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5~ BT R 5 R R

SRR
AL : 140910801

'_\

”?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

18



=0 'T?@?’f - 140-910302

=

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

19



%E’Eﬁ'}% - 140-910303

=

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

20



SRR S EREES

%@T’Fﬂ% - 140-910301
P | &
1 |AFpT (cucumber) 21 |=IF7 FllxHRES (paprika)

2 |1 57 (parmesan cheese) 22 | plEE S (white bread) - 60g/%
3 |F|EET (bay leaf) 23 |FIEIy (thyme)

4 |+ (papaya) - 5009/ 24 |AJEEES (cinnamon powder)

5 |44 (milk) 25 |1iF & (celery)

6 |1 1Pt (beef gravy) og |17 (salad oil)

7 - fiiE (beef stock) 27 |3 (sliced cheese)

8 |f 3] (minced beef) 28 iﬂk?“*ﬁs}%ﬁ (Dijon mustard)

9 |5 ' (beef brisket) 29 [N FARERET (canned tuna fish)
10 | #7] (beef rump) 30 [Fj M= (green pea)

11 |y (butter) 31 |Fjt (leek)

12 |57 ] 4 (dark chocolate) 32 | 'FE& (ham)

13 |= k¥ (corn starch) 33 1}@% (button mushroom)

14 |F 1°f (rice) 34 [FERL (onion)

15 F bR (sugar) 35 [FE 2L (onion) » 2509/ ff

16 E’IFL,EJW%E (white pepper poweder) 36 |V 5+ (egg) » 509/

17 EIFTEJW*T (white pepper corn) 37 ”*“W*p (paprika)

18 |1 E (white wine) 38 [wlAUE (red wine)

19 |5t (whole chicken) » 2kg/& 39 [ RE (shallot)

20 |j#4 (ice cube) 40 [ (walnut)

21




HE ¢ I ¢ i
41 FL,EJ%%{J (carrot) » 2509/f% 64 |#uEsdZ (raisins)

42 F‘, ¥ (parsley) 65 [i£E (honey)

43 ﬁﬁ'l*ﬁg‘/ﬁﬁlﬁ (vanilla) 66 ?VT%F'[ (leek)

44 |/ E (banana) > 2509/ 67 |w=pE (garlic)

45 #‘Fﬁ%'ﬁ?ﬁp‘l (grand marnier) 68 |Hit~U5% (horseradish)

46 |11y (shrimp) » 30 ='/1kg 69 |HUFI (worcestershire sauce)
47 ﬁﬁ_?‘, (rosemary) 70 (PRSI (sour cream)

48 |FL&E (potato) 71 EIZLZ‘F“{I It (pickle)

49 ﬁ ijk_*p (bread flour) 72 E%;{fg:'u (dill) » iz

50 ﬁ.{ﬁ'ﬁi‘ (cabbage) 73 1A (olive oil)

51 i?ﬁfffi (bacon) 74 |PHFS (powdered sugar)

52 ﬁ,ﬁﬁ%}ﬂf (pork chop) > 4409/%4 75 [ (tomato) » 250/ {f

53 |20 (pear) - 2509/ 76 %ﬁ?}p%ﬁ (tomato paste)

54 F,%l" (mayonnaise) 77 %ﬁ?ﬁ% (ketchup)

55 %ﬁ%?j*ﬁ'gjﬁu (iceberg lettuce) » 2509/% | 78 |EEY™SIf1 (cream U.H.T.)

56 |72 (spinach) 79 f#45 (lemon) - 100g/f+

57 |F]5-f £F (beef tenderloin) 80 |E%¢r (chicken bone)

58 E;{FL,EJW*}} (black pepper powder) 81 |5& .IJ?% (chicken stock)

59 |EIFIH¥EE (black peppercorns) 82 5%4r (egg) > SO0/ » Vi &
60 | ]/ (oregano) 83 |5 %4 (egg noodle)

61 | AF|EE[E (spaghetti) 84 |5\ (apple) » 2509/

62 |pLF|[n? i (gruyere cheese) 85 |%Es (flour)

63 |Liakl~" (caraway seed) 86 |EI¥{f1 (rum)
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FE| 4 i EE ¢ #
87 ﬁ%ﬁﬁ%ﬁpﬁ(canned whole tomato) 89 |df L (seabass) - 800g/f3%
88 |[&(salt)
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E T pE £
1 J‘F“ (baby cucumber)
2 |'I'F (" (barley) 22 pgl (thyme)
3 |7 Jii_{é_l’pj (cheddar cheese) 23 | (rice)

