ABOUT OSHI

Welcome to Oshi Asian Interactive
Restaurant!

Embark on a unique culinary adventure
where tradition meets innovation! Since 2012,
Oshi has been serving award-winning Asian
cuisine, combining the authentic flavors

of Japan, China, Thailand, and beyond with

a modern, interactive twist.

As the first restaurant in Cyprus to introduce
the interactive i-Table system, we bring
cutting-edge dining to your fingertips. Order
with ease, personalize your table's ambiance,
and even watch our chefs in action with the
«Chef Camy.

Step into a breathtaking setting with

four uniquely designed rooms, each inspired
by the elements—Water, Fire, Earth,

and Wind. Elevate your experience at our
elegant bar, where handcrafted cocktails,
premium sake, and a carefully selected
range of wines and spirits await.

At Oshi, every moment is designed to indulge
your senses—experience the art of fine Asian
dining in the heart of Limassol!

KaAwg ApBarte oto Oshi Asian Interactive Restaurant!

ZEKLVNOTE [La POVaSLKA YAOTPOVOULKN TTEPLITETELD OTTOU

n mapadoon cuvavtd tnv kawotopia! Ao to 2012 o Oshi
uTnpetel BpaBeupevn aolatikn koudiva, cuvbualovtag TG
auBevtikeg yevoelg tng Iamwviag, tng Kivag, tTng Taidavéng
Kat YL JOVO JE PLa ouyypovn, SLadpacTikr avatpo).

Q¢ o TPpWTO goTLatdpLo otnv KUTrpo Tou eloRyaye

T0 81a6pacTiko cuotnua i-Table, depvoupe To paynto atxung
ota xepla oag. MNapayyeilete e0KOAQ, EEATOULKEVOTE TNV
atpoodalpa tou tpatmedlol cag Kal mapakoAoudrote akopn
KaL Toug ogd pag o 6pdon pe to «Chef Camo.

Mdrelte o€ €va OKNVLKO TTOU KOBEL TNV avdoa Je

téooepa povadikda oxedlaopéva Swudtia, To Kabéva EUTTVEUCEVO
a6 ta otolyela—Nepo, dwtid, 'n, kat Wind. Avapabuiote tnv
gpTTELpla 0ag 0To KOPYO pITap pag, OTToU XELPOTTOINTA KOKTELA,
premium sake Kal TTPOCEKTLKA ETTIAEYEVA YKALA KPATLWV

KOl OLVOTTVEUATWS WV TTOTWVY TTEPLUEVEL.

Y10 Oshi, KaBe otypn €xeL oxedlaotel yla va ammohauvoel
TLG aLoBnoeLg cac—dIOTE TNV TEXVN TOU EKAEKTOU ACLATIKOU
Selmrvou otnv kapdLa tng Agpecou!



Thank you for visiting Oshi
We look forward to welcoming you again

Zag euyaplotovpe mou emokedOnkate to Oshi
AvuTropovoUpe va oag utrodextoupe Eava

CONTACT US

Phone:  +357 25377770
Instagram:  @oshi_limassol

Follow us on Instagram

Working Hours:  18:30-23:00 Tue-Sun
Eleftherias 52, 3042, Limassol









STARTERS

Freshly prepared crunchy vegetable spring rolls
served with sweet chili sauce

DPECKOTTPOETOLLACHEVA AUBEVTLKA omA)[va,pc')A
pE Aayavika ogpBLplopeva e oaAtoa YAUKOU TalAL

DUCK SPRINGROLLS . . 12.00€

Crispy and juic¥_traditional spring rolls with
a peKing duck Tilling served with"Hoi Sin sauce

Tpayava kat oupepd mapadoglakd owp[vy(K poOA |
pe yeuton mraa Mekivou, oepBlpovtat pe Xot Xiv vl

