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o Enjoy “Shared Meal Style” from Japan made passionately since 1946.

"BOTE" comes from the flipping sound of the OKOS® and,
"JYU", represents the sizzling sound. "Lovers” represents BOTEJYU® fans.

; 7 i 0 Jeganese B-0-0 Griled Dishes
We began our business expansion journey to “Share” Y % st
o, B E mwppanysii

= the Japanese traditional “Meal Style” dining experience ’ s v
to all the “BOTEJYU™ Lovers in the Philippines. s Bl B e s

The highlight of our Japanese dining is that you can experience enjoying 3 & E[ﬂﬁsmm’;mml
“Shared Meal Style” which will tickle your taste buds all at once. = R soshi Rl Urnmat

EEE Gushi Rl Ursmaki
) That is why we want te globally expand and “Share” our passionately crafted

W “Meal Style” dishes so that everyone can have a taste 24 e ork il
and at the same time enjoy the variety of cuisine we have to offer.

[ Jaganese Lacal Gaurmat Rice Buwls
[SAMURA IROH CHEF® / MANCTO]

B fricd Rice

[SAMURAI IROH EHEF™ / KAKEE]

Through "SHARING" we convey our crafted “MEAL STYLE" to all
“BOTEJYU™ Lovers!! in the Philippines!

0 Jesanese Cory ice / Heyashi Riee
EE Pz / Homey Teast

Iepanese Sweets Seletita
Gelato [Y0G0RING] / Beverages

B sapanese Baverapes Selaction
Fruit Shakes:

Jnganese Alesholic Beverages Selection



OUR MISSION

JAPANESE CUISINE TO THE FUTURE

-TASTE OF PASSION'-

BOTEJYU® ORIGINATED IN 0SAKA IN 1946

Since the postwar period in Japan, we have served meals
h the belief that delicious food brings peaple together,
Born in Osaka, OKOS® is now loved across the country, but Japan's food culture goes far beyond,
Each region offers unique dishes made with local ingredients and traditional recipes.
We aim to preserve these flavors, honor community traditions, and share them with the world,

passing on Japan’s culinary heritage to future generations.

This is JAPAN, This is BOTEJYU'

[ € JAPAN TRAVELING RESTAURANT® |

Bringing Authentic Traditional Japanese Cuisine to the
Philippines. At BOTEJY U, we blend expertise with local
partnerships to share the true taste of Japan. Just like the
scenic views from a train journey across the country, each
dish offers a glimpse into Japan's rich regional flavors.
Visit us and enjoy authentic Japanese gourmet delights,
crafted with tradition and unique to every region

EAT TRAVEL"

Leading the Osaka Food Culture
as an 0K0S® Specialty Restaurant

Founded in 1946, BOTEJYU" is an Osaka-based OKOS"
specialty restaurant, serving iconic dishes like OKOS",
OKOSOBA®, and our original mayonnaise crafted

to cater to our valued customers.




Onisy .
[ apan st Coapiratives
OWADA DRASE”
Intisita HIAD

Y

FPPA Japan Food Poisoning
Provention Associzban




RECOMMENDED

01.

BOTEJYU®
Special Salad

(Regedae) Phpis.
(Large) Phpdis | ®™

Fresh Salad with
Smoked Bacon,
Egg and Cheese.

ETEw 3.
ARL AN TS

Seafood SASHIMI Salad  Chicken TERIYAKI Salad ~ Wakame Salad Edamame

Wit o2 WDMESFS 9y 5x DAXESH i

Fresh salod with chicken teriyaki, Seaweed salad with flavorable spicy kick,  Lightly salted boiled green soybeans.
(Regular) Php 385 (Regular) Php 295 (Regular) Php 155 (Regular) Php 120

(Large) Php 760 (Large) Php 555 (Large) Php 305 (Large) Php 235

Fresh salad with seafood sashimi,

Aromatic Sake-Steamed SUKIYAKI Beef Osaka Style Chawanmushi Egg Custard
Chicken Thighs FRFAA AWML
p far delicacy made with dish miade by mixi
ALvonsl = Ao b bipiia s L e R
Chickon sueamed with sake to ankance ite flavor. then steamed.
Phyp 125




