APRPETIZERS

BAKED MAC & CHEESE / 8
A melted blend of premium cheeses, that will make your taste buds dance.

BRUSCHETTA /9

Toasted French bread] fomalo, basil onion, salami, seasoned goat cheese.

SMOKE MEAT / 14

House-smoked porks, chimichurr, apple cider vinegar, cabbage.

TRADITIONAL POUTINE / 9

Fries, mozzarella cheese curds, gravy.

FRIED CAPRESE BITES / 8.5

Breaded mozzarella cubes and grape tomatoes, pesto sauce.

CHARCUTERIE AND CHEESE PLATTER / 25

(**Available only affer SPN**) Specially selected meats (cured, pate, rilletfes),
cheeses, pickles, fruit, muts with garlic butter loaf

SIXCHIX /12 (**4vailable only after PH**)
Option 1, wings, spicy sauce w/ ranch dip, celery.
Option 2, Jamaican jerk dry rub, ranch dip.

THAI BEEF & PORK LETTUCE WRAPS / 8.5
Sautéed beef & pork with traditional Thai spices.

SIDES/FRIES

SOUP & CHILI OF THE DAY /7
Seasonal and rotating soup of the day or chilf of the day.

CAULIFLOWER QUARTER /8
Steamed and baked quarter cauliflower, bacon, IPA mustard, mayo, cheddar.

ULU FRIES /8 (**Very Limited**)

Breadfruit steak fries, rice bran oil

HOUSE SWEET POTATO CHIPS /5

Oliinawan sweet polato slices, rice bran oil

TRUFFLE BUTTER FRIES /8.0

House truflle butter, parmesan cheese, parsley, French fiies, rice bran oil

GARLIC FRIES /8.0
Garlic puree, olive o Fnglish cheddar, thyme, French fiies, rice bran ol

FRENCH FRIES /5.5

Fries cooked in your choice of pig fat or rice bran ol

BILL OF FARE

SALADS/PASTAS

add: ahi fillet $6, chix breast $5, sunny egg $1.5
DARK BERRY SALAD / 12

Mixed greens, Korean pear, red onion, blueberries, blackberries, feta cheese, honey
Larragon Dalsamic vinaigretfe.

KALE SALAD / 10

Lomi lomi kale leaves, chopped pistachios, dates, pickded shallots, champagne vinar-
greffe.

ARUGULA SALAD /12

Spicy aruguls, candlied walmuts, red onions, cherry fomatoes, bacon, manchego
cheese, lemon zest vinaigretfe.

FETTUCCINI FUNGHI / 15

Duxelles of butter, garlic, onions, port. button and Portobello mushrooms, sautéed
crimini caps, manchego, garlic toast

SPAGHETTI BOLOGNESE / 14
Bolognese, cheddar, parmesan, pickled omons, spaghett; garlic toast:

CONFECTIONS

add: scoop of gelato $3
BANANAS FOSTER/ 14

Bananas caramelized in brown sugar & rum paired with gelato.

BROWNIE SOUFFLE / 8

Chocolate brownie, powdered sugar.

SEASONAL CREME BROLEE / 8

[Fresh cream, egg; vanilla, sugar and one scoop of vanilla gelato.

BEIGNETS / 6

[French domut, powdered sugar.

DIRT CAKES /8

Oreo cooliies, scratch pancake batter, powdered sugar.

GELATO / 6
Bowl of gelato (French vanilla or special).

IIHAPPY HOUR MONDAY-SATURDAY 3-6PM!!!

Don’t forget to get your PARKING validated!!!

Check out our extepsive list of local beers brewed fresh ip Hawaii
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*Copsamer Advisory. Copsumipg raw or apdercooked foods may ipcrease
risk of foodbornpe illpess.
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BILL OF FARE

BURGERS/SANDWICHES

~all served with French fries cooked in choice of pig fat or rice bran oil.~

add/modify: bacon $2 avocado $2 fried egg $1.5 duxelles $1.5 kimchi $2
sub manchego $1  sub gorgonzola §1 sub Eng. ched $1  xira cheese $1 sub salad $1.5
sub ulu fries $3  sub sweet potato chips $0 sub gravy fries $2  sub poutine fries $3

jalapeno $1 protein style $0
sub truffle fries $2  sub garlic fries $2

TRUFFLE SHUFFLE” / 35

6 oz, house-ground beef Smoked Gouda, horseradish mayo, white truffle ot black
truffle shavings, brivche bun. (cooked to desired temp)

