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Brunch served 10am till 12pm
Eggs Benedict- A toasted English muffin with grilled ham and
poached eggs finished with Hollandaise sauce. (537kcal) £12.95 GFR 

Eggs Royale-A toasted English muffin, with Scottish smoked salmon and
poached eggs finished with Hollandaise sauce. (479kcal) £12.95 GFR

Eggs Florentine- A toasted English muffin with sautéed fresh spinach and
poached eggs finished with Hollandaise sauce. (501kcal) £12.95 V GFR

French Toast- Your choice of toppings either Sweet- with berry compote 
and natural Greek yogurt or Savoury- with crispy bacon and maple 
syrup drizzle. (695kcal) £12.95 

A selection of Danish pastries and croissants served with butter and fruit
jam. (677kcal) £8.95 V

Small plates served from 12pm till 10pm
Sweet chilli, salt and pepper squid served with garlic mayonnaise and 
dressed rocket. (589kcal)  £9.95 DF LF

Roasted vegetable soup. (310kcal) £9 GF DF LF V VE

Honey and mustard glazed mini chorizo. (586kcal)  £9.95 LFR DFR

Lamb kofta with mint yoghurt. (766kcal) £9.95 GF DF LF

Homemade onion bhaji ,with a mango and lime chutney. (344 kcal) £9.00 
GF DF LF V VE



Sandwiches  served from 12pm till 10pm
All served in a sourdough rustica (254kcal) or a wholemeal sourdough 
rustica (256kcal) with side salad and tortilla chips £12.95 
option to swap tortilla chips to French fries for £1.95

Ploughmans , glazed ham, mature cheddar , pickled onions and 
homemade piccalilli. (560kcal) GFR *

Tuna mayonnaise and sweetcorn. (356kcal) GFR DF LF *

Blistered red pepper, smoked Hummus and rocket. (280kcal) 
GFR DF LF V VE *

4oz steak, glazed onions and Stilton. (525kcal) GFR DF LF 

Smoked salmon, avocado and cream cheese. (424kcal) DFR LFR GFR  

Burgers served 12pm till 10pm
Choose from either 6oz Aberdeen Angus beef (437kcal), Buttermilk 
Chicken breast (370kcal) or Moving Mountain patty V VE (306kcal) . All
served on a toasted burger bun, lettuce and tomato and served with
French fries and a side of coleslaw.  £18.95
GFR LFR DFR  

The Yorkshire – Crispy Bacon, blue cheese rarebit, crispy shallot. 
(620 kcal)

The Classic – Melted applewood cheese, homemade burger relish.
(480kcal)

The Warmer- Melted Spicy cheese, jalapenos, sriracha mayonnaise.
(510kcal)

Add Bacon - £1 extra



Pizza and Salads served 12pm till 10pm

Stone baked pizza base with grated mozzarella and a rich italian 
tomato sauce : GFR DFR LFR (687kcal)  £18.95 

The Meat Feast- Ham, salami, pepperoni, spicy meatballs. (564kcal)

The Hawaiian -Pineapple and prosciutto (480kcal)

The Veggie -Roasted vegetable, ricotta and bocconcini  (525kcal) V VER

The Pollo- BBQ glazed chicken, roasted mushroom,red onion 
and sweetcorn (310 kcal)

The Classic, Herb roasted tomato, mozzarella, oregano V VER (452kcal)

Classic caprese salad, basil, tomato and mozzarella with fresh rocket
 £12.95 (390kcal)  V GF

Caesar salad, crisp gem, boiled egg , focaccia croutons, Caesar dressing 
£12.95 (480kcal) V GFR 

Add Chicken £6 (245kcal)
Add Prawns £6 (302kcal)



Beer battered haddock, hand cut chips, mushy peas, homemade tartare
sauce and charred lemon £19.95 (955kcal) GFR DF LF

Steak au poivre , peppercorn sauce, hand-cut chips and cherry tomato.
£24.50 (1297kcal) GF DFR LFR

Trio of honey roasted pork sausage, pea fricassée, buttered mash,
caramelised onion gravy. £16.95 (909kcal) GF DF LF

Chargrilled aubergine moussaka, garlic flat bread. £17.95 (687kcal) 
GFR DFR LFR VER V 

Sweet chilli chicken skewer, naan bread, Tuscan salad and fries. £19.95
(732kcal) GFR DF LF 

