RESTAUVRANTE

CLIC EN PLATILLO
PARA VER FOTOS




RITUAL INICIAL

Panceta Mojuaa

GUACAMOLE TRADICIONAL CON PORK BELLY
MARINADO Y COCINADO LENTAMENTE POR 6
HORAS, CONFITADO EN SU PROPIA GRASA.

Gyozas Mou

GYOZAS TRADICIONALES CON UN TOQUE DE LA
BAJA'Y BORREGO. SERVIDAS CON ENSALADA
DE ESTILO ORIENTAL Y SALSA PONZU

Carpaccio Kwal

LﬁxMII\:IAS DE BETABEL CON REDUCCION DE
BALSAMICO, PISTACHE Y QUESO DE CABRA.

Aguachile AKal

AGUACHILE NEGRO A BASE DE CHILTEPIN
TOSTADO CON UN TOQUE DE SALSAS NEGRAS.

Aguachile Milsoou

AGUACHILE VERDE EN SALSA DE CHILE
SERRANO CON UN TOQUE DE CALLO DE HACHA

240

240

210

285

350

Taco Camaron

CAMARON SALTEADO EN ADOBO ROJO, EN
TORTILLA DE MAIZ AZUL 'Y AMARILLO.
SERVIDO CON GUACAMOLE Y PICO DE GALLO.

Taco Mou (Borrego)

BORREGO EN COCCIJ@N LENTA POR 12 HORAS,
EN TORTILLA DE MAIZ AZUL Y AMARILLO.
SERVIDO CON PICO DE GALLO Y GUACAMOLE.

Taco Arrachera

ARRACHERA BLACK ANGUS EN TORTILLA DE
MAIZ AZUL Y AMARILLO. SERVIDO CON PICO
DE GALLO Y GUACAMOLE.

Takito Melsuu (rib Eye)

LAMINA DE RIB EYE DE 50 G EN TORTILLA DE
MAIZ AZUL Y AMARILLO. SERVIDO CON
GUACAMOLE Y PICO DE GALLO.

Taco Mojuaa

PORK BELLY EN SALSA HOISIN, CON CREMOSO
DE AGUACATE Y PORO FRITO, SERVIDO EN
TORTILLA DE MAIZ.

Takito frito

CAMARON FRITO EN TORTILLA DE MAIiZ AZUL,
ENVUELTO EN TIRAS DE PAPA. SERVIDO CON
SALSA MACHA, CEBOLLA CARAMELIZADA'Y
FLOR DE JAMAICA.

95

299

99

129

29

99

DEL MAR

Ostiones Wakame

OSTION CON SALSA PONZU, UN TOQUE DE
TOBIKO Y WAKAME. SERVIDO SOBRE HIELO
CON LIMON AMARILLO.

Tostada Melsuu

TOSTADA DE MAIZ AZUL CON ATUN EN SALSA
PONZU, PEPINO, CEBOLLA Y UN TOQUE DE
MANGO. TERMINADA CON SPICY MAYO VY
AJONIOLI.

Tostada del Mar

TOSTADA DE Mﬁ}fZ AZUL CON CALLO, PULPO,
CAMARON Y ATUN. LLEVA YUZU KOSHO,
CEBOLLA MORADA, PEPINO Y AGUACATE.

Ceviche de Jurel

JUREL EN LECHE DE TIGRE CON CEBOLLA,
TOMATE CHERRY Y UN TOQUE DE AGUACATE.

Tiradito Ja’ Mool

ELECCION DE SALMON, ATUN O JUREL EN
SALSA PONZU, CON TOBIKO Y CREMOSO DE
CILANTRO.

Pulpo Melstiu

PULPO EN ADOBO TRADICIONAL, TERMINADO
A LA PARRILLA. SERVIDO CON ARROZ MELOSO
DE MARISCOS, VEGETALES BABY Y UN TOQUE
DE ACEITE DE TRUFA.

Pesca del dia

PESCADO DE TEMPORADA A LA PARRILLA,
BARNIZADO CON ACEITE DE YUZU.
ACOMPANADO DE PURE DE COLIFLOR Y
VEGETALES BABY A LA PARRILLA.

Atun sellado

ATQN FRESCO SELLADO CON ENSALADA DE
ARUGULA EN ACEITE DE TRUFA, VEGETALES A
LA PARRILLA Y REDUCCION DE BALSAMICO.

Salmon

SALMON FRESCO CON ACEITE DE YUZU.
ACOMPANADO DE PURE DE COLIFLOR Y
VEGETALES A LA PARRILLA.