Umami Sauce
& Garlic Mayo

02 20 Ty  03. 2
Original Sauce & Mayo Takoyaki Pt Teriyaki Sauce & Mayo Taknyakl

FYIrAy—2kvE TR « X MoBsY—2&7s I
e e R

(3pcs) Php 150

(3pcs) Php 150
(6pes) Php 275

(6pes) Php 275 =

0 053
Umami Sauce & Mayo Takoyaki . Smoked Bacon & Cheese Takoyaki

By —2kvs OB FYFFN R—avd—X LB

e b Wah Meked Gouda Chetre
(6pes) Php 275 With Umami Saice and Mayo
\ (3pes)Php 135 o
(6pes) Php 255

“hctual praduct may vary from photas shown above




BOTEKARA®?
BOTEJYU"

+
KARAAGE
‘The original fried
chicken that continues
to win consecutive

gold awards at the
“Karaage Grand Prix*

proudly sponsored by
the Japan Karaage
Association, Available
in 3 different flavors.

BEST | BEST | BEY | ARG | BESY EE‘%“?
2020 | 2021 | 2022 | 12

Grand PrixX 2018~ 2025 - 8 Consecutive Years - GOLD MEDAL Award

BOTEKARA. S0Y SaUce wcws.Lisw

A special sauce that blends 3 varieties of soy sauce to craft an aramatis and lingering taste.

tipc) Phpd5 (3pcs) Php225 (6pes) Php325 (12ped Php 525

7 sl

BOTEKARA COMBO i o

Experience the BOTEKARA® Combo, featuring a duo of our signature BOTEKARA®
Soy Sauce and BOTEKARA® Garlic.

tpcs)  Php 190 (6pce)  Php260

(1zpes)  Php510

("3 BOTEKARA. Dip Sauce s |

AL
BOTEKARA. Garlic ECHE U2
Infused with Ell"l:nll‘ crafted with a hkndo(lhmmqunmala s a Aavorful
Karaage that Boa: flavor and abundant umami.

(p) Phpda5 (pesj Php225 (6pes) Php325 (12pes) Php 525

0 (€

TERIYAKI GARLIC TARTAR CHILL
MAYO MAYOQ SAUCE MAYO
l’hp 60 Php 60 Php 70 Php 80 Php 60

SOTSAUCE




Jumhu Crab Stlcks.Tempura .Platter

RKED 2= ﬂilhaﬁ-

. {lpc) Php 135
. Shrimp Tempura
Popcorn
PIREDT SRS

(Regular) Php 225
(Large)  Php 445

“Actual prodhect may

(3pes) Php 395 (Spes) Php 655 (10pcs) Php 1,295

£.3

ﬂ

TERIYAKI Chicken

4

IE TAKUMI

SAMURAI

RECOMMENDED

i) 01,

Golden Shrimp
Tempura Platter
WEELECENE

{ipe) Php 90
(3pes) Php 275
{Spes) Php 395
{10pes) Php 745

=
-4

Crackers £

AL

(Regular) Php 165

(Large)  Phpils

Calamari Tempura

HETVREL

Deep fried temgpuira breaded calamari
Available Soon!

Shrimp & Crab [KAKIAGE] Tempura

LI DR
“Php 585

Vegetable [KAKIAGE] Tempura
%ok s MIf
Php 325
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-Style Deep Frie

RECOMMENDED

01. £
Tender P
[ PORK KATSU ]
e

Tender and Crunchy
Japanese-Style Pork Cutlet

M
9%,

j - |
Best Tartar
-‘:J‘HJ Sauts

Fried [ PRAWN KATSU ] Platter Japan's No.1 Crab Cream Croquette  Mt. Fuji French Fries

HE7SABAE Hod=Aapwh HEW7 54 FEFH

{1 pe) Php 95 (5 pos) Php 425 (1 pc) Php 195
(3 pes) Php 265

(Regular) Phy 155

Php 785 (3pes) Php 575 {10 pes) Php 1,895

0B *Bus 10% sevvice charge. Prices mary change anyti




RECOMMENDED

01.

Classic Pork
Belly TONPEI®
JEWE Arinbi
Tender Pork Belly
wrapped in Egg.

Php 330 Sy Saien
My

02. Cheesy Pork Belly TONPEI® =

Bk +—XE A

Phpdi5

03. Mixed TONPEI® o
Tu s AL AREE LT
(Pork+Shrimp-Squid)
Php 425

0. Teppan Grilled Pork Gyoza
i

Japanese gyoza, served with original soy sauce.

