Blue Jox

A legend in fine dining
— Since 1982 —

When a stone breaks the water surface, riffles vide oul from ils contre
in a hythmic fratlern. One rifle nudges another. Stnd another.
waler body come alvve in @ hafify, undulaling fraltern.

Blive Fioa: - the mullicuisine, fine dining restaurant - lhat caused
siffples when il oponed ils doors al Himayalnagar in 1982, conlinues
lo do s0, cven lill date. 2002 saw another Wlue Fow springing ufp al

Chmeerpret. Vijayawada welcomed ws with ofpen hands in 2003.

Cnd noew, in 2005, comes anolher WBlie Fioa- ready again lo

leave dls lrademark stamp of qualily for frosterdly.

Clrinese and Fhai, ONowth Indian and dndhra, Conlinental
cuisines - all find foride of filtce in Plue Fioa's versalite menu.
CYnd of counse, there are the brimming ewers of shinils lo slake your
o an ambience hat redefines fine' as ‘exceplional.




CLOBAL
SALADS

S%ﬂmp cocLﬂcai’

tender sl’n”imps mavinated in lime, enguh[eol in

specia| coch:ai| sauce, serveA \x/iJc|'1 clwi”i mm”inaée

C%ic\{en sausdage Sd’dJ

tender sliced sausages, onion Ej—< mix pepper

served with lemon Jvessing

Chicken Hawaiian salad
(Sarden green salad
TJossed salad

Papdi chat

papoli, JcoppeJ with mint cl'wutnet.} and qogl\w’t

J:T’Ui't chaat

220
120

120

160

175

assorted cubes o]E ]ET’UHZS served with chaat masala Ej—< ‘nJian spices

’Qussian salad

diced vegetaue coated with rich mayonndise

Dasta sa‘aJ

pasta, bell pepper; tomato in creamy Jwﬂessing

CLOBAL
SOUPS

Sea }EOOA sOuUp

aromatic |:)1”O't|’1 witjn ]Eisjn, prawn 67—< muerwoom

—‘:)m yum

prawn
c|’1icl<hen

vegeta ble

100

IQO/ |8o/ 170




—

e

Manckow soup IQO/ I80/ 170
prawn

c|'1iclﬁen

vegeta ble

Beijin@ soup <non-veg or veg) I80/ 170
mixed exotic vegetaHe Ej—< gm"|ic ]E|avou1'>

S\X/eet corn soup IBO/ 170
c%iclﬁen

vegeta ble

%ntom soup I80/ 170
chicLLen

vegeta ble

Hot 6—< SOUT SOUP IBO/ 170
c|'1ic|{en

vegeta ble

Jade corn soup ISO/ 170
clwiclﬁen

vegeta ble

Cantonese soup I80/ 170

c%ic\{en

vegeta ble

C‘em” sou ISO/ 170
hick i

vegeta ble

C%oice O]E cream soup ISO/ 170
clwiclﬁen

JcomaJco/mus:Jn‘r’oom/\/egeJcaL)|e

Minesjwone soup
italian chq|e Havom”eA tomato and vegeJcaUe

M uHigata\X/nq
|enti’ Easeol ch'\ic\zL soup witlw lwew"tjs




ORENTAL
S TARTERS
SEAROOD

Spicq —H\ai prawn

F‘ﬂieA prawn tossed with thai spices and coconut milk

Sd“t n pepper prawn
crispy FwieA prawns tossed with green cl'wi”ies, bell pepper and onions

Loose prawn

Gouen ]EwieoJ prawns HavoweA with gaw|ic
GoMen FwieA prawn

battered prawns F‘ﬂieJ goUen, served with hot gm’"ic sauce

Szec}mwan prawn

C}niHi prawn
FwieJ prawns tossed with herbs and Awq chilli

Apo”o Fislw

batter ]Evieol Fisj'\ tossed with Fwesj'\ coriander chillies

J:is% Fingev

crumb FﬁﬂieJ Fingev’ ]Eis|'1 served with tartar sauce

Chilli Fish

Sa’t Ej—< pepper Fis%

batter ]Evieol Fisj'\ tossed with black pepper and herbs
Szec}nwan WEis}n

POULTIRY
Sung%i c%iclaen

AiceA C|’1iCl{eI’1 JcosseJ witjn cl'wi”i gow’|ic wine, soya, chi”i oi| anA JnewoL)s

