
F1.	 Thai Fried Rice 
Chicken or Tofu		
Shrimp/Seafood/Pork or Beef  
Shrimp and Chicken
Fried rice with onion, carrot, tomato, scallion and egg.

F2.	 Elephant Thai Fried Rice 
Crispy Lobster, chicken, sweet pork and sausage stir-
fried with onion, carrot, tomato, scallion and egg.

F3.	 Basil	Fried	Rice* 
Chicken or Tofu  
Shrimp/Seafood/Pork or Beef  
Shrimp and Chicken
Rice stir-fried with onion, fresh basil, chili, garlic and 
bell pepper.

F4.	 Pineapple Fried Rice
Shrimp stir-fried with jasmine rice, pineapple,  
scallions, cashews nut, and curry powder.

F5.	 Crab & Shrimp Thai Fried Rice 
Our traditional Thai fried rice with onions, carrot, 
tomato, scallion, egg and topped with crab meat.

F6.	 Chicken Kabab 
Marinated chicken on skewers served with fried rice 
with onion, carrot, tomato, scallion and egg.

11676 West Broad Street 
Richmond VA 23233 (By Regal Cinema)

804 364 3690
804 364-6079

www.Elephant-Thai.Com
Elephant Thai Restaurant

Monday - Thursday: 11:00 am - 3:00 pm, 4:00 - 9:30 pm
Friday - Saturday: 11:00 am - 3:00 pm, 4:00 - 10:30 pm

Sunday: 12:00 - 9:30 pm

DINE IN  .  DELIVERY  .  TAKE OUT  .  CATERING

1. Fresh Roll (4)
Shrimp and vegetables wrapped in steamed rice
paper, served with ground peanuts in hoisin sauce.

2. Crispy Roll (4)
Mixed vegetables and clear noodles wrapped with
spring roll skin and deep fried, served with sweet 
and sour sauce.

3. Fried Tofu
Crispy tofu served with sweet and sour sauce and
crushed peanut.

4. Fried Wonton (10)
Minced chicken, and shrimp wrapped in wonton
skin, served with sweet and sour sauce.

5. Curry Puff (2)
Golden deep fried curry puffs stuffed with chicken,
potato, onion and curry powder; served with 
cucumber sauce.

6. Satay (4)
Marinated chicken on skewers, charcoal grilled;
served with cucumber sauce and peanut sauce.

7. Crab Rangoon (6)
Crab meat, imitation crab meat, cream cheese,
celery, and carrot, wrapped with wonton skin and 
deep fried served with sweet and sour sauce.

8. Fish	Cake*	(TOD	MUN)	(6)
Deep-fried Thai fish cake; served with cucumber in
sweet and sour sauce topped with ground peanut.

9. Golden Shrimp Roll (5)
Deep-fried shrimp roll with minced chicken wrapped
in spring roll skin, served with sweet and sour 
sauce.

10. Kanom Jeeb (THAI DUMPLINGS) (6)
Minced chicken and shrimp wrapped in wonton
skin, served with sweet soy sauce.

11. Crying Tiger (Single/Double+1 side dish)
Sliced charcoal beef served with ground chili
pepper and lime juice, topped with cilantro and 
served on a bed of lettuce or seasonal vegetable.

12. Fried Calamari (SQUID)
Deep-fried lightly breaded squid served with sweet
and sour sauce.

13. Spicy Chicken Wings (5/10+1 side dish)
Roasted chicken wings stirred fried with bell
pepper, onion, ginger and sweet chili sauce.

14. Sea Siam (4)
Shirmp, scallop wrap with bacon on skewers, deep
fried and served with peanut sauce, scallion and 
fried onion on top.

15. Gyoza Chicken/Vegetable (5 Pieces/ 10 Pieces)

A

A

$5.50

$5.95

$10.50

$11.50

$5.50

$8.50/$15.95

$4.50

$4.50
$5.95

$5.95

$7.50

$7.50

$5.95
        $7.50

$5.50

$7.50

$8.50

SS1.	 Tom	Yum	Soup* 
Chicken/Pork/Tofu/Mixed Vegetable 
Shrimp or Seafood*/Beef*
Hot and sour soup with mushroom, lemongrass, 
galangal, Thai herbs, cilantro and chili paste.

