTO
Basil Pesto, Smoked Salmon, Red Onions, 
Capers & Mozza				    Large 19.99

Small 14.99     

FLORENTINE
Fresh Spinach, Mushrooms, Bacon, Feta, 
Tomato Sauce & Mozza	                             Large 18.99

Small 13.99

ARRABIATTA 
Grilled Chicken, Hot Peppers, Onions, 
Kalamata Olives, Spicy Tomato Sauce & Mozza         
						      Large 19.99

Small 14.99

LARGE PIZZA 		  14.99
Additional Toppings for Large - 2.00 

SMALL PIZZA                                                                     11.99
Additional Toppings for Small - 1.00

We strive to serve all our food hot & fresh. 
due to the limitations of our wood-burnng forno 

pizza oven, pizza will be served as prepared

Price + Applicable Taxes
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DESIGN YOUR OWN PIZZA

PIZZA FROM OUR
WOOD-BURNING FORNO OVEN

                   Ice Shrimp   
         Basil Pesto

Baby Potatoes 
                       Feta    

                Cheddar     
         Mushrooms  
            Anchovies   
            Red Onion
      Black Olives

Milano Salami
       Roasted Garlic
    Roasted Peppers

FORNO-OVEN 
PIZZA



Price + Applicable Taxes
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Penticton has two craft breweries 
& we offer brews from each

Cannery Brewing - 
Naramata Nut Brown Ale		              5.29

Tin Whistle Brewing - 
Kettle Valley Amber Ale                               5.29

Tours Available  - Ask your server for directions 
Also On Tap

Canadian
Okanagan Spring 1516

Sleeman Honey Brown Lager
Okanagan Spring Pale Ale

Grasshopper Wheat Ale
Tree Brewing Vertical Winter Ale

Guinness

from 4.79

Domestic Beer
Canadian
Canadian 67
Coors Light
Budweiser
Bud Light
Sleeman Clear
Blue
Kokanee
Miller Genuine Draft

Specialty Beer 
Corona
Alexander Keith’s IPA
Bud Light Lime
Guinness
Phillips Blue Buck
Kilkenny
Heineken
Hoegaarden
Dos Equis Ambar

from 4.99

Beer Tastings!
Try a 20 oz. Flight of Uniquely 
Crafted Seasonal Drafts for 

$6.29

Coolers
Smirnoff Ice
Mike’s Light
Mike’s Hard

Bacardi Breezers
Orange Smoothie 
Island Pineapple

Ciders 
Granny Smith Apple 
Extra Dry Apple
Raspberry
Peach
Pear
Grapefruit
Strong Bow
Dukes Cider

from 5.29

Try our “Session Ale”
Always Fresh & New!

~Market Price~

BEER & COOLERS
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PEACH CITY MARGARITA
Tequila, Triple Sec & Peach Slush
~Also Available in Lime & Strawberry ~
 
COCO LOCA
White Rum, Malibu, Coconut Milk & Pineapple Juice 
with Ice - “Marenge Anyone?” 

	
HAVANA DAY AT THE BEACH
Appleton Rum, Banana Liqueur & Lime Slush
 

MISS BEHAVEN
Vodka, Malibu, Pineapple & Orange Juice

	
CHANNEL CRUISER
Rum, Galliano & Passion Fruit Liqueur with
Pineapple & Orange Juice
 

OKANAGAN SUNSET
Golden Tequila & Apricot Liqueur with 
Peach Slush & Strawberry Purée 

  
BELLINI
Vodka, Peach Schnapps & Peach Slush drizzled
with Red Wine
 

CLASSIC SANGRIA
Red Wine, Brandy, Cointreau, Fresh Fruit & Juice
make this “the ultimate way to relax away the
afternoon”

PORCH SWING
Skyy Vodka, Pink Lemonade & 7-up served with
Crushed Ice

SINGLE SIZE- MIN. 1 OZ. POUR  FROM 5.79
SIPPER SIZE - 2 OZ. POUR FROM 7.29 

PITCHERS TO SHARE - MIN. 5 OZ. POUR  FROM 18.99

Great anytime you 
need something refreshing  

BEST LOVED

SIGNATURE MARGARITAS

MARGARITA ULTIMA
Cuervo Reserva de la Familia & Grand 
Marnier Cuvée du Centenaire rimmed with
Fleur de Sel served on the Rocks with Fresh
Squeezed Lime			              		    24.99

BULLDOG
Jumbo Cuervo Margarita refreshed with a 
Chilled Coronita		            	                10.99

                                                                                                           	



				  

Price + Applicable Taxes
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Minimum 2 oz. Pour

TRADITIONAL
Gin or Vodka with your choice of Olives, 
Pickled Onions or a Twist		           	 7.29

TOP SHELF MARTINI
Tanqueray Ten, Belvedere or Grey Goose 
with your choice of Olives, Pickled Onions 
or a Twist					              	 8.99

CHOPIN MARTINI
Polish Potato Vodka & White Vermouth	 8.99

BOMBAY BLUE
Blue Sapphire Gin & White Vermouth	         	 7.29

CHOCOLATE MARTINI
Espresso Vodka & White Creme De Cacao 
with a Chocolate Rim				    7.29

APPLE MARTINI
Skyy Vodka & Sour Puss Apple shaken 
with Ice					               	 7.29

HENDRICK’S QUINTA RUBAN
Hendrick’s Scottish Gin with a wee drop 
of Glenmorangie Quinta Ruban	              8.99

PENTICTOSMOPOLITAN
Absolut Mandarin, Grand Marnier, 
Cranberry & Lime Juice                                          6.29

RASPBERRY JOLLY RANCHER
Raspberry Vodka, Raspberry Sour Puss 
& Cranberry Juice			                6.29

