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1. Citrus Yuzu Edamame (vegan) (v) 5
Blanched soya beans sprinkled with yuzu sea salt

2. Spicy Flamed Edamame (vegan) (v) 6

Blanched soya beans tossed with roasted
chilli garlic sauce

3. Padrén Peppers (vegan) (v) 5.5

Fried baby green peppers from Galicia with sea salt

4. Omakase Taco’s (5 Pieces) 14

Taco selection, vegetable mushroom, salmon, chutoro,
tuna, hamachi, beef

Kozara
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27. Age Vegetable Gyoza (v)
Vegetable tempura dumplings with spicy mayo

35. Omakase Yasai Tempura (vegan) (v) 7

Seasonal vegetables deep fried in tempura batter,
Complement with spicy mayo

30. Japanese Mushroom (v) 9

Mixed Japanese mushrooms, Soya Sake, Tokyo butter,
chopped chives, poach egg

31. Donabe Vegetable Clay Pot (v) 12

Kimchi fried rice with mixed Japanese vegetable,
truffle, egg

38. Ebi Vegetable Spring Rolls (2 Pieces) 7.5

Mixed sautéed seasonal vegetables, sweet chilli sauce

26. lka Geso 10.5
lightly battered deep fried squid, yuzu mayo, lime

37. Popcorn Shrimp 12

Deep fried tiger king prawn, furikake, lime wedge,
Japanese spicy mayo

29. Katsuobushi Takoyaki 12

Classic Japanese octopus dumpling, Japanese
Okonomiyaki sauce, citrus yuzu mayonnaise, bonito flakes

34. Hotatekai Kushiyaki (s) 12

Scallops, green courgette, Tokyo soya garlic butter,
teriyaki sauce, sesame seeds

36. Crispy Ebi Prawn Tempura (5 Pieces) 13

Tiger king prawn deep fried in tempura batter, furikake,
lime wedge, Japanese spicy mayo

25. Shirakiku Chicken Gyoza 8

Steamed and pan-fried chicken gyoza with spicy
ponzu dressing

28. Spicy Chicken Karaage 11.5

Crunchy fried chicken tossed with spicy
sweet Korean glaze

11. Kushiyaki Chicken 13

Fresh chicken skewers grilled on the robata, glazed in
teriyaki sauce, and sprinkled with Japanese shichimi
powder

12. Tebasaki Kushiyaki 12

Marinated chicken wings, freshly grilled on the robata
and glazed with Japanese teriyaki sauce

33. Donabe Beef Clay Pot 15.5

Kimchi fried rice with mixed Japanese vegetables, crispy
strip beef, truffle, egg

13. Padroéon Gyuniku Kushiyaki 16

Beef skewers grilled on the robata with Padrén peppers,
yuzu miso truffle sauce

Guriru

JU

— ROBATA GRILL—

22. Grilled Asian Chicken

Fresh chicken marinate cooked over fire, Asian sweet
and tangy glazed, Japanese micro herbs, lime, Japanese
pickle.

20. Beef Fillet

A very tender steak cooked over fire with, Truffle
teriyaki, Nam Jim dressing

19. USDA Sirloin

Highest grade prime steak, cooked over fire with truffle
teriyaki, Japanese Black pepper sauce

18. A5 Wagyu Ribeye

Marbled A5 wagyu ribeye ,cooked over fire on robata,
served with nam jim dressing or yuzu miso truffle sauce
or Japanese black pepper sauce

21.Lamb Cutlets (4 Pieces)

Lamb cuts marinated in spicy Korean glaze, fresh kimchi,
Japanese herbs

23. Salmon Teriyaki

Fresh Norwegian farmed salmon, cooked over fire and
glaze with Japanese teriyaki sauce

24. Black Cod

48-hour marination in saikyo miso sauce,
Japanese pickles

Sokumen
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9. Soboko Wasabi Fries (vegan) (v)

Fried potatoes sprinkled with Japanese seasoning

7. Steamed Pak Choi (vegan) (v)

Steam pak choi dashi sauce,fried garlic

10. Gohan (vegan) (v)

Steamed rice, yukari furikake mishima

6. Nasu Dengaku (vegan) (v) (s)

Grilled eggplant with den miso sauce and topped with
Ume sesame seeds

5. Tender Stem Broccoli (vegan) (v)

Grilled tender stem broccoli with orange den miso
sprinkled with fried crispy onion