3-egg omelette, add either ham, cheese or mushroom served with fries and
rocket salad. £14.95 (776kcal) GF DFR LFR VR VER

The Classics served from 12pm till 10pm

Pasta arrabbiata, spicy tomato sauce, spaghetti and fresh parmesan. £14.95 
(650kcal) GFR V 

Sicilian pasta, sun-dried tomatoes, olives and capers £14.95 (710kcal) GFR V 

Add Chicken £6 245kcal
Add Prawns £6 302kcal



Sides served from 12pm till 10pm

£4.50 per item 

Homemade coleslaw (375kcal) V VE LF DF GF

Homemade battered onion rings (384kcal) V VE LFDF

French fries (420kcal) V VE LF DF GF

Hand-cut chips (435kcal) V VE LF DF GF

Caesar salad  (292kcal) V VE DF LF GF

House salad with house dressing (186kcal) V VE DF LF GF

Desserts  served from 12pm till 10pm

The Royal Victoria sherry trifle £9 (652kcal) V

Chocolate mousse ,brownie pieces, white chocolate £9 (790kcal) V

Selection of ice cream and sorbets £8 (246kcal) GFR V VER

Duo of cheese and Biscuits, seasonal chutney £12 (710kcal) GFR V

Mango and pineapple Eton mess £9 (625kcal) GF V 



Out of hours menu served 10pm till
6am

Stone baked pizza £18.95

Salami (968kcal)
Margherita (904kcal) V
BBQ chicken (1145kcal)

Penang chicken curry with rice and naan bread £17.95 (882kcal) 
GFE DF LF

Sri Lankan vegetable curry with rice and naan bread £15.95 (789kcal) 
GFR DF LF V VER

Vegetable lasagne verde, garlic bread and salad £15.95 V (530Kcal)

Any of the sandwiches from the menu marked with a * £12.95

We add a tray charge to all room service orders of £5 per order.

V - Vegetarian
GF - Gluten free

GFR - Gluten free on request
VE - Vegan

LF - Lactose free
LFR - Lactose free on request

DF - Dairy Free
DFR - Dairy free on request

 
Please inform your server if you require any further allergy or dietary

information.
 

We work hard to ensure items marketed GF, LF and DF do not contain
those items. However, we cannot guarantee cross-contamination as

all food is prepared in the same kitchen.
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Sparkling

Bottega Spumante Brut Millesimato Veneto, Italy 
This Spumante mirrors the style and taste of a classic Prosecco,
delivering an exceptional flavour profile that's truly
reminiscent of the original. It stands out as an excellent choice.

Bottega Venezia Spumante Rosé Brut Veneto, Italy
A great Prosecco style sparkling rosé wine from Bottega.
Il Vino dei Poeti, a renowned brand, embodies the celebration of
life by poets, artists, and intellectuals who raise their glasses in
a toast with a sparkling wine.

Cyrus Brut Champagne, France 
A unique champagne, displaying nesse and lightness. On the nose,
yellow fruit notes appear on the palate, fresh fruits dominate,
and the Brut shows a delectably long finish.

Cyrus Rosé Champagne, France 
Mermuys Cyrus Rosé Champagne is produced by Les Roches Blanches,
a winery that began more than 20 years ago in 1994 with a young and
dynamic entrepreneur, Nicolas Gueusquin.

Taittinger Cuvee Prestige, Brut Champagne,France
The brilliant body is golden yellow in colour. The bubbles are discreet
yet lingering. The nose, very open and expressive, delivers aromas of
fruit and brioche. 

Moet & Chandon Reserve Imperial Extra Brut 
Champagne, France
The Moët et Chandon Brut Réserve Impériale is a blend of
Pinot Noir, Pinot Meunier and Chardonnay. It is an icon of
style and elegance with its soft, fresh body.

Veuve Clicquot Reserve Cuvee Brut Champagne, France 
This Cuvee Reserve is based on a blend of Veuve Clicquot Brut with
the expression, style and quality of Veuve Clicquot. The yellow label
reflects the luminous personality and the excellence of the wine growers.

125ml  £7
750ml  £30

125ml  £7
750ml  £30

750ml  £70

750ml  £80

750ml  £105

750ml  £110

750ml  £115

Rosé Wine

Zinfandel-Negroamaro, Lupo Nero Rosato Puglia, Italy
An Italian Rosato wine, crafted in southern Italy, presenting a 
beautiful pink hue. It's refreshingly fruity, featuring a hint of 
sweetness that elevates the essence of summer fruits.

