2?:;“‘:; :completec% 23:11512 ;et retourner cette M u n i Cl p al R en S e.i g n e m e n tS
Alcohot and Gaming Commission des alcools Info rm atlon m u n lCI pa ux

Commission of Ontaric et des jeux de I'Ontario
90 SHEPPARDAVE E 90AV SHEPPARD E
Onlarg SUITE 200 BUREAU 200

TORONTOON M2ZN 0A4 TORONTO ON M2N 0A4
The information requested below is required in Les renseignements sont recueillis conjointement &
support of all applications for a new liguor licence toute demande de nouveau permis d'alcool ou
or outdoor areas being added to an existing d'ajout de zones de plein air & un permis d'alcoal
liguor licence. existant.
Section 1 - Application Details Section 1 - Détails de la demande
Establishment name / Nom de V'établissement Establishment tel. no. / N° de tél. de I'établissement

Novita TTAuAN CuiSwNE
Contact name / Nom de Ia personre a contacter Contact's tel. no. / N° detél. de la personne & contacter
Focadavayan \ Hekanan da s oy B9 356 L ag
Exact location of establishment (not mailing address) / Emplacement exact de I'établissement (non l'adresse postale)
Street Number / | Street Name / Street Type/ ; Direction/ Suite/Floor/Apt. /
Numero | Nom de rue Genre de rue | Crientaion de rue !Bureaulétage!app.
25 ! Cochivane Diiie M addnam
Lot/Concession/Route / City/ Town/Municipality / Postal Code /
Lot/concessionfroute rurale Ville/village/municipafita Code postal
M ARK 1A, L2R Ast

Does the application for a liguor licence include: / La demande de permis d'alcoo! porte-t-elle entre autres sur -
IE indoor areas / des zones intérieures [X]outdoor areas / des zones de plein air

Section 2 - Municipal Clerk's Section 2 - Avis officiel de demande de
official notice of application permis d'alcool dans votre
for a liquor licence in municipalité a l'intention du
your municipality (de la) secrétaire municipal(e)

Municipal Clerk: Secrétaire municipal(e) :

please confirm the "wet/damp/dry” status below. Confirmer ie statut de Ia région ci-dessous.

Name of viliage, town, township or city where faxes are paid / Nom du village, de la ville ou du canton & qui les impdts sont versés :
(If the area where the establishment is located was annexed or amalgamated, provide the name of the Village, Town, Township or City was

known as)
(Si la région ou se trouve l'établissement a été annexée ou fusionnée, nom sous lequel le village, Ia ville ou le canton était connu)

Is the area where the establishment is located: / La vente de boissons alcooliques est-elle autorisée dans la région ol se trouve l'établissement?
[:] Wet (for spirits, beer, wine) / Oui (spiritueux, biére, vin} D Damp (for beer and wine only) / Oui (biere et vin seulement) [:] Dry / Non

Note: Remarque :

Specific concerns regarding zoning or non-compliance with Toute préoccupation concernant fe Zonage ou {a non-conformite
bylaws must be clearly outlined in a separate submission aux reglements municipaux doit étre clairement décrite dans
or letter within 30 days of this notification. un document distinct ou une lettre, 2 l'intérieur d’une

période de 30 jours aprés la date du présent avis.

Signature of municipal official / Signature du (de la) représentant{e) municipal(e) | Title / Poste

Address of municipal office / Adresse du bureau municipal Date

2085 (2013/09) © Queen's Printer of Ontario, 2013/ @ tmprimeur de 'a Reine pour {Ontario, 2613 Page 1 ofide t
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CITY OF MARKHAM
L!QUOR LICENCE QUESTIONNAIRE

L

. To enabie our evaluation of your L.'quor L!cence apphcat:on the foﬂowmg mformatmn is required.

. EaL

Please return the comp!eted form to the Clerk’s Depar_trnent.

