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Wax paper
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32 fﬁm & 10
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Toaster
37 El&fn THE 7em x 20cm 1 1
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SRR
39 | Soup plate with = 4
saucer
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Salad plate
4
41 _Eém 29cm & 4
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42 AL 27em (i 4
Dessert plate
AR MM R
43 | Cocktail glass = 4
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44 | BZRF Portion scale | 1kg = 1
45 Eﬁ 240c.c. (i 1
Measuring cup
=H
46 S IT~ 1t~ 12t~ 1At B 140 | 40 1
Measuring spoon
A e g
47 Ethanol with 300ml T 1
sprayer
48 FARRIRE | B E  NRHEE > ’ |
Seasoning bowl | {E—4H
Jiil] - e
49 Rl B S ] {Ei 1
Brusher
£l
50 1
Brusher <
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Table fork Ao ~ FEEH X
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BHA B
3| EUE g | 1
Flour sieve
4| e C
55 B[Vl 30cm x 30cm o 1
56 | A e 5
Kitchen cloth
57 | HEM e .
Kitchen towel
58 BKFE 53 1
59 AR g /] 1
60 BASEHAK | SAHMUE G| 1| AEEADREEE
61 | VRN | BSOS E E 2
62 Al 25849 500ml DL | & 1 | ES(E
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CEHERE

SR TT © 140-910301

1.
2.

8.
9.

Ry A 5] French toast
Sk R Fi% BRI Ham and cheese omelette

. BEZEE )[04 Dill cucumber salad
. fF fybir —BH& Tuna fish salad sandwich

. EFFERE R/ Waldorf salad American style

i ER =% 72 %% Shrimp cocktail with cocktail sauce

SR 4-HE =B A = RESE)/DHI Minute steak sandwich with cabbage salad
) TF K14 1A% Hungarian goulash soup

5 A 1(0.5 22FF)Chicken gravy (0.57)

10.55 Z {455 14#HL T Puree of green pea soup with croutons

e

11. 55524475 % Clear vegetable soup with julienne

g e

12 2 N5 T HR5%/N T Chicken consommé with vegetable “brunoise”

13. 4534k A ER 75 FE $5 2 Fillet of seabass bonne femme style with parsley

14. 715 54T e ) £4525 )+ Pork chop in brown mushroom sauce with turned

potatoes

carrots

15. 85 KFI[A#E4E Spaghetti bolonaise

16. 410 & 4= AN 4l i 2 25 5l Beef stew in red wine with buttered egg noodle

17 328 i ZEN i 5 T8 Chicken breast Florentine style with risi bisi

18. /P 451E7K SR Seasonal fresh fruit gratinted with sabayon

19.75 5% JJ5L . Chocolate mousse

20. FEEATHEIE Cream puff with vanilla custard filling

18



SUEYETR ¢ 140-910302
WOEE T HEESAR K Z5hi Scrambled egg garnished with crispy bacon and tomato
2. P KEEFLEE = B4 Griddled ham and cheese sandwich
3. ZEeEim, 0 2l D Macaroni salad with mayonnaise
4. (EXEHE S/ Warmed German potato salad
5. FEREHDRITHESf Chef’s salad served with vinaigrette
6. %%/ DHIMTEE S AL’ EE Green salad served with blue cheese dressing
7. JESEHF/DHI Nicoise salad

8.

14

=

ShEH P55 %5 Vichyssoise (potato and leek chilled soup)

_l

=

9. WHEALS % Cream of broccoli soup

10. 52452655 Chicken consommé a la julienne

1 1. @ 4E 25 Cream of mushroom soup

12. &R f& & =F- A% Scotch broth

13. BIFEHEMT ISR = FESE Pan fried pork loin with braised red cabbage

14. AL &Gy i s A HEMT /K& B 852 Seabass fillet a la mornay with boiled potatoes
15. JE 4 2R R E $5 2 Roasted chicken au jus with potato cocotte
16. ) Il & A= AT 95 . Hungarian Goulash with pillaf rice

17. A& 2 - 2iyZ £ Chicken fricasseé with spaetzle

18. B4 ] Créme caramel

19. J&%E B 4515k Apple crumble

20. VEAE S Apple fritters
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SRR ¢ 140-910303

1. A F]ZE Plain omelette

2. W EMTNELER Scrambled egg with sautéed sliced mushroom

3. PHBEY- B & Spanish Omelette

4. EZEHIGF Pancake

5. kDR AT/ bhE Green salad with French dressing

6. SREZ4470HI Cole slaw

7. ZEME =HH &= Club sandwich with French fries

8. B4R ~ IHE ~ & —HH)& Bacon, letttuce and tomato sandwich

9. JEEE/ DRI S 1 Seafood salad with vinaigrette

10. F KA 525 Minestrone

11. 55 R 75 Paysanne soup

12. S5 FIS TR TS5 Manhattan clam chowder

13. 9 H = 2fK RS Cream of corn soup

14. ;£ £ &% French onion soup au gratin

15. EEZEAEHEMT VE [BIF LT S 85588 Pork Cordon Bleu with potato croquettes
16. Ritfis EHEHT 4708 5 $5 5 Seabass fillet meuniere with buttered potatoes
17. FF0/F6EEEN Seafood risotto