200

270

210

260

285

350

300

310

300


https://drive.google.com/file/d/14pHpRuXmGjgUaKBYk8mHqTJy0Qu9eyKF/view?usp=sharing
https://drive.google.com/file/d/1_7h-do_M19kh0_USYBTAKHQwwnFZ1a1q/view?usp=sharing
https://drive.google.com/file/d/1oYNz2g0mrTMTorBhobRcgZn50Du7oPW_/view?usp=sharing
https://drive.google.com/file/d/1a-JjXojUENNNWU6-A7dLhs3u4azugpk1/view?usp=sharing
https://drive.google.com/file/d/1lWTedNQ_4Sc7QoUohfzsvDqc9Xkw43b3/view?usp=sharing
https://drive.google.com/file/d/1F-eUM8_HpdbTpNdrumQ20iS0Id8oBzHz/view?usp=sharing
https://drive.google.com/file/d/1cER1iMSE5eFiqNltg1sIJ1KwV8MjurFC/view?usp=sharing
https://drive.google.com/file/d/10Szajmp7lD4a42VuC6dktkulQKCwJF04/view?usp=sharing
https://drive.google.com/file/d/15D4aMbBbkeIx9sI8VwIlBtTeAGUncVOc/view?usp=sharing
https://drive.google.com/file/d/1cER1iMSE5eFiqNltg1sIJ1KwV8MjurFC/view?usp=sharing
https://drive.google.com/file/d/1aT0FxgBn0mT6BB-d_hR6WzgYZa-G4TDL/view?usp=sharing
https://drive.google.com/file/d/14mc-5OMmat7LRSWhFMr34YonA84P0uYA/view?usp=sharing
https://drive.google.com/file/d/1lxUTqfoxXSUJRRWPszdsd7VVw79PiPvX/view?usp=sharing
https://drive.google.com/file/d/19_vF6aivoieCfTrXpmhU3qMB2bc0ldrl/view?usp=sharing
https://drive.google.com/file/d/1pkCc7mjm4Ud30ut_1bkLcWNTnCPV4wpA/view?usp=sharing
https://drive.google.com/file/d/1RBxX72ZZT5Mub-vaal831aeAbn7sk_c1/view?usp=sharing
https://drive.google.com/file/d/1JrEmGZbiT_IkGlhdozocDuoFDbNIiLbg/view?usp=sharing
https://drive.google.com/file/d/1wWniJb-yuHMCUNTbs9ZLFIhw9cplOSuh/view?usp=sharing
https://drive.google.com/file/d/1gXqx7GajLvph8bbOV7eWa98Mlqom6w5N/view?usp=sharing
https://drive.google.com/file/d/1mm9wSDRdaVckas_AG-kRiAL40WYe3zZ0/view?usp=sharing

DEL FUEGO

Pechuga de pollo 290

PECHUGA DE POLLO CON ENSALADA
MEDITERRANEA Y VEGETALES DEL HUERTO A
LA PARRILLA.

Hamburguesa a las Brasas 250

HAMBURGUESA A LAS BRASAS CON CARNE DE
RIB EYE CON LECHUGA TOMATE , CEBOLLA
MORADA Y PEPINILLO Y ACOMPANADO DE
PAPAS A LA FRANCESA.

Pizza Margarita 200

CON EXCELENTES TOMATES Y ALBAHACA EN
UN QUESO MOZZARELLA HECHO EN HORNO DE
LENA, UNA MASA DELGADA Y UN SABOR
EXQUISITO EN UNA SALSA DE TOMATE CASERA.

Pizza Pepperoni 220

DE PEPPERONI EN SALSA DE TOMATE Y
QUESO MOZZARELLA EN HORNO DE LENA.

*PREGUNTA POR DISPONIBILIDAD DE PIZZAS.

RITUALES DEL CHEF

Rib Eye 700

RIB EYE DE 500 GR ACOMPANADO DE PURE DE
PAPAY VEGETALES BABY A LA PARRILLA.

New York 490

NEW YORK 350 GR ACOMPANADO DE PURE DE
PAPA Y VEGETALES BABY A LA PARRILLA.

Tomahawk 1,460

TOMAHAWK DE 1KG ACOMPANADO DE PURE Y
VEGETALES BABY A LA PARRILLA.