SS2.	Tom	Kha	Soup* 
Chicken or Tofu 
Shrimp or Seafood*/Beef*
Coconut milk soup cooked with Thai herbs, cilantro, 
green onion and mushrooms.

SS3.	Wonton Soup 
Minced chicken, and shrimp wrapped in wonton skin, 
napa, cilantro, and scallions in a clear broth; topped 
with fried garlic and white pepper.

SS4.Vegetarian Soup 
Mixed vegetables, soft tofu, and clear noodles in soup 
broth topped with fried garlic, white pepper, cilantro 
and scallions.

SS5.	House Salad 
Vegetable salad, tomato, cucumber, and fried tofu with 
peanut dressing on the side.

SS7.	Papaya	Salad* 
Shredded green papaya with spicy lime juice, carrot, 
peanuts, tomato, string beans and shrimp.

SS8.	Papaya	Salad	with	Salty	Crab* 
Shredded green papaya with spicy lime juice, carrot, 
peanuts, tomato, string beans and salty crab.

SS9.	Larb	Kai* 
Minced chicken in spicy lime juice with red onion, 
cilantro, rice powder, and scallion.

SS10.Beef	Salad* 
Grilled sliced beef mixed with spicy lime juice, chili, 
tomato, cucumber, carrot, onion, scallion and cilantro.

SS11.	Seafood	Salad* 
Mixed shrimp and seafood salad in spicy lime juice with 
tomato, onion, scallion, chili and cilantro.

A p p e t i z e r s

S o u p  a n d  S a l a d

* Seafood = Shrimp, Scallops, Squid, and Mussels.
Add Extra SF/Shrimp $3.00 *Beef extra $2.00 from regular price

B e v e r a g e s

Thai	Iced	Tea,	Thai	Iced	Coffee,	Hot	Coffee 
Pineapple	Juice
Unsweetened	Iced	Tea/	Lipton	Sweet	Tea/	Hot	Tea 
Fruit	Tea
Young	Coconut	Juice
Cherry	Temple	(Granadine)
Frappé	(16	Oz)	
(Green	tea,	Strawberry,	Coconut,	Taro,	Coffee) 
Soda	(Bottle)*
(Coke,	Diet	Coke,	Sprite,	Ginger	Ale,	Moutain	Dew) 
Jasmine	Green	Tea	(Unsweetened)
Oi	Ocha	(Unsweetened	Green	Tea)

Water

+Add	Boba,	Rainbow	Jelly

$2.25
$2.25
$1.95
$2.75
$2.50
$2.25
$3.95

$1.95

$2.00
$2.00

$1.00
$0.75

S p e c i a l s
$11.95

$12.95

SP1.	 Tom	Yum	Elephant	Thai* 
Mixed seafood in hot and sour soup, lemongrass, 
mushrooms, scallions, cilantro and chili paste served in 
a hot pot served with rice.

SP2. 	Soft Shell Crab Garlic (Seasonal) 
Crispy soft shell crab topped with shrimps in garlic
sauce served with rice.

SP3. 	Soft Shell Crab Ginger (Seasonal) 
Crispy soft shell crab topped with shrimps, white 
pepper, bell pepper, onion, scallions, mushrooms, and
garlic in ginger sauce served with rice.

SP4.	Soft	Shell	Crab	Pad	Pong	Ka	Ree*	(Seasonal) 
Crispy soft shell crab sautéed with shrimps, curry 
powder, eggs onion, scallions, and, coconut milk

SP5.	Crispy	Duck	with	Chili	Sauce* 
Crispy boneless duck topped with onion, bell pepper, 
bell pepper, cilantro and special chili sauce served on 
mixed vegetables with rice.

SP6. Shrimp Hot Pot 
Thai style shrimp marinated with chef's special sauce, 
stir fried with glass noodle, green onion, napa and 
celery, served in a hot pot with rice.

