
AND WELCOME TO J ITTLADA THAI  CUISINE.

Jittlada is the name of a Royal Palace in Bangkok 

where the Royal family currently resides. 

Thus, it is a fitting name for a restaurant that preserves 

the tradition of Thai cuisine. Thai cuisine appeals to a wide variety of tastes:

bitter, salty, sweet, sour, and hot.

It is a harmony of taste, color, and texture, 

achieved by blending herbs and spices to enhance natural flavors 

that appeal to the senses as well as the palate. 

A typical Thai meal consists of an assortment of 

curry dishes, soup, salad, vegetables, and dip sauces 

served simultaneously with plain boiled rice.

At Jittlada, you will experience

the very best of Thailand’s unique culinary

offerings from our award winning chefs.

We use only the finest ingredients and take the utmost care

to ensure that classic centuries old recipes 

are prepared and presented to perfection.

SINCE 1998



Ministry of Commerce, 

Royal Thai Government:

Authentic Thai Food
2000

Ministry of Industry,
Royal Thai Government:

Excellent Thai Restaurant
2009

American Express: 
Best Restaurant

2003

American Express:
Best Food & Beverage

2003

Tatler Indonesia:
Best Restaurant’s Guide

2008 - 2024

Ministry of Commerce, 

Royal Thai Government:

Thai SELECT 
2007 - 2025

AWARDS

NOW! Jakarta:
Best Asian Restaurant

2015 - 2018

Gourmet Jakarta:
Best Thai Restaurant 

2012

Trade Leaders Club:

29th International Award for Tourist,
Hotel and Catering Industry - Madrid Spain

2002



OUTLETS

@jittladarestaurant  |  @jittladagroup.id			   www.jittlada.com

T A N G E R A N GT A N G E R A N G

Waterfront 4 Unit L 09  |  T.  +62 21 2231 8653

the breeze, bsd city

LG. Unit F 20  |  T.  +62 21 3970 2762

bintaro jaya xchange mall 2

J A K A R T AJ A K A R T A

GF. Unit 72, 75A  |  T.  +62 21 4585 3680

summarecon mkg 5

LG. Unit 08 B & C  |  T.  +62 21 7278 1396

senayan city

GF. Unit FS G27  |  T.  +62 21 2948 8686

kota kasablanka

JITTLADA, SENAYAN CITY

JITTLADA, CENTRAL PARK

JITTLADA, KOTA KASABLANKA

JITTLADA, GRAND INDONESIA

JITTLADA, BXC MALL 2

JITTLADA, MKG 5

Lt. 3A Skybrige Unit FD 103-105  |  T.  +62 21 2358 0573

grand indonesia

LG. Unit 143-144  |  T.  +62 21 3878 9235

central park
Lt. 3 Unit 334 B  |  T.  +62 21 7592 0687

pondok indah mall 2

JITTLADA, THE BREEZE BSD

JITTLADA, PONDOK INDAH MALL 2

JITTLADA, PAKUWON MALL BEKASI

B E K A S IB E K A S I

UG, Unit UG-08  |  T.  +62 21 3871 1206

pakuwon mall bekasi
Lt. Ground No 23 & 24  |  T.  +62 21 5822 565

puri indah mall

JITTLADA, PURI INDAH MALL JITTLADA, CILANDAK TOWN SQUARE

GF. Unit B036 & 38  |  T.  +62 21 7592 0367

cilandak town square

JITTLADA, AEON MALL BSD

GF, Unit 18  |   T.  +62 21 2223 1017

aeon mall, bsd city



เม่ียงคำ�

Fresh spring greens with fried shrimp, 

peanuts, and herb sauce

MIANG KHAMMIANG KHAM

40.5

อาหารจานเริม่
APPETIZERAPPETIZER

0101

4 จิตรลดาอาหารไทย



กระทงทอง

Minced chicken, shrimp, and sweet corn 

served in crispy golden cups.

KRATONG THONGKRATONG THONG

45.5

บะหม่ีกรอบ

Deep-fried crispy flake rice noodles 

mixed with shrimp and sweet tomatoes.

CRISPY NOODLESCRISPY NOODLES

64.5

0202

0404

Golden fried fish cakes with red curry,

served with sweet chili sauce and cucumber.

