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Soups

SWEET CORN VEG 299

SWEET CORN BLENDED PUREE, CARROT, BEAN & SOYA SAUCE

TOM KHA VEG 299

COCONUT MILK SOUP WITH MIXED VEGETABLES, FLAVORED WITH
GALANGAL AND LEMON JUICE

MINESTRONE ALLA GENEVA 349

CLASSIC ITALIAN SOUP, TYPICALLY MADE WITH VEGETABLES,
BEANS, PASTA AND FRESH BASIL

MUSHROOM SHORBA 349

CREAMY MUSHROOM PUREE SOUP, SUBTLY SPICED AND
FINISHED WITH BUTTER

CARROT AND GINGER 349

FRESH CARROT AND GINGER SIMMERED TO PERFECTION,
WITH A SMOOTH FINISH

TOM YUM (VEG / CHICKEN / PRAWN) 299/349/399

LEMON GRASS, KAFIR LIME LEAVES, RED CHILLI FLAVOURED SOUR
& SPICY BROTH

SWEET CORN CHICKEN 349

BLENDED SWEET CORN PUREE, CHICKEN DICES, CHILLI, BEANS,
CARROT AND FLAVOURED WITH EGG DROP

CHICKEN ONION SHORBA 349
AROMATIC CHICKEN SOUP WITH GINGER, GARLIC, CHILLI,
AND FRESH ONIONS

TOM KHA SOUP CHICKEN / SEAFOOD 349/399

THAI-STYLE COCONUT MILK SOUP WITH GALANGAL, LEMON JUICE

Salads

GREEK SALAD 449

CLASSIC MEDITERRANEAN MIX OF FETA CHEESE, OLIVES, CUCUMBER,
TOMATOES, LEMON, AND OLIVE OIL

CAESAR SALAD (VEG) 449
ICEBERG LETTUCE, HERB CROUTONS, CLASSIC CAESAR DRESSING,
AND PARMESAN SHAVINGS

CRUNCHY CHICKEN SALAD 499
SHREDDED LETTUCE, ROASTED CHICKEN STRIPS, CRISPY CHIPS,

ONION, CARROT STRIPS, CHERRY TOMATOES, SCALLIONS &

SWEET LIME DRESSING

CAESAR SALAD (CHICKEN / PRAWN) 499/549
ICEBERG LETTUCE, BACON, HERB CROUTONS, CLASSIC CAESAR DRESSING,
AND PARMESAN SHAVINGS
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BRUSCHETTA PLATTER

SLICED FRENCH BAGUETTE, TOASTED AND TOPPED WITH TOMATO,
BASIL, AND GARLIC

ARTICHOKE DIP WITH GARLIC BREAD

SUN-DRIED TOMATO, OLIVES, ARTICHOKE, ONION, AND GARLIC COOKED
IN A CREAMY, CHEESY SAUCE. SERVED WITH GARLIC BREAD

KHANNA TOD GRAITIEM

LIGHT BATTER-FRIED BROCCOLI TOSSED IN BUTTER AND BASIL SAUCE

KASHMIRI CHILLI MUSHROOM

BUTTON MUSHROOMS WITH ONION, GARLIC, AND CHILLI JAM

EMPANADAS

REFRIED BEANS, VEGGIES, AND JALAPENOS FOLDED IN BUTTERY DOUGH,
DEEP-FRIED AND SERVED WITH SALSA AND SOUR CREAM

CRISPY PAD THAI VEG

ASSORTED VEGETABLES, BATTER-FRIED AND TOSSED IN
GREEN CURRY BASE WITH BASIL

KHAO PAD NAM PRIK POW

CRISPY BABY CORN TOSSED WITH CHILLI JAM

PANEER TOD PRIK TAION
CRISPY PANEER TOSSED WITH GARLIC, TENDER PEPPERCORN,
ROASTED CHILLI PASTE, AND BASIL

POH PIA TOD MINI ROLLS
GLASS NOODLES, CARROT, CELERY, AND BASIL WRAPPED IN
PASTRY SHEET, SERVED WITH SWEET CHILLI DIP

GINGER GARLIC LOTUS ROOT
CRISPY LOTUS ROOT TOSSED WITH GINGER, ONION, GARLIC,
AND SPRING ONION

arters -Non©Veg

379

399

429

429

459

459

459

499

479

479

XO 479 / 499

CHICKEN / BEEF

A SAVORY DISH FEATURING CHICKEN/BEEF WITH XO SAUCE, A PREMIUM,

SPICY SAUCE MADE WITH DRIED CHILLI PEPPERS, GARLIC AND A
DEEP UMAMI FLAVOR

SPICY CHIMICHURRI CHICKEN

A FLAVORFUL, ZESTY DISH WITH PAN-SEARED CHICKEN TOSSED
IN HERBACEOUS AND TANGY CHIMICHURRI SAUCE, TAPPED WITH
A FRESH PINEAPPLE SALSA

