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BHD 7Ly 23V NER Fresh Mint-flavored Peach HrEtE R Rk Bk
MAEEY N— 7D ay 7 &I+ Marcerated Citrus and Herbs HIBREBE 2
I— 7Lk Yoghurt EZ%

IME R ZA) — Hibiscus Jelly BEHIERE
TIV—I BT T Fruit Cocktail KEHER
~R)/ T~

VASNIPEAE S Soft Drinks BiEE AR
a—kb— Coffee Nk

X Black Tea fIx

XMAANNRKIT L) FEDRAEE R DEN— X E S ZH S E LT,