SP7.	Tom	Yum	Ramen* 
Mixed seafood, egg in Thai spicy hot and sour soup, 
lemongrass, mushrooms, scallions, cilantro, and chili 
paste served with a side of rice.

SP8.	Emerald	Salmon	Curry* 
Grilled salmon in Thai special green curry paste 
simmered in coconut milk with bell pepper, basil 
leaves, broccoli and carrot and Thai herbs served with 
a side of rice.

We accept Visa, Mastercard, Amex, and Discover.

$6.95

$7.50

$6.95

$7.50

$7.50

$6.95/$13.95

$5.95
$      $7.50

$9.95

F R I E D  R I C E

$10.50
$12.50
$13.50	
$18.95

$12.50

$17.95

$10.95

$18.95

$18.95

$18.95

$14.95

$11.95

$11.95 A

A

A

A

A

A

A

A

A

A

A

A

Grilled salmon with teriyaki dressing sauce served with a 
side of shrimp tempura, salad (ginger dressing) and rice (Free 
Miso Soup)

$11.95

Order Online at www.Elephant-Thai.com

$4.95/$8.95A

* = Spicy. 
Seafood = Shrimp, Scallops, Squid, and Mussels. Add Extra SF/Shrimp $3.00

S u s h i *  a v a i l a b l e  af t e r  5p m
SU1. Miso Soup
SU2.	Salted Edamame
SU.3 Seaweed Salad

SU5.	Makuro	Maki	(Tuna	roll)* Tuna and Cucumber $6.95

SU6.	Sake	Maki	(Salmon	Roll)* Salmon and cucumber $6.95

SU7.	Philadelphia	Roll* Salmon, avocado, cream cheese, and masago $8
SU8.	Spicy	Tuna	Roll* Tuna, cucumber, chili and spicy mayo          $6.95 
SU9.	Spicy	Salmon	Roll* Salmon, avocado, cucumber, and spicy may$6.95

SU10.	Crunchy	Crab	Roll Crabstick, spicy mayo, and eel sauce       $6.95
SU11.	Spicy	Shrimp	Tempura	Roll Shrimp tempura, avocado, cucumber, spicy 

mayo, and eel sauce $8.00
SU12.	Unagi	Maki	(Eel	Roll)	Eel, cucumber, and avocado              $9.00
SU13.	California	Roll	Crabstick, cucumber, and avocado $6.95

SU14.	Sun	Shine	Roll	(California	Roll	with	Tobiko)* $6.95

SU15.	Spider	Roll*	Fried soft shell crab, avocado, cucumber,masago $10
SU16.	Wakame	Roll	Seasoned seaweed, raddish pickle, carrot,avocado $6.95

SU17.	Elephant	Thai’s	Roll	Our special sushi roll with cucumber, shrimp 

tempura, deep fried soft shell crab, topped with avocado and imitation crab meat, 
spicy mayo, eel’s sauce, and served with seaweed                            $13.95

$1.95
$4.50
$4.95

*Served raw or undercooked. Consuming raw or undercooked meat, poutry, seafood or
edds increses risk of food-borne illness.

B e n  t  o
B1.Basil* Chicken Combo: served with rice and Haru crispy rolls              $10.95    
B2.Panang* Chicken Curry Combo: served with rice and Haru crispy rolls  $10.95 

        $10.95 
           $11.95 

       $10.95 

B3.Pad Thai Chicken Combo: served with rice and Haru crispy rolls 
B4.Crispy Chicken Combo: served with rice and Haru crispy rolls 
B5.Vegetable Drunken* Noodle Combo: served with Haru crispy rolls  
B6.Vegetable* Curry Combo: served with rice and Haru crispy rolls 

 B7.	 T eriyaki	Salmon Bento          $10.95

$10.50
$12.50
$13.50	



N O O D L E S
N1.	 Pad Thai 

Chicken or Tofu
Shrimp/Seafood/Pork or Beef 
Shrimp and Chicken
Thin rice noodles stir-fried with egg, bean curd, bean 
sprouts, scallions, ground peanut, and paprika 
powder cooked with Pad Thai sauce. 