8. Japanese Furaido Potato (vegan) (v)
Italian inspired fried potato, truffle, shredded parmesan

68. Noya Made Kimchi (vegan) (v)
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41. Sake Sashimi (4 Pieces) 10.5

Seared raw salmon, fresh crispy daikon, ponzu dressing

43. Hamachi Sashimi (4 Pieces) 11.5

Freshly sliced yellow tail, fresh crispy daikon,
soya sauce

42. Chutoro Sashimi (4 Pieces) 14

freshly sliced tuna, fresh crispy daikon, ponzu dressing

46. Blue Fin Tuna Tartare 15.5

Fresh chopped tuna, truffle oil, yuzu miso truffle,
Japanese kizami wasabi

44. Seared Butterfish 15,3

Seared butterfish, salty fingers, daikon, truffle caviar,
wasabi yuzu dressing

No ya tokusei maki

DRRFREE

SAUC=S

Sweet Chilli 1.5  Yuzu Mayo
Kimchi Mayo 1.5  Miso Truffle
Nam Jim Dressing 1.5  Truffle Teriyaki

Japanese Black 1.5  Spicy Mayo
Pepper
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A service charge of
12.5% will be added
to your bill at the
discretion of Noya

_ NOYA MAKI___
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NOYA

Please inform the team of any special dietary requirements / intolerances

(vegan) (v) vegetarian (df) dairy free (gf) gluten free
(n) contains nuts (s) sesame seeds

Maki
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MAKI

Fresh slice avocado, sliced tomato,
citrus wasabi dressing

52. Yasai Futo Maki Vegetarian 8.5
(8 Pieces) (vegan) (v)
Japanese pickles, cucumber, avocado slices, shiso leaf
51. Salmon Kobura Maki (5 Pieces) 13.5
Crispy prawn tempura, seared salmon, avocado slices,
cucumber baton
48. Soft Shell Crab Maki (5 Pieces) 14
Deep fried tempura crab, Japanese pickled, shiso leaf,
spicy mayo
65. Ageta Roll 16
3 type of fish, tempura in japanese batter, yuzu mayo,
eel sauce, spicy mayo, yuzu sesame, bura arare
66. Doragon Roll 15
Crispy ebi tempura, sliced avocado, sweet mayo, eel
sauces, wasabi sesame, fried kataifi
Saimaki
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61. Yasai Hosomaki (8 Pieces) (vegan) (v) 75
Mixed vegetables in thin sushi roll
59. Salmon Hosomaki (8 Pieces) S
Fresh raw salmon in thin sushi roll
60. Tuna Hosomaki (8 Pieces) 10.5
Fresh raw tuna in thin sushi roll
Sarada
BS54
62. Watercress Salad (vegan) (v) 9.5
Green apple, watercress red radish,
avocado yuzu dressing
63. Paper Thin Salad (vegan) (v) (gf) 12
water thin sliced mixed vegetables, yuzu dressing
64. Avocado & Tomato Salad (vegan) (v) 12

The story-is based on a fantastical myth about a geisha
warrior named Noya, who lived duringancient Japan. Having
been born with supernatural powers and a warrior’s heart, she
was-tasked with protecting the magical culinary secrets of

her people (you), the Kumaso.

Taira No Masakado, Japan’s first samurai, taught Noya the
art of the bow and blade. Noya’s Mystic powers and gift of
immortality made her a formidable adversary for those seeking
to unlock Kumaso’s culinary arts and secrets. It is at Noya
where she celebrates a new era of Japanese gastronomy where
all are welcome to experience her masterful dishes, cocktails,

and so much more.
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Nuts or traces of nuts may be present in all of our desserts

Lime & Coconut O Omakase 10
Panna Cotta (v) Sorbet (vegan) (v) (gf)
Cream, coconut milk, fresh lime, A selection of 4 flavours, yuzu,
juice and zest citron vert gingembre, vert
matcha, lait de coco
Omakase 10.5 Japanese Matcha 11.5
Ice Cream (v) Cake (v)
A selection of 4 flavours, Vanilla Matcha Joconde biscuit, coco
infused bourbon traditional, and passion fruit compote, yuzu
praline rocher, café espresso mousse, sugar icing
guatemala, mandarin de sicile
Noya Chocolate 12.5 Omakase Mochi 13
Royal (v) Selections (v)
Dacquoise biscuit, praline crunch, Rice wrapped ice cream
chocolate mousse, velvety dumplings, green tea, coconut,
chocolate topping mango, vegan tfropical
Noya Bento 13.5 Noya Sharing 27
Box (vegan) (v) Platter (v)