18. VEBIAEE FE (I #3832 Salmon Orly with tartar sauce

19. & RV AT 7 SEZEYZ 42 Sauteed beef stroganoff with spinach spaetzle
20. EHCKAR T MT & 542 Rice pudding English style with vanilla sauce

20



=~ EMRER
SRE4RSE ¢ 140-910301

HE | #4 T |HE| % it
I K&K (cucumber) 21 |Bg S FILTERRU (paprika)

2 MBS (parmesan cheese) 22 |H:-E]ZHE, (white bread) - 49 60g/)5
3 |FHHEEE (bay leaf) 23 |[HEF (thyme)

4 | RJK (papaya) » £ 500g/{i& 24 |[AfEK; (cinnamon powder)

S 1Ay (milk) 25 |PHFT2R (celery)

6 |4E AT (beef gravy) 26 VDRI (salad oil)

T 4B &% (beef stock) 27 |FLE&H (sliced cheese)

8 |44Al (minced beef) 28 AR (Dijon mustard)

9 |4:f# (beef brisket) 29 DHEHEAHEDE (canned tuna fish)
10 |42 14 (beef rump) 30 |B 51" (green pea)

1147531 (butter) 31 [Frred (leek)

12 17575 758 (dark chocolate) 32 [FFKHER (ham)

13 |E k¥ (corn starch) 33 /¥4t (button mushroom)

14 |5k (rice) 34 [J£E (onion)

15 10 wblE (sugar) 35 [/ (onion) - & 250g/{

16 |G EHHUK; (white pepper poweder) 36 |JEEEEE (egg) » &Y SOg/({E

17 |tk (white pepper corn) 37 |&LEHHU (paprika)

18 \(5#%j%jf (white wine) 38 |4LEE A (red wine)

19 |5¢#E (whole chicken) » & 2kg/& 39 |4LIEFH (shallot)

20 [Jk#E (ice cube) 40 [EHBK(= (walnut)

41 |EHZEE] (carrot) » 4 250g/{¢& 64 |Ej%&j%Z (raisins)

21




HEH | # T HH | % T
42 |EFF (parsley) 65 |i%% (honey)
43 | BEFES (vanilla) 66 |rred (leek)
44 |FF (banana) » £ 250g/(H 67 |wroH (garlic)
45 |FET-EH (grand marnier) 68 |HifR%E (horseradish)
46 |5iE; (shrimp) » 30 FE/1kg 69 |Bi#EH (worcestershire sauce)
47 |#K1EFE (rosemary) 70 |E&YhH (sour cream)
48 |FE$5E (potato) 71 |MEe)I\ (pickle)
49 =55y (bread flour) 72 |EREEE (dill) 5 §Z
50 |ERESZ (cabbage) 73 HFEH (olive oil)
51 [BZFE (bacon) 74 |}y (powdered sugar)
52 |HEFEHE (pork chop) » Y 440g/1 75 |&FEHfi (tomato) » Y 250g/{fE
53 |4 (pear) » 4 250/l 76 |FEHf# (tomato paste)
54 |&E&=% (mayonnaise) 77 |&EHhiEE (ketchup)
55 |GHEKEE (iceberg lettuce) » 4 250g/| 78 |ff4yH (cream U.H.T.)
8
56 [ (spinach) 79 [#&#E (lemon) > 4 100g/%ir
57 JEJSIZFHE (beef tenderloin) 80 |ZEE" (chicken bone)
58 |EEEHU (black pepper powder) 81 (=5 (chicken stock)
59 |FLEAMUAL (black peppercorns) 82 |#EEE (egg) » &Y SO0g/iEl » MEiEEdE
60 |BEJJ[H (oregano) 83 |ZEEEEE (egg noodle)
61 |FAFIAER (spaghetti) 84 A (apple) > €7 250¢/{
62 |EH[aiFLES (gruyere cheese) 85 [ZH¥} (flour)
63 |E%T (caraway seed) 86 |HEIAEA (rum)
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HH | %4 T\ HE | % T
87 |HETETE i (canned whole tomato) 89 |fiE (seabass) > 4 800g/f¢
88 [t(salt)
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SRR ¢ 140-910302