5 shallow fry dumplings with vegetable filling and soya sauce

5 mrapadooiakd Iamwvikd depatdkia OpngG ammd Aaxavika

PORK GYOZAS o 10.80€

5 shallow fry Japanese dumplings with a pork filling
and soya sauce

5 mrapadooiakd Iammwvikd depatdkia OpngG amd YoLpwo

EBIl TEMPURA 13.20€

4 Deep fried Tiger prawns cooked until crispy
served with Dashi sauce

4 Tnyavnteg Tpayaveg yapideg Tiypn teprovpa
oepPLpLoEVEG PE (E0TO 00C yla TepTToupa

Sea salt flakes or spicy chill sauce

Nibadeg Baraoolvol alatiou f MKAVTLKN odAtoa KpUag

SHRIMP DIMSUM . 13.00€

6 shrimp har-gow, served with spicy soya and sambal
oelek with teriyaki

6 Yap-ykaou, ue yapideg, ospBipavtal pg vtimg
TT(KAVTLKO 00l 0KOPOO Kal oauTTAA OEAEK

SASHIMI TUNA TARTAR 17.00€

Finely chopped premium fresh tuna on an avocado
bed with a refreshing combination of parsley, coriander,
and yuzu juices with'soya

WIAOKOUEVOG d)cg)éOKOC TOVOC O0€ OTRPWON aTo a[}%\okdvro JE 6£p0L0tLKo guvéuaouo
aTTo JAWTavo, KOALavopo, pall pe oaAtoa YAUKOAEOVO e yLoUudou Kat ooyLa

Salmon ceviche with avocado, fish sauce, coriander,
chili, lime and passion fruit

YefLtos oohopou pE afokavto, 0og YapLlou, KoAavoépo, TohL Aatd kat dpouta tou mabouq






SOUPS

A traditional Japanese soup with homemade japanese
stock of kelp and tuna shavings, wakame seaweed,
white miso and firm tofu

Mapadoglakn Iamwvikh couTa pe Iamwviko (WU aTmo GUKLA KEATT |
Kat arro&npapeveg VipAdeg TOVOU, GUKLA OUAKAME, AEUKO pioo Kat todou

Thailand'’s sfpecialty soup with shrimp bisque,
various seafood, lemongrass, ginger, chilies,
lime and coconut milk

2reolgALte TalAGvéne Ye bisque va)(),iﬁac, Stadopa Yapikga,
Aepovoyopto, Tvtlep, TolAL, YAUKOAEOVO Kal yaAa Kapudag

CHICKEN RAMEN . 10.50€

Asian soup with noodles, chicken and vegetables
cooked in a chicken broth

ACLATLKN COUTTA JUE VOUVTAC , KQTOTTOUAO KaL Aayavika
payelpepeva o€ (W0 KOTOTTOUAO

SALADS =

Green salad with pomegranate (seasonal), edamame beans
and avocado accompanied by seaweed wrapped vegetarian
uramaki-sushi accompanied with mango vinaigretté dressing

YoAdta pe ayduikta mpaowa, podt (emoylako), edamame
beans kalL aBokavto padl e ocouoL ao ‘AaXaviKd. ZUVOSEVETE
M€ OAATOA PAVYKO BLVEYKPET

SHRIMP AND PINEAPPLE THAI SALAD . 14.50€

Refreshing and fruity thai shrimp salad on a layer
of thinly cubed fresh pineapple, mango, celeriac,
and fresh coriander

ApooLoTIKl oahdara TaUAdvéng e yapideg gg otpwaon amod
UIAOKOUEVO PPECKO avava, Hayko, pida oeAlvou GpeECKO KOALAVSPO

SASHIMISALAD 17.50€

Modern adaptation of sashimi salad with fresh premium
salmon, tuna and seabream sashimi on bed of julienne
treads of beetroot, celeriac and other root vegetables )
marinated in soya, rice vinegar, yuzu and toasted sesame ol

Movtepva €k6ogon oaldtag oacipt e GPECKQ GOAOUO, .
TOVO KQL ToLTToUpa 0g,0TPWon,amro AwPLOEC BOABwWV OTTWG TTavt{dpt,
plda g€AVoy, KoupBoUAd, KOpOTO KAl AAAQ, HaplvapLlopEVa PE ooyLa,
yLoulou, EVSL pullov Kal oKOUPO onoapEAALO






S U S H I P LATT E RS Miatéheg Touat

9pcs mixed of california rolls, fresh salmon,
sea bass and tuna. sashimi, nigiri with octopus(tako),
prawn(ebi), squid(ika) and sea bass

9 KQUUATLY, avdptkta aTo KaAlpopvia golaot, pEoko ogqaliut , ,
Q0 0OAOMO, AAUPAKL. KAL TOVO, KAl VIYKLPL yaplda, XTaTodt, KaAaudpt Kat Aaupdakt