A rich and smooth fondant
made with entirely plant-based
ingredients with green tea ice
cream

Noya chocolate cake, Japanese
matcha cake, 2 selection of mochi,
2 selection of ice cream

NOWA

Please inform the team of any special dietary requirements / intolerances

(vegan) (v) vegetarian (df) dairy free (gf) gluten free
(n) contains nuts (s) sesame seeds
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Single  Double
Absolut Vodka 7 9
Ciroc 7.5 10
Choose from: Pineapple,
Apple, Grape, Vanillia,
Raspberry
Belvedere Vodka 8 10
Grey Goose Vodka 8 10
Beluga Vodka 10.5 14
Au Red Cherry 10.5 14

— A=WYY ——

— COGNAC—

Single  Double
Courvoisier VS 8 10.5
Remy Martin VS 8.5 11
Hennessy VS 9 115
Courvoisier XO 16.5 25.5
Remy Martin XO 16.5 25.5
Hennessy XO 16.5 25.5

)F¥a—-)L

—LIQU=ZURS —

Single  Double
Baileys Liqueur 7 95
Cointreau 7 9.5
Frangelico 7 9.5
Southern Comfort 7 95
Archers Peach Schnapps 7 9.5
Campari 7 95
Drambuie 7 9.5
Martini Bianco Rosso 7 9.5
Monin Lychee Liqueur 7 95
Tia Maria 7 9.5

Scan for Website
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Single  Double
Jack Daniel’s 8 10.5
Chivas Regal 12 yo 8 10.5
Jameson 8 10.5
Woodford Reserve 8 10.5
Cardhu 12 yo 9 1.5
Tenjaku Whiskey 9 115
Hibiki Harmony 10.5 13.5
Lagavulin 16 yo 10.5 13.5
Nikka Japanese 10.5 13.5
Suntory Toki 16 23
Laphroaig 16 23
Blanton’s Single Barrel 16 23
Johnnie Walker Black 18 27
Yamazaki 12 yo 19 30
Johnnie Walker Blue 19 30
— G IN—

Single  Double
Gordon’s Gin 6.5 9
Bombay Sapphire 75 10
Hendrick’s Gin 8 10
Tanqueray No.10 8.5 11
Pinkster Gin 8.5 11
Suntory Roku Gin 9.5 12
Ki No Bi Gin 9.5 12
Akori Cherry Blossom 9.5 12
Nikka Coffey Gin 9.5 12
Bloody Shiraz Gin 9.5 12

— 5@ |—

— RUM—

Single  Double
Bacardi 7 9
Captain Morgan Dark 7 9
Malibu 7 9
Sailor Jerry Spiced 7 9
Havana 7 yo 8.5 11
Appleton Estate 12 yo 10.5 16
Diplomatico 1 14
Appleton Estate 21 yo 17 22

>
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— SOFT ——

Small Still Water 3
Small Sparkling Water 3
Large Still Water 4.5
Large Sparkling Water 4.5
Coke 4
Coke Zero 4
Sprite 4
Fanta 4
Red Bull 4.5
Schweppes Pink Soda 3.5
Schweppes Slimline Tonic 3.5
Schweppes Soda Water 3.5
Schweppes Tonic Water 33
— Y2—X
— JUlcz=——
Fresh Orange Juice 4
Fresh Apple Juice 4
Fresh Pomegranate Juice 5
Fresh Carrot Juice 4
Cranberry Juice 3.5
Orange Juice 3.5
Apple Juice 3.5
Pineapple Juice 3.5
Passion Fruit Juice 3.5
Lychee Juice 3.5
Yuzu Juice 5
—— o> x—7
— SHAK=S—
Ferrero Rocher 6.5
Peanut Butter 6.5
Kinder Bueno White 6.5
Lotus Biscuit 6.5
Oreo 6.5
Strawberry 6.5
Vanilla 6.5