65.5

ทอดมันปลา

FISH CAKEFISH CAKE

0303

A P P E T I Z E R 5
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เปาะเป๊ียะทอด

Deep-fried spring rolls filled with minced 

chicken, prawns, crab meat, and glass noodles.

SPRING ROLLSSPRING ROLLS

49.5

ทอดมันปู

Mixed of ground shrimp, crab and Thai 

herbs served with plum sauce.

CRAB CAKE CRAB CAKE 

49.5

0505

0606

0505 0606

6 จิตรลดาอาหารไทย



ทอดมันกุ้ง

Deep-fried shrimp cakes served

with plum sauce.

SHRIMP CAKESHRIMP CAKE

89.5

ไก่หอ่ใบเตย

Marinated chicken wrapped in Bai Toey 

(Pandan) leaves.

PANDAN CHICKENPANDAN CHICKEN

89.5

A P P E T I Z E R

0808

0707 0808

0707
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ซุป
SOUPSOUP

Famous Thai spicy and sour soup with prawn.

89.5

ต้มยำ�กุ้ง

TRADITIONALTRADITIONAL
SPICY SOUPSPICY SOUP
(TOM YAM GOONG)(TOM YAM GOONG)

09

8 จิตรลดาอาหารไทย



ต้มข่าไก่

Chicken soup with coconut milk 

and Thai herbs.

CHICKEN COCONUT CHICKEN COCONUT 
CREAM SOUPCREAM SOUP
(TOM KHA GAI)(TOM KHA GAI)

59.5

แกงจืด

Clear chicken soup with glass noodles, 

minced chicken, mushrooms, and garlic.

CLEAR SOUPCLEAR SOUP

59.5

S O U P

1010

1 11 1

ต้มยำ�โป๊ะเเตก

Traditional Thai spicy and sour clear 

soup infused with seafood and aromatic 

hot basil leaves. Serves 2-3 persons.

TRADITIONAL THAI TRADITIONAL THAI 
SPICY SOUR SOUPSPICY SOUR SOUP
(TOM YAM POTEK)(TOM YAM POTEK)

84.5

1212

Traditional Thai spicy and sour soup with 

seafood. Served 2-3 persons.

99.5

9
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สลัด
SALADSALAD

ส้มตำ�ไทย

Papaya mixed with cherry tomatoes,

string beans, peanuts, chili, and dried shrimp.

PAPAYA SALADPAPAYA SALAD

45.5

13

10 จิตรลดาอาหารไทย



S A L A D

1414

1515

ยำ�ปลาดุกฟู

Spicy mango salad with crispy catfish.

CRISPY CATFISH WITH MANGO SALADCRISPY CATFISH WITH MANGO SALAD 59.5

ยำ�มะม่วงกับปูน่ิม

Spicy deep-fried soft shell crab with mango dressing.

SOFT SHELL CRAB WITH MANGO SALADSOFT SHELL CRAB WITH MANGO SALAD 95.5

11
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สลัดปูน่ิมมายองเนส

Fried soft shell crab with mayonnaise.

MAYONNAISE SOFTMAYONNAISE SOFT
SHELL CRAB SALADSHELL CRAB SALAD

145.5

ยำ�ผลไม้กุ้งทอด

Fried shrimps with fruits and mayonnaise.

SHRIMP SALAD SHRIMP SALAD 

74.5

ยำ�ส้มโอ

Pomelo mixed with chicken, coconut, 

chili, and lime sauce.

POMELO SALADPOMELO SALAD

59.5

1616

1717

1818

12 จิตรลดาอาหารไทย



135.5
ยำ�เน้ือยา่ง

Grilled beef tenderloin with sliced lemongrass, 

kaffir lime leaves, and spicy mint sauce.

THAI BEEF SALADTHAI BEEF SALAD
ยำ�มะม่วง

Mango mixed with chili and lime juice.

MANGO SALADMANGO SALAD 49.5

ยำ�ผักบุ้งกรอบ

Crispy fried morning glory and prawn with chili sauce.

MORNING GLORY SALADMORNING GLORY SALAD 89.5
ยำ�วุน้เส้น

Vermicelli with squid, shrimp, and celery with spicy dressing.

VERMICELLI SALADVERMICELLI SALAD 90.5

19 20

21 22

S A L A D 13
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23

25

24

14 จิตรลดาอาหารไทย



S T I R - F R I E D

2424

2525

ผัด
STIR-FRIEDSTIR-FRIED

กุ้งราดซอสมะขาม

Deep-fried prawn with tamarind sauce.