4 U1 FERS (parmesan cheese)

24 | B4 (lamb leg)

5 |F]EEH (bay leaf)

25 |AJfEKS (cinnamon powder)

6 |1 (milk)

26 |1 & (celery)

7 TR (oravy)

27 PRI (salad oil)

8 |1 (beef brisket)

28 iik?“*ﬁ%%%". (Dijon mustard)

9 |PYZ% Ei (green bean)

29 IE (fry oil)

10 {7 (butter)

30 ipl‘]‘ﬁﬁ{ﬁ FiLi#E (canned tuna fish)

11 %85 (milk powder)

31 l TLJ: (broccoli)

12 |FIHF ﬂ %4 e (white bread)

32 |F#¥ (green pepper)

13 |F A (sugar)

i
33 |71 (leek)

14 E'FTEJW*}? (white pepper powder)

34 3% FBL (ham) > 100g/-

15 E'Iip‘@ﬁ (white wine vinegar)

35 ﬁi’% (button mushroom)

Al

16 |f rEVEfT (white wine)

36 [IE£}2L (onion) > 2509/ ff

17 |F15&#Y (turnip)

37 [&Esr (egg) > 509, ff

18 | E% (whole chicken) » 2kg/&

38 ,”JWP? (red pepper)

19 |4 (ice cube)

39 [REVEND (red wine)

20 | FRARES (paprika)

40 |ZZF A (tomato)
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FIE! 7 FE B

4l géij Ej Effiii? L)eef) 63 |Fkfs (caper)

42 |{H5esy (carrot) 64 | BLEY ) [21(chive or scalloin)
43 F‘,T—% (parsley) 65 Eﬁ};'?j:(porkloin)

44 F",E'lﬂ%ﬁ‘}ﬁﬁ'l%} (vanilla) 66 |[fHAEIF (olive oil)

45 3K F“, (rosemary) 67 |PiFr (icing sugar)

46 |FL&7E4 (potato) » 2509/ {[ 68 | Ui (tomato paste)

47 ﬁ,fﬁ?ﬁ;{rﬁ (bread flour) 69 [EE)S (cream U.H.T.)

48 ﬁq?ﬂiﬁ (cabbage) 70 &% (lemon) > 1009/ [
49 iffﬁffﬂ (bacon) 71 |E=777E (blue cheese)

50 ﬁ?f[,%%f". (mayonnaise) 72 |5%[] (chicken meat)

51 []=%= (macaroni) 73 |5%wA| (chicken breast)
52 Ei7k#s (nutmeg) 74 %ﬁ{ﬂ% (chicken stock)

53 |ffiL (string) 75 |E55 (egy) » 509/ E
54 ;iéﬁéjiﬁﬁjﬁu (iceberg lettuce) 76 [t (baking powder)

55 iﬁq@ﬁi (red cabbage) 77 [ (apple) > 2509/

56 E:T[FL,EJW%} (black pepper powder) 78 [FEks (flour)

57 |8 (black olive) 79 &7 (anchovy)

58 |pLF([n? % (gruyere cheese) 80 i1 (kirsch)

59 [%haEl—" (caraway seeds) 81 E?é?;bfﬁuﬁl (romaine lettuce)
60 [AuEsiiz (raisin) 82 |F& (salt)