ELAND CHORIZO BURGER™ / 21

Ground Nidhau Eland, pegper jack cheese, tomato, caramelized onions, Sriracha
1000 Isle dressing, sesame bun. (cooked fo desired temp)

WAGYU BURGER" / 21

Ground Wagyu beef, prosciutts, Swiss cheese, caramelized omions, IPA mustard,
fried caper mayo, brioche bun. (cooked to desired temp)

VENISON BACON BURGER™ / 20

Ground Maur vemison, bacon, Gorgonzola cheese, letfice, fomato, fried caper mayo,
pickled onion, sesame bun. (cooked fo desired femp)

DRIVE-THRU BURGER™ / 12.5 ' (extra patty $4.5)

4oz house-ground beef (med-well), letfuce, tomato, pickled onion, fried caper mayo,
sesame bun. Choice of American, pepper jack, cheddar, or Swiss cheese.

MISFIT BURGER" / 15

6 oz. version of Drive-Thru burger. (cooked to desired femp)

FRESH AHI FILLET® /17

Blackened fillet, lettice, tomato, pickled onion, cilantro tarfar sauce, wheat bun.

SURPPRER

LAMB CHOPS" / 32
Three lamb chops, pan seared potatoes, served with an IPA mustard rosemary
cream sauce. (**Available only affer SPH**)

NEW YORK STRIP* / 36
12 0z. New York Strip, served with a charred pepper steak sauce, cauliflower
quarter, garlic bread. (**Available only affer SPH**)

FNFO

EVENT INQUIRIES PLEASE E-MIAL INFO@SQUAREBARRELS.COM

MON-WED 11AM-9PM, THU-FRI 11AM-10PM, SAT 4-10PM, HH 3-6PM
*BAR OPEN AT LEAST ONE HOUR BEYOND CLOSING TIME®

JOIN US FOR TRIVIA EVERY TUESDAYS AT 6:30PM & COMEDY HOSTED BY
COMEDY U THURSDAYS AT 7:00PM

PARKING IN BISHOP SQUARE GARAGE | $2 VALIDATED
GIFT CARDS AVAILABLE | OFFICE CATERING SERVICE AVAILABLE

AVOCADO CHICKEN SANDWHICH/ 15.5

50z chicken breast, marinated in house brine, spinach, tomato, avocado herb
yogurt spread, ciabatfa.

TURKEY TOM / 17

Uncle T's ground turkey mix (crispy turkey bacon, caramelized omions, cheddar)
pepper jack, leffuce, tomalo, spicy ranch, wheat bun.

VEGGIE BURGER / 15.5

Veggte burger patty (beefs, fofy, black beans, mushrooms, seasoning), Swiss
cheese, slaw (cabbage, carrots, lemon, horseradish mayo, seasoming), cucumber
slices, brioche bun.

BARREL CHEESESTEAK / 14

Roast beef sautéed with diced red and green bell peppers, onion, mushroom, Swiss
& American cheeses, horseradish mayo, foasted baguelte.

CUBANO / 14
House roasted pork, ham , pickles, Swiss cheese, IPA mustard djonnaise, ciabatia

roll
TUNA MELT /12

House tuna salad, Pullman wihite toast: choice of American, cheddar, pepper jack or
Swiss cheese.

SOFT DRINKS

GINGER BEER / 5.5

1202 Maui Brewing Co. non-alcoholic ginger beer.

COKE or DIET COKE / 3.5

Bottomless glass,

NO KA OI DRINKS / 3.5 (sweetened with 100% pure cane sugar)

Bottomless glass of root beer, lemon-lime soda, ginger ale, or lemonade.

ICED TEA /35
Bottomless glass of fresh-brewed, unsweetened fea.

PLANTATION TEA/ 4.5
Fresh-brewed tea with pineapple juice, one refill

ARNOLD PALMER / 3.5
Bottomless glass of fresh-brewed fea and lemonade.

HOT TEA /3.5

Black, green, or chamomile fea.