N2. 	Northeastern Shrimp Pad Thai 
Fresh thin rice noodle stir-fried with egg, dried shrimp, 
scallion, ground peanut, dried spicy chili, cooked with 
chef’s special pad Thai sauce.

N3. 	Elephant Pad Thai 
Shrimp, fried wonton and dried shrimp on fresh thin rice 
noodle stir-fried with egg, scallion, ground peanut, dried 
spicy chili, cooked with chef's special pad Thai sauce.

N4.	 Pad Woon Sen 
Chicken or Tofu
Shrimp/Seafood/Pork or Beef 
Shrimp and ChickenClear noodles stir-fried with egg, carrot, onion, baby corn, 

N5.	 Drunk
mushrooms, 

en	Noodles
scallions

 
and tomato.

Chicken or Tofu  
Shrimp/Seafood/Pork or Beef 
Shrimp and Chicken
Flat rice noodles stir-fried and mixed with onion, bell 
pepper, and basil leaves served on a bed of lettuce or 
seasonal vegetable. Spicy

N6.	 Pad See Eaw 
Chicken or Tofu  
Shrimp/Seafood/Pork or Beef 
Shrimp and Chicken
Flat rice noodles stir-fried with eggs and broccoli, 
cooked in Chef’s special sauce.

N7. 	Lad Nah Noodle 
Flat rice noodles stir-fried with shrimp, chicken, eggs, 
both Chinese broccoli, cooked in light gravy sauce.

N8. Elephant Thai Lomein 

N9. 

Chicken or Tofu  
Shrimp/Seafood/Pork or Beef 
Shrimp and Chicken
Egg noodles stir-fried with bean sprouts, scallions, and 
chef’s 
Spicy N

special sauce.
oodle Soup 

Chicken or Tofu  
Shrimp/Seafood/Pork or Beef 
Shrimp and Chicken
Thai spicy noodle soup with thin rice noodle, peanut, fried 
garlic, cilantro, fresh bean sprout, and green onion.

N10.	Ramen (Pork Chasu) 

N11.	 Duck Noodle Soup 
			Thai Style duck noodle soup (chef's 5 spice soup), 
rice thin noodle topped with cilantro, scallion, and fried 
garlic.

$12.95

$16.95

$12.95

S T E A K
SK1.	Gyudon Beef  

Tender beef, onion, scallion, seaweed salad, pickled ginger 
with Japanese-style sweet and savory sauce

SK2.	Rib Eye Steak 
with	choice	of	Chili	&	Basil*	or	Ginger	sauce
Grilled Steak stir-fried with shrimps, Thai's Special spicy basil 
sauce, garlic, Thai chili, white onion, bell pepper, and fresh 
basil leaves or ginger sauce served a side of steamed rice.

SK3.	Pepper Steak  
Tender slices of beef stir-fried with onion, scallions,
mushrooms, tomato and bell pepper

SK4.	Sundried Beef with Sticky Rice 

$10.95

$17.95

$12.50

S t i r - F r i e d
ST1.	Basil* 

Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried bell pepper, garlic, onion, ground Thai chili, 
and fresh basil leaves in brown sauce.

ST2.	Roasted	Duck	Basil*
Roasted duck stir-fried with bell pepper, garlic, onion, 
ground Thai chili, and fresh basil leaves in brown 
sauce.

ST3.	Ginger 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried mushroom, fresh ginger, onion, scallions, and 
bell pepper.

ST4.	Garlic 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried fresh garlic in Chef’s special sauce served on 
a bed of steamed broccoli and carrots.

ST5.	Mixed Vegetable 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried mixed vegetables in light garlic sauce.

ST6.	Pad	Prik	Khing *
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried string beans in red curry paste.

ST7.	Pad	Prik	Pao*	(Roasted	Chili	Paste) 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried roasted chili paste with basil leave, white 
onion, and hot chili.

ST8.	Chicken Cashew Nut 
Stir-fried roasted cashews, onion, scallions, 
mushrooms, carrot and bell pepper.

ST9.	Spicy Eggplant 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Stir-fried string beans, eggplant, bamboo shoots, basil 
leaves, ground Thai chili and Thai herbs.