61 =<l (garlic) 83 |dEF (seabass) - 800g/{%
62 |[&4%31 (sour cream)
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AET A PE ]
1 ] "F' (basil) 22 |[=fERs (cake flour)
2 'J‘F T (baby cucumber) 23 ‘(ﬁ‘@%j E! (scallop)
3 = PP (sliced cheddar cheese) 24 @Eﬁﬁ% (French fries)
4 =1 PR (parmesan cheese) 25 VB (salad oil)
5 |F]EEZ (bay leaf) 26 3??“7%%%%". (Dijon mustard)
6 |7 & (toothpick) 27 |JEBEE ¢ (French bread)
7 U5 (milk) 28 |I1Hi(shortening)
8 %“FJ'[%‘JH (beef gravy) 29 ({&4E (squid)
9 q‘ﬁ;ﬂﬁ, (beef stock) 30 i ﬁﬂ? (green pepper)
10 | ¥ (beef rump) 31 :Ffi”' (leek)
11 |i=3f (butter) 32 E FBL (ham)
12 |=-£%% (corn purée) 33 1}7}% (button mushroom)
13 |} rirb#H (sugar) 34 [F¥72U (onion) » 2509/
14 E'lﬁﬂﬁﬁ?*}?(white pepper powder) 35 |k &+ (egg) » 509, ([
15 mpﬁpﬁ (white wine vinegar) 36 [ihFH (sugar)
16 |f 1&uEif1 (white wine) 37 |7 [ (shallot)
17 |[1E&E) (turnip) 38 W& Uji (tomato) - 2509/ {f
18 |k A& (white bread) 39 FTF—J%%%‘J (carrot) » 250g/(fi
19 |F ;'Fﬁ, (thyme) 40 F‘, 7 (parsley)
20 KX (rice) 41 F‘,E'l*ﬁg‘/ﬁiﬁn@ (vanilla)
21 (T2t (celery) 42 |E115 (shrimp) » 30 ='/1kg
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HE ¢ I ¢ i
43 L& (potato) » 2509/ {f 63 (&SI (sour cream)

44 ﬁqm;{r}} (bread flour) 64 |1 (caper)

45 f,-!.fﬁflii (cabbage) 65 E&FI T (pickle)

46 i?ﬁfffi (bacon) 66 Fﬁﬁ‘?ﬁ(pork loin)

47 ﬁ?f[,%%f". (mayonnaise) 67 [fAER (olive oil)

48 |3p]=%E (macaroni) 68 |4 7)1 (tomato) > 2509/t
49 F‘f[ﬁ,fﬂ% (fish stock) 69 | fji#¥ (tomato paste)

50 }f’ﬁ' ¢ (nutmeg) 70 |EEGY (cream U.H.T.)
51 %ﬁ%?j*ﬁ'gjﬁ (iceberg lettuce) 71 i (salmon)

52 |}k:Z (spinach) 72 &4 (lemon) > 1009/ [
53 Elﬁi'fj (clam) 73 |5%wA| (chicken breast)
54 F‘E[ (&2 ) (mussel) 74 |BE .IJ?% (chicken stock)
55 |Flji#vEs (black pepper power) 75 |55 (egg) > 509, it - PRE
56 (K8 (black olive) 76 |f#pfs> (baking powder)

57 | )4+ (oregano) 77 s (bread crumb)

58 @%%ﬁfﬁ (maple syrup) 78 EEgs (flour)

59 |pLF([En? i (gruyere cheese) 79 ;&F'JE (romaine lettuce)
60 |==Hf (garlic) 80 |[& (salt)

61 |HiFt (tabasco) 81 |d L (seabass) - 800g/f3
62 |FUSI1 (worcestershire sauce)
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1.

N

w

AR B fil French toast

APEAVEPRIFF = > = APRREAY Sy S oot AR I

'} RS LA 5 Ham and cheese omelette
PR R TR B BSOS S R

b4 = [P Tuna fish salad sandwich
PRI 5 BRI TR RS RIS PRERORE - |
R T

E%j% ' VL4 Dill cucumber salad
Fo/R AR g RSO RS T AR -

FFVE Bpi A b F Waldorf salad American style
TR R TR T m#%ﬁ’WE&w’a?E%%@ﬁ#aﬁ
TR - ST B

FEE R IR ik Shrimp cocktail with cocktail sauce
Fiﬁ%ﬁ%ﬁﬁﬂ’%ﬁﬁﬁﬂﬁﬁﬁa’ﬂﬁﬁmﬁﬁuﬁ@ﬁﬁﬁoj
fort= AR ~ S LT > PRI R ERRESC AT AR

W PR F'EJiF",Bﬁﬁ,'JEiTZ“t I'F¥% Minute steak sandwich with cabbage salad
F[’J?“ﬁf TRl iE = A PRI ?i&?n‘i‘ﬁﬁ%“ PEP PRI %~ N R =
P F FIES (B!