HH i HH it
1 |/h&=JI\ (baby cucumber) 21
2 [/NE{Z (barley) 22 |HHEE (thyme)
3 |UJEE#EE] (cheddar cheese) 23 2K (rice)
4 |EEARLY) (parmesan cheese) 24 |ZERRA (lamb leg)
5 |HHEEE (bay leaf) 25 |AfEK (cinnamon powder)
6 |45 (milk) 26 |PHFF (celery)
7 4E AT (gravy) 27 |/bHH (salad oil)
8 |4+H# (beef brisket) 28 [E=FK#%E (Dijon mustard)
9 [PUZ=ETL (green bean) 29 HYEH (fry oil)
10 |#5H (butter) 30 DHVESSFAGE (canned tuna fish)
11 @56 (milk powder) 31 [FHFAL3E (broccoli)
12 |[ - E]%Ef, (white bread) 32 | (green pepper)
13 |HDHE (sugar) 33 |EHrrm (leek)
14 |HEHHU) (white pepper powder) 34 [FKHE (ham) » 29 100g/A
15 |HAEE (white wine vinegar) 35 ¥4t (button mushroom)
16 |H#&%A (white wine) 36 [JEHE (onion) » Y 250g/{[E
17 |HZEE (turnip) 37 |JeBEE (egg) » &V 508,
18 [DY:#fE (whole chicken) » & 2kg/& 38 |ALEHH (red pepper)
19 [7K¥E (ice cube) 39 4L &%) (red wine)
20 & FLLHUS (paprika) 40 KL (tomato)

24




TE #6 TE £
e | o

42 |EHZEE] (carrot) 64 |55 B & & (chive or scalloin)
43 |/ (parsley) 65 [FEE%E (pork loin)

44 | FEFEEEER (vanilla) 66 |fHFE M (olive oil)

45 |#R#EF (rosemary) 67 |iEFS (icing sugar)

46 |FE$5Z (potato) » £ 250g/{[ 68 | & (tomato paste)

47 |=FnEy (bread flour) 69 |yl (cream U.H.T.)

48 |ERESZ (cabbage) 70 |f&15 (lemon) > 100g/{f

49 |BZFE (bacon) 71 |[EEAAES (blue cheese)

50 |ZE=%¥ (mayonnaise) 72 |ZEA (chicken meat)

51 [## %l (macaroni) 73 |ZERGIAl (chicken breast )

52 |S55EH) (nutmeg) 74 |#E=% (chicken stock)

53 |fp4R (string) 75 |\HEEE (egg) > 4V 50g/(E - HeiEE
54 |4EEKEE (iceberg lettuce) 76 |Z#5 (baking powder)

55 |&{SREK (red cabbage) 77 BER (apple) © &7 250g/{H

56 |FEEHHU (black pepper powder) 78 iy (flour)

57 |BHE (black olive) 79 |f#f (anchovy)

58 |EAEEFLE (gruyere cheese) 80 [P (kirsch)

59 &4 T-(caraway seeds) 81 |ZEEEE (romaine lettuce)

60 |&j%&EEZ (raisin) 82 (salt)

61 |7rv (garlic) 83 |fEfa (seabass) > 4 800g/{K&

62 |BE45H (sour cream)
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SRR ¢ 140-910303

HE | #4 T |HE| % it
1 |JUEEE (basil) 22 UEEHEEY) (cake flour)

2 |/IN&EJIL (baby cucumber) 23 B 4ETH (scallop)

3 |UEEAESH (sliced cheddar cheese) 24 | EFLE(% (French fries)
4 |2 EFESF(parmesan cheese) 25 |VbHIH (salad oil)

5 |HHEZE (bay leaf) 26 [EHXFTEKEE (Dijon mustard)
6 |4 (toothpick) 27 [AZE{%E (French bread)

7 |44y (milk) 28 [JHYEHi(shortening)

8 |[A-BHT (beef gravy) 29 [FEH (squid)

9 =% (beef stock) 30 | A (green pepper)

10 |4~ A (beef rump) 31 |Hwrm (leek)

11 |¥5H (butter) 32 [FEKHE (ham)

12 | K% (corn purée) 33 [J¥4E (button mushroom)

13 |EWDifE (sugar) 34 |J¥E (onion) > 4 250g/{[H
14 | EHfEUR (white pepper powder) 35 [ (egg) > £ 50g, /(i
15 | FEE (white wine vinegar) 36 |Wbi#E (sugar)

16 |[H&%)E (white wine) 37 |4LIEUE (shallot)

