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'_\

”?i B T fi ti] French toast

N

' BRSTE RUF]] &= Ham and cheese omelette

3. E’dﬁyi[ "L+ Dill cucumber salad

4, E'FJF W = PR fi + Tuna fish salad sandwich

5. FFE Bipi A4+ Waldorf salad American style

6. FEUGELRT S Shrimp cocktail with cocktail sauce

7. AT B FIEHF",WE,'JE*J@% 1'% Minute steak sandwich with cabbage salad

8. w7 F[|[f A]} Hungarian goulash soup

9. EEEEAt (1 2t )Chicken gravy (1/)

10.:F’fj M= %iﬁi{ﬁﬁ&{@ &/ Puree of green pea soup with croutons
1. 5% &l Clear vegetable soup with julienne

12. 25 EWTZ%4 -] 7 Chicken consommé with vegetable “brunoise”

13. 453 ﬁﬁ% i LFFF‘I 77 FuEie4 Fillet of seabass bonne femme style with parsley
potatoes

14 F @%ﬁ“fﬁ}é&ﬁﬁﬁ#ﬁﬂﬁﬁ%ﬁ Pork chop in bown mushroom sauce with turned carrots

15. 7 F[APFZE Spaghetti bolonaise

1647 V- AT 25 % Beef stew in red wine with buttered egg noodle

17. [éJEE]FJ"?’;‘ﬁﬁWBITEF |48 Chicken breast Florentine style with risi bisi

18.37 ) 15254~ f Seasonal fresh fruit gratinted with sabayon

19.757% 7] J%{i .l Chocolate mousse

F‘ E1EAUSIF R 3. Cream puff with vanilla custard filling

19
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=

g Jfﬁﬂlﬂ@*ﬁﬁbjﬁ 1 Scrambled egg garnished with crispy bacon and tomato

N

J“ [ B E = F'FHF, Griddled ham and cheese sandwich

3. }}?ﬁ[ i ap] %= 4% Macaroni salad with mayonnaise

4. BEFELLETEEVT Warmed German potato salad

5 = ’é‘ﬁ’l}}‘\jﬁmﬁlﬂﬁﬁ Chef’s salad served with vinaigrette

6. TP e 27 Green salad served with blue cheese dressing
7. TSI LR Nicoise salad

8. E’%TL‘—FH' RuETE ,(qjiﬁ Vichyssoise (potato and leek chilled soup)

9. ;‘fﬁpﬁ‘ T3 J&35 Cream of broccoli soup

10. T2k SREEE I Chicken consomme a la julienne

11,9753 @*Fﬁi%ﬁi Cream of mushroom soup

12.,?3\%&%?‘,%%@ [A]¥5 Scotch broth

13.ﬁ|}§ﬁ}$ﬁ|’ﬁ'ﬂé§ ,'JE*JZ% Pan fried pork loin with braised red cabbage
14. FUPRr R F IR LS Seabass fillet a la mornay with boiled potatoes
15 FU 462 B FL 4% Roasted chicken au jus with potato cocotte
16. &« 7 FPer-f A I3 18)k Hungarian Goulash with pillaf rice