BBQ CHICKEN WINGLETS

OVEN-ROASTED CHICKEN WINGLETS TOSSED IN BBQ SAUCE

GAI TOD MED HIMMAPAN

SHREDDED DEEP FRIED CHICKEN TOSSED WITH DRIED RED CHILLI,
TRI-COLOUR CAPSICUM, ONION AND HONEY CHILLI JAM

479

479

479
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KOZHI VARUTHA KARI

DICED BONELESS CHICKEN LEG, COOKED FIERY HOT IN A RICH BLEND
OF BLACK PEPPER, FENNEL, CINNAMON, AND RED CHILLI

POH PIA TOD MINI ROLLS - CHICKEN

GLASS NOODLES, CHICKEN, CARROT, CELERY, AND BASIL WRAPPED
IN PASTRY SHEET, SERVED WITH SWEET CHILLI DIP

CRISPY CHICKEN TENDERS

FRESH TENDER CHICKEN SLICES WITH CHEESE, EGG, AND
PANKO CRUMBS, DEEP-FRIED. SERVED WITH HOT BBQ SAUCE (OR)
LEMON GARLIC AIOLI SAUCE

SQUID PRIK PON

CALAMARI BATTER FRIED TOSSED WITH TOM YUM PASTE SAUCE

CRISPY BEEF IN LIME AND CHILLI

STRIPS OF BEEF TENDERLOIN, DEEP FRIED AND TOSSED IN
LIME AND CHILLI SAUCE

CURRIED PEPPER BEEF

WOK TOSSED TENDER BEEF MARINATED WITH ASIAN CURRY
AND BLACK PEPPER

PANKO FRIED FISH

FISH MARINATED, PANKO CRUMBED, DEEP-FRIED AND SERVED
WITH HOUSE MADE TARTARE SAUCE

PHUKET FISH - DRY

A FLAVOURFUL REGIONAL DISH INSPIRED BY CHINESE CUISINE.
COMMON INGREDIENTS INCLUDE SOY SAUCE, GINGER, GARLIC,
SCALLIONS AND A BIT OF CHILLI

CHILLI BASIL FISH

BAKED FISH FILLET CUBES SERVED WITH HOT GARLIC,
SPICY & SWEET BASIL SAUCE

479

509

529

529

549

549

579

579

579

SOUTH INDIAN STYLE (CALAMARI / PRAWN) 579 /629

COASTAL-STYLE PREPARATION USING TRADITIONAL
SOUTH INDIAN SPICES

BANG BANG ROCK SHRIMPS

SHRIMPS BATTERED, FRIED & TOSSED IN CREAMY SPICY SAUCE,
CRISPY AND TENDER

KUNGPOW PRAWN

WOK TOSSED CRISPY PRAWNS WITH BELL PEPPERS, ONION,
CHILLI PASTE, SOY SAUCE, AND FRIED CASHEW NUTS

KUNAFA PRAWN

A FLAVOURFUL DISH COMMON IN THE MIDDLE EASTERN, FEATURES
MARINATED PRAWNS IN RICH BLEND OF SPICES & GARLIC, SERVED HOT

MUTTON PALLIPALAYAM

FRESH MUTTON CUBES SLOWLY COOKED WITH SOUTHERN
SPICES AND DRIED RED CHILLIES

FRESH CATCH OF THE DAY FISH
(SOUTH INDIAN STYLE)

TAWA-FRIED IN SOUTH INDIAN MASALA

629

659

679

679

1119
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TUSCAN PESTO
PESTO, PARMESAN, MOZZARELLA, SUN-DRIED TOMATOES, OLIVES,
ARTICHOKE, AND COTTAGE CHEESE