LANIKAI COFFEE / 5.5
Lanikar Coffee’s “Damn Fine Cup O’ Joe”in a French press. Ask your server about

Lanikar’s Barrel-Aged Coffees. (Barrel-Aged §7.50)



BEER FAUCETS IDRAUGHT]

ACM3 % A? %l %? M ''?95 AAG- AEA. P&A
LAULIMA® Belgian IPA M.B.C & Breakside _Kihei, HI 71 60 140z 10.0
LE'D BACK LILIKOI" Cider Paradise Ciders Honolulu, HI 6.9 0 130z 9.0
MY KOREAN WIFE" Guilt Filled IPA Square Barrels Honolulu, HI 6.5 66 160z 8.0
RHINE KINE" IPA Maui Brewing Co. __Kihei, HI 57 57 160z 80
JALAPENO MOUTH" Red Ale Waikiki Brewing Co. Honolulu, Hl 5.3 18 140z 6.5
KAIMUKI KOLSCH" Kolsch Beer Lab HI Honolulu, HI 4.6 18 90z 6.0
MELE MAIBOCK" Maibock Big Island Brewhaus Kamuela, Hl 7.0 30 160z 8.0
BLACKSTRAPP MOLASSES® American Porter Waikiki Brewing Co _Honolulu, HI 6.5 37 160z 85
LICHTEN. SCHMIDT" Lichtenhainer Beer Lab HI Honolulu, HI 4.0 0 8oz 6.0
RED SAND" Amber Ale Kohola Brewery Lahaina, Hl 5.5 32 160z 80
BIKINI BLONDE" Helles Lager Maui Brewing Co. ___Kihei, HI 52 18 160z 6.5
HOP JUICE Triple IPA Left Coast San Clemente 104 100 140z 12.0
KO'OLAULOA® New England IPA Beer Lab HI Honolulu, HI 7.0 0 140z 10.0
HONEY CITRUS SAISON" Farmhouse Ale Honolulu Beerworks Honolulu, HI 5.6 24 140z 7.0
COCOWEIZEN" Hefeweizen Honolulu Beerworks Honolulu, HI 5.5 14 130z 7.5
OKTOBERFIESTA" Marzen Big Island Brewhaus Gtamuela, Hl 5.5 24 160z 10.0
GOLDEN SABBATH" Belgian Golden StrongBfidsland Brewhaus Kamuela, HI 8.5 30 140z 10.0
TALK STORY" Pale Ale Kohola Brewery Lahaina, HI 54 42 160z 85
SOUTHERN CROSS” Belgian Double Red AMehana Brewing Co. Hilo, HI 83 59 140z 7.0
HAPA BROWN" Brown Ale Hawaii Nui Brewing _Hilo, HI 59 36 160z 8.0
RISING HOPE” IPA Honolulu Beerworks Honolulu, HI 5.8 0 160z 8.0
THE ABYSS 2017 Brl. Aged Imp. Stout Deschutes Brewing C#end, OR 11.0 80 90z 80
PADDY'S IRISH STOUT® [nitro] /rish Dry Stout Waikiki Brewing Co. Honolulu, Hl 4.7 30 16 0z 8.0
WILD HOG STOUT" [nitro] American Stout Maui Brewing Co. Kihel, HI 4.7 35 160z 9.0

Flights $15.0 for four, 5oz pours.

* Locally-brewed fresh beers from breweries within the islands of Hawaii.



BOTTLES AND CANS

ACM3 % A? %l %? M ''?95 AAGA-O0%?-!