17.7 [jg[fé??%{iﬁ?ﬁﬂ EF&% Chicken fricassee with spaetzle

18. & BT ] Créme caramel

19. 7858 7 5fi~ Apple crumble

20. 7= 51 Apple fritters

20
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=

HiHF] 55 Plain omelette

N

LY AT ﬁFhH, Scrambled egg with sautéed sliced mushroom
3. 1750 RIF|| & Spanish Omelette
4. ﬁl%ﬁ“ﬁj{c Pancake
5. TR fiE =[5 Green salad with French dressing
6. ﬁ,'JEﬂZt #7b+P Cole slaw
7. ApE= P F,[ﬁﬁ@ % Club sandwich with French fries
8. iﬁf,?ﬁf& . FE'JEI . %ﬁ*ﬁ[} F'EHF", Bacon, letttuce and tomato sandwich
9. JREE|HF Bﬁiﬁ@ﬁﬁ Seafood salad with vinaigrette
10. & A F[F25 3 Minestrone
1. %% 43 Paysanne soup
12. &4 pHTE{ # 1 Manhattan clam chowder
13. 9531 = £ 3232 Cream of corn soup
143k =54 132 French onion soup au gratin
15. Eﬁf”?f}iEBﬁFE{EWF*W Fo #5437 Pork Cordon Bleu with potato croquettes
16. U% FIURHIF =L & Seabass fillet meuniere with buttered potatoes
17. #.=45EEEy Seafood risotto
18. FEE A F Ll"i[glﬂjﬁi? # Salmon Orly with tar tar sauce
19. 52 A LT A BRe @@g Sauteed beef stroganoff with spinach spaetzle

0.5 04T il BWF"[ £ Rice pudding English style with vanilla sauce
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RN HCEEN 3
1 |5 (salt) 43 | [ZF7EER (cake flour)
2 |F IFL,EJW%}} (white pepper powder) 44 | =K% (corn starch)

3 %T[#JW){%}} (black pepper powder) 45 FTEJW[': (walnut)

4 EI’?TEJW%E (white pepper corn) 46 | #pEudiz (raisins)

5 | ElffI#ett (black pepper comn) 47 | Til#E e (white bread)
6 E'I’F?J;ﬁ?, (suger) 48 | &% .'J?EJJ (chicken stock)
7 [VBE (salad oil) 49 |7 ﬁﬁ.’ﬂﬁ (beef stock)
8 | 4™t (butter) 50 EE';F"TI%%‘. (mayonnaise)
9 |4 A% (minced beef) 51 | T (seabass)

10 | E&Ef5H1 (cream U.H.T) 52 | B4 (shrimp)

11 | 4% (milk) 53 |7 #[] (beef rump)

12 | ¥£57 (egg) 54 | - # (beef brisket)

13 | *]fEZ (bay leaf) 55 | 5% (wholl chicken)
14 | Fi E'F“, (thyme) 56 | £%¢ (chicken bone)
15 iﬁiﬁ (rosemary) 57 |+’ (papaya)

16 | p F[F 4k (paprika) 58 |- TIANT (gravy)

17 %“%[quhﬁ (caraway seed) Eiakl= 59 | {4 (ice cube)

18 | A/#EHRs (cinnamon powder) 60 | 1T £F (beef tenderloin)
19 dj T(dill) - gz 61 7“** (parsley)

20 | 7jiA# (tomato paste) 62 A RE (shallot)

22




RN HiCHEN 6 g
21 |4%H (honey) 63 [1¥}2L (onion)

22 TE‘,E'I* i ﬁﬁ'n{rp (vanilla) 64 #J;%;ﬂ: (carrot)

23 | HUF I (worcestershire sacue) 65 F mrpl (leek)

24 | F{iFUE  (horseradish) 66 | [ 17T (celery)

25 iﬁﬁ?ﬁ“ﬁ%l»%ff (dijon mustard) 67 | Fu&4 (potato)

26 | # 7 (ketchup) 68 |7 (tomato)

27 | PR PR (canned tuna fish) 69 &ﬁ[ (button mushroom)
28 EIZLZ‘F”TI’S (pickle) 70 *‘F”'I’“( (cucumber)

29 |5 *}Jﬁj’l (dark chocolate) 71 ﬁq?ﬁt (cabbage)

30 | %% (egg noodle) 72 | #2 (spinach)

31 | &R AFEE (spaghetti) 73 | (garlic)

32 | 77 (sliced cheese) 74 HWEEE‘F,E,"JE‘. (iceberg lettuce)
33 | “IS RS (parmesan cheese) 75 | M5 (lemon)

34 | GLFHSTIE (gruyere cheese) 76 :FFJ T/ {= (green pea)

