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1,000 M
X LRBREL X DFGEICREE QN EESET,




RS

ENLYARE—T7H—FY BHIBFEN)X 1,950 K
Raw HMNam and Smoked Salman with VMarinated Vegetables
INT R JuN—=a2DH 58 7T T7)riEIL< 1,760 K
Paté de Campagne Salad, Lmbriquer Style
v ity i o4 1,200 H
Caesar Salad,
4, ZHERBR)EHLYE (2~3ZB&Y) 3,200 H
Chinese Chilled Clppetiger(3kinds )
b, BBtEFr—ra2— (2~3ZRY) 2,000 M
Chinese PBarbecued Pork,
6. ELBOXE X BRRK (2~3%ZR&Y)) 2,000
Steamed Chicken(Chilled,)
7. E—=% (2~3 % B&Y) 1,900 H
Preserved Luck’s Egg
A—7" Soun p—
BREDERTA—T 1,400 M
KBDRI—T =2 1,100 H
Jaday's Potage
10, BOIPXNYIDOINDA—T 2,400 M
Shark Fin and Crab Rae Soup
(RN =D NURN AN (o) Sivs 2,000 A

PRI Vegetable Hishes

12, 2HBTFEOHSD (2~3ZRY) 2,000 H
Sautéed Seasanal Vegetables
13, BRE T (2~3 L RY) 2,000 M




BAFIE Seagood Lishes

HDFEDANL— 2,500 M
Sautéed, Sbinds of Seafoad
BEBDTIT XYy Jz/23R, 2,150 M
16, RKigEDF)/—RE (2~3 Z B&Y) 3,200 M
17, BEDOF)/)—RE (2~3 % &) 2,700 H
18, BZORBIT HBEERZ (2~3 2% &) 2,700 M
Fried Shhimp Served, with Sweet and, Sour Sauce
19. I BY7ay2)—ndh (2~3 % BY) 2,500 M
Sautéed, Seallops and IBraccali
20, BoFoHITH( 1) 1,700 M

Beep-Fiied Stuffed, Crab Cawfpiece)

WA Pleat Lishes

HE &Y —oly 2T —%(180g RFN2—LYBIEFERZ 5,600 M
FIA)—RA ) FaB ) —RA [/ BTz R %) NF— LEY
PBeef Sintain Steak with Potato Puree and Vegetables

INVIR—=TRF—%(150g) RFMNE2—LEBIBTFERZ 2,500 M
Namburg Steak with Potata Puree and Vegetables

E—73 F2— TIL¥=ay 2,300 M

PBeef Stew, WBourguignon

24, FIRDFARI =V —A & (2~3 L B&Y) 2,800 H

25. BARfmtIlE—= e (2~3 & &Y) 2,500 M
Sautéed Porl and Green Pepper.

260 NEE (2~3 & &) 2,500 H
Sautéed Pork, Seafoad and Vegetables

27, BEER (2~3 & &Y) 2,500 H
Siweet and Sowr Pork

28, BOERBIT LKERZ (2~3 Z &) 2,200 H

20, BRYADBWINAY 2—F ok (2~3 & B&Y) 2,200 A
Sautéed, Chicken and Cashew Vluts

30, W EMREER (2~3 L &Y) 2,000 H



ZHR-REE Wice / Voadles

RKHED/XRY
tdfadag/’&opazﬂm
32, BENY)OWZIL
33. & B-owxid
34, BRHANITHEEZIL
Fried Voadles with Shhimp
35, A BHANITREEZIL
Plined, Fried Vloodles
36, BRI s AR IR
Fried Wice with, Chicken,
37, BRI &K
Fried, Wice with Shrimp
38. Z B
VNined Fried Rice

)NV
PBread

40, TR
Rice

T —N  Bessers

A=Y B &
Clssorted Sweets
rF—X {7
Variows Cakes
TARI)— LR 7&E
Various Lee Cheams
44, BA~B )R
ClUmond Gelly
45, AR SHBITE T 8)

Fried, Sumplings with Sesame Seeds(fpiece)

46, 7 )— LA K

47, A K
Crmitsw
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2,000 M

1,900 M

2,000 H

1,900 H

2,000 M
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1,800 H

350 M

350 M

1,500 H

900 M

600 H

650 H

300 M

800 M

700 H