(5pes) Php 245 (0pcs) Php 455
05. Teppan Grilled Cheese Pork Gyoza

PAF T

(Spes) Php 295 (10pes) Php 495

Rll:e Ty, Rn:e Famay Sn Rice Set Miso Snu|| Klmclll
SA4AEv BT ,
PhPED :'-" *prhp 295 Php 115 Php 70 Php 75 >Sip

*Actuol product may vary from photnt shown abevs.

ULl




Our style

mw




IE TAKUMI

SAMURAIIRON CHEF*

Tonho > B

of THe 3 TREisURE SOUPS Pork Tonkotsu Ramen

. with Grilled B-B-0 Porks
PORK TONKOTSU % i Bft#r—ya—s—y 3
RAMEN Php 595 .

03.
Spicy Pork

B EH—A 0]
Php 545 d

Php 625

®Grilied B-B-0 Char-siu Pork —— —— Php130  "Seaweed ——— S —— Php20
WEGQ ( Ajums Boied (gg) ———————————— Php 60

—_—
vl BXTRA. G2 L@ :
AWk Rlare T (et BN TR e Ry

e e——— ) @ g @ Spring Onion {Green Sarng Daisn White Speing Ovien ) Php 35

TR .




AUTHENTIC MISO RAMEN

PorkiMisoxTonkotsu'Ramen

AUTHENTIC A : RIS —= R Php /475
MISO RAMEN ‘

Spic Pnrk‘MlsmTunkutsu Ramen
vplf ﬂy} 1““"

Php 595

02.

Pork Miso‘Tonkotsu Ramen Vi
with Grilled B-B-Q Pork iﬁlﬁ‘a'?:i{.':n

) = D o
WK F ¥ —2> 25 —R Y Php 595 o
=5 W chidty ®Grilled B-B-0 Char-siu Pork —————— Phpi3e.  ®Seaweed — M
_—
bt EXTRA 5 ﬁl’ ® Spacial Spicy Miso Paste . - Php3s  WEQE(ajtana/Boied gy) - - Php 6

\ With d BT
Orders L‘-’i@

 Spring Dnion (rues Ssing bias/ Vit Saring Dion ) Php 35




Storg \g'i:r

/’ _v :ﬂﬂm { Best.‘
Shiroho .. P g

of T 3 raasun SOUPS

CHICKEN PAITAN
RAMEN

RICH Chicken Paitan Ramen =
WY MAET—A

Phyp 545

RI[:H Chicken, Paitan Ramen

RICH Chicken Paitan Ramen ¥
with Aromatic! Sake—Steamed.ChlEgn Thighs with Ste: R“MII‘ICE& Chicken
BN MRl A MAE MEELS =X,
Php 625 P e e S A
= Griled B-8-0 Car-sia Park Phpis0  WSeawsed Php20

il EXTRA 2 ¥
it . = ¢ ® Special Spicy Miso Paste Php3s  WEQR (Kjtems / Bailed ka ) Phyp 6o

Y Drders
2 o
—_— éﬂ—"* gt/ 8 Spring Oniom Sreen Sping e /Wit Sprmg G} Phip 35

“Aetuni product may vary foem aotes shown sbese,




14 Pz

KAGURA
-since 2011-

S an.

Classic Pork Tonkotsu Udon

Eit>EA

UDON

RECOMMENDED

EGED

\S¥i%) Golden Shrimp
= Tempura Udon

WEKOLA

3
N TENCHIRA®

{TEMPURA SCRAPS)

Rlch l:hlckenPaltan Udon
MEBRS EA

Php 605

04 0

g D

Prime Beef Udon

FHIEA

Plip 605

le iy
243 fﬂ J.'./
Php 80

M Fllml)'

wx Php 205

Wt

th 550
Rice Set
42w

Php 115

Miso Saup
HEiE
Php 70

Kll'nl:lll
Php 75 -

o/F




Secret Recipe 80th
TEPPANMEN® ,

02. Seafood Mix Yakisoba 03. SUKIYAKI Beef Yakisoha D4. Premium Mix MoonLight-Egy Yakisoba

Fried Noodles Fried Noodles Fried Noodles
Shrimp / Squid / Octopus Beef Short Rib | Fried Egg ef [ Pock Belly [ Sheimp / Squid / Octopus | Fried Egg