35 | FI#EAD (white wine) 77 | ## (apple)

36 | il A AL (red wine) 78 |20 (pear)

37 | T (rum) 79 F",E (banana)

38 ﬁﬁ'ﬁ?‘ﬁ‘l (grand marnier) 80 T’f lﬂﬁ?#le (pork chop)
39 | L™ (sour cream) 81

40 |7k (oregano) 82

41 | 3% 'FB (ham) 83

42 iﬂ‘ﬁﬁ (bacon) 84
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SFEN 7 HCHEY g
1 |5 (salt) 41 | FpH (tomato paste)

2 EIFL,EJW%}} (white pepper powder) 42 |£ (rice)

3 %T[#JW){%}} (black pepper powder) 43 | ' F (T (barley)

4 | FIib#FE (suger) 44 | By =iz (raisins)

5 |#5 (icing sugar) 45 | /I3 (cherry tomato)

6 [1FFrIfI (salad oil) 46 | &% (potato)

7 |EEE (fry oil) 47 EFFJW (green pepper)

8 | a8 (olive oil) 48 EFfJiWLF[ (leek)

9 | §Mifr (butter) 49 ?ﬁq;@iﬁ: (red cabbage)
10 | E&Ef5H1 (cream U.H.T) 50 E.’ﬁ*ﬁt (cabbage)

11 | PRy (sour cream) 51 |1 (onion)

12 | 0% (milk) 52 | IFF & (celery)

13 | 5Eir (egQ) 53 | {5l (carrot)

14 | FIiES (bay leaf) 54 | [ 1550 (trunip)

15 | F1 EWF“, (thyme) 55 TE",T% (parsley)

16 iﬁﬁ (rosemary) 56 ?(é?ﬂf{r,’gﬁ (romaine lettuce)
17 }ﬁ' A (nutmeg) 57 ,%E'%S‘ﬁr{gﬁ. (iceberg lettuce)
18 F“,E'l* ﬁ‘/FHI;{rp (vanilla) 58 || F[’T (baby cucumber)
19 | MR %[Jﬁ?)ﬁ%?){é}? (paprika) 59 | &=pE (garlic)

20 |55 (milk powder) 60 EFFJTLZ% (broccoli)

21 | AJAERS (cinnamon powder) 61 | 3 (spinach leaves)
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RN HiCHEN 6 g
22 |[#F> (baking powder) 62 | # 7 (tomato)

23 ﬁ Fi%Eks (bread flour) 63 |[P9=% k1 (green bean)

24 fljﬁlﬁﬁ (white wine vinegar) 64 ”J*W (red pepper)

25 | FI#EATT (white wine) 65 | f7ufEt (chive)dy |1 (spring onion)
26 |7 A EL (red wine) 66 &ﬁ[ (button mushroom)

27 | BT (kirsch) 67 | #f (apple)

28 | B 577 (blue cheese) 68 |45 (lemon)

29 | GLFHSTE (gruyere cheese) 69 | -1 (beef brisket)

o o omemoms | 51

31 | “EDE (cheddar cheese) 71 %E'EJ“ (pork loin)

32 | srprf (mayonnaise) 72 | B4 (lamb leg)

33 iﬂ‘ﬁ?l‘fi (bacon) 73 | §iwA] (chicken breast)

34 | ¥ FHL (ham) 74 | LE% (whole chicken)

35 | Ynfiff Fui (canned tuna fish) 75 | #EFL (seabass)

36 | P&l (caper) 76 | EE .'J?EJJ (chicken stock)

37 | &£ (anchovy) 77 | *FJ"F«‘]H (beef gravy)

38 | Elf5fEr (black olive) 78 | 1FHL (ice cube)

39 | ~%E (macaroni) 79 Fﬁﬁﬁ'\ (string)

40 Eﬁ?““ﬁ JU#  (Dijon mustard)

25




= TR
AR © 140-910303

SFEN 7 HCHEY g
1 | B (salt) 39 |PLpi'T (pickle)