Dan pan clﬂc\{en
SJn‘r’eAAeA anicLLen sauteeol wiJan Arq ani”i, L\erbg,

oyster sauce anol CJ’\inese wine

Honeq sesame chicken
crispy F‘PieJ c%ic\qen tosseol \)(/HZ\W L\oneq c%i”i sauce sp‘PinHeoJ

wit% sesame seeAs




- C%iclﬁen o5

cl'wicLLen tosseol \)(/H',|'1 qog|’1u1°+, anoJ curry |eaves anA ’nJian spices

- C%icl«en majestic
strips o]E chicken tossed with OIT’LJI ved chillies 6—« herbs

C%ic\{en manc%uﬁan

Jeep FvieJ ckic\{en tossed in green CHHI, cowianole’r; ginger and soya sauce

C%iclﬁen satay

—ﬂwai s‘tq|e marinated chicken Fi”ets gri”eA and served with peanut sauce

Lipai c%icl«en

Aices O}E cl’micLLen Jcosseol \Wi‘tl’\ c|'1i||i,JcomaJco sauce anol cooLLing wine

I Cnicken paroaa
Chilli chicken pakod
c|'10ppeoj cl’miclqen \X/H:l'\ cl’ni”i, cov’ianojer anol Aeep ]Eriecl

C%i”i c%ic\{en
C%iclﬁen qumstic\ﬁs

Deppev’ c%iclﬂen
Szec%\wan c%icLLen

LAMEB
Cwiqu I{onjee ’amE

sliced lamb tossed with spicy and tangy sauce

DOUE’@ COOLLGJ |am£

woasjceJ ’aml) tosseJ in j’\ewbs, soya, oyster anJ CJ’\inese wine

Chilli lamb

s’iceJ ’aml) tosseJ witlw cj'\i”i sauce anoj Cjninese wine

M utton \{eema Ea”s

mince OF mutton marinated with ‘n&lian spices and Jeep ]Evieol




VEGE TARIAN 2.

Daneew Einger 375

cw"umL) ]E‘r'ieoj Fingev’ paneer \></H:|'1 coclzd:ai| sauce

CHHi paneer 375

Gleep FwieA cottage cheese tossed with green chillies, herbs and soya sauce

Deppewf’ paneer 3/5
diced cottage cheese stim ]ET‘ieJ with capsicum, onions and chillies

Daneew0 Majestic 375

our signature recipe, paneer ]Einger pieces tossed in AY’L} red chillies (Cj—< herbs

Daneew0 Jmman Sch‘e 375

Fr»ieal paneer tossed in chill oi‘, oyster sauce,lwewtas and szechwan pepper corn

C%eese BaHs 5/5

grateJ cheese Aumphngs marinated with choppeA chilli, coriander and Jeep Fwie&l

Gouen ]EwieJ Eagq corn 375

batter Fr’ieA ljalaq corn served with sweet gmﬂ|ic sauce

CHHi Bahq corn 375

BaEq corn salt & peppew/ majestic / 65 375
C%i”i mus}rmoom 375

Sa‘t anJ pepper mus%woom 3/5

J:T’ieA Amewican corn 325
aleep Fr'ieJ corn tossed with herbs (Cf spices

Criqu FﬂeJ vegetaHe 325

oleep Fr’ieA seasonal vege{:aUe served with gm"|ic sauce

Bang\{o\{ vegeJmHe 325

crispy F‘ﬂieJ vegetaue tossed in olwq clwi“i, gavhc and soya sauce

\/egetaUe spring rolls 325
sl’n”eojoleoj vegetaHe tossecJ \X/iJc|'1 sedsonings, enve|opeA in wanton slqin anol crisp ]Eriecl

Skang%ai rolls 325

marinated chop vegetaue with seasonings enve|opeA in vollskin and crisp FwieJ

\/egeta|:>|e manchurian 325
cjeep Fr‘ieol minced vegetaue Aumphngs tossed in green c%i”i, coriander and ginger