NIGIRI PLATTER . 19.50€

7 Nigiri-sushi with squid, shrimp, octopus,
smoked eel kabayakl, sea bass, salmon and tuna

7 Nwykipy -ouol aTo, kahapdpt, yapida, xTtamody,
KQTTVLOTO YXEAL AAUPAKL, GCOAOUO Kdl TOVO

OSHI SUSHI PLATTER %7 58.00€

32psc Combination of nigiri sushi (sea bass, calamari,
octopus), sashimi .g[salmon, sea bass, tuna)
and maki rolls (california, salmon, tuna)

Zuvduacpog 32 KOPPATLWVY aTTo VIYKipL coUoL, oaciut Kat poAd pakt

TRILOGY MAKI PLATTER 2P 40.00€

Combination of volcano, crispy kani, dragon roll

Yuvbuaopog amod Pold Volcano, Crispy Kani, Dragon Roll

PREMIUM MAKI SUSHI PLATTER #°°<° . 64.00€

Combinatjon of volcano, crispy kani, california,
panko shrimp avocado and satay rolls

Zquuach}q aTo PoAd Volcano, Crispy( Kani, California,
Panko Shrimp Avocado kal Satay Rall

SASHIM| =™

4 Slices of succulent fresh salmon sashimi
on a bed of ice

4 {oupepd KoppdTia aTo Gpeoko 0OAOUO caoiuL TAVW OE OTPWON TTAYoU

SALMON AND TUNA 47 9.50€

4 Slices of succulent fresh salmon
and tuna sashimi on a bed of ice

4 (oupepd KQupATLa aTo GPECKO CONOUO
Kal TOVO oaciul Tavw o 0TPWwaon Ao TTAyo

4 Slices of succulent fresh tuna sashimi
on a bed of ice

4 {oupepd KoppATLa, o GPECKO TOVO
0ao{PL TTAVW O€ OTPWON TTayou



SUSHI MAKI ROLLS ="

VEGETARIAN ROLL 8% 11.00€

Crispy sushi topped with a mixture of teriyaki glaze,
mayonnaise, tempura flakes, avocado and center from leek,
Lold rosso, red bell pepper, carrot and cucumber

Tpayavd coUal P, ammoAAUOTLKO piyua amd YAaoE TtepyLldkn, VidAadeg
TEPTTOUPAC, ABOKAVIO, Kal paylovedd e KEVTPO aTmo TTpAco, KapoTo,
HMAPOUAL, KOKKLVN TTATTPLKA KAl ayyoUpaKL

CALIFORNIA ROLL ®F 12.00€

Seaweed rolls with sushi rice, crab stick, avocado,
cucumber and tobiko caviar

DUN\G aTrd GUKLA TUALYPEVA g pULL ToY oouaL, KaBoupoTrodapa,
aBokavto, ayyoupakt Kat xa[ﬁapt TOMTTIKO

CRISPY KANI ROLL ° 13.50€

Crispy sushij rice rolls covered with tempura flakes .

and topped with a mouthwatering mixture of teriyaki glaze
mayonnaise, tempura flakes and center from avocado, smoked
salmon and cream cheese

Tpayavd goUoL ETTIKAAUMEVA PE_TPAYAVEG VIPASEC TEUTTOUPAG KAl ATTOAAUOTLKO piypa
aTro YAAOE TEPLYLAKN KAl PayLloveldd e KEVIPO amod afOKAVTO, KOTVIOTOC GOAOOC KAl TUPL KPEUA

Fiery spicy sushi with tuna, tempura flakes,
sriracha sauce and japanese mayonnaise covered
with togarashi and 'wasabi tobiko caviar

EKPNKTLKO TTKAVTIKO 00U0L E TOVO, TTPACO, VIGASEC TeyTovpag,
opLPATOLA, KAl IaTTWVIKA PayLlovela emIKAAUUUEVO e Jiypa Toykapdaot
KAl YapLdpt ouacauIrL TOUTTIKO

Tempura fried maki roll with salmon, tempura flakes,
spring onion dice, red tobiko caviar, spicy mayonnaise
and unagi glaze