2 E’I#JW%E (white pepper powder) 40 | =-f£JF (corn purée)

3 %T[#JW){%}} (black pepper powder) 41 Iﬁuﬁ%ﬂ%’ﬂ,[ﬁ (Trench fries) ()
4 | FIib#FE (suger) 42 | ¥ L (onion)

5 |1bHHfr (salad oil) 43 #Jgfé%b (carrot)

6 | JFEE (fry oil) 44 | sk (celery)

7 | AEAEIE (olive oil) 45 |7 %‘F”[ (leek)

8 | 4™t (butter) 46 ﬁq@iﬁf (cabbage)

9 | EEHIF (cream U.H.T) 47 | ==pE (garlic)

10 | PEG™Sf1 (sour cream) 48 | &7 (tomato)

11 | 4% (milk) 49 | FL&E (potato)

12 | ¥£57 (egg) 50 |##45 (lemon)

13 | FI#E# (bay leaf) 51 %%S‘F;};'JE. (iceberg lettuce)
14 | Fi E (thyme) 52 gé@rrﬁgﬁu (romaine lettuce)
15 | e Juf (oregano) 53 || FI’T (baby cucumber)
16 ﬁﬁ'l*gp ﬁﬁ'w{rp (vanilla) 54 i‘iﬁﬁﬁ (button mushroom)
17 | Ei3%# (nutmeg) 55 | [ Ig&ED (trunip)

18 |FE# (flour) 56 F“,?‘# (parsley)

19 | [ 1A EID (white wine) 57 EFFJW (green pepper)

20 | RCAEAD (red wine) 58 Jufg,,ﬂ (basil)
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AET A EE 8 ]
21 | 1S 577 (parmesan cheese) 59 | ¥ (spinach)

22 | TIEFEA (cheddar cheese) 60 %E'ﬁ“ (pork loin)

23 | BLF[HSTE (gruyere cheese) 61 |4 A (beef rump)

24 iﬂ‘gﬂf& (bacon) 62 | 59w (chicken breast)
25 | ¥ FBL (ham) 63 | @EFL (seabass)

26 | 7jiAH (tomato paste) 64 | &4 (shrimp)

27 | =% (macaroni) 65 |1XZ (mussel)

28 E]?;F"&%%‘. (mayonnaise) 66 Yﬁ?ﬁl%j El (scallop)
29 ?iﬁ?“”ﬁ U (Dijon mustard) 67 |41 (squid)

30 | FiF¥)t (tabasco) 68 ﬂlﬁ@ffl (clam)

31 | F{UFIH (worcestershire sauce) 69 | &£ (salmon)

32 | K (rice) 70 | &% .'J?EJJ (chicken stock)
33 |[&E (caper) 71 ﬁf@ﬂ% (fish stock)

34 | FFEAE (black olive) 72 %‘*,?Jﬁ,ﬁ% (beef stock)
35 [%EefS (bread crumb) 73 | *FJ’[%JH (beef gravy)
36 | [t (baking powder) 74 |[HFEEES (white bread)
37 Ewﬁlpﬁ (white wine vinegar) 75 | %t (French bread)
38 | R [EPH (shallot)
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1. [jjp# B+ fil French toast

AEAPITRIFF = > 2 AR R 2 e R

2. RS RUF] - Ham and cheese omelette
R IR NP RS S R SR HE T S RIS R
3. HFObE = F'EHF", Tuna fish salad sandwich

PRI 5 BRI ST RIS RIS PRERORE - |
BRI LT

4. F d]:% '3 Dill cucumber salad
F‘[ BN SR E@’ffﬁ'lﬁﬁéﬁé&fﬂ F I~ SR R

5. F = E‘fiﬁj\m)}‘f Waldorf salad American style
=IEEEL T[T—?J\,Jg;li%ﬁl ) 7[ IH Fﬁgd_sx AR fi‘;x?ﬁ?ﬁ[%%ipﬁﬁ gjﬁﬁ
TRERAHG S R