ABSOLUT LAKE BREEZE
Absolut Mandarin shaken with 
Cranberry & Grapefruit Juice		              6.29

FRUIT FLY
Vodka, Cherry Brandy, Cranberry Juice 
& Berries 	                                                                   6.29

Minimum 1 oz. Pour

MARTINIS

MARTEENIES 



Price + Applicable Taxes

11/11

KNOB CREEK			                  
USA                                                                                         

AMRUT				                                         
INDIA                                                             
                                              
ABERLOUR A’BUNADH                   
SCOTLAND                                           
                    
GLENMORANGIE                                
QUINTA RUBAN 		               
SCOTLAND                                                 
    	
JAMESON’S                                           
IRELAND	                                                
                                                                       
GLENFIDDICH 15 YR. SOLERO    
SCOTLAND                                               
                           
CROWN ROYAL BLACK                                       
CANADA			                        

BUSHMILLS 10 YR. MALT               
IRELAND                                               
 
LAPHROAIG QUARTER CASK         
SCOTLAND                                             

MAKER’S MARK                                     
USA
    	
GENTLEMAN JACK                           
USA			                                        
                                                
FORTY CREEK 
BARREL SELECT                                  
CANADA              	                                      
                          
BALVENIE DOUBLE WOOD           
SCOTLAND                                                                              

PENDERYN                                            
WALES                                                          

Whisky is a Study in Styles that have a 
Little Something for Everyone.  

From the Inherent Sweetness of 
Canadian Rye, to the tight citrus notes 

of  Irish Whisky, to the Raw Oak of 
Bourbon and the Peat of Laphroaig...

Take a Journey in a Dram of Any of these 
Fine Spirits. 

6.29 - 1 oz.
   9.99 - 2 oz. 

7.99 - 1 oz.
12.99 - 2 oz. 

6.99 - 1 oz.
10.99 - 2 oz.
                           

7.59 - 1 oz.
11.29 - 2 oz.

5.29 - 1 oz.
7.99 - 2 oz.

 
6.29 - 1 oz. 
9.99 - 2 oz.

6.29 - 1 oz.
8.99 - 2 oz.

    	
6.29 - 1 oz.
8.99 - 2 oz.

                                                
6.99 - 1 oz.                           

10.99 - 2 oz. 
                          

6.29 - 1oz.
8.99 - 2 oz.                                                     

6.29 - 1 oz.
8.99 - 2 oz.

5.29 - 1 oz.
7.99 - 2 oz. 

6.99 - 1 oz.
10.99 - 2 oz.

8.99 - 1 oz.
13.99 - 2 oz.

WORLD 
WHISKYS
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A Selection of Lower Alcohol & Smaller pours that 
Deliver...All the Taste & More.

As well as Hand-Crafted Non-Alcoholic Choices.

ESPRESSO BAR

Cappuccino 				                                     3.99         
Latté			                                                                 3.99
Americano						          3.50
Espresso						          2.95
An Extra Espresso Shot		                                   1.00

FROM 4.75

Add a 1/2 oz. of Kahlua, Irish Cream, Metaxa, 
Sambuca or Grand Marnier  -  2.50

SLEEMAN CLEAR 
MOLSON CANADIAN 67

GROWERS SOFT PEAR CIDER 
MIKE’S LIGHT HARD LEMONADE

ITALIAN MOSCATO DELLE VENEZIE
Lightly, Sparkling Apéritif - 7% ABV               33.99/btl.
 
MOSELLAND ARS VITIS RIESLING 
8.5% ABV		                                                     7.99 - gls.
					                   21.99 - ½ ltr.
                                                                                           33.99 - btl.

WINES

O’DOUL’S AMBER	 			       3.75         
BECK’S DEALCOHOLIZED  	                                 3.75
  

VERY BERRY BELLINI
Peach Slush Loaded with Antioxidant Berries & 
Topped with Pomegranate Syrup 			       6.99

JAMAICAN GINGER BEER SHANDY
Crisp Ginger Beer & Odouls Amber in a Frosty Glass                                                                                                  	
						                         4.99

NON-ALCOHOLIC 
COCKTAILS

CHOICES

BEER & CIDERS

HOT BEVERAGES

NON-ALCOHOLIC BEER



WINTER 
WARMERS

Price + Applicable Taxes
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Your Choice 
Single Size 1 oz. Pour 4.79
Sipper Size 2 oz. Pour 6.79

KA-BA-JA-VA
Kahlua, Bailey’s, Jack Daniel’s, Coffee 
& Whipped Cream

KVS COFFEE
Sambucca, Irish Cream, Coffee  & Whipped Cream

CHAI SPICED BLACK TEA
Amarula Cream & Vanilla Schnapps

MEXICAN CHOCOTAL
Hot Chocolate with Kahlua, Fireball 
& Tequila, served with a Dark Chocolate 
Dipped Cinnamon Stick

POLAR BEAR
Peppermint Schnapps, Amarula Cream, 
Hot Chocolate & Whipped Cream

SHEILA’S IRISH COFFEE
Jameson’s, Kahlua, Coffee  & Whipped Cream, 
Drizzled with Irish Mist

BLUEBERRY TEA
Amaretto, Grand Marnier, Earl Grey Tea 
& Lemon

NUTTY MONK MOCHA 
Frangelico, Coffee, Hot Chocolate 
& Whipped Cream

MINI DESSERTS
A Selection of Classic Mousses, Cheesecakes, 
Gelati & Custards	                                                             
						              3.29 each
                                                            Sampler of 3 for 7.99

FORNO APPLE CRUSTINI 
Puff Pastry with Granny Smith Apples, 
Cinnamon & Demerara Sugar topped with 
Almond Streusel served Hot from the 
Forno Oven with Vanilla Bean Gelato	      6.79

DESSERTS