Gou coin vegejcag‘e 325

anoppeol vegetaue with seasonings put on top O}E bread roundels and Aeep F‘ﬂieA




\/eg bullets

marinated cl’moppeJ vegeJcaUe, rolled like bullets, crispy Fwieol

o A\loo / gobhi 65
(Sobhi manchurian

o Pepper gobhi
[Crench Fries

ORI=ENTAL
MAIN COURSE

S=AFOOD

Dra\xm N —H\ai curry

prawns simmered in red or green curry Havou*ﬂeol with coconut cream

Singapove c%iHi prawn
{:wieA prawns cooLLeA with red cj'\iHi, ginger and gm”’ic

S Gingew prawn

S CMM prawn (wet)

s (Chilli Fish (uet)
cubes OF Fis% cooLLeJ in chilli sauce

St Szec%\wan Fis%
]CwieA Fisjn ma&e In spicy szechwan sauce

S Gingew WEian

Jeep FﬂeJ Fis% tossed in ginger sauce

J:ian manchurian (wet)

Aeep F‘ﬂieA Fish tossed in soya garic sauce




POULTIRY
—Hwai c}nic\{en curry

chicken simmered in spicy red or green curry Havow’eA

\X/H',l'] coconut miH{

Ckiclaen Honglaong stq’e

diced chicken Havow’eA with red chillies and ginger

Szec%\wan c%icL{en

JiceJ c%ic\{en cooLLeJ n a spicy Wic% sauce \X/H:|'1 cas%ewnuts

Gingew c%iclﬁen

Aeep F‘ﬂieA chicken tossed with ginger sauce

C%iclien manchurian (wet)

Jeep ]Ew"ieJ ckic\{en tossed with green c%i”i, coriander and ginger

C%i”i CFICLLen (wet)
Jices O}E anicLLen cooLLeJ in j'\ewL)s, cj'\iHi 6—« soya sauce

C%ic\{en c%ow c%ow

LAMB
\ng chill; ginger

st’erleA |amL> cooLLeA na ‘r’ich soya gaT’|ic sauce,

Havouweoj with ved chillies and ginger

\ng in hot gar’ic sauce

s|ice§ O‘F |aml) cooLLeA n c|’1i||i gm"|ic sauce

\\amg n MOI’W@I{OI’W@ sauce

slices OF lamb cooLLeA In spicy HOH@L_OH@ sauce

SZGCL\\WQI’W ‘amE

s|ices O‘F |aml3 cooLLeA In spicy szecl'wwan sauce




VeEGE TABLE

S CMM paneer (wet)
A Ginger paneer

S DouHe Muslﬂ”oom In lwot Gm’”ic sauce

l)lacLL musl'wooms anJ l)u{:{:on musl’n”ooms in a clwi”i gm"|ic sauce

\/egetag‘e —Hwai curry

in —Hwai red or green curry

T}m”ee tredsure Vegetag‘e

JcenJeT’ EGLDL} corns, LD‘I”OCCOHi anJ I"I’IUSJ'\T’OOI’]"I COOI{GJ

in white gan"|ic sauce

\/egetag‘e Ma nchurian (wet)

vegetaUe olump|ings tossed in a soya gm"|ic sauce

GoHﬂ manchurian (wet)

@ol)j'\i olump’ings tossed in a soya gm”’ic sauce

C%inese greens

stir ]ErieJ pO\{C\WOL}, c%inese cauaage, spinaclw,
broccolli tossed with gmﬂhc

Ho‘t gm”‘ic vegeta o

mix vegejcaUe cooLLeJ in chill gm"|ic sauce

Gihger vegetaUe
FwieA vegetaue cooked in spicy ginger sauce

\/egetaue chow chow




RICE - NOODLES
Chinese fried vice

mier

prawn

c%ic\{en

€99
vegetaue

\(ang chow FwieA rice

<|amL>, egyg and vegetaHe)

Cinger capsicum fried rice 205
Corn fried rice 205
Steamed rice 160
Soft noodles

mixed 350
prawn 325
chicken 315
egg 505
vegejcata‘e 205

Szeclwmn nooJ‘eg/Y’ice

mier 350
prawn 325
c%ic\{en 315
egg 505
vegeJcaHe 205

Amewician / C%inege cl'wopsueq 375 / 325

<non-veg /veg)