ST10.Rama 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Steamed broccoli topped with homemade Thai peanut 
sauce.

ST11.	Sesame Beef 
Marinated beef stir-fried with sesame oil and topped 

$12.50

$10.95

$11.95

C R I S P Y  F I S H
CF1.	Crispy Fish 

Small	tilapia 
Large	red	snapper
Large Flouder 
Whole Fish deep fried and topped with Chef's special chili 
sauce 
* at least 15 minutes cooking time.

CF2.	Pla Rad Prik 
Fillet fish (tilapia or flounder) battered and deep fried 
topped with the chef's spicy chili sauce and served with 
broccoli and a side of jasmine rice

Seasonal

$13.95

V1.	 Pad Thai Jae 
Thin rice noodles stir-fried with egg, mixed vegetables, bean 
sprouts, ground peanuts, fried tofu, bean curd, chopped 
radish, and paprika powder cooked in Pad Thai sauce.

V2.	 Drunken	Noodle	Jae*	
Flat rice noodles stir-fried with mixed vegetables, bell 
pepper, basil, and fried tofu in spicy chili and garlic sauce.

V3.	 Vegetable Fried Rice 
Mixed vegetables stir-fried with jasmine rice, eggs, fried 
tofu, carrot, onion and brown sauce.

V4.	 Kapow	Jae* 
Fried tofu, mixed vegetables, and basil leaves stir-fried in 
spicy chili and garlic sauce.

V5.	 Vegetable	Curry* 
Mixed vegetables and fried tofu cooked in green curry paste, 
simmered in coconut milk and Thai herbs.

V6.	 Vegetarian	Duck	Curry* 
Vegetarian mock duck, bell pepper, pineapple, basil leaves, 
and tomato in red curry coconut milk sauce.

V7.	 Rama Tofu 
Fried tofu topped with peanut sauce, served on a bed of 
steamed broccoli.

V8.	 Mixed Vegetable Jae 
Stir-fried mixed vegetables and fried tofu in a light garlic 
sauce.

V9.	 Pad	Prik	Khing	Jae*	
Stir-fried mixed vegetables and fried tofu cooked in red curry 
paste.

V10.	Vegetarian	Duck	Basil* 
Vegetarian mock duck, onion, bell pepper, and basil leaves 
stir-fried in spicy chili and garlic sauce.

V11.	 Spicy	Eggplant	Jae* 
Eggplant stir-fried with fried tofu and basil leaves in chili and 
garlic sauce.

S i d e s

D e s s e r t s

Mango	and	Sticky	Rice	(Seasonal) 
Coconut	Pie 
Fried	Banana	Ice	Cream
Taro	Thai	Custard	with	Sticky	Rice
Thai	Coconut	Milk	Custard	(Kanom	Tuay) Sweet

	Sticky	Rice

Jasmine	White	Rice 
Brown	Rice 
Steamed	Noodles 
Sticky	Rice 
Steamed	Vegetable 
Croissant 
Cheesed	Flat	Bread  
Salad(small)
Lomein
Egg	Fried	Rice

C1.			Red	Curry* 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Red curry paste simmered in coconut milk with bamboo 
shoots, bell pepper, basil leaves and Thai herbs.

C2.	 Roast	Duck	Red	Curry* 
Sliced roasted duck simmered in red curry paste with bell 
pepper, pineapple, basil leaves, tomato and Thai herbs.

C3.	 Green	Curry *
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Green curry paste simmered in coconut milk with bamboo 
shoots, eggplant, bell pepper, basil leaves and Thai herbs.
(No fish sauce)

C4. Massuman	Curry* 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Massuman curry paste simmered in coconut milk with 
potato, onion, peanuts and Thai herbs served with cheesed 
flat bread.

C5.	 Panang	Curry* 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Panang curry paste simmered in coconut milk with bell 
pepper, ground peanuts and Thai herbs.

C6.	 Yellow	Curry* 
Chicken or Tofu 
Shrimp/Seafood/Pork, or Beef 
Shrimp and Chicken
Yellow curry paste simmered in coconut milk with potato 
and Thai herbs.