S v 2 AT FALETEHEE ZVIT7A 7:(!-1}1%}%{—(!

o
Php 490 ¢ Ey f &, php sa5
39T

r
Original
OMUSOBA®

Omelette Yakisoba  Fork Belly OMUSOBA®  Seafood Mix OMUSOBA®  Premium Mix OMUSOBA®

Pork Belly / Shrimp / Squid / Octopus / Egg
WA LEE WEEI vy 7 AT LE FUIFLI ZAXLEW

P R Phps7s Y BFNB A Phpols FRECT DG
A w il PRI D

Php 415

SAMURAL ¢
| SPesih, |
Japanese
Teppanyaki
Pasta

[JPASTA®]

“Actuol product may vory from phatos shown obove. Php 585 Php 445 15

hrimp-fnlﬁatr!amy Creamy Carhonara -
[IPASTA®) [IPASTA®
WE M MRS ANFF -SRI AR




craftsman who has mas!
Japanese-style teppanyaki cuisine,

Satoshi SASAKI

A soreme |
Mapnsen

"Ees( \ sl
e Mochi & Cheese OK0® »
o | o]
Pork BE"’ 0Ko® =] Pork Belly / Melted Cheese
Pork Belly/ Egg Mochi/ Egg
BE i F —ZA %

(Mini) Php 195

(Mini) Php 255 " N 3
(Regular) vhpsmi..-(-;a‘,, 7

(Regular) Php 345
=\

Duo Flavor ()

Pork Belly 0KO® » Seafood Mix OK0®

Pork Belly / Egg Shrimp / Squid / Octopus / Egg

2BEAF" I v 2 A

Php 345

(Mini) Php 365 m?
(Regular) Php 720 i

) 02 4

Shrimp 0K0®

Shrimp / Egg
AU

MoonlLight-Egg
Premium Mix OKD®
Beef / Pork Belly / Shrimp / Squid

1 Fried Egg
FVITLI9 2 AHR

(Mini) Php 205
(Regular) Php 395




Bos
\eller

Bacon & Cheese OKOSOBA®

Smoked Bacon / Melted Gouda Cheese / Egg
N—a Yk F—KOBTYS

Php 465

QISHII
MUST TRY
Q

Seafoud Mix OKOSOBA® b=

Squid / Octopus / Egg
e 3 ;4)1.&.. w5

o ‘m_,,,
[y Yo

Pork Belly OKOSOBA )

mascys |

Php 465

Beef & Spring Onion g f E’F“Z‘Em."!i‘ DKESD%@ %
DKUSOBA@ \ oL vﬂw rimp / Sqv ctopus / Eg

Stewed Beef / Spring Onion / Egg

Php 655

Rice  qovmryy, / Rice Family Size Rice Set Miso Snup Kimchi
Siz & ') 212 PV Wi Eyes
Php80 g’ [ 3 Php 205 Php 115 Php 70 Php 75

“Actual product moy vary frém photos shown above.
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NiKUZaRU - Produced by

A

B-B-0 Mixed [YAKINIKU] Platter

BBQ#EBI O RE S+

Tender Beef Short Ribs

oA L ERER

Japanese Wagyu Steak Osaka Style

MBI FLRF—%

Php 1,415

04.
B-B-Q Pork Rib
THOKKAIDO | Style

MpEE ALY

Php 5,245

(Regular) Php 345
(Family) Php 625

B-B [1 Salmon Belly

EVNSAOHES

| :Pml )

Rice Set Lyt
ﬂm;
Php 115

’f? MlsnSnupO Kimchi e
BRI FuF ( "?

Php 70




04.

Original Teppanyaki Dishes

02. S 03.

SUKIYAKI Beef T[EE':,';{:‘EK]' g:‘;f:"“ Steak
s B HoptaF 25 —F

Grilled Ginger Pork
TR %

Php 555
2 (Regular) Php 215 (Family) Php 425

Samurai Sausage® Garlic Shrimp Skillet
T4 >r— H—Voralys

Php 255

W
R
!‘p W

Grilled King Crab with Butter
H =28 R— Bk

Php 355 (Regular) Php 465

“Actusi procuuct may vary from photos shown above.