6. FEALELT PukS Shrimp cocktail with cocktail sauce
T ) R RS AR B
FIE TR~ LR~ FRST VREE. A -

7. BT PR F'EHF",BHE,'J?JE% V'FFF Minute steak sandwich with cabbage salad

FETR RREIS S BRI AT R N P
PR R
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8. w7 F[4f A]¥ Hungarian goulash soup
Rj%ﬂ%wﬁ’ﬁ@ﬂ%%ﬁw#mﬂﬁ\#mwawqﬂwmﬂ@%#m
A > S B R R R B R R A DA IR TR
[k - FVE T LS PIRA -

9. ?;%FJ'[%JH (1 *#|)Chicken gravey (1liter)
Klﬁkljﬂllﬁ&fﬁf_ﬁgf[[ i gy "}S,F&ﬂ] ! %ﬂkﬁ_}f[ﬁ‘/}j%ﬂi?gfl s gféﬁfj
B P RRRH AT 2 SR R e R

10. -F*J I fjﬂf%iﬂﬂfﬁ'__@ﬁﬁ Puree of green pea soup with croutons

TRl P BUERGE o CORBIR LR LU R - B Tk
11. 5% 3751 Clear vegetable soup with julienne

SRR TIRARIE S W SRR R I FRE - SRR -

12. B4R I 2E /[ Chicken consomme with vegetable “brunoise”

] EIL”JM gﬁfﬁ?ﬂ%m HORAE o s R EJ TR A J?FEI%’E;[/P;F

ia\l:l{ﬁigo

13. i[éjﬁl[(}fﬁ‘ﬁg 3 LFEBWF“[?% FiEd Fillet of seabass bonne femme style with parsley

potatoes
DAL THER AN o wﬁﬁ[ ’Eiﬁlfi—’%i’ﬁ&?ﬁﬁtﬁgﬁﬁﬁﬂﬂ[fﬂ
N RERNAV T IR - FEE RN R LA TR 8

14 3% Z{PFL' uFF}‘IEﬁ[TW//F}F |5t Fu Pork chop in bown mushroom sauce with turned
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carrots
SRR RS S A R S RN T AR -
ST AR R R

15. Z A F[APFZE Spaghetti with meat bolonaise
T [«J%f‘ﬁ B B ES B AR S SRR

16,573 e A5 5% Beef stew in red wine with buttered egg noodle
TR TR T 0 PRSI Y L s
T2 T I A R E RS FREREEPRST o IR H s R R

17. [JJEEIHJ??@%’%&!BI’TQJ 4 8z Chicken breast Florentine style with risi bisi
VEER RO AR S S P Iiﬁ&ui*ﬁﬂj"“ﬁﬁ WPl At
BRI S % GBI S ST AR [ USRS TR R I
T AOBRPAL S FRE R

18.7)* E%d=f<f\l Seasonal fresh fruit gratinated with sabayon
NSRS TP L RIS 0 RIEIR %ﬁ‘:‘iﬁlﬁ > HBR S & e e

19.257 ] Jﬁ\i ﬁj Chocolate mousse
CTIP TR - B BRI AR 0 BIETE © Ap A
T BRHET - HROHRSET

20. B BT g1 =L Cream puff with vanilla custard filling
ARETRRLT 35 A AR ﬁ‘%ill‘ﬂﬁ T ﬁgﬁiﬁ“ﬂlf[ﬁl B R £
ST I7 N ES (STE S =il fi ,E 1

SNl
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%E’Eﬁ% - 140-910302
£ ﬁ;—ﬁﬂ@*ﬁ‘fﬁﬁb%ﬁ 1 Scrambled egg garnished with crispy bacon and tomato