1. What Type of restaurant is proposed? o o ' ' L
X Family [:I Roadhouse D Sports Bar E:] Fine Dining (] Takeout [Jcafe

™

a. What type of Fnod wii] be served Varied menu D Spemalty I:] Snacks ‘
b, IE Menu attached { Please nare, a copy of the menu Is required with ail npphcatmns}

P‘

What entertalnment or amusements wlll be prcvided? '

[:l Karmke [:l Liveentertaﬁnment D Casino |:| Off-tract bettlng D Arcade ‘N]Pf

a. The maximum seatfng capac:ty wrﬂ be *l—\?é--—- persans

s
b Where the restauranris exfstmg, the prew'ous seatlng capacity was 5%

persons.

o, Was th:s premlses previously used as a restourant?
E[ Yes D No (Note: rfthe answer to this questian isno,a buildfng permit will be reqmred)
b if this prem'fse was previo us!y used gsa restaurant is any construction or alteran'on purposed ?

|:] Yes ' D No {if the answer to this question isyes, a bmldfng permit wiH be requrred)

Hasa bur!ding permit been applied for or obtained in connect[an Wlth these premises?
. T @G
. Yes Perm:t fho. l——-ﬁfﬁ" SN S < : N\ .
7] wo 'Pravide 1 copy of the floor plan showmg the dlmensmned ﬂoor plan shawing the ,;k/

- d:mensraned floor !ayout ﬂaar aregs to be hcenced seutmg arrangements, washrooms (show
ﬁxtures) and exits,

7.

Does the bu:lding on the premises have a fire alarm system? Yes ‘ No D

fo

Were the premises previously licensed? Yes

NQD

o

Is the liquor licence application for an expansion of the existing operations? Yes D No
{if yes, Please provide details on o separate page)

10. What is the nearest major intersection to the proposed locations? I SCmy BN Ay o MRy A

Updated: fuly 2012

11. What is the distance to the nearest residential arear L SR
12. a) Your name (Please Print) 'b) Contact Telephone No. ¢) The restaurant’s name
Angndoryal ol Bus TSR TR - |
' us: . e
Vi Moron o . Y2 SE 61 Gy Nouwits Thaion Guisine

Res: e aa me;cz




A novita {borrowed from the Italian word for noveity} is a novel that consists mainly of stand-
alone short stories in a manner that serves the overall movement of the plot. This genre tends to

emphasize character development or the depiction of community, an era or an event mare than
plot.

Everyone has a story. At _ our story is about good food, good friends, family and special
memories. Come dine with us and not only share in our story, but also create your own.

Bon Appetito!!

Main Features
ANTIPASTO ZUPPA ISALATA
Mussels Minestrone Caesar
Fried Calamari Pasta e Fagioli House
Mixed Seafoods Di Mare Caprese
Allatatt Misti Goat Cheese
Portobella Mushrooms
Grilled Calamari
Salmon Carpaccio
Butterfly shrip
PASTA MAIN COURSE Pizza
Linguine di Mare Jumbo Shrimps Quattro Stagione
Penna Rustica Risotto di Mare Margarita
Vegetarian Agnolotti Salmon 3 Ways Piera
Gnocchi Veal Sorrento Pisa Salute
Strimp Angel Hair Black Angus Steak Aurelio
Penne Chichen/Veal Marsala Brilizio
Smoked Salmon Penne Chichen/Veat Saltimbocca Latia
Veal Fusilii Chichen/Veal Pleata Graziana

Chicken Linguine
Chichen Angel Hair
Spagetti Ricotta
Novita Favorite

Goat Cheese Linguine
Fiuli Ungulne
Spagett] Puttanesca

Chichen/Veal Gorgonzola
Chichen/Veal Parmigiano




Capacity Calculation
_ Total Area
Area Floor Exacl Location of Indoors or Eslimated
Number | Level Licensed Aren Gutdoor (fength = width) Capaclty
m* of 5q. ft.
1 G Bar In 16.23 my 7
2 G Seating Lounge in 163.22 m? 128
3 G Sealing Lounge In 51.40m* 42
Total Occupancy Figure: 177
7.293 I
~
o _
3 ;
N~ | P .....m # @
_ ﬁ ! bﬁb Area 1-Bar
m _ ||| M _ S 1623 m?
- 18.43
bsiuinb e q— |
] I8 == = ,0
5 VO O G ] |
- 30 0O O ] .
— 3 4 [ i i o
m | U Area 2 - Seating Lounge
= R 163.22 m?
h - 3 ¥ L] 2
B |1 (] S
L D SN
-1 1
NN _
ey q —— _ . “
\ _ _ B % 74 4
- A— _ ;
= .*| |
= - . !
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NOVITA LUNCH MENU
ANTIPASTO