Le Grand Duc Reserve Rosé Blush, vin de france 
This pale dry rosé has an aromatic nose of strawberry and red berry.
Made purely from Cinsault it is an easy drinking rosé with a fruity and 
elegant palate. Great with grilled meats and salads.

Garnacha Rioja Rosé, Bodegas Carlos Serres Rioja, Spain 
A wine made exclusively from Rioja Alta grapes, using the traditional 
free-run method. Fresh pink, clean and bright with aromas of red berries.
Light, fresh and pleasant in the mouth with a fruity nish, Ideal with pasta.

750ml  £38

175ml  £6.75
250ml  £8.75
750ml  £26.

175ml  £7.50
250ml  £9.50
750ml  £28.

Nozeco Special Edition Alcohol Free Fine Sparkling
Natural Grape Profile with Fine & Elegant Bubbles
Suitable for vegans
Guarantee Quality - Vegan
The Perfect Drink Made from Alcohol-Removed Wine.

125ml  £5
750ml  £27



White Wine
Lupo Nero Sicilia, Italy   
�,�Å�•�é�¾�¤�™���¬�Å���ä�©�¬�Ý���•�™�¾�¬�¤�©�ä�£�é�¾���Ž�¾�™�Å�•���Ë�£���$�‚�Ù�¤�‚�Å�™�¤�‚�¤���S�¬�Å�Ë�ä���$�Ù�¬�¤�¬�Ë�¤��
�‚�Å�•�����©�‚�Ù�•�Ë�Å�Å�‚�û���¤�Ù�‚�Ö�™�Ý�£���r�¬�ä�©���¬�ä�Ý���Ö�‚�¾�™���¤�Ë�¾�•���•�Ë�¾�Ë�Ù���‚�Å�•���‚���¤�™�Å�ä�¾�û��
�©�Ë�Å�™�û�™�•���‚�Ù�Ë�Ä�‚�¤���ä�©�™���õ�¬�Å�™���Ž�é�Ù�Ý�ä�Ý���õ�¬�ä�©���¤�Ë�Ù�¤�™�Ë�é�Ý���Ø�é�¬�Å�•�™���‚�Å�•
�ä�Ù�Ë�Ö�¬�•�‚�¾���£�Ù�é�¬�ä���£�¾�‚�ô�Ë�é�Ù�Ý���Ë�Å���ä�©�™���Ö�‚�¾�‚�ä�™�£

Kidia Estate Sauvignon Blanc Loncomilla Valley, Chile
���ä�ä�Ù�‚�•�ä�¬�ô�™���Ö�‚�¾�™���û�™�¾�¾�Ë�õ���õ�¬�ä�©���¤�Ù�™�™�Å���©�¬�¤�©�¾�¬�¤�©�ä�Ý�£���a�©�™�û���•�Ë�Ä�¬�Å�‚�ä�™���ä�©�™��
�•�¬�ä�Ù�é�Ý���‚�Ù�Ë�Ä�‚�Ý���Ë�£���¾�¬�Ä�™���‚�Å�•���¤�Ù�‚�Ö�™�£�Ù�é�¬�ä�¤���õ�©�¬�•�©���‚�Ù�™���Ä�¬�ú�™�•���õ�¬�ä�©���•�™�¾�¬�•�‚�ä�™��
�Å�Ë�ä�™�Ý���Ë�£���¤�Ù�‚�Ý�Ý�£���a�©�™���Ö�‚�¾�‚�ä�™���¬�Ý���£�Ù�™�Ý�©���‚�Å�•���ä�‚�Ý�ä�û�¤���õ�¬�ä�©���‚���•�Ù�¬�Ý�Ö�û���ä�™�ú�ä�é�Ù�™�£��

Viura Rioja Blanco, Bodegas Carlos Serres Rioja, Spain
�S�Ù�Ë�•�é�•�™�•���£�Ù�Ë�Ä���q�¬�é�Ù�‚���¤�Ù�‚�Ö�™�Ý���¬�Å���ä�©�™���V�¬�Ë�¸�‚�����¾�ä�‚���ô�¬�Å�™�û�‚�Ù�•�Ý���Ë�£
���Ë�•�™�¤�‚�Ý�����‚�Ù�¾�Ë�Ý���Z�™�Ù�Ù�™�Ý�£�����¾�™�‚�Å���‚�Å�•���Ž�Ù�¬�¤�©�ä���õ�¬�ä�©���‚���¾�¬�Å�¤�™�Ù�¬�Å�¤
�£�Ù�é�¬�ä�û���‚�Ù�Ë�Ä�‚�£���;�¬�¤�©�ä�¤���£�Ù�™�Ý�©���‚�Å�•���Ý�¬�¾�»�û���Ë�Å���ä�©�™���Ö�‚�¾�‚�ä�™���õ�¬�ä�©���‚��
�ô�™�Ù�û���Ö�¾�™�‚�Ý�‚�Å�ä���‚�£�ä�™�Ù���ä�‚�Ý�ä�™�£

Saint Marc Reserve Chardonnay, IGP Pays D'Oc 
Languedoc-Roussillon, France
�����õ�™�¾�¾�´�•�Ù�‚�£�ä�™�•�¤���£�Ù�™�Ý�©���õ�©�¬�ä�™���£�Ù�Ë�Ä���ä�©�™���Z�Ë�é�ä�©���Ë�£���#�Ù�‚�Å�•�™�¤��
�õ�¬�ä�©���¾�Ë�‚�•�Ý���Ë�£���Ù�¬�Ö�™���‚�Ö�Ö�¾�™�¤���Ö�™�‚�Ù���‚�Å�•���•�Ù�™�‚�Ä���£�¾�‚�ô�Ë�é�Ù�£

Pinot Grigio Delle Venezie, Casa Bottega Veneto, Italy
�;�Ë�•�‚�ä�™�•���‚�Ä�¬�•�Ý�ä���ä�©�™���Ù�Ë�¾�¾�¬�Å�¤���©�¬�¾�¾�Ý���Ë�£���a�Ù�™�ô�¬�Ý�Ë���‚�Å�•���Ž�Ë�Ù�•�™�Ù�™�•���Ž�û���ä�©�™��
���•�Ù�¬�‚�ä�¬�•���Z�™�‚�¤�����H�����q�™�Å�™���¬�‚���™�Å�¸�Ë�û�Ý���ä�©�™���Ö�Ù�Ë�ä�™�•�ä�¬�ô�™���™�Ä�Ž�Ù�‚�•�™���Ë�£���ä�©�™
���Ë�¾�Ë�Ä�¬�ä�™�Ý�£���,�ä�Ý���ä�™�Ä�Ö�™�Ù�‚�ä�™���©�é�Ä�¬�•�¬�ä�û���‚�Å�•���•�¬�ô�™�Ù�Ý�™�¤���õ�™�¾�¾�´�•�Ù�‚�¬�Å�™�•���Ý�Ë�¬�¾�Ý
�Ö�Ù�Ë�ô�¬�•�™���‚�Å���¬�•�™�‚�¾���™�Å�ô�¬�Ù�Ë�Å�Ä�™�Å�ä�£

Black Bird Sauvignon Blanc Hawkes Bay, New Zealand
���Å���™�ú�•�¬�ä�¬�Å�¤���Z�‚�é�ô�¬�¤�Å�Ë�Å�����¾�‚�Å�•���£�Ù�Ë�Ä���ä�©�™���)�‚�õ�»�™�Ê�Ý�����‚�û���Ù�™�¤�¬�Ë�Å���Ë�£��
�B�™�õ���}�™�‚�¾�‚�Å�•�£�����é�Ù�Ý�ä�¬�Å�¤���õ�¬�ä�©���¤�Ë�Ë�Ý�™�Ž�™�Ù�Ù�û�¤���Ö�‚�Ý�Ý�¬�Ë�Å���£�Ù�é�¬�ä
�‚�Å�•���¤�Ù�‚�Ö�™�£�Ù�é�¬�ä���‚�Ù�Ë�Ä�‚�Ý�£