Arrachera 350

350 GR ARRACHERA BLACK ANGUS
ACOMPANADA DE FRIJOLES Y GUACAMOLE.

DE LATIERRA

Ensalada Frutas Silvestres 260

ENSALADA DE LECHUGAS MIXTAS CON FRUTOS
ROJOS SALVAIJES, SUPREMA DE NARANJA EN
UNA VINAGRETA DE GRANADA.

Ensalada Cesar 220

ENSALADA CESAR TRADICIONAL,
ACOMPANADA DE CORONEL Y PARMESANO.

Ensalada Mediterranea 260

ENSALADA A BASE DE LECHUGA MIXTA,
TOMATE CHERRY, CEBOLLA MORADA,
ACEITUNAS, PEPINO;j PERSA, QUESO FETAY
UNA VINAGRETA ITALIANA.

TRADICIONES

Pasta Alfredo 210

PASTA CREMOSA, ELABORADA CON UNA MEZCLA SEDOSA
DE CREMA, TERMINADA CON QUESO PARMESANO.

POLLO +100 | CAMARON +120

Zucchini 210

PASTA EN SALSA BLANCA CREMOSA CON
TOQUE DE LIMON AMARILLO Y ZUCHHINI EN

TIRAS.

Crema del dia 185
PREGUNTAR POR LA CREMA DEL DIiA.

Sopa Oriental 220

FONDO DE PESCADO CON UN TOQUE
ORIENTAL Y SUS COMPLEMENTOS COMO
HONGO SHIITAKE, ZANAHORIA'Y GERMEN DE
SOYA.

DULCE TENTACION

Pan de Elote 285

PAN DE ELOTE CREMOSO ACOMPANADO DE UN
TOQUE DE NIEVE DE NUTELLA.

Sorbete Tkma 250
SORBETE DE TEMPORADA.

Tarta de Queso 285
TARTA DE QUESO TRADICIONAL FRUTOS ROJOS.

Churro 220

BEBIDAS

Refrescos 40

Te Helado 70

CON LIMON.

Limonada 70

MINERAL O NATURAL.

EXTRAS

Puré de papa 120 Elote 100

Papa al horno 120 Bola de nieve 70

Vegetales baby 110 Papas a la 120

francesa
Ensalada verde 120



https://drive.google.com/file/d/1iKthqEr2hNHd3Z2WNcOPOtXzPCQB16Yk/view?usp=sharing
https://drive.google.com/file/d/1VpWU0PE-mYQGV1QDR-lef2Yi9iVnnXqi/view?usp=sharing
https://drive.google.com/file/d/1KBup31Dej7iWSUNI1C1o2n4AE29pZDE8/view?usp=sharing
https://drive.google.com/file/d/1sQMDBYacSkEh4pimzEqs4wl6WqgS2Y3h/view?usp=sharing
https://drive.google.com/file/d/1Spx78oA1oQciMVGKAvcmRZ6ohl_Ors2n/view?usp=sharing
https://drive.google.com/file/d/15jeMUggScu_6RuAQayR1pYaHxqJE1EJk/view?usp=sharing
https://drive.google.com/file/d/1w4RPP8fLZYQntG7HYMsyqAcorFJ4l4JT/view?usp=sharing
https://drive.google.com/file/d/1JyE2SKti1B2jOJPWh-JgZQ5RdAwNU_on/view?usp=sharing
https://drive.google.com/file/d/1Y9Eb8Ql2UAVpVImWBJD8zsM44MoBR-gE/view?usp=sharing
https://drive.google.com/file/d/1vZBBxaoavtcx2Bx-CNpzvAFAWqGb4UTj/view?usp=sharing
https://drive.google.com/file/d/1SrHFQ-HSODmRHN8CRA5sbxAv3QSI1HMO/view?usp=sharing
https://drive.google.com/file/d/1iKthqEr2hNHd3Z2WNcOPOtXzPCQB16Yk/view?usp=sharing
https://drive.google.com/file/d/1HMtXs28xHO7qy8AH1O5hdAKkBP16dm06/view?usp=sharing
https://drive.google.com/file/d/1M8PG2ivPfyBylAzQf68qfszGoEyAPTaj/view?usp=sharing
https://drive.google.com/file/d/1UrmDXYaRX9Uo5E-yMoMjvDQtqZBQeG8A/view?usp=sharing
https://drive.google.com/file/d/1KWyKhbghhUfAKA7YuedFCiFUi4z6Ea-m/view?usp=sharing
https://drive.google.com/file/d/1mKlzNOJIi5Q4l2rjX8riL_B-pCdoz7Qb/view?usp=sharing
https://drive.google.com/file/d/1BaNMjhqgXpxYz3wNrPt0U0AYbCYZMEOK/view?usp=sharing
https://drive.google.com/file/d/1A_3Y2gZeAENMhk4dxE9ft8q1yDoC8CwC/view?usp=sharing

RESTAUVRANTE

TAP ON THE DISH TO VIEW PHOTOS




OPENING RITUAL

Mojuaa Pancetta

TRADITIONAL GUACAMOLE WITH PORK BELLY
MARINATED AND SLOW-COOKED FOR 6
HOURS, CONFIT IN ITS OWN FAT.