Dan %ﬂieJ noodles
mixe
prawn

c%ic\{en

vegejcaHe

Buwnt gm”hc nooA|es
mixe
prawn

c%ic\{en

vegetaue




NDIAN S TARTERS &+

S
KEBABS Pt 2
= 4 > 4 iﬁt

J;‘

on-vegetarian

—DnJoowi prawn
]E‘ﬂesj'\ water prawns gviHeoj in tandoor

@ar’ic Fig% JciLLLLa

gaw’|ic ]qavouwﬂeol culaes OF ]Eish roasteJ on chavcoa|

Ajwaini fish tikka
Fich tikka

Fish Armeitsar
Andhra Fish fy
Chicken fry

(Chicken tangri kebab

marinateJ c%icLLen Arumsfic\{, g'azeol in Jcanoloor

CHCI{en Jnm"qa’i JCiH{a

succulent chicken marinated in ginger gmﬂlic paste, mint leaves, spiceA

with F‘ﬂequ crushed peppercorns, and char gwﬂiHeA with beaten egg

C%iclﬂen reslwmi ti\{\{a
Jcenole'n OF c%icLLen mince spiceJ \X/i'H’\ Ba|cli cumin Henoleol

with c|'1eese, ginger gm”’ic and g’azeol on charcoal

—DHJOOW c%ic\{en

CJnicLLen marinated in a mix OF qogjnuwt, malt vinegarm, ginger gm"|ic

paste anJ ‘nJian spices, s\{eweweol anJ woastecl in tanJoow

C%iclﬁen JciLLI{a

chicken marinated with qogl'muwt, spices and roasted in c|aq oven

C%ic\{en ma’ai JciLLLLa
C%ic\{en ga"w‘ic JciLLLLa
Seekh kebab

lamb mince mixed with ginger, green chillies and coriander spiceA

\X/i'H’\ ’I”OL}OIl cumin, sI{e\X/eT’eJ anJ }Einiskeol on c%m"coa| ]Ei’r’e




Mutton I{a’i miwc%
Mutton qu

—DnJooﬂ p|atte1°

non-vegetarian

VeGE TARIAN
KEBABS

Da neer ti\{\{a

cottage cheese marinated with ginger garhc paste,

ved chilli and onion and char gwﬂiHeA
Ma‘ai paneer tikka

B%awwan a|oo ta nJoowi

scoopeol L)atjq spqu stUFFeA with mix OF home made cottage cheese,
AT’L} ]ET’UHZS \X/iH’\ spices, sliewew"eJ anol g|azeJ on cha‘wcoal Fh"e

\/egetaHe seeun LLeL)aB

mince vegejcaUe mix \wiJan garam masa’a, slieweweJ anol Ewoi’e&l n JcanAoow"

H ara E}’Wd’}”d L,e\Dd \D

minceol spinac|’1, green peas, corianAeY’ patty Havow’eA

with green chillies shallow F‘ﬂieol
—DnJooﬂ p|attev>

vegetarian




MAIN COURSE INDIAN
SEAROOD

Dwa\xm masa ‘d

}Eves|'1 water prawns simmered in spicy tomato gravy

Iish tikka masala
cubes OF ]Eish cooked in tandoor and Finisheol with tomato gravy

-:is}'\ curry

Fisl’n In spicy gravy

POULITIRY
Met%i ckic\{en

clwiclien, coo\{eJ \witj'\ Fenugwee\{ anA exotic spices

C%ic\{en JciLLLLa masala
c%iclien tiH{a cooLLecJ \)(/i‘H’] F‘ﬂesh tomatoes, cream, Euttew'; cas%ew,
and ginger gm"’ic paste and Finisj'\eol with gwateJ cheese

Kadai c%ic\{en

combination OF c|’1ic\{en, green pepper onion in cashew tomato gravy

CHCLLen ckatpata

boneless chicken cooked in tangy tomato gravy and Fiewq ved chill paste

'Butter clwiclien
strips OF tandoor chicken cooked in a slow Fh"e with tomato, butter

| asooni c%ic\{en
boneless cl’nicLLen cooLLeJ n Jc|'1ic\<L gravy Havouv’eA with gmﬂlic