28



8. w7 F[4f A]¥ Hungarian goulash soup
A Inb o] ’i‘f'%tf’ﬂ?ﬁﬁ“i’ TR [%mrézﬁw o PR = Ry
A > S B R R R B R R A DA IR TR
R FVE T VST PVIRP

9. ?;%FJ'[%JH (1 *#|)Chicken gravey (1liter)
S LSRR 1 FUR S 00 T B YR M O R R 20
120 /,:r%*ﬁ‘ﬁﬁfﬁﬁ%%ﬁﬁ%ﬁ‘;% VB BV R IR

10. 1y (AR &0 Puree of green pea soup with croutons

TR B BRI - ORI R ORI B i

1. 5% A&l Clear vegetable soup with julienne

:tl-_/" JaaFZjH—;jLJ 5 ?ﬁﬁzﬁjﬁ#}r’ o I:?%Jt é'HE_JEI 5 FZJI E (\E‘_ 5 %ﬁ;%ﬁ}ﬁ“[ °

12. 552 15 5% [ Chicken consomme with vegetable “brunoise”
PR IR %‘F?ﬂ%m ARG > S E T O TR R R R

f’Fi\[:IES«\o

13. izéjEu}ﬁFLﬁEF 2H Fﬁiﬁ% FiEd Fillet of seabass bonne femme style with parsley

potatoes
(e SR PRI B A B S o SRR A
SR IRA R R B - EAR BRI -
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14,7 i K2R 151Ky Pork chop in bown mushroom sauce with tumed
carrots
CRERRE RIS S R BRI S BRET AU o R
FEF B T Z?Fhﬁ PRSI 1

15. A AFAYF%E Spaghetti with meat bolonaise
T TR I R IR ACNE  B A
H RSB

16,573 e A5 5% Beef stew in red wine with buttered egg noodle
TR TSR - B RIS - T R e e e
T2 T I A R E RS FREREEPRST o IR H s R R

17. [JJEEIHJ??@%’%&!BI’T?‘J 4 8z Chicken breast Florentine style with risi bisi
TVEEW - T RUH A ﬁ-}( RN A "&?‘i&%ﬁﬁ?&% ! ?ﬁé‘?i}fl PR ?i&r%‘
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
Mt Uy F&Iﬁ (15 1] EET ﬁﬁ&ﬁ‘y%@ﬂ TR e 3TV [Aq—[‘glﬁg/;w ) PﬁF«ﬁ
i'ﬁi'ﬁﬁ?@ﬁ ’ E@WE\%?{ = o

19.257 ] Jﬁ\i ﬁj Chocolate mousse
SRR R SR A RIS RORE AR
oo R PRI

20. B BT g1 =L Cream puff with vanilla custard filling
FIERELS 30 NP AHR >l 3.5~4 220 » IRP4~5 255~ D ?Ilr%}
B [H5 F'E?Jbiﬂ@ﬁﬁ%fﬁﬂ I > FES B B ol MO A ]
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Eﬁ?r {1 140-910302

LT Mﬁﬁ@%ﬁb%ﬁ 1 Scrambled egg garnished with crispy bacon and tomato
R L N E R Bt S M AP ORL AT S b e e el A
e AT mﬁ«gﬁd EF:[ P R -

. f“ FERS TS = PERE, fi 1+ Griddled ham and cheese sandwich
EECFRS S Nl - PSS B 8 e [ TR R S '/ AT o

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

ERCEGR SRR 7~ i 8 Ze 7T Rl 30 T KRV -

. VAL ST Wanmed German potato salad

BRSO I Rl B AR AT SRV > S B TR AT Y -

e M Bfﬁp@ﬁﬁ Chef’s salad served with vinaigrette
IR B R RGRAIOIRTEE - LRI -

. BN TP IR TRV Green salad served with blue cheese dressing
S E BN R AR T
cﬁ'[ﬁ’lfjﬁﬁﬁﬁ S R IR ol

. FEERLEr Nicoise salad
T Fg/[_ 7 UI{L‘E 1Ff-l EFJT F[ NEERVE o BRI R S [ IFE'}‘E,[

BEGE SR
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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’ [%ﬂ% Scotch broth
jivé i F&[_ o, Y P\ =] /LLJ]‘E;[—k J — 4,1‘ ﬁl%ﬁﬁ F[}_‘-[ﬁjFE’E 35”/?& s %P}F]‘E;[

Al

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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Hi A F]] £ Plain omelette
E[??T Q8 }”]El ‘I_I\ ﬁ %Ejjrﬁ:r—‘[ EF FI ) @[Eﬁgﬁjﬁlgéx’?[l B Cﬁ)[f%]‘z”i“é}L:J : P}Fiﬁ%lﬁ
i