Mou Gyozas

TRADITIONAL GYOZAS WITH A TOUCH OF BAJA
LAMB, SERVED WITH ASIAN-STYLE SALAD AND
PONZU SAUCE.

Kwal Carpaccio

THIN SLICES OF BEETROOT WITH BALSAMIC
REDUCTION, PISTACHIO, AND GOAT CHEESE.

AKal Aguachile

BLACK AGUACHILE MADE WITH TOASTED
CHILTEPIN CHILI AND A TOUCH OF BLACK
SAUCES.

Milsoou Aguachile

GREEN AGUACHILE IN SERRANO CHILI SAUCE
WITH A TOUCH OF RAZOR CLAM.

240

240

210

285

350

Shrimp Taco

SHRIMP SAUTEED IN RED ADOBO, SERVED ON
BLUE AND YELLOW CORN TORTILLAS WITH
GUACAMOLE AND PICO DE GALLO.

Mou Taco

SLOW-COOKED LAMB FOR 12 HOURS, SERVED
ON BLUE AND YELLOW CORN TORTILLAS WITH
PICO DE GALLO AND GUACAMOLE.

SKirt Steak Taco

BLACK ANGUS SKIRT STEAK ON BLUE AND
YELLOW CORN TORTILLAS, SERVED WITH PICO
DE GALLO AND GUACAMOLE.

Melsuu Taco

50 G RIB EYE SLICES ON BLUE AND YELLOW
CORN TORTILLAS, SERVED WITH GUACAMOLE
AND PICO DE GALLO.

Mojuaa Taco
PORK BELLY IN HOISIN SAUCE WITH CREAMY

AVOCADO AND CRISPY LEEK, SERVED ON CORN
TORTILLA.

Fried Taco

FRIED SHRIMP WRAPPED IN BLUE CORN
TORTILLA STRIPS, SERVED WITH MACHA
SAUCE, CARAMELIZED ONION, AND HIBISCUS
FLOWER.

95

99

929

129

299

29

FROM THE SEA

Wakame Oysters

OYSTER WITH PONZU SAUCE, A TOUCH OF
TOBIKO AND WAKAME, SERVED ON ICE WITH
YELLOW LEMON.

Melsuu Tostada

CORN TOSTADA WITH TUNA IN PONZU SAUCE,
CUCUMBER, ONION, AND A TOUCH OF MANGO.
FINISHED WITH SPICY MAYO AND SESAME SEEDS.

Sea Tostada

CORN TOSTADA WITH SCALLOP, OCTOPUS,
SHRIMP, AND TUNA. FINISHED WITH YUZU
KOSHO, RED ONION, CUCUMBER, AND

Jurel Ceviche

AMBERJACK IN CITRUS LECHE DE TIGRE
MARINADE WITH ONION, CHERRY TOMATO, AND
AVOCADO.

Ja’ Mool Tiradito

SELECTION OF SALMON, TUNA, OR AMBERJACK
IN PONZU SAUCE WITH TOBIKO AND CILANTRO
CREAM.

Melstu Octopus

TRADITIONAL ADOBO-MARINATED OCTOPUS,
GRILLED AND SERVED WITH SEAFOOD RISOTTO,

BABY VEGETABLES, AND A TOUCH OF TRUFFLE OIL.

Catch of the Day

SEASONAL FISH GRILLED, BRUSHED WITH ’
YUZU OIL, SERVED WITH CAULIFLOWER PUREE
AND GRILLED BABY VEGETABLES.

Seared Tuna

FRESH SEARED TUNA WITH ARUGULA SALAD,
TRUFFLE OIL, GRILLED VEGETABLES, AND
BALSAMIC REDUCTION.

Salmon

FRESH SALMON WITH YUZU OIL, SERVED WITH
CAULIFLOWER PUREE AND GRILLED
VEGETABLES:

*ALL PRICES ARE IN MEXICAN PESOS.