awabi chichLen

chicken cooked in rich cashew gravy laced with cream

<anJ\'1m°i c\vic\{en

shredded chicken cooked in cashewnut gravy with mint Havouv

S%a%i c%ic\{en LLovma

slices OF chicken cooked in creamy cashews gravy

| ahori chicken
Dunjabi chicken
Andhra chicken
Chicken curry

[ gg curry / burji




L AMB

M utton roga njost

lamb simmered in gravy OF subtle Havourg

Goslﬁc saag\wa’a
|amL) cooLLeJ \X/i'H’\ HancheJ spinac%

<eema muttter

am|:) mince anoj green peas p’l”ePOI’I”OI'tiOﬂ

\/‘ utton Jo pyaza

mutton cooLLeoJ in a variety OF spices, onion anA LLasoowﬂi metl'wi

\/‘utjcon sLmei LLorma
VECE TARIAN

Da neer butter masala

cubes OF cottage cheese simmered in tomato gravy Finislweol
with Jo”ops OF butter

anee’]/’ paSahJa
batons O}E cottage cheese sandwiched with
cashewnut, batter FﬁﬂieA and FiniskeA in tomato cashewnut gravy

Daneew“ tiH{a masa|a

thick slices O]E cottage cheese char gwi”eol in tandoor
and Finisj'\ecj in tomato onion gravy

Ma|ai LLO]Eta curry 375
cottage cheese Jump‘ings, FvieJ go’&len and simmered in cashwnuts gravy

Da‘aLL paneer 3/5
chunks OF cottage cheese cooked with blanched spinaclw, spiceJ with green chillies

adai paneer 375
Doneer kanchan 375
Doneer do pyaza 375
Malai methi chaman 375
v\et%i chaman 375

a combination oF grateoj paneer and F‘r*esl’n Fenugv’ee\ﬁ leaves

aneer c%atpata 375

<aju Masa’a 375

N spicy




M ushroom mutter

F‘ﬂesjn |DUJCJCOI’1 musLn"oom, green peds cooI{eA n
subtle gravy FiniskeA with ‘nJian aromatics

Capsicum masala
stUFFeA bell peppers served in tomato gravy

F4”onitawkari

seasonal vegetab’e cooked with spinaclw

Navratan Lowma
veggies Ey—( F‘r‘ui{:s cooked in rich white ’nAian gravy

\/egeta He LLOWEta curry

minced vegetaue Jumplings cooLLeol in ich gouen gravy

SUBZ handi lazees

assorted vegetaHe cooked in a Jeg

\/‘ix veg curry
D‘ain pa‘aLL

<aJai vegeta\:)‘e

mixed vegetal)‘e cooked in cashewnut tomato gravy

VegetaHe c%atpata

seasonal vegetaue cooked in tangy tomato gravy

and Fiewq ved chill paste

SUEZ Jo pyaza

Mmix vegetaHe coolaeol witlw onion }qal{es

\/eg jahﬁwezi

vegejcaue ju|iennes coo\{eJ n ’nAian masala

A’oo goH\i/ mutter /aAwaI{i /jeera
GoEi mut{:er/ masala




LENTILS
Da| maL}\ani

UacLL |enti’ cooLLeol overnig|'1t on a s’ow Fh”e witj'\
tomato anA ]Einisl'weA \x/ith Euttev anA cream

\(eHow dal tad\{a/]&“t}

toor dal cooked and Jcempe‘r’eA with red chilli and cumin seeds

RICE &~ ROTIS
CHCI{en Jum L)iwjtani

-;gg Ehﬂqani

\4 ston dum Ehoqa al

avratan pu’ao
‘hAian pu|ao gmﬂnisheA with veggies, F‘ﬂuits 6—< nuts

\egetable dum biryani
eera vice

Sambar rice

Curd rice
Keema naan / paratha
Jandoori roti

| Qoomali roti

Naan

(p|ain/L>chJce7’/gaY’|ic>

StuﬁteA I<Lu|cL\a

<p|ain/p0mee‘r’/masa|a)

Dmmt%a
(\gcclwa/metki/ﬂoo)
D%uH{as <’2 pieces>

Set curd
C%oic 01E ’Qaita

(mix/onion/pineapp|e/l)oordi>




MAIN COURSE
CONTINENTAL

SEAROOD
GWiHeJ prawn

marinated prawns gY’i”eA on hot p|ate and served with vice and vegetaUe

Eis}n " c%ips
crumb Fﬂeol Fis% served with Ewench ]Er'ies

(;ﬁHeJ Fis% with mustard sauce
gri”eoj Fisj'\ served with J;ng’islw mustard Ej—< J:w"encj'\ F‘ﬂies