= DRES Z('Fﬁéﬁ Scrambled egg with sauteed sliced mushroom
VR RS S R N E R - A e R S R
Q== e e ISR S o S T L A 1}@%%@%%* °

. 1750 BUF|] 4 Spanish omelette
ROl 3 GRS PR - LUV ] O

. hI & @ Pancake
fol s AU AUAT A E > RS R F e~ [ VR~ RO PR e
172 1012 753 » 7% 05-08 757 — 3% -

. TR R 9B FRES Green salad with French dressing
RSN 2 i1 IO Bl e 0P R AR L S T TR G D

PR S s A R

. E,IJE;?JTZ% A’ ¥F Cole slaw
PRI AR Pt = 4 S R RRL g g - TSI T -

. ERE = B HBW‘PEF% f% 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 T Rl 30 ROl ?ﬁiﬁ Wuﬁi'ﬁ?‘fﬁf&i TR BT el IR
I R -

@

10. ZHAFFR 2 1) Minestrone
AU Rl ﬁ‘gﬁﬁﬂj SN ?ﬂ?f%ﬁﬂ@%‘@ s S ERRRT ST~ [
B A biﬁﬁw?i&i

1. 3% M 3 Paysanne soup

12. @rpﬁﬁﬁﬁ[ﬁ@?ﬂf@ﬁiﬁ Manhattan clam chowder
BRI RIA s DR R R f g[ @z&‘jﬁmﬁﬁ'spﬁabi@ﬁppq g%

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

143k =54 132 French onion soup au gratin
EREARS 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”fﬁ}?liﬁ\jjﬁw”i : TI\EE%E\ HIE S RRE# T [ URRIE T LT
fol VB B e T
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16. T PRI 5 Sea bass fillet meuniere with buttered potatoes
F L%I:’f F =5 H %[:{ %L/Jﬁ‘ o ﬁLE&ﬂEH]fF L H—.——§ Flu;l"};’/t[’fliﬁhiﬁ'ﬁ{lﬂfj%@[ > EU

R WA

\l

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

KERUERIRG - BT & F 6 Bn‘fﬁi? AT PR

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
ARG 1 AR R BTl SRS PR e
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4. M (RIS VIR o

R
1A% = fElliE T

2. FPR[pUER e ek E[“”J JE o

3. [HE SRR B AL [EOVEE -

S

J) °

W o
?Ii}‘ij%

_EI
VED ~

%Ep F 1 JIZV-'—'L‘*

£9171200 53 Fii 55 - 4 SRS 3 240 7’7?17\7%?[ °

) ﬁ&ﬁfﬁﬁﬁ » B

* [REF

o | o2 [ oo [ | | e
?Fxﬂ] 77 71 B 20 6 8 10 12 14 15 18
fﬁﬁ] 77 77 8] 30 9 12 15 18 21 24 27

O HESE HE S -

37

Vel

il i« W 2



o ?‘ﬁfr&ﬁm i < B P R

B Rt o B FTREEHES %*%f‘*jﬁwﬁiﬂwiw*:
i i1 | F
ON TR e Tk
07 : 30—08 : 00 L ;3
Z.PJ%%ﬁ HE[F Y -
1. ’:E\)IFAE i{‘E[ ]ﬁd—}y:‘ ILErl—r L’ °
2.%%?ﬁbﬁﬂ‘ﬁﬁ%33ﬁ
R S
08 : 00—08 : 30 (3. W[FE= I HFP -
4. ket EERASIP -
5. it ﬁﬁ%ﬁbﬁﬂ
6. EIPYEHIE -
08 :30—12: 30 PJ‘H%EM:# P
1. E;—FE—“ ﬁ’?fljpl{ °
1z3m4&002.115%ﬁ %Wﬁ%
3. **Fiﬁl“¢ﬁﬁﬁ
1. Tl SRR T (e
2.%%§ﬁbWﬂ PSS 4
R G
13:00—13:30 |3. JIEVEEEEHCEB
Tehe * FHERCASIY -
Tetw * ﬁﬁ%ﬁbﬁﬂ
E P ECE -
13:30—17 : 30 | T Hh[FEE P
17:30—18 1 00 | Fifd® * FRE b i7"
a0 1a - BT e (B~ L R o
18 : 00—18 : 30 ﬁﬁm9§%>
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