Extraordinaires Sillages Albarino, France 
�H�Å�™���Ë�£���Z�Ö�‚�¬�Å�Ä�Ý���Ä�Ë�Ý�ä���•�¬�Ý�ä�¬�Å�•�ä�¬�ô�™���õ�©�¬�ä�™���õ�¬�Å�™�Ý���¤�™�ä�Ý���ä�©�™���#�Ë�Å�•�‚�¾�¬�™�é
�ä�Ù�™�‚�ä�Ä�™�Å�ä���‚�ä���ä�©�™�¬�Ù���ô�¬�Å�™�û�‚�Ù�•���¬�Å���S�é�¬�•�©�š�Ù�¬�•�¤���‚���Ý�Ä�‚�¾�¾���•�Ë�Ä�Ä�é�Å�™���¬�Å���ä�©�™
�Ý�Ë�é�ä�©���Ë�£���#�Ù�‚�Å�•�™�£�����™�¾�¬�•�¬�Ë�é�Ý�¾�û���Ä�Ë�é�ä�©�´�õ�‚�ä�™�Ù�¬�Å�¤���‚�Ù�Ë�Ä�‚�Ý���Ë�£���Ö�™�‚�•�©�¤��
�‚�Ö�Ö�¾�™�¤���¾�¬�Ä�™���‚�Å�•���‚�Ö�Ù�¬�•�Ë�ä�£

Domaine Tremblay Chablis Burgundy, France
�����•�¾�‚�Ý�Ý�¬�•���õ�¬�Å�™���Ä�‚�•�™���õ�¬�ä�©���ä�©�™���£�‚�Ä�Ë�é�Ý�����©�‚�Ù�•�Ë�Å�Å�‚�û���¤�Ù�‚�Ö�™�£���Z�é�Ö�™�Ù�Ž�¤
�Ù�™�£�Ù�™�Ý�©�¬�Å�¤�¤���•�¾�™�‚�Å���•�Ù�û���õ�©�¬�ä�™���õ�¬�Å�™���£�Ù�Ë�Ä���ä�©�™���Ä�™�•�‚�¾���õ�¬�Å�Å�¬�Å�¤���Ö�Ù�Ë�•�é�•�™�Ù
�$�™�Ù�‚�Ù�•���a�Ù�™�Ä�Ž�¾�‚�û�£

Domaine des Fines Caillottes Pouilly Fume Loire, France
�Z�ä�Ù�‚�õ�´�•�Ë�¾�Ë�Ù�™�•���õ�¬�ä�©���¤�Ù�™�™�Å���©�¬�¤�©�¾�¬�¤�©�ä�Ý�£���a�©�™���Ù�Ý�ä���Å�Ë�Ý�™���™�ú�Ö�Ù�™�Ý�Ý�™�Ý���‚�•�‚�•�¬�‚��
�£�¾�Ë�õ�™�Ù���‚�Å�•���ä�©�™�Å���Ù�‚�Ö�¬�•�¾�û���Ù�™�ô�™�‚�¾�Ý���£�Ù�é�¬�ä�¥���•�¬�ä�Ù�é�Ý�¤���Ž�¾�Ë�Ë�•���Ë�Ù�‚�Å�¤�™�¤���Ø�é�¬�Å�•�™���‚�Å�•��
�‚�Ö�Ö�¾�™�Ý�‚�é�•�™�£�������Ù�Ë�é�Å�•�¤�����Å���™�Å�ä�¬�•�¬�Å�¤���‚�Å�•���õ�™�¾�¾�´�Ž�‚�¾�‚�Å�•�™�•���Ö�‚�¾�‚�ä�™�£

Leon Boesch Riesling Alsace, France
���Ù�û�¤���•�¬�Ý�ä�¬�Å�¤�é�¬�Ý�©�™�•���‚�Å�•���•�™�¾�¬�•�‚�ä�™�¾�û���£�Ù�é�¬�ä�û�¤���ä�©�¬�Ý���V�¬�™�Ý�¾�¬�Å�¤�Ê�Ý���Ž�Ë�é�Ø�é�™�ä���Ë�£�£�™�Ù�Ý���‚
�ä�Ù�™�Ä�™�Å�•�Ë�é�Ý���Å�Ë�Ý�™���õ�¬�ä�©���Ë�Ù�‚�¾���Å�Ë�ä�™�Ý�£���V�™�•�Ë�¤�Å�¬���™�•���‚�Ý���Ë�Å�™���Ë�£���ä�©�™���Å�™�Ý�ä���õ�©�¬�ä�™
�¤�Ù�‚�Ö�™���ô�‚�Ù�¬�™�ä�¬�™�Ý���¬�Å���ä�©�™���õ�Ë�Ù�¾�•�¤���V�¬�™�Ý�¾�¬�Å�¤���Ö�Ù�Ë�•�é�•�™�Ý���Ý�é�Ö�™�Ù�Ž�¤���¤�‚�Ý�ä�Ù�Ë�Å�Ë�Ä�¬�•���õ�¬�Å�™�Ý�£

175ml  £6.75
250ml  £8.75
750ml  £26.