200

270

210

260

285

350

300

310

300


https://drive.google.com/file/d/18t43YnzmOwn5jrAZ-_YY1MvgIkiFqtDA/view?usp=sharing
https://drive.google.com/file/d/1LghH9uxDw_BeL7bjUIDy8cpRgN5fwVoU/view?usp=sharing
https://drive.google.com/file/d/1aurydT2x07AL_1hWqlc3VcWgO_pLuttH/view?usp=sharing
https://drive.google.com/file/d/1DY6x9KHyq3YLk4OUap_Zzkb9DXiNYo2j/view?usp=sharing
https://drive.google.com/file/d/1ELHa7NeYNtkrLy94RZ44AlewjSKU6_Eb/view?usp=sharing
https://drive.google.com/file/d/19IiUfFsqpZTpkTXn3KaoBV5Dyo7kq80m/view?usp=sharing
https://drive.google.com/file/d/1bvNapkPmCEDd9Vi5fcZ09DzAYpGS5BsL/view?usp=sharing
https://drive.google.com/file/d/1DsclwaFCaz1SvzlmWAXRKbGqNtbVEsLo/view?usp=sharing
https://drive.google.com/file/d/1iqTOZ4ayoOZbZBMVhvsMxMvATcWyilHd/view?usp=sharing
https://drive.google.com/file/d/10qwqrJFwPiT61l8BZYFoyfWPGfDFPvlJ/view?usp=sharing
https://drive.google.com/file/d/1RnyuJPhbODT_BrSMFHhLcKVFZxOrjla2/view?usp=sharing
https://drive.google.com/file/d/1cFqlp-lqnM-MN8AszMyRLEGmKQzr6KZv/view?usp=sharing
https://drive.google.com/file/d/1xZ-7V8MUQV5RI6I-HBGFMfnCPdquIZ_W/view?usp=sharing
https://drive.google.com/file/d/1-u_1La7uytjB0qy9UtXMoxbBmhO6o2_N/view?usp=sharing
https://drive.google.com/file/d/1tWPEMi1o3U1u1yGN_BXTn_h55feNK6H5/view?usp=sharing
https://drive.google.com/file/d/1XTgI5yhHZURDVpCOTQUzkR5ROLMYCe66/view?usp=sharing
https://drive.google.com/file/d/1AoOLAAjkt5lyFAavwGxogo_SzL5s7FnL/view?usp=sharing
https://drive.google.com/file/d/1w9lXVo9cG2sWCWY3hjRUJUImpRRdmJvI/view?usp=sharing
https://drive.google.com/file/d/19mU_lMFYo3CiQAu_x113SATSVlFv4zL0/view?usp=sharing
https://drive.google.com/file/d/1JixQWE72kONolwhSWjnlu34LeEfOpr_J/view?usp=sharing

FROM THE FIRE

Chicken Breast 290

GRILLED CHICKEN BREAST SERVED WITH
MEDITERRANEAN SALAD AND GARDEN
VEGETABLES.

Grilled Burger 250

GRILLED RSB EYE BEEF BURGER Wil LETTUCE,
TOMATO, RED ONION, AND PICKLES, SERVED
WITH FRENCH FRIES.

Margarita Pizza 200

FRESH TOMATOES AND BASIL OVER
MOZZARELLA CHEESE, WOOD-FIRED THIN
CRUST, FINISHED WITH HOUSE-MADE TOMATO
SAUCE.

Pizza Pepperoni 220

PEPPERONI WITH TOMATO SAUCE AND MOZZARELLA
CHEESE, BAKED IN A WOOD-FIRED OVEN.

ASK ABOUT PlIZZA AVAILABILITY.

CHEF’S RITUALS

Rib Eye 700

500 G RIB EYE SERVED WITH MASHED
POTATOES AND GRILLED BABY VEGETABLES.

New York 490

350 G NEW YORK STRIP SERVED WITH MASHED
POTATOES AND GRILLED BABY VEGETABLES.

Tomahawk 1,460

1 KG TOMAHAWK STEAK SERVED WITH MASHED
POTATOES AND GRILLED BABY VEGETABLES.

SKirt Steak 350

350 G BLACK ANGUS SKIRT STEAK SERVED
WITH REFRIED BEANS AND GUACAMOLE.

FROM THE EARTH

Wild Berry Salad

MIXED GREENS WITH WILD BERRIES, ORANGE
SUPREME, AND POMEGRANATE VINAIGRETTE.