GRILIED CALAMARI: tender suaid tessed with black slives, capers, diced temaloss, peppers,
lomen & exira virgin elive sll ~ 10.95

FRIED CALAMARI: crisny & served with eur faveurite sauce ~ 18.95

STEAMER MUSSELS: white wine with fresh temate & reasted garfic ~ 11.95

BUTTERRY SHRIMP: grilied with 3 white wine, butter sauce ~ 13.95

MIXED SEAFBOD: mussels, shrimps & clams with pspaers, temals & extra virgin slive oil~ 14.95

BAKED EGGPLANT PARMIGIANA: mezzarelia, tomats sance, served with mixed greens ~ 10.95

ANTIPASYO PLRTTER: a selectien of salumi, cheese, olives & grilled vegatabies ~ 13.95

PORTORELLS MUSHROOMS: sweet peppors & balsamics, teppod with geal chesse ~ 10.95

BRUSCHETTA: iresh tomatees, parlic and basil on Calabrese bread ~ 1.95

ITALIAN BEAN SOUF: pasta and beans in a tomate hreth ~ 5.95
MINESTRONE: vegetablo seup ~ 5.95

STRACCIATELLA: eug drep senp with spinach in a chicken breth ~ 5.95
IUPPA BI PESCE: mixed spafeod and fish in a temate herb breth ~ 195

CAESAR: remaine hearts, crisy pancolta & creutens ~ 795

SPRING MIX: tender grosns with sur white haisamic vinaigretts ~ 195

CAPRESE: tomate, becconcinl, hasil poste with mixed greens ~ 11.95

GORT CHEESE: panke broaded with reasted red peppers, mbied greens ~ 11.95
BEETS: reasted with geal cheese chins, arugnia, walnut dressing ~ 10.95

TUNA: white tuna, diced temate, hiack elives, snion & colery, mixed greens ~ 11.95



SERFOGD LINGUINE: mussels, shrimps, calamari, clams in white wine temato OR agile olis ~18.95
PENNE ARBARIATA: a spicy tomate sauce ~ 12.95

FUSILLI PRIMAVERA: grilled eguplant, slives, pertakiclie mushreoms, vogotables in pesie ~ 1285
CHICKEN LINGDINE RLFRERG: traditional cream sauce Nnished with Parmigiane ~ 15.95

GOAY CHEESE LINGUINE: chicken, spinach, sundried temate, red penner & olive olf sauce ~ 14.95
CHICKEN ANGELHAIR: rose sauce ~ 1599

SABSAGE FUSRIL spicy italian sansage, red pepper & onlon, tamate sanee ~ 13.95

GNGCCHL alemon cream sauce finished with ricotta ~ 1495

VEGETARIAN AGNOLOTTIL: pasta pillews with spinach & riceita in a temate sauce ~ 13.95

SHRIMP ANGELMAIR: large tiger shrimp, tomate in basil neste s white wine ~ 16.95

SMOKED SALMON PENNE: Nerwsuian salmen, Smirnof! vetka, fresh chives & ress sauce ~ 16.95
SPAGHETTI & MEATBALLS: julcy heniemads meathalls with temate sauce ~ 14.95

" substitate gluten pasta for an additional $2
PANNINI
Our sandwiches come with your cheice of house salad, Caesar salad OR pasta in temate sauce

THE NOVITA CLEB: griticd chicken broast, pancetta, lettuce, temats, caramelizod enisa, reast red
peppor, house aleli ~ 12.95

TOSCANA SANBWICH: grilied zcchini & eggniant, reast red pepper, caramelized onions,
Rertabsile mushresms, nosto geat cheese sproad ~ 11.95

PROSCIUTTO PANNINI: provelone cheese. red snion, heuse aieli ~ 12.95

Or create your swn: Toppings:

~ 11.95 each

BREABEB VEAL sSweel poppers

BREADED CHICKEN Retpeppers

MERTRAILL sweet eniens

GRILLED CHICNEN peppers
mushresmis

Preveione cheese I$2)



Bur sntrees are served with yeur cheice of hense salad, Cassar salad OR pasta in tomats sauce

SAIMON: grilied, finished with 2 lemen piccala sauce ~ 18.95

BALLY AISH FEATURE: ploase ask server fertediay's inspiration ~ MP

CHIGKEN MILANG: stuffed with mixed mushrooms, croutons, asiags cheess, spinach,
sundried temate in a rese tarragesn saice ~ 1595