MUSHROOM PIZZA
PIZZA SAUCE, MOZZARELLA, SLICED MUSHROOMS, SCALLIONS,
PARMESAN, AND PARSLEY

MARGHERITA
HOMEMADE SAUCE, BOCCONCINI, MOZZARELLA, TOMATOES,
AND FRESH BASIL

BAY 6 SPECIAL
BABY SPINACH, ROASTED GARLIC, CREAM CHEESE, MOZZARELLA,
ZUCCHINI, MUSHROOMS, CARAMELIZED ONION AND BELL PEPPERS

FOUR CHEESE
MOZZARELLA, YELLOW CHEDDAR, BLUE CHEESE, CREAM CHEESE,
JALAPENOS, AND TOMATO SAUCE

N orﬁ\feg@’izzas
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BAY 6 CHICKEN
CHICKEN STRIPS, ZUCCHINI, CAPSICUM, SPINACH, GARLIC, CREAM CHEESE,
CARAMELIZED ONION, AND MUSHROOMS

ROASTED GARLIC CHICKEN
PIZZA SAUCE, MOZZARELLA CHEESE, SPINACH, CHICKEN, AND
ROASTED GARLIC

FIERY ROASTED CHICKEN
PIZZA SAUCE, CHEESE, SPICY ROASTED CHICKEN STRIPS, BELL PEPPERS,
ONIONS, CORN, SUN-DRIED TOMATOES, AND RED CHILLI FLAKES

SMOKED CHICKEN

SMOKED CHICKEN, CARAMELIZED ONION, CHEDDAR CHEESE, AND OLIVES

MEAT DOZER
HERB-ROASTED CHICKEN SAUSAGE, CHICKEN PEPPERONI, CHICKEN HAM,
MOZZARELLA, PIZZA SAUCE, CHILLI FLAKES AND GROUND BLACK PEPPER

779

779

829

829

829

889

889

889

889

989
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PASTA (VEG / CHICKEN / SEAFOOD) 479 / 629 / 679

CHOICE OF SAUCES: TOMATO BASIL, CREAM CHEESE ALFREDO, AGLIO E OLIO

STUFFED ZUCCHINI PASTA 679

SPAGHETTI TOSSED IN AGLIO E OLIO, TOPPED WITH STUFFED
ZUCCHINI & ROSE SAUCE

MUSHROOM RISOTTO 729

SOFT SHORT-GRAIN RICE COOKED IN MUSHROOM BROTH, CREAM,
CHEESE & SWEET PEAS

CANNELLONI 729
HANDMADE CYLINDRICAL PASTA STUFFED WITH VEGETABLES,
RICOTTA CHEESE, BAKED & GRATINATED

BEEF BOLOGNESE 729

SPAGHETTI TOSSED WITH MINCED BEEF, POMODORO SAUCE,
RED WINE JUS AND FINISHED WITH GRANA PADANO CHEESE

MEZZELUNE 779

HANDMADE HALF-MOON PASTA STUFFED WITH MINCED CHICKEN,
TOSSED IN CREAMY PIMENTO SAUCE

SPAGHETTI CARBONARA 779

SPAGHETTI TOSSED WITH BACON, EGG, CREAM, CHEESE,
PARSLEY & BLACK PEPPER

SMOKED CHICKEN PASTA 779

SMOKED CHICKEN WITH ARTICHOKE AND CAPERS,
SERVED IN A CREAMY SAUCE

@rﬂls &Kebabs

STUFFED MUSHROOM 429

BUTTON MUSHROOMS STUFFED WITH COTTAGE CHEESE, VEGETABLES,
AND COOKED IN TANDOOR

MAKKAI SHEEK KEBAB 479

COARSELY MINCED CORN, GREEN CHILLI, GARLIC, COOKED TO
PERFECTION IN CLAY POT

SUFIYANI PANEER TIKKA 479

PANEER MILDLY MARINATED WITH FENNEL SEED, CUMIN, PEPPER,
YOGHURT, AND LEMON

KABULI PANEER TIKKA 479

COTTAGE CHEESE MARINATED WITH FRIED ONIONS, CASHEW NUTS,
AND GREEN CHILLIES, COOKED IN CLAY OVEN

PANEER PASANDA TIKKA 479

STUFFED WITH SPINACH, CASHEW PASTE, AND COOKED TO PERFECTION
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BROCCOLI & PINEAPPLE 479