PoAG pakL Tnyavnto tepTroupa e coAOUO, VIPASES TeEpTTQUPA,

WIAQKOPUEVO GPEGKO KPEPPUOAKL, KOKKLVO XABLAPL TOUTTIKO,
TILKAVTLKN Jayloveda Kal 00¢ OUVAYKL

WKD ROLL 2% 15.00€

Deep fried crusty maki sushi roll with salmon sashimi
& asparagus covered with panko crumbs and unagi sauce

Z€0Td POANA UE CONOWO OQQiUL, KAl oTTapayyla e emkaludn
aTré Enpodnueva IaTwVLKA TAVKO Kal 00¢ OUVAKYL

S]picy and crunchy with shrimp tempura and a mix
of crabstick, tempura flakes and spicy mayo

MikAvtika kat tpayavd poAd pe yepon yapida tepmmoupa Kat piyya
aTro KaBoupoTrodapa, VIPASEC TEUTOUPAC KAL TILKAVTLKN pavtove%a



RAINBOW ROLL °®™° 14.50€

A striking and delicious California roll with a colorful top of tuna
sashimi, salmon sashimi, shrimp, avocado and mango

‘Eva UTTEPQYA XPWHATLOTO POAY HE VEULON KaBoupoTrodapa Kat ETTLKAAUYN
aTo afoKAVTY, TOVO 0aoldL, JAVYKO Kal 6aolt GOAOMO

PANKO SHRIMP °°c 15.00€
AND AVOCADO ROLL

Panko breaded shrimR, smoked BBQ Eel (unagi)
and leek wrapped with nori seaweed, topped with avocado,
dressed with unagi eel sauce and mayo

FGR[SO.,‘TTGVCIpLQUéVf] pE IammwYLKO TTAVKO, KATTVIOTO XEAL KaL TTPACO
TUALYHEVO O€ GUKLG VOPL PE pULL, TOU O0UQGL, JE ETKAAUDN pE Awpideqg
a0 aBokavto, padl pe Lamwvikh paylovela, yAaos ammo ouvayKL

Smoked BBQ Eel una%i) and mango wrapped
with nori seaweed, sushi rice, prawhn, avocado
and cucumber, dressed with unagi eel sauce

KaTmvioTod XEAL Kal pAvyKo TUALyEVO o UKL vOpL PE pudl

TOU 00Ul yaplda, afQKAVTO KAl ayyoupakKL, ETTLKAAUUUEVO
ME OUVAYKL 00G aTTO YEAL

SATAY ROLL % 15.00€

Delicious roll with tempura shrimp mango,
cucumber, avocado and mayonaise covered
by white sesame seeds and amazing satay

POMO pe yepion @mmo yaplda Tepmoupa,avyko, ayyoupakl,
paylovela Kal aBoKavto ETTLKAAUMEVO UE AOTTPO OOUCQL KAl 00¢ satay

Sushi with panko shrimp, red bell pepper, avocado
and maxonnase covered by fresh tuna, fresh chili,
sweet chili sauce and amaZing mango Miso sauce

20oUu0olL JE YEULON yapLda Tavko,KOKKLVN TaTrpLKa,afOoKavTo,ayLloveda,emkaluyn
aTro GPECKO TOVO KAUTEPO TTLITEPL, sweet chili sauce Kal pavyko miso sauce

Sushi with salmon, cream cheese,
cucumber, unagi sauce, truffle sauce

Y0UOL JE GOANOMO ,TUPL KPEPQA , ayyoupakL unagi kat truffle cog

Sushi rice with salmon, cucumber,
philadelphia cheese, nori and black sesame

Y0UoL JE GONOMO , TUPL KpEPQ KAl ayyoupakL



MAIN COURSES “"™™

Spicy and BBQ udon noodles are japanese thick wheat

noodles which are prepared fresh, they have a delightful

characteristic texture and are served with beef strips and wok

fried vegetables in tasty soya and worcestershire sauce

Ta Ovvtov elval IaTmwvikd VOUVTOAG a0 OLTApL TTou ospﬁ%)ovmt o€ q>£é,0|<c1
popq)g pE QriBavn YapakTnpLoTLK udn Kal yeuotikn atobnon. Xyvodevovtat
ME BOSVEC AwPLOEC KAl AaXAVLKA 0TO OUOK [E 0OC YOUEDTEP KAl OoyLa

Wok cooked beef prime fillet sliced and finished
INn Mmongolian style sauce topped with chopped
spring dnion and served with steamed rice