COORS ORIGINAL [BANQUET] American Lager Coors Brewing Co. Golden, CO 5.0 120z 50

PILSNER URQUELL Czech Pilsner PIEISky Prazdrof Pl Czech Repl.4 11.20z6.0

OLA IPA IPA Ola Brew Co. Kailona, HI 6.3 120z 6.5

HAWAIIAN CROW PORTER American Porter Mehana Brewing Co. _Hilo, HI 5.2 120z 6.0

WHITE MOUNTAIN PORTER American Porter Big Island Brewhaus Kamuela, Hl 5.8 220z 150
ROUTE 70 Saison Lanikai Brewing Co. _Kailua, Hi 7.0 220z 16.0
FOREVER SUMMER P.0.6 Berliner Weisse Lanikal Brewing Co. _Kailua, HI 5.2 220z 230
IMPERIAL COCONUT PORTER Imperial Porter Maui Brewing Co. Kihei, HI 9.4 750 ml 28.5
GOLDEN SABBATH BRL. AGED Belgian Blonde Ale ___Big Island Brewhaus Kamuela, HI 8.5 220z 180
BLACK WHOLE BRL. AGED Imperial Stout Big Island Brewhaus Kamuela, Hl 7.2 220z 180
MAHINA 2016 BRL. AGED American Barleywine _Lanikal Brewing Co. _Kailua, Hi 120 220z 330
WILD TURKEY BOURBON BRL. AGED Oatmeal Stout Anderson Valley Boonville, CA_6.9 220z 16.0
OLD RASPUTIN XX BOURBON BRL. AGED Russian Imperial Stout North Coast Brewing Céort Bragg, CA11.1 500 ml 35.0
THE DISSIDENT 2017 RSY. BRL. AGED Oud Bruin Deschutes Brewery  Bend, OR 105 220z 250
DEAD ‘N’ DEAD BRL. AGED Maibock Rogue Ales Newport, OR 82 220z 150
HOT SCOTCH BRL. AGED Wee Heavy Honolulu Beerworks __Honolulu, HI 7.5 220z 300
DARK SEA BOURBON BRL. AGED Russian Imperial Stout Mission Brewery San Diego, CA 9.8 220z 320
CHIMAY GRANDE RESERVE BRL. AGED Belgian Strong Dark AlBileres de Chimay Belgium 9.0 250z 875
ORVAL TRAPPIST ALE Belgian Pale Ale bJ(KK:JA: | BagenhM( DbP 4 "12.20z10.0
CHIMAY GRAND RESERVE—BLUE Belgian Strong Dark AlBileres de Chimay Belgium 9.0 11.20711.0
TRAPPISTES ROCHEFORT 10 Quadrupel (Quad) Brasserie de RochefortBelgium 11.3 11.20z11.0
WESTMALLE TRAPPIST TRIPEL Tripel Brouwerijj Westmalle _Belgium 95 11.20z100
TRAQUAIR HOUSE ALE Wee Heavy / SdotajudlElouse Brewery Scotland, UK 7.2 500 ml 14.0
CRANBERRY ALE Sour Ale Cascade Brewing Co. Portland, OR 6.9 750 ml 35.0
MANHATTAN NW Sour Ale Cascade Brewing Co. Portland, OR 11.3 750 ml 35.0
SANG DU CHENE Sour Ale Cascade Brewing Co. Portland, OR 8.3 750 ml 40.0
THE VINE American Wild Ale Cascade Brewing Co. Portland, OR 8.3 750 ml 35.0
LINDEMANS FRAMBOISE Lambic Brouwetijndemans Belgium 2.5 120z 11.0
LINDEMANS KRIEK Lambic Brouwerij Lindemans _Belgium 4.0 120z 11.0
THE AGES Geuze Deschutes Brewery Bend, OR 8.0 220z 26.0

QUEEN OF THE SEVEN KINGDOMS Sour Blonde Ale Brewery Ommegang Cooperstown, Y4 220z 220




WINE LIST

Aside from our bubbly, you will notice that we have chosen to feature two labels led by one man-Dave Phinney. Our decision fo dedicate our wine st to Dave Plinney wine s was one
that took months to finalize. Affer falling in love with fis wine's & ethos , it was clear we fad to share fis story with you. Afler worling as a temporary farvest worker, Dave set ouf on
Lis own & founded Orin Switf Cellars in 1998, His abstract vision motivated him to throw out the rule book and blend wines. This was not a popular process at the time and despite
overwhelming opposition and criticism, he grew Orin Switf Cellars first expression from 340 cases to over 75,000 in less than a decade. In 2010, affer much frustration with AOC

(appellation d origine controlee) laws, the vision of Locations Wine began its course. Locations are from various major wine regions around the world. The wine showcases the very best

of that country and pays homage to their homeland, Locations Wine s are non-vintage, non-varietal and non-appellated Once again, his obyective was complex and out of the box. His

mission of flaver over fradition, is a mindset we concur with. Enjoy.