TAMARIND PRAWNTAMARIND PRAWN

109.5

Pan-fried chicken with cashew nuts and 

dried hot peppers.

69.5

ไก่ผัดเม็ดมะม่วง

CASHEW NUT CHICKENCASHEW NUT CHICKEN

2323

ผัดทะเลน้ำ �พรกิเผา

Mixed seafood with chili paste, garlic and 

sweet basil.

SEAFOODSEAFOOD
PHUKET STYLEPHUKET STYLE

89.5

15
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เน้ือผัดพรกิไทยดำ�

Pan-fried beef with black pepper.

BLACK PEPPER BEEFBLACK PEPPER BEEF

115.5

2626

16 จิตรลดาอาหารไทย



S T I R - F R I E D

BLACK PEPPERBLACK PEPPER
SEAFOODSEAFOOD

Seafood with black pepper

with choices of:

• SQUID

• PRAWN

• SOFT SHELL CRAB

99.5

125.5

ผัดซอสพรกิไทยดำ�

165.5

ปลาหมึกยดัไส้ผัดพรกิไทยดำ�

Stir-fried stuffed squid with minced 

prawn filling on black pepper sauce.

BLACK PEPPER BLACK PEPPER 
STUFFED SQUIDSTUFFED SQUID

119.5

2727

2828

17
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SALTED EGG SEAFOODSALTED EGG SEAFOOD
ผัดซอสไข่เค็ม

Seafood with salted egg

with choices of:

• SQUID

• PRAWN

99.5

129.5

Seafood with hot basil leaves

with choices of:

• PRAWN

• SOFT SHELL CRAB

115.5

169.5

HOT BASILHOT BASIL
SEAFOODSEAFOOD

ผัดกระเพรา

2929

3030

18 จิตรลดาอาหารไทย



S T I R - F R I E D

GROUND MEAT GROUND MEAT 
WITH HOLY BASIL WITH HOLY BASIL 
(PAT GRA PAO) (PAT GRA PAO) 

ผัดกระเพรา

Minced meat with aromatic Thai holy basil

with choices of:

• CHICKEN

• ROAST DUCK

• BEEF

69.5

104.5

139.5

3131

Pan-fried chicken with sweet and sour sauce.

69.5

ไก่ผัดซอสเปรีย้วหวาน

SWEET & SOUR SWEET & SOUR 
CHICKENCHICKEN

3232

19
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ทอด
DEEP-FRIEDDEEP-FRIED

ปลาสามรส

Deep-fried whole fish topped with 

sweet, spicy and sour sauce.

THREE FLAVORS THREE FLAVORS 
SAUCE FRIED FISHSAUCE FRIED FISH

289.5/ Medium

309.5/ Large

*Live fish preparation may require an additional 20 minutes cooking time

3333

20 จิตรลดาอาหารไทย



ปลาสมุนไพร

Deep fried whole fish with Thai sweet fish 

sauce, served with Chaplu leaves, ginger, lime, 

peanut, lemongrass and chili.

FRIED FISHFRIED FISH
WITH THAI HERBSWITH THAI HERBS

299.5/ Medium

319.5/ Large

ปลากะเพรา

Deep-fried whole fish with crispy hot basil.

FRIED FISH WITH FRIED FISH WITH 
CRISPY HOT BASILCRISPY HOT BASIL

289.5/ Medium

309.5/ Large

*Live fish preparation may require an   

  additional 20 minutes cooking time

*Live fish preparation may require an   

  additional 20 minutes cooking time

3535

3434

21
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3636 เน้ือผัดกระเท่ียม

Pan-fried beef with garlic and pepper.

GARLIC BEEFGARLIC BEEF

164.5

22 จิตรลดาอาหารไทย



3737 ผัดกระเทียมพรกิไทย

GARLIC SEAFOODGARLIC SEAFOOD
กุ้งผัดพรกิเกลือ

Stir-fried prawns with garlic and chili.

PRAWN WITH PRAWN WITH 
GARLIC & CHILIGARLIC & CHILI

220.5

Fried seafood with garlic and pepper

with choices of:

• PRAWN

• SOFT SHELL CRAB

119.5

159.5

D E E P - F R I E D

3838

3737

3838

23
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จานน่ึง
STEAMEDSTEAMED
DISHDISH

*Live fish preparation may require an 

additional 20 minutes cooking time

Steamed whole fish with garlic, chili and lime.