FLORETS OF FRESH BROCCOLI AND PINEAPPLE MARINATED IN
CHEESE CREAM, CARDAMOM, AND COOKED IN THE CLAY OVEN

TANDOORI VEG PLATTER 2499

A COMBINATION OF SIX VARIETIES FRESH HANDMADE KEBABS, COOKED
TO PERFECTION AND SERVED WITH MINT CHUTNEY AND CHILLI GARLIC SAUCE

MURGH KASUNDI TIKKA 529

SUCCULENT BONELESS CHICKEN LEG, KASUNDI SPICES,
COOKED IN CLAY OVEN

MURGH SHERABHI TIKKA 529

BONELESS CHICKEN LEG MARINATED IN YOGHURT, INDIAN SPICES,
LIQUOR MARINADE AND COOKED TO PERFECTION

MURGH BADAMI TIKKA 559

BONELESS CHICKEN LEG MARINATED IN ALMOND PASTE,
HUNG CURD AND COOKED IN CLAY POT

MURGH ROSHI KEBAB 559

CHEESE, GREEN CHILLIES AND INDIAN SPICES STUFFED IN
BONELESS CHICKEN BREAST AND COOKED IN TANDOOR

BANJARA MACHILI TIKKA 579

FRESH BEKTI FISH CUBES MARINATED IN GINGER, GARLIC, YOGURT,
CASHEW PASTE, AND COOKED IN TANDOOR

DAKSHINA MACHILI TIKKA 579

FRESH BEKTI FISH CUBES MARINATED WITH ROASTED GROUND SPICES,
YOGHURT, AND LEMON

MUTTON CHEESE GOTI KEBAB 629

MINCED MUTTON RUBBED IN FRESH CREAM, CHEDDAR,
INDIAN SPICES, AND COOKED IN TANDOOR

HARA MUTTON SEEKH KEBAB 629
MINCED LAMB, MINT, INDIAN SPICES AND COOKED IN TANDOOR
KAKORI SHEEK KEBAB 629

A POPULAR AND DELICIOUS INDIAN KEBAB MADE FROM FINELY
MINCED MEAT, AROMATIC SPICES AND HERBS, KNOWN FOR ITS
MELT-IN-MOUTH TEXTURE AND RICH, SMOKY FLAVOUR

AFGHANI JHINGA 649

FRESH SEA PRAWNS MILDLY MARINATED WITH CARDAMOM,
CASHEW, AND YOGHURT CREAM

JHINGA NAWABI 649

PRAWNS MARINATED IN A RICH LUCKNOWI MIXTURE AND
COOKED TO PERFECTION IN CLAY OVEN

TANDOOR SALMON 1199

FRESH SALMON CUBES MARINATED WITH INDIAN SPICES AND
COOKED IN TANDOOR

TANDOORI NON-VEG PLATTER 3599

A COMBINATION OF SIX VARIETIES FRESH HANDMADE KEBABS,
COOKED TO PERFECTION, SERVED WITH MINT CHUTNEY AND
CHILLI GARLIC SAUCE
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CHICKEN ROULETTE

CHICKEN BREAST STUFFED WITH MUSHROOM, SUNDRIED TOMATO,
SPINACH, COTTAGE CHEESE, OLIVES, AND ROLLED. COOKED TO
PERFECTION, SERVED WITH ORANGE GLAZE SAUCE, MUSHROOM
RAGOUT AND WILTED HARICOTS

BEEF FRICASSEE

BRAISED BEEF CHUNKS, GREEN PEAS, POTATOES, CARROT,
AND ONION COOKED TO PERFECTION IN A RICH BROTH AND
SERVED WITH SAFFRON RICE

BAKED SEA BASS

FRESH ASIAN SEA BASS, BAKED IN A SPICY FLAVOURED SAUCE
AND SERVED WITH A MELANGE OF VEGETABLES

STEAK - TENDERLOIN
MINI STEAK, MASHED POTATO, SAUTEED VEGETABLES,
CHOICE OF SAUCE (MUSHROOM / PEPPER / RED WINE)