B TR RL Y T LT ST R R
SR mﬁ«gﬁz %ﬁ e S e

J iR = A if, Griddled ham and cheese sandwich
ERCFRS PR - B ISR R LR R PR AAT

E:FET[/%? = ZE)p 4 Macaroni salad with mayonnaise

ERCE BRI ¢ TR BRI B B PR RRYIRAE, -

. U R%ﬁ}iﬁ‘g)wﬁ Wanmed German potato salad

AT - 5 o BARE T TNV S I SO R -

.= %‘ﬁj;ﬁﬁﬁﬁ@ﬁﬁ Chef’s salad served with vinaigrette
IRl s %a%éﬁfﬁﬁuf&f' B ‘/ﬁﬁ%ﬂ*ﬁﬁilp e

. PP ISR 5Tk Green salad served with blue cheese dressing
s T B~ T = 0 AL R SR S T Reeos
“g'"F'@ﬁj“ﬁi% BRI PR {%lﬁf

. FPERLEr Nicoise salad

%#”1@*?"W§B@%ﬁ FOGE TNV B OSBRI
RO SR PR
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8. ww F FIEA ﬂ% Vichyssoise (potato and leek chilled soup)

1%
P BRI S BRI ) - 5 &ﬂ{%&fﬁf%'ﬁ TEEH [P 2R
G TR T E A (AT -

Q. iz’ﬁip[—ﬁ (&25 53 Cream of broccoli soup
P TR RV IAEE) » R TR 9t AR S0 [ USRI
—Ff Tbvt 75'7>[1’53E1ﬂ U7 PaF

0. %4 AR5 Chicken consomme a la julienne
TR TIT Rl o A %‘%4%3% s S IR A e ?%%E'ITFF"EH??EI ’
EEER T YRR -

11,453 ﬁ#éﬁﬁ Cream of mushroom soup
o= OB R R B B Ii7 A B ?%E'?J?‘f'ﬁﬁﬁ@%iﬁ SR RLFE
U AR R R I R -

12.};%%%%13’ [4]3 Scotch broth
YT SRR R P F R RIS - ﬂlgﬁfﬁﬂﬁ FUR e B
SIE G fe

13. Iﬁf}iEﬂﬁ"fﬁ ﬁ FI2 Pan fried pork loin with braised red cabbage
gfgqnpwﬁ fl BEitE = ﬁrEﬁ* SR ,iﬁ\\%ﬁ\ﬂjf fiﬁ}i[} TRl 2 FC
SR R REOISR | > s R E R o [ R R T -

14, 3 [l v FLZH I FL &G Seabass fillet a la mornay with boiled potatoes

TGRS B R \,Jﬂﬁﬁﬁ‘}ﬁvﬁﬂyﬁ‘f ’ ﬂ&?ﬁﬁlﬁﬁﬁitﬂﬁﬁ’g’

JE[E[fE“'t':A}:FE[EI J‘GEYQﬁE@J
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15. Fut 4= ?ﬁﬁlff [[“EFuE54 Roasted chicken au jus with potato cocotte
SEDPE R T Rl HGHEERASGINE o e BRI e T T SRR IR

fﬁu,%wf FIRPATHEESE - 1 RS S0 Rt 1 -

16. &7 FPer-d A I3 18k Hungarian Goulash with pilaf rice

RIS T RIS RERIR B S I ek
PR T

17.F 1Py "T‘EBHL 1‘“4 2y % Chicken fricassee with spaetzle
=g Jﬁ;E[L_Fé , g.ﬁ E[Fu,;&},g G E'TP;[[@EIT F' jﬁ 7)< 57 HE S E{J4 }t'”riz% %l
F‘ L S

18. ,%%%,ﬂ | Creme caramel

foll= HUBRPRPY e ns PRI T A S SR puT) T AR T

19. 585§ 45~ Apple crumble
SEP I AR RIS S ﬁﬁp;[a#d o FERY & %F” [EEI_P@%E%%E@B%D‘;@ o [ 1R
FREN R P AR

0. 753 5! Apple fritters

SNSRI T - B AR IR o T R U ﬂ?}?ﬁl‘
SR
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%E’Eﬁﬁr&% - 140-910303