Bobdwo dp\éto g)%p €vo o€ HETEC OTO OUQK KAl TEAELWHEVO OE LIOYYOALKN oGAToa
KAl ETTLKOAUPPEVO PE peOKa KPEUPUOAKLA, oEpPLpeTal pe pudL ATHOU

Beef short ribs marinated in korean sauce of pear

soya sauce, garlic and Hoi Sin, served with steam Rice

Bobwa atnBoTrAcupa oe Kopeatikn cog aTo a%()\a&,soya sauce,
okopdo, Hoi Sin oepPLpetal pe pulL oTov atu

Soba noodles Withiuicy sautéed beef
and crispy vegetables in a classic tonkatsu sauce

ZOMTTA VOUVTAC e (OUEPO OOTE JooYapL Kat Tpayava
AQYavLKa e KAOOOLKN TOVKATOOU 00¢

BEEF TENDERLOIN & o

Beef tenderloin 200gr, celery root puree, bok choi,
noisette oil, tenzu sauce, unagi sauce

Mogyaplolo GLAETO pe TToupe oeAvopllag, PUTTOoK Tool, Aadt pouvtouBkoly,
Tev{dU Kal ouvayKL 00G

Stir fried chicken fillet slices with vegetables,
eg%noodles and finished in rich oyster sauce served
with prawn crackers

NQUVTOAG OTO OUOK E KOPPATLA ATTO GLAETO KOTOTTOUAO Kal Aayavikd
TEAELWEVA O 00C aTTO OTPELOLA KAl OEPPLPLOUEVA UE KPAKEP YAPLOag

Chicken fillet pieces in rich chinese sweet and sour sauce

with season vegetables, served with egg fried rice

Koppdtia ammo Guleto, KOTOTOUAO o€ TTAQUGLA KLVEQLKN YAUKOELVN caAToa
ME €TTOXLAKA AaYAVLKA, oepPipeTe pe pUL auyou



THAI CREEN CHICKEN CURRY ¥4 . 16.00€

Delicious, tropical, creamy, rich and spicy Thai green
curry with chicken, peppér, brocolli andpoppadom,
served with steamed rice

[EUQTLKOTATO, TPOTTLKO, KPEUWSEG, TTAOYOLQ KAL TTLKAVTLKO TTPACLYO KAPL
TabAQYONG UE KOTOTTOUAQ, TTLITEPL, HTTPOKOAO KAl TTOTTavtap, ospBLpeT
ME pULL atjiou

PANKO TERIVAKI CHICKENY ... . 18.00€
AND PRAWN

Tender sous-vide chicken breast marinated

In home-made teriyaki, breaded with Japanese Panko
and topped with lush Teriyaki and prawns. Served
with rich and tasty sweet potato puree

MaAako KQTOTTOUAO GLAETO SQUS-vide JapyapLOIEVO OE TEPLYLAKL,
TTAVAPLGUEVO E IQTTWVLKO TTAVKO KAL ETTLKAAUUIEVO UE TEPLYLAKL ,
Kal yapldeg oote. 2uvodeletal e TTAOUOLA KAl YEUOTLKA TTouUpE YAUKOTTatdTag

Udon noodles, chicken breast, broccoli, bell peppers, cabbage,
spring onions, garlic, sesame seeds black and white

Ouvtov VouvTg, g 0TnNB0G KOTOTTOUAO,UTTPOKONO, KOKKLVEG TTLITEPLEG,
Aayavo, KpEPUSAKL , OKOPSO , JAUPO KAl ACTTPO COUCAL

PEKING DUCK .. 2 19.00€
Crispy and aromatic Peking duck served 2 29.00€
with warm_ pancakes, and hol sin sauce, whole 50.00€

accompanied with fine threads of carrots,
cucumber.and spring onions,served with
egg fried rice

Tpayavr) Kat apwuatikn magma Nekivoy, oepPipetal pe (EgTEQ KWVEJLKEG

TILTEG, KAL 00G XOL gLV, CUVOOEVETAL PE AETTTEC AWPLOEG QTTO KAPOTO, ]
ayyoUPAaKL KAl hPECKO KPEUUOAKL, oEpBLpeTaL e TNyavnTo pudl avyou

PRAWN CHOW MEIN . 16.50€

Stir fried tiger prawns with vegetables, egg noodles
and finished in rich oyster sauce served with crackers