260

Caesar Salad 220

TRADITIONAL CAESAR SALAD, SERVED WITH
CROUTONS AND PARMESAN CHEESE.

Mediterranean Salad 260

MIXED GREENS WITH CHERRY TOMATOES, RED
ONION, OLIVES, PERSIAN CUCUMBER, FETA
CHEESE, AND ITALIAN VINAIGRETTE.

TRADITIONS

Alfredo Pasta 210

CREAMY ALFREDO PASTA MADE WITH A SILKY CREAM
SAUCE, FINISHED WITH ABUNDANT PARMESAN CHEESE.

CHICKEN +100 | SHRIMP +120

Zucchini Pasta 210

PASTA IN A CREAMY WHITE SAUCE WITH A
TOUCH OF YELLOW LEMON AND SLICED
ZUCCHINI.

Soup of the Day 185

ASK ABOUT TODAY'S SOUP.

Oriental Soup

FISH BROTH WITH AN ORIENTAL TOUCH,
COMPLEMENTED WITH SHIITAKE MUSHROOMS,
CARROT, AND SOY SPROUTS.

220

SWEET TEMPTATION

Cornbread 285

CREAMY CORNBREAD SERVED WITH A TOUCH
OF NUTELLA ICE CREAM.

Tkma Sorbet 250

SEASONAL SORBET.

Cheesecake 285
TRADITIONAL CHEESECAKE WITH RED BERRIES.
Chlll‘l‘O 220

BEVERAGES

Soft Drinks 40

Iced Tea 70
WITH LEMON
Lemonade 70

STILL OR SPARKLING

SIDES

Mashed Potatoes 120 Corn on the Cob
Baked Potato 120 Ice Cream Scoop

Baby Vegetables 110 French Fries

Green Salad 120



https://drive.google.com/file/d/1EWsGJkDhvbq3lYk4No0su_RVqs6H2btA/view?usp=sharing
https://drive.google.com/file/d/1VpWU0PE-mYQGV1QDR-lef2Yi9iVnnXqi/view?usp=sharing
https://drive.google.com/file/d/1Jw2Yt5a2693ouZI3Y_k93MYTNGnD3HOs/view?usp=sharing
https://drive.google.com/file/d/1lwKBMwIcCTAA2Hh7tvQoRj4zD9HyIf-C/view?usp=sharing
https://drive.google.com/file/d/1UJrj_gHUXeesJpUzJUMOJLbHbr6ddC4w/view?usp=sharing
https://drive.google.com/file/d/1fBKLGbk8MGyzXRIJFc4MGIzhzpZ5Bd8o/view?usp=sharing
https://drive.google.com/file/d/1IhZwAaDMZ9LgR44b-MjcfZTFaYmTvIoQ/view?usp=sharing
https://drive.google.com/file/d/10BCjueD_P0_4MGoIAUFqeNVv3XaykmNd/view?usp=sharing
https://drive.google.com/file/d/1rcS5s84U9ypvzjxLFXhwvkzILr5Ypmq4/view?usp=sharing
https://drive.google.com/file/d/1OICxwqTzi13W37i2j_sEaRCU6EpOZYeU/view?usp=sharing
https://drive.google.com/file/d/1q2bna42VLLwcnFtBJSa2NuP1vZD2-QYL/view?usp=sharing
https://drive.google.com/file/d/1P6IWhxN_oNFAk56Fv3R29XdQ8rMtaefl/view?usp=sharing
https://drive.google.com/file/d/1ie_QZ--b-T1oebZ9asTgDe4Oq5quuC8-/view?usp=sharing
https://drive.google.com/file/d/1SO87Dm50Hy5KJaMweeKUH5-gjO48LwHL/view?usp=sharing
https://drive.google.com/file/d/1ijd--87KI91fgcAMtPKPEmix9tmRsTQt/view?usp=sharing
https://drive.google.com/file/d/1KWyKhbghhUfAKA7YuedFCiFUi4z6Ea-m/view?usp=sharing
https://drive.google.com/file/d/1mKlzNOJIi5Q4l2rjX8riL_B-pCdoz7Qb/view?usp=sharing
https://drive.google.com/file/d/1BaNMjhqgXpxYz3wNrPt0U0AYbCYZMEOK/view?usp=sharing
https://drive.google.com/file/d/1A_3Y2gZeAENMhk4dxE9ft8q1yDoC8CwC/view?usp=sharing
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