C u r r i e s V e g e t a r i a N

K I D  M E A L S
Kid's Fried Rice  
Choice of chicken or mixed vegetable or tofu. Small portion of 
Thai fried rice with onion, carrot, tomato, scallion and egg.

Teriyaki Chicken 
Steamed Chicken with teriyaki sauce and side of steamed 
broccoli and rice.

$6.50

$6.50

$12.50

C R I S P Y  C h i c k e n

CC1.	Orange Chicken  
Marinated fried chicken in orange juice top with fresh orange 
and broccoli served with a side of rice.

CC2.	Sesame Chicken 
Marinated fried chicken stir fried with sesame seeds, sweet 
Chinese sauce, and scallion served with a side of rice.

CC3.	 General	Tso	Chicken* 
Marinated fried chicken stir fried with carrots, celery in chili 
sweet Chinese sauce, and broccoli served with a side of rice

CC4.Crispy	Chicken* 
Marinated fried chicken stir fried with Thai chili paste, green 
bean, and carrot served with a side of rice.

CC5.Sweet and Sour Chicken 
Marinated fried chicken stir fried with cucumber, tomato, 
pineapple, onion, scallions, and bell pepper in sweet and 
sour sauce.

$11.50

$11.50

$$11.50

$11.50

$11.50

R o a s t e d  p o r k

RP1.	Roasted Pork Fried Rice (Moo Dang Fried Rice) 
Fried rice with roasted pork and sweet Thai pork sausage 
with onion, carrot, tomato, scallion, and egg.

RP2.	Roasted Pork Rice (Kao Moo Dang) 

$$11.50

$11.50

$10.95	

$10.95  

$10.95  

$10.95  

$10.95  

$10.95  

$10.95  

$10.95  

$11.50	

$10.95  

c r i s p y  p o r k
CP1.	Crispy	Pork	with	Chili	&	Basil *

Crispy pork and shrimp stir-fried with Thai's special spicy 
basil sauce garlic, Thai chili, white onion, bell pepper, and 
fresh basil leaves, served with a side of steamed rice.

CP2.	Crispy Pork with Chinese Broccoli 
Crispy pork stir-fried with Chinese broccoli, garlic, Thai chili 
and brown sauce served with a side of steamed rice.

$11.50

$11.50

$1.95
$1.95	Substitute	Free
$1.95	Substitute	Free
$2.50	Substitute	$0.50
$2.50	Substitute	$1.00
$2.95	Substitute	$1.00
$2.95	Substitute	$1.00
$2.95	Substitute	$1.00
$3.95	Substitute	$1.50
$3.95	Substitute	$1.50

$5.50
$4.95
$4.95
$4.95

$4.95	

$2.95

$10.95

Roasted pork and sweet Thai pork sausage over rice, 
topping with Thai special gravy sauce and white sesame 
seed, served with rice, boiled egg, green onion, cucumber 
and Thai soy sauce on the side.

* = Spicy.   Seafood = Shrimp, Scallops, Squid, and Mussels.
Add Extra SF/Shrimp $3.00 *Beef extra $2.00 from regular price

$12.50

$11.50  

$10.50
$12.50
$13.50	

$10.50
$12.50
$13.50	

$10.95
$12.95
$13.95	

$10.50
$12.50
$13.50	

Shoyu Ramen
Ramen noodle, Shoyu broth, bean sprout, Naruto fish cake, 
Menma bamboo shoot, roasted seaweed, green onion, hard 
boiled egg
Miso Ramen
Ramen noodle, Miso broth, bean sprout, Naruto fish cake, 
Menma bamboo shoot, roasted seaweed, green onion, hard 
boiled egg
Tonkotsu Ramen 
Ramen noodle, Tonkotsu broth, bean sprout, Naruto fish cake, 
Menma bamboo shoot, roasted seaweed, green onion, hard 
boiled egg

$10.50
$12.50
$13.50	

$10.50
$12.50
$13.50	

$12.95
$27.95
$32.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	

$10.95
$12.95
$13.95	