(Regular) Php 395




IETAKUMI Manabu KAKEE
SAMURAI ‘
IRON CHEF"® T

who po:
hnth the heart and del

Onigiri Society | |
Since2013  frps
KAMAKURA

"~ Savory Salmon Flakes Creamy Salmon Mayo
ONIGIRY® ONIGIRY®

S IL—2 Par2a
Php 110 Php 90

04,

Prawn Tempura Spicy Dynamite Sweet and Tangy
Sgam_OHIEIRY' @ ONIGIRY® Crab Sticks ONIGIRY®  Chicken Sobora ONIGIRY®
TR WERUTT AT =HERT mews

Php 9o Php90 Php 90

01.
Rice

’ | Miso Soup
4Rty b | kit

Php 115 | Php 70




A charismatic Japanese culinary "IRON" chef

[E:TAKUMI

SUSHI-MON -Las Vegas-  SHIKI -Sydney- SAMURAI -Zurich- ,S’?é\i’ugﬁ’EF <

7 A revoluti  who trave
M o, SR e A

NOBU -§t.Moritz-

Shuichiro KIKUCHI
Wil 1
[ Since 2015

TOKYO -Akasaka-
URAMAKIYA uRAMAKIVA

MAGURO-.[ TUNA{~Combination SHAKE [ SALMON._|.-Combination
F4534L H—ErBLL
Php 765 Php 835

Artisanal /| /@  Premium Nigiri Selection
Sashimi Selection & Handcrafted Pressed Sushi




e e e e

AN

Sushi Roll Uramak: B

&>
o
%

0

’, y ks o= "/ W ’ . s ™
3 J <L C P AT : e d
I:ALIFI!IINIA ROLL :
HUZFA=Fa—L LY &
(4pcs) Php 175 % @ (4pes) Php 275
(8pes) Php 345 (8pes) Php 475

A
ABURI 6 f RAINBOW
EE RN oy ) b4 yFE—a—
(4pcs) Php 275 N/ 9 (4pcs) Php 275

(8pcs) Php 475 SN (8pes)Php 475

N 06.
DRAEUN ity N CRISPY SHRIMP @
ksdva—p @} ZYRE—YalyFo—n %@

(4pcs) Php 355
(8pcs) Php 675

(dpes) Php 225
(8pes)Php 445




N’
S o

,&\A»ﬁmxﬁaﬁaﬁh&

@@A&A&&m
-3

> |
-
> |
&
o
=
-
=
=
-
-

&,&. A

@ %kvu o, SHOGUN

% gﬁ $E—n fﬁ ) Hilta—1

% SWE e VWincrtld B e

> <<
-~ e
@ | ¢
> <
- i
@- B
5!
=

- 5
% s
- Ve
% 09. R 10. %
D> SPICY MAGURO TUNA Fa ™ SALMON %
@E@ ARy —F&Hn—N % \ Y—FEra—n §§
>, @ (4pes) Php 225 ,‘ (4pes) Php 225 ‘@
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1.
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NaTa

(d4pes) Php 225
(8pes) Php 445 s

i (4pes) Php 355 % S
-

(8pes) Php 675 %

e

\

epn o e 5 Bd 5 Ba e e



Japan's Local Gourmet Rice Bowls

PRAWN TEMPURA
Rice Bowl
WEXH

Php 350

SUSHI[Poke] BOWL

What is KIKUCHI Sauce -Poke Soy Sauce-

Discover Kikuchi Sauce, EL
a unique soy sauce-based creation tailored ==
for "Poke.” It enhances