CRICKEN PARMIGIAND: breaded & tepned with temate sauce, mezzarelia & Parmigiane ~ 1595

NSVITA CHICKEN: with a light opg wash, teppod with temate, beccencinl & goste ~ 15.95

TUCCHINI CHICKEN: melted provelens chesss, zucchini & natural jus ~ 15.95

GRILLER CHICKEN: piccata sauce ~ 15.95

CHICKEN MARSALR: mixed mushrooms In a Marsala wine sauce ~ 15.95

VEAL PIZZRIOLA: black slives, lamate, orcgans and white wine ~ 1795

VEAL PARMIGIANG: hreaded & tsppeil with tamate sauce, mezzarelia & Parmigians ~ 11.95

AAA grade NY STRIPLOIN: cogiac, brandy pepnercem sauce ~ 24.95

PIIA

~14.93 each

QUATTRO STAGIONE: 1/4 artichekes, 1/4 mushreems, 1/4 italian Salami, 174 green & black efives
MARGARITA: Mezzarella, asiago, fresh gariic & basil

PIERA: Italian sausage, mezzarelia di bufala, red pepper red spion

FAGLA: grilled chicken, mascarpene cheese, reasted gartic & sundries tomate

GRAZIANA: red peppers, black slives, spinach, pertebells mushreoms, geat & ricetia cheese
PISA SRLUTE: grilied racchinl, red popners, pertebolie mushreems, egyplant, sundried tsmate
AURELID: extra virgin efive oil nrescintte, fresh arugnia, shaved Parmigiane

BIANCO: beccencini, petatess, frash resemary & extra virgin elive sil

GIUSEPPE: Italian sausage, prescintte, pancetta, sauce & cheese

SOHA: riceita, yorgenzola & geat cheesss with black shives



NOVITA DINNER MENU
ANTIPASTO

GRILLED CALAMARI: tender squld tessed with black elives. capers, diced tomatees, red peppers,
lemen & oxtra virgin slive off ~ 12.95

FRIEB CALAMARI: crispy & served with our faveurite sauce ~ 1295

STEAMED MUSSELS: white wine with fresh temate & reasted garlic ~ 13.95

BUTTERHFLY SHRIMP: grilled with a white wine, butter sauce ~ 15.95

MIXER SEAFBOB: mussels, shirimps and clams santect with enisns, peppers, iemats & 8xira
virgin elive ol ~ 16.95

BAKED EGGPLANT PARMIGIANA: mozzareHa, temate sauce, served with mixed greens ~ 12.95

ANTIPASTO PLATTER: a selectisn of salumi, cheese, slives & grilied vegetabies ~ 15.95

PORTOBELLC MUSHROGMS: sweot peppors & balsamice, tepped with geat cheese ~ 12.95

BRUSCHETTA: iresh tomatoes, garfic and hasil en Calabrese bread ~ 1.95

TUPPA

ITALIAN BEAN SOUF: pasta and heans in a temate broth ~ 6.95
MINESTRONE: vegetable seup ~ 6.95

STRACCIATELLA: 89g drep ssup with spinach in a chicken breth ~ 6.95
TUPPA DI PESCE: mixed sealosd and fish in a tamate herb broth ~ 9.95

CAESAR: remaine hearts, crisp pancetta & creutsns ~ 9.95

SPRING MDI: tender greens with sur white halsamic vinaigrette ~ 8.95

CAPRESE: temats, beccencinl, basil peste with mixed grsens ~ 13.95

GORT CHEESE: panke breaded with reasted red peppers, mixed greons ~ 13.95
BEETS: reasted with geat cheese chips, aruguia, walnut dressing ~ 12.95

TUNA: white tuna, diced temate, hiack olives, enien & celery, mixed gresns ~ 13.95



SEAFOOB LINGUINE: mussels, shrimps, calamari, clams ia white wine lemate OR aglis slis ~ 20.95
PENNE ARRARIATA: a spicy temate sauce ~ 1495

FUSHLI PRIMAVERA: egupiant, olives, pertabolio mushresms, & veustables In posts ~ 1495
CHICKEN LINGUINE ALFRERO: traditisnal cream sauce finished with Parmigiane ~ 17.95