NOUVTOAG 0TO 0UOK HE yapideg kgL Aayavikd TEAELWPEVA OE 00C aTTO
oTpeldLa kal oepPLplopeva Pe Kpakep yapildag

SEA BASS ABALONE AND COCONUT . 24.00€

The juicy white flesh of fresh sea bass Suzuki
complemented with the exotic blend of abalone sauce
and coconut cream served with steamed Jasmine rice

DpeoKQ AaugdKL TEAELQ 'EO,LpLClOp;"IVF]éJE TOV EEWTLKO ouVdUACIO CAATOAC .
apTTaAOVE KAl KpEPag amo wookapudo. 2epBipetal Pe pudl yLAOEULOU OTOV ATHO

SALMON WITH PONZU SAUCE .77 . 19.00€

Salmon with carrot ginger puree, fried broccoli

DIAETO CONOPIOU PIE TTOUPE KAPOTOU KAl TETLEP KAL TNYAVNTO PUITPOKOANO






VEO ETARIAN Ma Xoptodbayouc ™

VEGETABLE NOODLES

Seasonal freshly cut vegetables with chinese yellow
noodles in oyster sauce, served with prawn crackers

Dpeoka Aayavikd pe Kwvedlka voUVToA o€ 00G oTpeLdLou,
oepPLpLopEVa e KpAkep yapidag

VEGETABLE THAI GREEN CURRY 44 . 15.00€

Delicious, tropical, creamy, rich and spicy thai green curry ,
with pepper, broccoli, and poppadom, served with steamed rice

MELOTLKOTATO, TPOTTLKO, KPEUWSEEG, TTAQUGLO KAl TKAVTLKO TTPAgLvo KApL TaOAAVENG
ME TTLITEPL, BLOAOYLKO UTTPOKOAO Kat TToTTavtap,oepBlpete Pe pudL atuou

Spicy and BBQ udon noodles are japanese

thick wheat noodles which are prepared fresh, they have
a delightful characteristic texture and are served with wok
fried vegetables in tasty soya and worcestershire sauce

Ta Ouyrov eival laTTwvikd voUVTOAG ard oltapl Tou oepBipovtal o ppeoka uopci)r;]1
pE amifavn XapakTtnPLoTLKL udr) KAL YEVOTLKA atoBnor).” Xuvodevovtal pe Aayavik
OTO OUOK PE GOG YOUEDTEP KaL ooyLa

SIDE DISHES b

STEAMED RICE Powotovawe 3.00€
EDAMAME BVSHGUE 3.00€
PRAWN CRACKERS Kpaepakayapidas 3.00€
EGGC FRIED RICE Pedpetnvavntoawd Wg 3.80€
STIR FRIED VEGETABLES Twamélaxawa 3.80€
PLAIN NOODLES Zxétavotvihe W 5.50€
KIMCHI Kitow AL . 6.20€

WAKAME SALAD Zohdtalovakdpe & 7.00€






DESSERTS "

LOTTE CHOCOLATE BANANA CAKE . 8.50€

Japanese Lotte Chocolate caramel mousse, banana
bavarois, hazelnut praline, almond dacquoise

Mamwvellko AOTTE COKOAATAG PE JOUG KAPAPEAQ, PTTavava,
TTpaAlva GOUVTOUKLOU Kal apUYSaAo

BAKED YUZU CHEESECAKE .. . 8.90€

Baked cheesecake with Yuzu flavoured topping
and cookie base and Philadelphia cream cheese

Toulkelk pe yroulou, Baon aTod pIToKoTo Kal kpepa dphadeddla

WHITE CHOCOLATE RASPBERRY CAKE . 8.50€

White chocolate mousse with raspberry,
star anise cream and decor

AEUKN HOUG OOKOAOTAG E PACKHTTEPL, KPEPA QTTO A0TEPOELSAG YAUKAVLOO

MOCHI ICE CREAM ™"

Coconut, salted caramel, strawberry cheesecake,
vegan chocolate, mango, pistachio

Coconut, salted caramel, strawberry cheesecake,
vegan chocolate, mango, pistachio

ICE CREAM ™"

2 SCOOPS PERPORTION . 4.50€

Mango sorbet, vanilla, dark chocolate, cheesecake

Mango sorbet, vanilla, dark chocolate, cheesecake