289.5/ Medium

309.5/ Large

ปลาน่ึงมะนาว

STEAMED FISH WITH LIME STEAMED FISH WITH LIME 

3939
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ปลาน่ึงชอีิว้

Steamed whole fish with soy sauce.

STEAMED FISHSTEAMED FISH
WITH SOYWITH SOY

289.5/ Medium

309.5/ Large

*Live fish preparation may require an   

  additional 20 minutes cooking time

S T E A M E D  D I S H

4040

4141

ปลาหมึกน่ึงมะนาว

Steamed squid with garlic, chili and lime.

STEAMED SQUIDSTEAMED SQUID
WITH LEMON & CHILIWITH LEMON & CHILI

199.5
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ยา่งถ่าน
CHARCOAL CHARCOAL 
GRILLED GRILLED 

ซ่ีโครงเน้ือยา่ง

Marinated grilled ribs served with chef’s 

special sauce.

GRILLED RIBSGRILLED RIBS

285.5

4242
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245.5

ไก่ยา่ง

Marinated grilled chicken served with chef’s special sauce.

GRILLED CHICKENGRILLED CHICKEN 85.5
เน้ือยา่ง

Marinated grilled beef served with chef’s special sauce.

GRILLED SIRLOIN BEEFGRILLED SIRLOIN BEEF 145.5

Grilled Australian sirloin beef seasoned with spicy Thai herbs, served with sweet and sour sauce.

CRYING TIGER BEEF (SUEA RONG HAI)CRYING TIGER BEEF (SUEA RONG HAI)

C H A R C O A L  G R I L L E D

4343

4444 4545

เสือรอ้งไห้
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สะเต๊ะไก่ 

Marinated chicken satay served with peanut 

sauce and cucumber.

CHICKEN SATAYCHICKEN SATAY

69.5

ปลาหมึกยา่ง

Grilled squid served with a spicy 

and savory seafood dressing.

GRILLED SQUIDGRILLED SQUID

180

4646

4747

28 จิตรลดาอาหารไทย



สะเต๊ะเน้ือ

Beef satay served with peanut sauce.

BEEF SATAYBEEF SATAY

135.5

กุ้งสะเต๊ะ

Prawn satay served with seafood sauce.

PRAWN SATAYPRAWN SATAY

165.5

C H A R C O A L  G R I L L E D

4848

4949
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แกง
CURRYCURRY

แกงเผ็ดเป็ดยา่ง

Red duck curry with cherry tomatoes, 

sweet basil and lychee.

ROAST DUCK CURRYROAST DUCK CURRY

135.5

5050
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GREEN CURRYGREEN CURRY

Red curry with small eggplants

with choices of:

• CHICKEN

• BEEF

RED CURRYRED CURRY

House special thick curry with small eggplants

with choices of:

• CHICKEN

• BEEF

PANANG CURRYPANANG CURRY

แกงเขียวหวาน

แกงเผ็ด

แกงพะแนง

Green curry with small eggplants

with choices of:

• CHICKEN

• BEEF 

94.5

119.5

94.5

119.5

84.5

109.5

C U R R Y

5151

5252

5353
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ผัก
VEGETABLESVEGETABLES

ผัดผักบุ้ง

STIR-FRIEDSTIR-FRIED
MORNING GLORYMORNING GLORY

Stir-fried morning glory

with choices of:

• GARLIC

• SHRIMP PASTE

49.5

49.5

5454
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ถัว่ฝักยาวผัดกะปิ

Stir-fried long beans with prawns in spicy 

shrimp paste.

LONG BEANSLONG BEANS
WITH SHRIMP PASTEWITH SHRIMP PASTE

59.5

5555
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ยอดมะระผัดน้ำ �มันหอย

Stir-fried special vegetable with 

chili and garlic.

YOT MARAYOT MARA

59.5

ผัดแขนงกระหล่ำ�น้ำ �มันหอย

STIR-FRIEDSTIR-FRIED
BABY CABBAGEBABY CABBAGE

Sauteed baby cabbage

with choices of:

• SALTED FISH

• BEEF

49.5

59.5

ไข่เจียวปู

Thai special omelette with crab meat.