PERUVIAN PRAWN
SPICY MARINATED PRAWNS GRILLED AND SERVED WITH
HOUSE SALAD AND MEXICAN PILAF

PORK CHOPS
GRILLED PORK CHOPS, GREEN BEAN CASSEROLE, CREAMY COCONUT
MUSTARD SAUCE AND MEXICAN PILAF

OVEN - ROASTED CHICKEN

SLOW - ROASTED CHICKEN THAT’S JUICY AND FLAVOURFUL WITH
CRISPY SKIN, SERVED WITH ASPARAGUS, SAUTEED GREENS,
BABY POTATOES AND A RICH JUS

PAN-SEARED SCOTTISH SALMON
SALMON PAN-SEARED AND SERVED WITH WILTED SPINACH,
CREAMY LENTILS, LEMON BUTTER SAUCE

829

879

929

969

989

999

1199

1199
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MAPO VEGETABLES

ASSORTED CRISPY VEGETABLES STIR-FRIED IN MAPO SAUCE
SERVED WITH STEAMED RICE

STIR FRY GREENS

STIR-FRIED LONG BEANS, BOK CHOY, CHINESE CABBAGE AND
GARLIC WITH LIGHT SOY SAUCE, SERVED WITH STEAMED RICE

CORIANDER FRIED RICE

VEG / CHICKEN / SEAFOOD
WOK-TOSSED RICE COOKED TO YOUR PREFERENCE,
WITH REGULAR (OR) CORIANDER PASTE

BA MEE PHAD

VEG / CHICKEN / SEAFOOD
WOK-TOSSED SOFT NOODLES COOKED TO YOUR PREFERENCE,
WITH REGULAR (OR) CHILLI PASTE

GUAY TIEW PAD KEE MAO

VEG / CHICKEN / SEAFOOD
STIR-FRIED DRUNKEN RICE NOODLES WITH GARLIC, RED CHILLI,
AND BASIL LEAVES IN THAI SPICY CHILLI SAUCE

KAENG KARI GAI

VEG / CHICKEN / SEAFOOD

STRIPS OF MEAT OR VEGETABLES AND SEAFOOD COOKED IN
COCONUT MILK, BABY CORN, CHERRY TOMATOES, AND
YELLOW CURRY WITH BASIL, SERVED WITH STEAMED RICE

KAENG GAI BAMMA

VEG / CHICKEN / SEAFOOD
BROWN ONION, ASIAN CURRY PASTE, CURRY POWDER,

479

479

479/579/629

479/579/629

479/579/629

479/579/629

479/579/629

CHERRY TOMATOES AND BABY CORN, SERVED WITH STEAMED RICE

HONEY CHILLI CHICKEN

CRISPY CHICKEN STIR-FRIED WITH CHILLI FLAKES, SOY SAUCE,
AND HONEY, SERVED WITH STEAMED RICE

THAI HOT BASIL FISH

A DELICIOUS THAI INSPIRED DISH MADE WITH AROMATIC BASIL
AND A TOUCH OF HEAT FROM CHILLIES, SERVED IN A SAVORY
SAUCE THAT STRIKES THE PERFECT BALANCE OF SPICY,
COMES WITH STEAMED RICE

GOONG KAI CURRY

629

679

729

PRAWN COOKED IN COCONUT MILK, CURRY PASTE, AND FINISHED WITH EGG,

SERVED WITH STEAMED RICE

MAPO TOFU AND BEEF GRAVY

A SPICY SICHUAN STYLE DISH COMBINING SOFT TOFU AND
FLAVORFUL STRIPS OF BEEF, COOKED IN AN AROMATIC SAUCE

809

WITH CHILLI HEAT, SOY AND SPICES, SERVED WITH STEAMED RICE

PHAD PRIK KHING

CHICKEN / BEEF

STIR-FRIED CHOICE OF MEAT COOKED WITH RED CURRY PASTE,
LONG BEANS, GINGER, GARLIC, AND COCONUT MILK, SERVED
WITH STEAMED RICE

629/729
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MONGOLIAN STYLE BEEF SEMI-GRAVY 809

A POPULAR CHINESE - AMERICAN DISH FEATURING TENDER
BEEF IN A RICH, SAVORY BROWN SAUCE WITH GARLIC, GINGER
AND RED PEPPER FLAKES, SERVED WITH STEAMED RICE

BRIYANI 479/529/579/679

VEG / EGG / CHICKEN / MUTTON

INDIAN SPICED FRAGRANT RICE COOKED TO PERFECTION WITH
A BLEND OF YOGHURT, GHEE, AND MEAT OR VEGETABLES,
SERVED WITH ONION RAITA