Sa LLeJ WEist

POULTIRY
CHCI{GH s%as}nm{

supreme O}E cl’nicLLen, bell pepper; onion gwi“eA on hot p|ate,

slieweweJ and served on a bed OF pi|a]E vice with Eavbeque sauce

CL\iclﬁen stroga no%E 450

chicken with rosemary sauce, served with vegetaUe, in a wel OF pi|a}E rice

Mexican c%iclien 450
dices OF chicken cooked in spicy tomato sauce served withbutter vice Ej—< vege{:aUe

Desto c%ic\{en 450

strips OF chicken and vegeJcaUe cooked in creamy pesto sauce

served in well o]C butter rice

_AMB
Mix gwi”eA

|amL> chops, |ive1'3 chic\{en Ej—< chichLen sausages

sewveJ in onion sauce 6—< J:wencl'w Fwies
e era s ple
S% p% JI ol

minced meat cooked in herbs Ej—‘ brown sauce JcoppeJ
with mashed potatoes Ej—< baked l)o|ognese

Dasta with Eo|ognese sauce




VEGE TARIAN
Da neer s%a sHiLL

S‘iceJ Danee"w n B B Q sauce

marinated cottage cheese, bell pepper. onion gri”eol

anJ seT’veA \x/ith laa‘r’l)eque sauce

C%oice OF pasta

choice O}E penne, spagjnetti, macaroni served with

Arwﬂalaiata or creamy muslﬂ"oom sauce

CO’]”I’] Flow"entine

corn and spinacl’n baked with creamy bechamel sauce JcoppeA
with grateA cheese and gratinateol

\/egetah’e au gratin
EaLLeJ vegetaUe

C%eese c%ermq pineapp|e sticLLs

SI/Z/ZLERS
C%ic\{en stea\ﬁ

gri”eJ ckic\{en s‘f:eaLL \)(/i‘H’] mus%”oom /peppew"/green cowﬂianJeT’ sauce

@wiHeJ ’amE c%ops

served with spicy tomato sauce salsa

\/egeta ble steak

vegetaHe cutlets served with L)m"L)eque sauce and J:Penck Fﬂ/‘ies




DESSERIS

Gingew coramel custard

ginger 1E|avoureA egg and miH{ custard and caramelized

C%oice O]E Ice cream

vami||a/st‘r’awl3e7"r>q/choco|ate/pista/cassata/ma ngo/[auttemcotch

l:reslw ]ET’Ui't with icecream
diced Fwes% Fﬁﬂuits served with icecream

Gajar ka halwa

g‘r’ateA carrot cooked in milk and ngee,

Finis%ej with c%oppeol olwq ]ET’UHZS

Ka’a Jamun

UaclzL jamun soaLLeA N sugar syrup

LH:CHS \x/it% Ice cream

se‘r’veJ \x/H:Jn vani”a ice cream

<uuwani I{a meeﬂ\a/\witk ice cream

ol‘r’q apricot cooked in sugar syrup

<esm°i rasma|ai

miH{ olump|ings \X/HZI’] t%in saﬁ[‘r’on HavouweJ waBJi

Angoowi wasguHa

Ka’a jamun

Zaulﬁ—e—s%a%
small roundels OF FwieA th'moqa jamuns cjippeA in vabdi

C%oice O]E sunJaes
banana sp|H:/pe0|c}r\ meH)a/{:aH Mmﬂq




Damaan

]Ew"ieJ nooJ'es tosseJ \X/i‘tl’] %oneq anA sewveol \)(/HZ\W ice cream

%’nut Ewownie \x/iJcL\ Ice cream

thin chocolate brownie cakes toppe&l with vanilla ice cream

Date panca ke

dates wappe&l in pancaLLe Aeep F‘ﬂieol and served with ice cream

J:ﬁeJ ‘ ce cream

HOT &< COLD BEVERACES
Jea

Coffee

Lassi / Butter Milk

sa|teol/sweeteneol/masa|a/p|0|in

MIH{ s%a\{es

va ni||a/chY’a\wL)ew'mq/cjnocobte/ma ngo/pista/t)a na na/L)chJce‘r’scoJcclw

Cold coffee
J:ruit pu nc%

Seasona‘ ET’@S"\ Juice
DacLLageJ Dwin\ﬁing %tew

we ’evq No sewvice c%awge

taxes as app‘icag‘e extra