CRAB OMELETTE CRAB OMELETTE 

69.5

5656

5757

5858
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ผัดมะเขือยาว

Sautéed eggplant with garlic 

and soy sauce.

EGGPLANTEGGPLANT
WITH GARLICWITH GARLIC

54.5

ผัดบล๊อคโคล่ีกระเทียม

Sautéed broccoli with garlic.

BROCCOLI BROCCOLI 
WITH GARLICWITH GARLIC

59.5

Sautéed mixed vegetables in oyster sauce.

59.5

ผัดผักรวมมิตร

MIXED VEGETABLESMIXED VEGETABLES

5959

6060

6161
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ขา้ว
RICERICE

Fried Rice with tom yam 

paste and prawn.

69.5

ขา้วผัดต้มยำ�

TOM YAMTOM YAM
FRIED RICEFRIED RICE

6262
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ข้าวอบมะพรา้วออ่น เน้ือทอด

Fried rice served with deep-fried beef 

in a coconut shell.

FRIED RICE IN FRIED RICE IN 
COCONUT SHELLCOCONUT SHELL
(KHAO OHB MAPHOON)(KHAO OHB MAPHOON)

115

6363
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ขา้วผัดสับปะรด

Pineapple fried rice with shrimp.

PINEAPPLE FRIED RICEPINEAPPLE FRIED RICE 89.5

ข้าวคลุกกะปิ

Fried rice with shrimp paste topped with sliced egg, chili, 

dried shrimps and sliced green mango.

SHRIMP PASTE FRIED RICESHRIMP PASTE FRIED RICE 89.5
ขา้วผัดกะเพราซีฟูด

Seafood fried rice with hot basil leaves.

SEAFOOD FRIED RICESEAFOOD FRIED RICE 89.5

6464

6565 6666
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ข้าวผัดปู

Fried rice cooked with tender crab meat, carrot, spring onion.

CRAB MEAT FRIED RICECRAB MEAT FRIED RICE 64.5
ข้าวผัดปลาเค็ม

Fried rice with salted fish, egg and bean sprouts.

SALTED FISH FRIED RICESALTED FISH FRIED RICE 59.5

ข้าวผัดหน่ำ�เลียบ

House special olive rice with minced chicken, chili and 

Thai parsley.

OLIVE RICEOLIVE RICE 95.5 STEAMED RICESTEAMED RICE 20
ขา้วสวย

R I C E

6767 6868

6969 7070
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ก๋วยเต๋ียว
NOODLENOODLE

House special glass noodle with prawn.

99.5

กุ้งอบวุน้เส้น

GLASS NOODLE PRAWNGLASS NOODLE PRAWN

7171
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บะหม่ีไข่เค็ม

Fried glass noodles with salted egg and seafood.

SALTED EGG NOODLESSALTED EGG NOODLES 95.5

ก๋วยเต๋ียวเน้ือตุ๋น

Beef balls, tender beef slices, and steamed bean sprouts in rich spicy beef soup.

BANGKOK BEEF NOODLES SOUPBANGKOK BEEF NOODLES SOUP 119.5

N O O D L E

7272

7373
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ก๊วยเต้ียวต้มยำ�ทะเล

Noodles with seafood in spicy and sour soup.

SEAFOOD NOODLES SOUP SEAFOOD NOODLES SOUP 
(TOM YAM TALAY)(TOM YAM TALAY)

89.5

ผัดไทย

Fried rice noodles with bean sprouts, chives, bean curd and prawns.

THAI FRIED RICE NOODLESTHAI FRIED RICE NOODLES
(PAD THAI)(PAD THAI)

89.5

7474 7575
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เฉาก๊วย ลำ�ไย

Refreshing blend of longan, grass jelly, 

red bean, and sago seeds in coconut milk.

CHAO GUAYCHAO GUAY
LONGANLONGAN

45.5

ของหวาน
DESSERTDESSERT

ข้าวเหนียวทุเรยีนเสรฟิกับไอศครมีทุเนียน

Special homemade durian ice cream 

served with Thai glutinous rice.

DURIAN ICE CREAMDURIAN ICE CREAM
WITH STICKY RICEWITH STICKY RICE

74.5

Sweet ripe mango with glutinous rice.