E—-JL
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Birra Moretti 330ml 5
Kirin lchiban Shibori 330ml 6.5
Asahi Super Dry 330ml 6.5
— A T
- - e
COFTF==
Espresso 3
Americano 3
Latte 4
Cappuccino 4
Caffé Mocha 4
Hot Chocolate 4
Biscoff Hot Chocolate 4
lced Latte 4.5
lced Mocha 4.5
Vanilla, Caramel, Hazelnut 0.5
— 1 %2 |—
S - N
LIQU=UR
French Coffee 7
Irish Coffee 7
Kahlua Coffee 7
Kahlua 7
— R —
- - -
Tz A
Everyday Brew Teapigs 3.5
Darjeeling Earl Grey 3.5
Chamomile Flowers 3.5
Mao Feng Green 3.5
Peppermint Leaves 3.5
Fresh Mint & Lemon Tea 3.5

FE—5

— TzQUILA —

Olmeca Altos 7.5
Jose Cuervo Silver or Reposado 7.5
Patron Silver Reposado Coffee 7o
Don Julio Blanco or Reposado 7.5
Tequila Rose 7.5
— Zavk | —
Jagermeister 6.5
Sambuca (White, Black, Raspberry) 6.5
Limoncello 6.5
Apple Sour 6.5
B52 6.5
Baby Guinness 6.5
Kamikaze 6.5
i
_ -
SAK=
Shirakabegura M10 15
Sparkling Sake
5% Alcohol Level - Made in Japan
Takara Shirakabegura Kimoto 19
Junmai 330ml
15.5% Alcohol Level - Made in Japan
Kubota Senju Ginjo 330ml 19.5
15.6% Alcohol Level - Made in Japan
Gangi Mizunowa Junmai 25
Ginjo 330ml
15% Alcohol Level - Made in Japan
Takara Shirakabegura Junmai 26
Daiginjo 330ml
15.5% Alcohol Level - Made in Japan
Saika Nigori Ume 47
Cloudy Plum Sake 720ml
10% Alcohol Level - Made in Japan
Saika Junmai Ginjo Omachi 55

720ml
16% Alcohol Level - Made in Japan

Follow Noyalondon ‘ . ‘
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175ml 250ml| Bottle

Borgia by Borsao Macabeo 8 10 28

A ripe, fruity and refreshing white from the Campo de
Borja region of north-eastern Spain. 12.5% Alcohol Level -
Made in Spain

La Lisse Soie d’lvoire Chenin Blanc, 9 1m 32
Haute Vallée de I’Aude (vegan)
Gently citrus and herbal aromas lead to a densely fruity,

peachy palate with great texture and a clean, lifted finish.
12.5% Alcohol Level - Made in France

Moko Black Sauvignon Blanc, 11 13.5 40
Marlborough (vegan)

Zesty citrus with white stone fruits. Luscious, abundant
gooseberry aromas follow through into the palate where
it explodes with a full on citrus zing that is balanced
by fantastic texture. 12.5% Alcohol Level - Made in New
Zealand

Villa Raiano Fiano Di Avellino 56

A fresh and complex white - delicately floral with lifted,
lightly spicy, citrus and pear aromas. 13% Alcohol Level -
Made in Italy

Chateau Mercian Yamanashi Koshu Sur Lie 62

Refreshing aromas of citrus fruits such as lemon, lime,
sudachi and pear. Present acidity is accented by pleasant
astringency extracted from the skin of Koshu grapes. 12%
Alcohol Level - Made in Japan

Sepp Moser Riesling Gebling 79
(organic & biodynamic) (vegan)
Textured, rich style of Riesling from the famous Gebling

vineyard. Honeyed nose with aromas of red apple skin and
dried apricots. 13% Alcohol Level - Made in Austria

R

ROS

175ml 250ml| Bottle

Terrazze Della Luna Pinot Grigio Rosato 9 1 31

A Pretty, delicate, copper-coloured rosato. An attractive,
lifted nose with fresh lightly floral aromas, and hints of
white peach. 12.5% Alcohol Level - Made in Italy

Maison Boutinot Cuvée Edalise, 45
Cotes de Provence Rosé (vegan)

Delicate pale salmon pink in colour, with notes of white
peaches, redcurrants and mandarin.13% Alcohol Level -
Made in France

Follow Noyalondon ‘ ‘ .
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175ml