RED

LOCATIONS AR gls 9 htl 40
A blend of Malbec & Cabernet Sauvignon

Mendoza Argentina Sonoma, Napa, & Mendocino,
LOCATIONS F4 gls 9 bl 40
A blend of Grenache, Syrah & assorted Bordeaur varietals LOCATING 2 tls9 bel 40
Rhone, Roussillon, & Bordea‘ft”’fé’l”"”h‘l”/‘g’"al . .ewl| I & Wairau
LOCATIONS OR gs9 bl "B ] !
Pinot Noir ORIN SWIFT CELLARS BLANK STARE 2016 btl 38
Wil lamette Valley, OR A blend of Sauvignon Blanc & Semillon
ORIN SWIFT CELLARS 8 YEARS IN THE DESERT 1ST ED. btl 200 Northern, California
éf’fﬂf/ 0{ ﬁ”"g’ff ’3’1{05?4 & Siah ORIN SWIFT CELLARS MANNEQUIN 2016 bil 45

A blend of Chardonnay, Sauvignon Blanc, Muscat
ORIN SWIFT CELLARS PAPILLON 2015 btl 90 Sonoma, California
A Blend of Cabernet Sauvignon, Merlot. Petit Verdot,. Malbec, & Caﬁqme[i'ranc BUBBLY
Napa Valley, California VEUVE DU VERNAY BRUT gds9 b0
ORIN SWIFT CELLARS SLANDER 2016 bt 72 Burgundy, France
Pinot Noir ROSE
Santa Rita Hills & Sonoma, @arnoNfmorni a gls9  btl40
ORIN SWIFT CELLARS PALERMO 2016 btl 70 Grenache , Rosé
A blend of Cabernet Sauvignon, Merlot, & Cabernet franc Southern France
Napa Vall ey, California
ORIN SWIFT CELLARS ABSTRACT 2016 bil 50 "A person with increasing knowledge and sensory education may

A blend of Grenache, Petite Sirah, & Sirah
Northern, California
ORIN SWIFT CELLARS MACHETE 2016 btl 66

A blend of Petite Sirah, Siral, & Grenache
California

WHITE
LOCATIONS CA gls9  btl40

A blend of Chardonnay, Sauvignon Blanc, Viognier & Roussane

derive infinite enjoyment from wine. " - Ernest Hemingway

Cal i |

Val |

COCKTAILS

FRANK'S TRIP TO JAKARTA / 15
High West Double Rye, Bénédictine, Raynal V.S.0.P. sweet vermouth, bitters.

OLD FASHIONED / 10

Old Forrester bourbon, orange slhice, cherry, simple syrup, bitters.

ROSIE'S MANHATTAN / 13

Buflalo Trace bourbon, sweet vermouth, bitters, & a bit of fove.

LAST OF THE OAXACANS / 12

Nicaru mezcal, Luxardo, Green Chartreuse, fresh lime juice, serrano pepper.

KAPENA LI HING MUI MARGARITA / 11
Kapena Li Hing Mt tequil, fresh lime juce, triple sec.

VIBRANT THING / 12

Uncle Val's gin, Pamplemousses, Rosé, fresh lime juice, mint, bitters.

BROOKLYN GIN FIZZ / 15

Broolyn Gin, egg white, fresh lemon juice, sods, simple syrup & a serious amount of patience.

ELDERFLOWER COLLINS / 10

Ketel One vodlka, Horente elderflower, fresh lemon juice, soda, simple syrup.

MOSCOW MULE / 10
Pau Maui vodka, ginger beer, fresh lime jurce.

TOUCH THE SKY / 10

Hawaiian Moonshine, fresh lime juice, pineapple juice, grenadine, sods, bitfers.



BOURBON
BUFFALO TRACE (WELL) / 7
BULLEIT BOURBON / 7
OLD FORESTER / 7
ELUJAH CRAIG / 7.5
MAKER'S MARK / 8
SQUARE BARRELS, KNOB CREEK SM. BATCH / 8.5
HIGH WEST, AMERICAN PRAIRIE / 8.5
MAKER'S 46 / 9
EAGLE RARE 10YR / 9.5
BLANTON'S / 10
FOUR ROSES, SMALL BATCH / 10
BASIL HAYDEN'S / 11
EH. TAYLOR, SMALL BATCH / 11
WL WELLER, ANTIQUE 107/ 12
WL WELLER, SPECIAL RESERVE / 12
WOODFORD RESERVE / 9.5
BRECKENRIDGE / 12.5
GEORGE T. STAGG JR, BARREL PROOF / 12.5
JEFFERSON'S RESERVE, VERY SMALL BATCH / 13
BIB & TUCKER, SMALL BATCH / 14
BOOKER'S / 14
HIGH WEST, CAMPFIRE/ 15
EH. TAYLOR, SINGLE BARREL / 16
HUDSON BABY BOURBON / 16
WL WELLER 12YR / 20
WOODFORD RESERVE, BRANDY CASK / 23
PARKER'S HERITAGE, SINGLE BARREL 11YR / 28