60

ข้าวเหนียวมะม่วง

MANGOMANGO
STICKY RICE STICKY RICE 

7676

7777

7878
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รวมมิตร

Sweet corn, young coconut, jackfruit and 

arenga palm fruit with coconut milk.

THAI ICE MIX THAI ICE MIX 
(RUA MIT)(RUA MIT)

55.5

ไอศครมีมะพรา้ว

Freshly made coconut ice cream by 

Jittlada.

JITTLADA COCONUT JITTLADA COCONUT 
ICE CREAMICE CREAM

59.5

ฟักทองสังคยา

Cooked pumpkin in syrup with 

coconut cream.

THAI PUMPKIN THAI PUMPKIN 
CUSTARDCUSTARD

59.5

7979 8080 8181

8181

8080

7979
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มันเชื่อม

Cooked cassava in syrup topped with 

coconut cream.

CASSAVA IN COCONUT CASSAVA IN COCONUT 
CREAM (MAN CHAM)CREAM (MAN CHAM)

45.5

ครองแครงกะทิ

Thai dessert of boiled tapioca flour, served in 

sweetened coconut milk.

KRONG KREANG WITH KRONG KREANG WITH 
COCONUT SYRUPCOCONUT SYRUP

39.5

ไอศครมีทุเรยีน

Freshly made durian ice cream by Jittlada.

JITTLADA DURIANJITTLADA DURIAN
ICE CREAMICE CREAM

49.5

ขา้วเหนียวทุเรยีน

Durian served over Thai glutinous rice.

DURIAN STICKY RICEDURIAN STICKY RICE

59.5

D E S S E R T

8282 8383

8484 8585
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B E V E R A G E S

BEVERAGESBEVERAGES

juicejuice

mocktailsmocktails

LIME SQUASHLIME SQUASH

LIME JUICELIME JUICE

KEDONDONG JUICEKEDONDONG JUICE

ORANGE JUICEORANGE JUICE

ICED LONGANICED LONGAN

FRESH YOUNG COCONUTFRESH YOUNG COCONUT

34.5 39.5

39.5 60

25.5 39.5

Cucumber, pineapple juice, green apple 

syrup and mint leaves.

CHIANGMAI BREEZYCHIANGMAI BREEZY

54.5

Fresh pineapple, pineapple juice,

coconut milk and blue lagoon syrup.

PINA COLADAPINA COLADA

54.5

Melon syrup, soya bean and jelly.

MELON SABAIMELON SABAI

54.5

Orange juice, lychee syrup, fresh mango 

and mint leaves.

SUNNY FIZZSUNNY FIZZ

54.5

Fresh strawberries cranberry juice,

grenadine syrup and mint leaves.

TOUR DE THAITOUR DE THAI

54.5

8686 8989

8787 9090

8888

9292 9595

9393 9696

9494

9191
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9999
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B E V E R A G E S

THAI ICED TEA THAI ICED TEA 

THAI ICED GREEN TEATHAI ICED GREEN TEA

THAI ICED COFFEETHAI ICED COFFEE

ICED TEAICED TEA

ICED LEMON TEAICED LEMON TEA

HOT PANDANUS TEAHOT PANDANUS TEA

TRADITIONAL THAI HOT COFFEETRADITIONAL THAI HOT COFFEE

TRADITIONAL THAI HOT COFFEE WITH MILKTRADITIONAL THAI HOT COFFEE WITH MILK

30

30

30

18

20.5

30.5

22

25

coffee & teacoffee & tea

ONE POT SERVES FOR TWO CUPS. ADDITIONAL CUP COST IDRONE POT SERVES FOR TWO CUPS. ADDITIONAL CUP COST IDR 1010 ..55

9797

9898

100100

105105

9999

101101

106106

108108

102102

107107

109109

103103

104104

mineral &mineral &
sparkling watersparkling water

AQUAAQUA

EQUIL NATURAL MINERAL WATEREQUIL NATURAL MINERAL WATER

EQUIL NATURAL SPARKLING WATEREQUIL NATURAL SPARKLING WATER

17

35.5

35.5

soft drinksoft drink
COCA COLACOCA COLA

COCA COLA ZEROCOCA COLA ZERO

24.5

24.5
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Pictures are for illustration purposes only. This menu book is available for purchase at IDR 7,000,000.IDR 7,000,000. 

Please ask the counter staff for a new copy. All prices are subject to a 5.5% service charge and a 10% government tax.