the flavors of fresh seafood,
which is marinated in soy sauce,

sesame oil, and a medley of seasonings,
then served atop a bed of rice. A

2. Original
FOIFN

Soy Sauce
vncad § Minted Onion

(Mini) Php 325 (Regular) Php 645 RN

3. Spicy 99
2284 p—

Tuna/ Soy Sauce / Chili Sauce
‘Sesame Garlic / Minced Onion

(Mini) Php 325 (Regular) Php 645

4. B-B-Q Grilled  (}
[UNAGI) Eel with
Egg Rice Bowl
R

Php 895

S\ *PIus 10% servic charge. Prices may change anytime withou! further aatice

- Chicken

5. TERIYAKI"CHICKENFSteak Rice Bowl
RO BEEF X3

(Mini) Php 195

(Regular) Php 350

6. Chicken Butter Rice Bowl

BLbra—H (Mini) Php 195 (Regular) Php 350

I Exqulsﬂe Chicken Fﬂyakuj Egg Rice Bowl

REOWMTH Php 360



Japan's Local Gourmet Rice Bowls

SwRa : ' 6. Diced TERIYAKI BEEF Garlic Steak Rice Bowl

H¥fanAF—%M  (Mini) Php245  (Regular) Php 485

| SPECL )3

1: ;ﬂiggroP%UﬁI}K I('A'TS!PJMEEce Bowl H a nd Tep p a n@

2. HOKKAIDO-Style &
Grilled B-B-0° g
Park Rice Bowl
WREREH

(Mini) Php 195
(Regukar) Php 375

3. Ginger Pork Rice Bowl

Py iy—R—2¥

7f SUKIYA_KI BEEF Teishoku
(Mini) Php 195 T ERIER Php 625
(Regular) Php 350

L. Grilled [Char-Siu B-B-0 N 5
Pork & Egg Rice Bowl : 5 : i
I 7 Yoshihito IWAMOTO
(mirep s A mr)if\f:\s:f(}r:hsman

(Regular) Php 350 - the expert|
s

5. Garlic Grilled Pork Rice Bowl

ARIFIEH

(Mini) Php 195
(Regukar) Php 375




ORIGINAL ey Garlic Shrimp & Egg ) Bacon & Egg

Char Siu Pork & Egg S ywysuauy TN Y with Grana Padano Cheese
PR » P s

Php 345 Php 425 Php 425

Ginger Pork & Egq King Crab & Eqq @5@‘ Savory [Chicken Rice | & Egg
A A EESER A= Lo FEYIAA
Php 345 Php 425 Php 345

26 Pt i Prices imo without further natice




Japanese Curry Rice / Hayashi Rice

JAPACU

Tender Pork [KATSU]
Omelette Curry Rice
H=2h2 FAAL—FAR

Phpéls

02.

Shrimp [EBLJ Tempura
Omelette Curry Rice
WER ALAV—F4A

Php 560

Beef [SUKIVAKI|
Omelette Curry Rice
FFAa FBHV—=314R

Php 645

“Aetuol product may vory from phatos shown abave.

RRY.

04.

SAMURAI SAUSAGE®
Omelette Curry Rice

Y=t —¥ FaHL—IAA

Php 565

Chicken KARAAGE
Omelette Curry Rice
FEVDSB ALHL—FA A

Php 585

06.

Hashed Beef
THAYASHLI Rice

E—ant e 547

Php 495




JP1ZZA.

Pizza Toast

Original Mix

Php 275

Japanese

Sweets
Selection

HYDGO

Warabimochi

Chewy treat drizzled with "Original
Brown Sugar Sauce” and dusted with
"Soyhean Powder".

HYDGO

Warabimochi with Vanilla

Ice Cream Sundae

Japanese parfait with crispy flakes,
bimochi, vanilla ice cream and

Php 175

cream topping.
Php 265

0ISHII
MUSTTRY ¢

OKINAWA

Japanese

Brown Sugar ==
Cookie Bites =/
Crispy outside, moist filling,
bite-sized and perfect to enjoy.
Php 110

2

Sweet Potato Delights

Enjoy our original Japanese treat
made from local sweet potatoes.

Rich &
Smooth Caramel Drizzle
Php 205

Golden Glaze Sauce

Php 140




. Japanese Sweets Selection

POk
§ 02{-;&% <4

VR

k5
S

2

Zesty
Ilnnt Beer Float Lemnnade Float
Php 205

@ pa——
Coke Float;

Iced Tea Flnat
Php 205

Php 205 Php 205

CRAFT
GINGERSODA &3
[HIYASHIAME] ™. =

Craft Ginger Soda
Php 265

o,

)
Craft'Ginger'Soda
Coca-Cola Mix Lemon
Php 265

Coca-Lola® Zosty Lemonade  Iced Tea Calgico ROVAL &
Php 125 Php 130 Php 110 Php 90 Php 115

Beverages Rrime Authentic Green Tea ~ Bottled Water  ARW Roatheer  Sprite &
Php 90 Php 60 Php 115 Php 115
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Japanese Beverages Selec

oy
mm

S
S5
A=

T

@@

Fresh Fruit Shakes
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BOTEJYU® Philippines

Scan here for official website EI