CANADIAN

CROWN ROYAL /7
PIKE CREEK 10YR / 7.5

RYE

SAZERAC RYE / 8

HIGH WEST, DOUBLE RYE / 8.5

TEMPLETON / 9.5

HIGH WEST, RENDEZYOUS / 15

HIGH WEST, BOURYE / 18

HIGH WEST, YIPPEE KI-YAY / 18

WHISTLEPIG, FARMSTOCK / 20

HIGH WEST, A MIDWINTER NIGHTS DRAM / 20

TENNESSEE

JACK DANIEL'S / 6
COLLIER & McKEEL / 11

DESSERTS

IRISH

JAMESON / 7
JAMESON, CASKMATES STOUT / 7
BUSHMILL'S / 8
TULLAMORE DEW / 8
SEXTON /9
TEELING / 9.5
BUSHMILL'S, BLACK BUSH / 11
TYRCONNELL, MADIERA CASK/ 12
TULLAMORE DEW, PHOENIX / 13
RED BREAST 12YR / 14
GREEN SPOT, SINGLE POT STILL / 15
KINAHAN'S 10YR / 18.5

SCOTCH

TOMATIN 12YR / 7.5

MONKEY SHOULDER / 9

GLENFIDDICH 12YR / 11

GLENFIDDICH 14YR / 13

HIGHLAND PARK 12YR / 13.5

BALVENIE, DOUBLE W00D 12YR / 14
BENRIACH 10YR / 15

EDRADOUR 10YR / 15

GLENFIDDICH, SOLERA RESERVE 15YR / 15
BRUICHLADDICH ISLAY BARLEY 2010 / 15
GLENGLASSAUGH TORFA / 15
KILCHOMAN, MACHIR BAY / 15
MACALLAN 12YR / 16.5

LAGAVULIN 16YR / 17.5

PORT CHARLOTTE ISLAY BARLEY HEAVILY PEATED 2010/ 18
OBAN 14YR / 18.5

BOWMORE 15YR / 19

DALMORE 12YR / 19

TALISKER DISTILLERS EDITION / 20
LAPHROAIG QUARTER CASK / 22.5
DALMORE 15YR / 25

MACALLAN NO. 3 / 25

BALVENIE, SINGLE BARREL, SHERRY CASK 15YR / 30
GLENDRONACH 18YR / 35

DALMORE, CIGAR MALT / 40
OCTOMORE 7.3 / 40

DALMORE, KING ALEXANDER 11l / 50
GLENFIDDICH 26YR / 100
BUNNAHABHAIN 25YR / 200
HIGHLAND PARK 40YR / 500

JAPANESE
WAL/ §
TOKI /9
YAME 8 GODESSES 10 YR / 15

OHISHI, SHERRY CASK / 15

HIBIKI HARMONY / 15.5

NIKKA COFFEY GRAIN / 16

NIKKA PURE MALT TAKETSURA / 16
HAKUSHU 12YR / 20

FUKANO 12YR / 23

YAMAZAKI 12YR / 25

KURAYOSHI 18YR / 45

TAIWANESE
KAVALAN / 20

VODKA

SEAGRAMS (WELL) / 6
KETEL ONE / 8

PAU MAUI (LOCAL) / 6.5
GREY 600SE / 9

NEW AMSTERDAM GIN (WELL) / 6
UNCLE VAL'S /9

HENDRICKS / 10.5

BROOKLYN/ 11

MAUI PLATINUM (WELL) / 6
DON @ CRISTAL / 6.5

SAILOR JERRY / 7

MEYERS / 8

KOHANA (LOCAL)/ 8.25
BACARDI GRAN RESERVA / 25

TEQUILA/MEZCA

CABRITO BLANCO (WELL) / 6

CASA NOBLE ANEJO / 10

XICARU SILVER MEZCAL / 10
KAPENA LI HING MUI INFUSED / 10.5
MAESTRO DOBEL / 12.5

L