Indian @ravy

(o]

DAL LASOONI TADKA 379
DAL COOKED RICHLY IN BUTTER AND TEMPERED IN GARLIC AND CUMIN

BHINDI DO PYAAZ 379
FRIED OKRA, COOKED IN RICH CARAMELIZED ONION, TOMATOES, AND SHALLOTS
VEG KHEEMA MASALA 379

ASSORTED INDIAN VEGETABLES FINELY HAND-CHOPPED,
COOKED IN INDIAN SPICES, GREEN CHILLI, TOMATO, ONION, AND CREAM

DAL MAKHNI 429

BLACK LENTILS, RAJMA AND CHENNA DAL COOKED IN
TANDOOR WITH BUTTER, CREAM AND METHI

ALOO SHIMLA MIRCHI MASALA 529

POTATO CUBES, CAPSICUM, ONION, AND TOMATO COOKED
IN CASHEW GRAVY WITH INDIAN SPICES, FINISHED WITH BUTTER

PANEER MAKHNI / TIKKA MASALA / KADAI 529
PANEER COOKED IN RICH MAKHNI GRAVY
MURGH MASALA (BUTTER/TIKKA/KADAI) 579

CHICKEN COOKED WITH CASHEW NUT PASTE, TOMATO GRAVY,
CREAM AND BUTTER

JHINGA TIKKA MASALA 629

PRAWNS COOKED IN THE TANDOOR AND FINISHED WITH
MAKHNI GRAVY AND INDIAN SPICES

MANGALORE PRAWN CURRY 629

SEA PRAWNS COOKED IN FRESH COCONUT MILK, KOKUM,
SHALLOTS, AND FLAVORED SPICES

KORI GHASSI 579

RICH CHICKEN CURRY FLAVORED WITH COCONUT MILK,
CHILLI, AND INDIAN SPICES

GOSHT LAAL MAAS 679

KASHMIRI CHILLI, TOMATO, AND FRESH MUTTON SLOWLY COOKED
TO PERFECTION IN RICH CURRY

MALVANI MACHILI MASALA (VANJARAM) 749

FRESH FISH SLICES, GROUNDED AND ROASTED COCONUT, TOMATOES,
ONIONS, AND MALVANI SPICES COOKED AND SERVED IN HOME STYLE
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NAAN 90/110/120/160

PLAIN / BUTTER / GARLIC / CHEESE & CHILLI

ROTI 90/110/120
PLAIN / BUTTER / GARLIC
CHAPATI / PHULKA 100
PARATHA 110
TANDOORI/LACHA/WHEAT
] GOBI PARATHA 130
(] KEEMA NAAN 140/190

CHICKEN / MUTTON

Pesserts

] EGGLESS CHOCOLATE CHEESECAKE 429
A LUSCIOUS NO-BAKE CHEESECAKE MADE WITH WHIPPED CREAM,
A SMOOTH CHOCOLATE FILLING AND A BISCUIT CRUMB BASE,
FINISHED WITH A DRIZZLE OF CHOCOLATE BEFORE SERVING

el TRES LECHES 459

CLASSIC MEXICAN CAKE MADE OF THREE KINDS OF MILK

¢/ WHITE CHOCOLATE BROWNIE 479

SOFT FUDGY WHITE CHOCOLATE CAKE WITH ALMONDS AND WALNUTS

¢ PISTACHIO COCONUT CHEESECAKE 479

BAKED CHEESECAKE FLAVORED WITH COCONUT AND PISTACHIO CRUST

e TIRAMISU 479

POPULAR ITALIAN DESSERT WITH A COFFEE TWIST & FLAVOURED WITH RUM

¢/ OLD FASHIONED CHOCOLATE FUDGE 479
A RICH AND CREAMY DESSERT MADE PRIMARILY FROM SUGAR,
BUTTER AND CHOCOLATE, OFTEN INCLUDES NUTS AND COCOA
POWDER FOR EXTRA DECADENCE
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FOR RESERVATIONS 77700 66662

FOR FEEDBACK AND ENQUIRIES,
PLEASE EMAIL US AT
BAY6CHENNAI@GMAI

FOLLOW US ON -~ BAY6ECR