Borgia by Borsao Garnacha (vegetarian) 8

Bright plum and berry fruit aromas. The palate is rich
and welcoming with ripe bramble characters and soft,
approachable tannins on the finish. 13.5% Alcohol Level -
Made in Spain

Vieille Monnaie Pinot Noir, Pays d’Oc 9

Fuller than Pinot Noir from Burgundy, it has a warm, rich
nose with aromas of dark wild cherry and just a hint of
toasty oak. 12.5% Alcohol Level - Made in France

Boutinot ‘Les Coteaux’ 10
Cétes du Rhéne Villages (vegan)

Immediately Impressive, this wine reveals its class from
the start. Brambly fruit underpinned by subtle ocaky
nuances, lovely sweet spice - warm star anise with a touch
of cinnamon. 14% Alcohol Level - Made in France

Nieto Patrimonial DOC Malbec (vegan) 12

The nose has hints of violet with concentrated notes of red
fruits, and plum that blend with star anise aromas and a
stuctured palate from its ageing in French oak. The finish
is long and smooth with sweet and soft tannins.

14.5% Alcohol Level - Made in Argentina

Coterie by Wildeberg Grenache Syrah,
Coasfal Region (vegan)

With notes of freshly cracked black pepper, allspice
and raspberry, the varietal notes of each cultivar blend
seamlessly in this exotic, aromatic Coastal Region
compote. 14% Alcohol Level - Made in South Africa

Chateau Dallau, Bordeaux Supérieur (vegetarian)

The palate is full bodied with a richness lent by oak, firm
tannins, finishing with warm spice. 13.5% Alcohol Level -
Made in France

Marchesi di Grésy Nebbiolo Martinenga

Crushed wild berry fruit on the palate with fresh acidity,
smoky notes and fine tannins all combine to create this
classic youthful style of Nebbiolo. 13.5% Alcohol Level -
Made in Italy
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Palazzina Moscato d’Asti
Vendemmia Tardiva (vegan)

A nose of marmalade and orange peel with fragrant
honeysuckle notes. The palate has lots of ripe apricot and
acacia honey characters with honeyed sweetness, well-
balanced by a fresh citrus zest bite on the lingering dry
fruit finish.14% Alcohol Level - Made in Italy

Bottle
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SPARKLING

Palladiano Durello Spumante Brut (vegan)

Citrus and gently floral aromas lead to a very fresh and
zippy palate with crisp green apple and lightly honeyed
characters. 11.5% Alcohol Level - Made in Italy

Le Dolci Colline Prosecco Spumante Brut (vegan)

Fresh and gently fruity fizz from Veneto, north-east Italy,
with green apple aromas. 11.5% Alcohol Level -
Made in Italy

Lunetta Prosecco Rosé Extra Dry

The colour is an appealing pink with cherry-coloured hints.
Fresh berry aromas and a fine mousse lead to redcurrant
and citrus notes on the palate, balanced by bright acidity
and a clean, dry finish. 11% Alcohol Level - Made in Italy

R ZAZ
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CHAMPACGNS=

Moét & Chandon Brut NV

Superb ‘Grand Reserve’ Champagne. A stylish and lively
and exciting Champagne, silky in texture and inviting on
the palate. 12% Alcohol Level - Made in France

Moét & Chandon Rosé NV

Lovely, fresh lovely ‘pink’ mousse, free flowing bubbles
that make the mouth water. Delicious. 12% Alcohol Level -
Made in France

Laurent Perrier Rosé NV

Popular, dry Pink Champagne with a bright, fresh Salmon
coloured tint.The ‘Ladies’ favourite. 12% Alcohol Level -
Made in France

Dom Perignon Vintage

Simply the most renowned Champagne in the world.
Complex And silky in texture backed up with solid, rich
flavours. 12% Alcohol Level - Made in France

Louis Roederer Cristal Vintage

Rounded in texture with elegant freshness that
compliments the palate.Notes of butter and toasted bread
and a refreshing finish. 12% Alcohol Level - Made in France

Armand de Brignac Champagne (Ace Spade)

Highly perfumed bouquet displays pear, nectarine,
honeysuckle and sweet butter, plus an undercurrent of
spice, ginger and lemon pith adding energy. Fleshy pit fruit
and soft citrus flavours provide very good palate coverage
and offer pungent spice and candied floral qualities on the
back end.12% Alcohol Level - Made in France