1. [l A] & Plain omelette
REMUFFO T SR e T S BRI 2 S I S R R
i

2. LhaePri b ﬁFﬁéﬁ Scrambled egg with sauteed sliced mushroom
PO B S R L € R S S R
}‘J'-éﬂ’fkﬁl H }ﬁf ~ FPI i SRR T‘E‘.T P 2 {}ﬁﬁ‘ﬁaﬁﬁ—ﬁlﬁé' o

3. 1750 BIF|| 4 Spanish omelette
AT B B RS RCRIOA T TR PR SRR L O -

R 8f Pancake
PN U AR > SR ERE Y [ U R

5. TR fiE =[5 Green salad with French dressing
= jftpnﬁr il L DU N Bl Sl J‘lﬁi R FARES E g VG o Rl

gk pJF%fi]‘i?;E' P BOE ZUFE PR -

6. ﬁq?ﬂiﬁ%ﬁ%ﬂ}ﬁ Cole slaw
PRI AR Pt = 4 S R RRL s - TSI T -

7. EpE= F'EHF",BH@F{J, i€ Club sandwich with French fries

= PRARIEEC T MRS - [ et
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8. iﬁ?ﬁf& . f&[x [0 %m'[_: F'EHF", Bacon, lettuce and tomato sandwich
=Py Ip SRS 7T RIS .

9. JREE|HF {Smﬁlfﬁﬁ Seafood salad with vinaigrette
WREERR 7T Rl 30 ROl ?ﬁiﬁ Wuﬁi'ﬁ?‘fﬁf&i TR BT e IR
I R -

@

10. ZAFFR 2 1) Minestrone
AU Rl ﬁ‘gﬁﬁﬂj SN ?ﬂ?f%ﬁﬂ@%‘@ s S ERRRT ST~ [
B A wmw;wa

1. 3% M 3 Paysanne soup

12. @rpﬁﬁﬁﬁ[ﬁ@?ﬂf@ﬁiﬁ Manhattan clam chowder
R SRR (e B (6 Rl S T g[ @z&‘jﬁmﬁﬁ'spﬁabi@ﬁppq gk

13. 9531 = £ 3232 Cream of corn soup
ﬂ&ﬁﬁ?ﬁ@ﬁ’dﬂﬁ@%ﬁ@ [ VT %H [R3EL  frHIEE S B ﬁi%fﬁﬂi

143k V54 132 French onion soup au gratin
ERCARS P s S PRI = £ 0 e it R e S IR
o IRESE o PRI RIS IEPFK[ o

15. E—f”“ffFEBW FEEAE L &L Pork Cordon Bleu with potato croquettes
\{:ﬁﬁi”?ﬁ#liﬁ?ﬂ'jﬂﬂ”i : TI\EE%‘E\ HIE S RRAHef s FUBRIE T RS

kt_fgi[c R
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16. jjj PRI EGER Sea bass fillet meuniere with buttered potatoes
FLE,I:I ’{Jq‘ R/ s ”E[;{ (G ﬁLE%IEHJTFL H-fﬁ Flurlut[’éyﬁnﬁ%ﬂ*g@%@ RS
ﬁ%Qgﬁ”jbmﬁo

17. %75 fE4)y Seafood rissotto

WWEEZIT BI- 30 UK frpuEyg o ?IL%EJLI Sl e

18. VEHERA A Ll"iﬁlﬂjﬁi? # Salmon Orly with tar tar sauce

&ﬁﬁ@m%,ﬁmgﬁﬁﬁ’W%%zﬁ%£ﬁf

19. BA DT A BRFR % *@%ﬁ Sauteed beef stroganoff with spinach spaetzle
TR B S PR B B R T -

20.“3“&?“%‘“ﬁ BWF"I £ Rice puddding English style with vanilla sauce
FENETCARE )7 A o R HIRE > SRR R
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