175ml  £7.50
250ml  £9.50
750ml  £28.

175ml  £8.00
250ml  £10.50
750ml  £30

Le Grand Duc Reserve Colombard Sauvignon, France
�����Ž�¾�™�Å�•���Ë�£�����Ë�¾�Ë�Ä�Ž�‚�Ù�•���‚�Å�•���Z�‚�é�ô�¬�¤�Å�Ë�Å���¤�Ù�‚�Ö�™�Ý���Ù�™�ô�™�‚�¾�¬�Å�¤���£�Ù�™�Ý�©���‚�Å�•��
���™�Ý�ä�û���‚�Ù�Ë�Ä�‚�Ý���Ë�£���‚�Ö�Ö�¾�™���‚�Å�•���¾�™�Ä�Ë�Å�¤�£�Ë�¾�¾�Ë�õ�™�•���Ž�û���‚���Ý�ä�Ë�Å�™���£�Ù�é�¬�ä���ä�‚�Ý�ä�™���Ë�Å
�ä�©�™���Ö�‚�¾�‚�ä�™�£�������•�Ù�û���õ�¬�Å�™���õ�©�¬�•�©���Ö�‚�¬�Ù�Ý���™�ú�•�™�¾�¾�™�Å�ä�¾�û���õ�¬�ä�©���¤�Ù�¬�¾�¾�™�•���£�¬�Ý�©���‚�Å�•��
�Ý�™�‚�£�Ë�Ë�•���•�¬�Ý�©�™�Ý�£

175ml  £8.50
250ml  £11
750ml  £32

175ml  £9
250ml  £11
750ml  £33

750ml  £70

750ml  £45

750ml  £57

750ml  £65

750ml  £35

750ml  £40



�V�™�•���r �¬�Å�™
�}�¬�Å�£�‚ �Å�•�™�¾� �́B�™�¤�Ù�Ë�‚ �Ä�‚ �Ù�Ë�¤���;�é�Ö�Ë���B�™�Ù�Ë���V�Ë�Ý�Ý�Ë���S�é�¤�¾�¬�‚ �¤���,�ä�‚ �¾�û
�)�‚�¬�¾�¬�Å�¤���£�Ù�Ë�Ä���ä�©�™���•�™�™�Ö���Ý�Ë�é�ä�©���Ë�£���,�ä�‚�¾�û���;�é�Ö�Ë���B�™�Ù�Ë���Ù�Ë�Ý�Ý�Ë���Ë�£�£�™�Ù�Ý���¤�™�Å�™�Ù�Ë�é�Ý��
�Ø�é�‚�Å�ä�¬�ä�¬�™�Ý���Ë�£���•�‚�Ù�»���Ž�™�Ù�Ù�û���£�Ù�é�¬�ä���õ�¬�ä�©���‚���Ù�¬�Ö�™�Å�™�Ý�Ý���ä�©�‚�ä���Ë�Å�¾�û���ä�©�™���õ�‚�Ù�Ä�ä�©���Ë�£��
�A�™�•�¬�ä�™�Ù�Ù�‚�Å�™�‚�Å���Ý�é�Å���•�‚�Å���Ž�Ù�¬�Å�¤�£

�;�™���$�Ù�‚ �Å�•���� �é�•���V�™�Ý�™�Ù�ô�™���� �‚ �Ù�¬�¤�Å�‚ �Å� �́A�™�Ù�¾�Ë�ä�¤���#�Ù�‚ �Å�•�™
�U�é�¬�ä�™���Ù�Ë�Ž�é�Ý�ä���‚�Å�•���Ý�ä�Ù�é�•�ä�é�Ù�™�•�¤���û�™�ä���‚�ä���ä�©�™���Ý�‚�Ä�™���ä�¬�Ä�™���¬�Ý���Ä�‚�•�™���¬�Å���‚���Ä�Ë�•�™�Ù�Å
�£�Ù�é�¬�ä�û���Ý�ä�û�¾�™�£�������Ö�Ë�õ�™�Ù�£�é�¾���Ù�™�•���£�Ù�é�¬�ä���Å�Ë�Ý�™���•�Ë�Ä�Ž�¬�Å�™�Ý���õ�¬�ä�©���Ö�™�Ö�Ö�™�Ù���‚�Å�•���•�¬�Å�Å�‚�Ä�Ë�Å�£
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