175ml  Bottle

8 29

40

Bottle

85

94

305

335

420

Scan for Website






KBWE

— NOYA COCKTAILS—

Pornstar Martini 12.5

Vanilla vodka, passoa,
passion fruit purée

Mojito 12

Choose From: Classic Mojito,
Strawberry Mojito, Raspberry
Mojito and Passion fruit Mojito

Noya Margarita (s) 12

Tequila, Shiso syrup, Grape Soda
Reduction. Tastes - sweet and sour,
fruity, easy finish

3 Words Define 13

Nikka Coffey gin , Yellow Chartreuse,
Cocchi Torino infused chili.
Tastes - Spicy, herbal, rich

Pina Bella 13

Limoncello, bianco vermouth, pina
sour mix, raspberry purée, aromatic
bitter. Tastes - fresh, cool

Akai Junos 13.5

Tenjaku gin, green chartreuse, yuzu
purée, sweet and sour mix, pineapple
sliced. Tastes - sweet, fruity, easy

Noya Old Fashioned 13.5

Toki, Nikka From the Barrel,
Laphroaig, dash of angostura bitter,
dash of orange bitter.

Tastes - smoky, easy finish, bitter

Smoky Lavender 13.5

Lavender infused Vodka, luxardo
maraschino, sweet and sour mix,
vanilla bitter, vegan foam, smoke
fumigation. Tastes - sour, fruity,
easy finish

Frozen Daiquiri 12

Yuzu or strawberry, rum,
lime and sugar

Lychee Martini 12.5

Vodka, lychee liqueur,
lychee juice

Old Mama (s) 13

Roku Gin, Red Currant Purée,
Yuzu Juice, Top with Sparkling Sake.
Tastes - fizzy, floral, hit

A Passo Colada (g) 13

Bacardi Blanco, coconut cream,
passion fruit purée, sugar syrup.
Tastes - sweet, creamy, outstanding

Kumori 14

Japanese vodka, Yuzu Sake, dash
of strawberry,lime juice top with
lemonade. Tastes - fresh, cool

Blushing Geisha (e) (ve) 13

Sushi rice washed house whisky,
aperol, lemon juice, sugar syrup,
egg white or drops vegan foam.
Tastes - sour blush, citrus

Rum Espresso Martini (g) 13

Dark rum, coffee infused ginger
liqueur, single espresso, vanilla
syrup. Tastes - sobering, sweet
bitter, sharp

7ILa-L7L

Raspberry Lychee Fizz 8.5

Raspberry, lychee syrup,
soda water. Tastes - fizzy,
sweet, well balanced

Frozen Daiquiri 8.5

Strawberry or yuzu purée,
lime, sugar. Tastes- fruity,
all time classic

The Samurai’s Tonic 8.5

Seedlip Spice, maple syrup, lemon
juice, top apple juice and tonic
water. Tastes - fresh cool citrus
breeze

The Geisha’s Kiss 8.5

Rosé syrup , yuzu ,seedlip spice
Tastes - fresh sweet breeze

MOCKTAILS

Abstinence Colada 8.5

Double pineapple juice,
double cream, coconut syrup.
Tastes - rich, fruity, creamy

Solero 8.5

Passion fruit juice, passion
purée, lime juice, double cream,
grenadine. Tastes - fruity fresh

Noya Jito 8.5

Choose From: Classic Mojito,
Strawberry Mojito, Raspberry
Mojito and Passion fruit Mojito.
Tastes - refreshing, fruity, citrus

Follow NoyalLondon
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Please inform the team of any special dietary requirements / intolerances

(S) sulphites (d) contains dairy (e) contains egg (ve) vegan option available (g) contains gluten



	Main Menu (w)500mm by (h)350mm v8 240823_230829_141756
	Dessert Menu (w)148mm by (h)210mm v8 240823_230829_141717
	Dessert Menu (w)148mm by (h)210mm v8 240823_230829_141717
	Drinks Menu A3 v8 240823_230829_141738
	Drinks Menu A3 v8 240823_230829_141738
	Wine Menu A3 v8 240823_230829_141810
	Wine Menu A3 v8 240823_230829_141810
	Cocktail Menu (w)297mm by (h)210mm v8 240823_230829_141656
	Cocktail Menu (w)297mm by (h)210mm v8 240823_230829_141656