GOAY CHEESE LINGUINE: chicken, spinach, sundried temate, red pepper & slive oil sauce ~ 1695
NOVITA FRVGURITE: shrimp, scallops & salmen with asparagus in an asiage croam saace ~18.95
CHICKEN ANGELHAIR: rose sauce ~ 11.95

SAUSAGE FUSILLE: spicy lalian Sausage, red pepper & enisn, lemate sauce ~ 15.95

GNOCCHL alemon cream sauce finished with ricetta ~ 16.95

VEGETARIAN AGNOLOTTL: pasta pillews with spinach & ricetta in a temate ssuce ~ 1595

SHRIMP ANGELHAIR: large tiger shrimp, tomate in basii pests & white wine ~ 18.95

SMOKED SALMON PENNE: Nerwegian salmen, Smirnefi veika, fresh chives 2 rese sauce ~ 18.95
SPAGHETTI & MEATBALLS: juicy homemade meathalls with temate sauce ~ 16.95

* substitute gluten free pasta for an additienal $2

Our satrees are served with yeur cheice of pasta in tamate sauce OR reast petatees/veyelables

SAIMON: grilled, finished with a lomon piccata sauce ~ 20.95

BAILY ASH FEATURE: ploase ask server forteday's inspiratisn ~ MP

TIGER SHRIMP: jamhe with a lemen piccata saace ~ 24.95

CHICKEN MILANO: mushrosms, croutens, asiage & spinach stuffing iu tarragen & rase ~ 17.95
CHICKEN PARMIGIAND: breaied 2 iopped with temato Sance, mezzarelia & Panmigians ~ 17.95
NSVITA CHICKEN: with a iyht cyg wash, tepped with temate, beccencini & peste ~ 11.95
TUCCHINI CHICKEN: melted provelone cheese, mcchini & natural jus ~ 17.95

GRILLER CHICKEN: piccata sauce ~ 11.95

CHICKEN MARSALA: mixed mushreoms in a Marsala wine sauce ~ 11.95

VEAL PIZZAIGLA: Biack olives, tamate, eregans and white wine ~ 19.95

VEAL PARMIGIAND: breated a tepped with temate Sauce, mezzarella & Parmigianse ~ 19.95
VEAL SALTIMBGECA: presciutie, sage, provsisne cheese, tamate & 3 Marsala natural Jus ~ 19.95
WEAL GORGONZOLA: cream, white wine, gergenzela cheese & sandries tomate ~19.95

VERL PICCATA: white wine, butier, lemen & capers ~ 19.95

WEAL AMERICANG: shrimps, pepners, biack olives, sundriod tamate with lenion & temate ~ 19.95
AAR grade NY STRIPLOIN: cognac, brandy peppercem sance 8oz ~ 24.95 1202~ 2995



~16.93 each

QUATTRO STRGIONE: 1/4 artichekes, VA mushresms, 1/4 Halian salami, 1/4 green & black slives
LAHA; rese sauce, Norwepian smeked salmon, capers, rad snien, yorysuzela cheoss
MARGARITA: Mazzarelia, asiage, fresh gariic & hasii .

PIERA: Italian sausage, mezzarelia di bufala, red pepper, red onion

FAGLA: grilled chicken, mascarpene chesse, reasted garlic 2 sundried temate

GRAZIANA: red peppers, biack slives, spinach, pertebefls mushresms, goat & ricstta choose
PISA SALUTE: mechinl, reasted penpors, pertabells mushrosms, sggniant, sundricd temate
AUBELIG: extra virgla elive oil, proscimtte, fresh arugula, shaved Parmigiane

BIANCO: hecconcini, petatees, fresh resemary & extra virgin sfive ol

GIUSEPPE: Italian sausaye, presciutie, pancetia, sance & cheese

SOAA: ricetia, gergenzela & geat cheeses with black slives



NOVITA WINE LIST

OUR HOUSE WINE:

White Pasgua Ssave 1.50/18.80/31.00
Red Farnese Menicpuiciano Abrurze  1.50/18.00/31.00
WHITES BY THE GLASS:

Casprene Pinet Grigie, Tuscany 9.00

Well Blass Chardennay, Anstralia 950

Thirty Bench Rlosling, Ontarie 12.08

¥ilia Maria Privato Bin, Sauvigren Blanc, New Zealard nn

REDS BY THE GLASS:

Terre Nuove Syrah, Sicily 9.00

Reffina Chiantl, Tuscany 995
Lindemans Rin 50 Shiraz, Austrathia 995

Sterting Meriel, Califomia 1ne0

Cave Spring Pinet Neilr, Ontario 1200
SPARKLING

Bla Gievelle Preseces, Haly 3868

Trius Brut WA, Gutarie 84.60

ROSE

Banrsck Station Pink Mescate, Anstraliia 3300

Chivite Gran Feade, Spain 36.00



WHITE

Santa Carelina Ssuvignen Blanc, Chile

Beringer Califernia Collection Pinet Grigle, California
Alamos Chardennay, Argentina

¥Villa Maria Private Bin Sanvignen RBlane

Eco Pecorine D'Akrurze Superiere

Rellini Pinet Grigie, Raly

13th Street Juno's Vineyard Riosling

Dcene Aora Falanghina, Raly

Perez Criz Cabemmet Sauvigaen, Chile

Beringer Coliection Cabernel Sauvignen, Caltiemia
Lindeman’s Rin 50 Shiraz, Austrailia

Casumane Ners D'Avela Terve Sicilane 161, aly
Angel's Gale Gamay Noir, Ontarie

Sterling Vintmer's Merist, California

Ascheri Barhera B'Alha, ltaly

Beni Bl Batasiols Langhe Resss, Raly

Albert Bichel Beurgegue Pinot Neit France

Gesar] Maria Valpeficella Ripasse Superisre BGC, Haly
1. 1ehir Seven 8aks Cabemet Sauvignen, Califernia
Mas] Amarone, ltaly

Fenterateli Chiantl Classice, taly

Becey Zinfandel, Califernia

30.00
3100
4200
4560
20.00
J1.08
99.00
60.00

3100
34.00
36.00
36.60
42.00
45.00
43.00
48.00
9100
92.00
60.80
68.00
15.00
83.00



ONTAP

Melssn Canadian N )
Geors Liaht 55
Crosmore Springs Lager 515
Helncken 625
BOTTLES

Msisen Canadian A95
Ceors Light 495
Lakait's Blue 495
Alexander Keith's Pale Kis 495
Corsna 6.08
SteHla Arteis 6.00
Merottl 560
CGGLERS

Smimeifice 695
SPIRITS

OUR RAIL: Smimeff Vedka, Gerden’s Gin, Wiser's Bye, Captain Mergen's White Rum, Jim Beam
Bourbon, Johnny Walker Red Label Scotch, Sauza Toquila Blance 645

TOP SHELF: Grey Goese Vedka, Tangueray No.18 Gin, Crewn Royal Biack Whiskey, Bacardi Geld
Rum, Kneb Creek Bourhon, Glenfiddich Scetch, Tremba Toquila 858

Other selections avallable: please ask your server



CHEFS SPECAALS

BABY SPINACH SALAE: even reasted temate, geat cheese, temate vinalgrette ~ 10.95
AGNOLOTTL: pasta piiiews stufied with buttornut squash ia a peste rese sauce ~ 16.95

RISOTTO

with shrimp, scaliens, Bests & spinach ~ 19.95

with blackened chicken, spinach, red pepper in a gergsnzela sauce ~ 11.95
with mixed fresh vogetablos & pertebolle mushresms ~15.95

with fresh saimen, Nova Scetia lebster, asparagns in a creamy sance ~ 71.95

MEAT & FISH

BUCK BREAST: apples a wried fralt with brandy a Marsala wine ~ 18.95
RACK OF LAMB: reast gartic & thyme natural jus ~ 28.95

TURF & SURF: 8 o2 ARA gratie NY stripiein with jumbe yrilled shrimp ~ 29.95
SURF & SURE: daily iresh fish eption with jumbe grilled shrimp ~ MP
HALIBUT: pertabelie mushroom, temate, white wine chuiney ~ 26.95

PASTA

PENNE BI MARE: shrimps, scaliens & spinach tessed with in 2 rese sauce with a delisp of geat
cheese ~ 18.95

SPAGHETTI & LOBSTER: grilled shrimp, chunks of Nova Scotia lebster with fresh vegstables in
extra virgin elive oll & geste ~ 21.95

BLACKENER CHICKEN ANGELHRIR: vegetakies & a gariic, exira virgia elive sance ~ 11.95