17 |HZEE] (turnip) 38 4Ll (tomato) » £ 250g/([H]
18 |H-E]4HE. (white bread) 39 |EHZEE] (carrot) » Y 250g/(fE
19 [HEZE (thyme) 40 (& (parsley)

20 2K (rice) 41 |FERFEFEEFN (vanilla)
21 [FEFF3E (celery) 42 |Eiffy (shrimp) » 24 E/1kg
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HEH | # T HH | % T
43 |FE$5E (potato) » £ 250g/{[ 63 &4 H (sour cream)

44 | =55y (bread flour) 64 BT (caper)

45 |SRES: (cabbage) 65 |Ee)I\ (pickle)

46 |BZFE (bacon) 66 [FEE#E (pork loin)

47 |E=%E (mayonnaise) 67 |fFEH (olive oil)

48 |35l (macaroni) 68 &0 (tomato) » & 250g/{
49 |f=5 (fish stock) 69 |FEhif (tomato paste)

50 |5REH) (nutmeg) 70 |[#EGH (cream U.H.T.)

51 |4EEKEE (iceberg lettuce) 71 |fEF (salmon)

52 %% (spinach) 72 {15 (lemon) » £ 100g/{
53 |[#EHF] (clam) 73 |#ER@A (chicken breast)

54 HEH (%3 ) (mussel) 74 |#E=% (chicken stock)

55 |FREAE (black pepper power) 75 |HEEE (egg) ° &Y 50g /M - MiEE
56 |HEAHfE (black olive) 76 |Z#5 (baking powder)

57 |BJJRE (oregano) 77 |FaEL¥; (bread crumb)

58 |MEMESE (maple syrup) 78 [ty (flour)

59 |EFGEAES (gruyere cheese) 79 |ZEEEE (romaine lettuce)
60 |7FroE (garlic) 80 (salt)

61 BT (tabasco) 81 |fiEfa (seabass) » %Y 800g/f¢
62 |Bf#EH (worcestershire sauce)
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- SRR
SESmTR ¢ 140-910301
A4l -
1. FijE[E]+ =] French toast
i -
SR~ Ay - B pEDRE - BEREGE R ~ Yodi(butter) ~ YDHCH ~ HEIREEL -

%% ~ AREK) (cinnamon powder)

HE -
PREE—E ~ CREEE ~ FTESS 5 FilE S~ VDRI E B T
BURERAA |

(1) RS > BRI R -

(2) N ERSHARFEFNE -

Q) EHEHE > INRA MR THEEEE -
4) VUi - A -

) R E > AL 3 R (EAP) -

(6) BEEOERI ST -

2. BEZES)N/bRI Dill cucumber salad

B

KEN B~ A B (sour cream) FIFEEEES (dil)
FIE :

SR {8 A ~ e (

BUER]

(WEINER ~ A IR EEE 2
(QynEEREE - EERUKAE 2R E KD o
) 7K 1% B ARGy R
DA AT K - A TR
(O)BAnIEK

ZEFERR
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3. & SF]4- A% Hungarian goulash soup
IR
A (beef rump) ~ PVACH ~ R BEE - KLEHHUS (paprika) ~ HEEZE (bay
leaf) ~ ##EF (rosemary) ~ H4E T (caraway seed) ~ FEFEFE AL (canned whole

tomato) ~ ZEA0MA (tomato paste) ~ F =5 A S 5 ©

A :
f&5H (braising pot) —{# ~ KF—3Z ~ S8 (1
BUVEERAA

(D) FRUTT ~ BgeZ T - HEU)T > JJTAR/NGE -
QPR ~ 2R ~ EET B E M (sachet) °

G)Y &I AL AL T R A BENIA S -

()2 RIS - A NEEINE - A AR RS ©
O)ERE ~ BMBELSHILLAR IS -

(O)R itz R > DRIEA &4 1B &g o FIKTAUR DR -
(DEUEE Y ez e > (A AIE -

4. Wy iEeE A HEN R T B4 Fillet of seabass bonne femme style with parsley

potatoes
e
i f > (butter) ~ ALREEH ~ HATEDE ~ RAE - AES - BRE - T U
(cream U.H.T.)
MHE -
KBRS (salamander) —{[E ~ J&H#% (baking tray ) —{1& ~ 550 —{H - SHUREEH
—{& ~ RFY ~ FTESS— - FEER T (E
BUESRAA -

(1) SEEERF R ST SREIEITR 2 -

(2) ARV R A

) FAHAFME RS B0V - =% - SEPREEpES -
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(4) THEES - BELHEOR = 58 (Poaching) B IE T » IFEEDRE G E -
5) B SREEIRY - SRS =(E)ENE -
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PEE 2 5 P AR IlT i e i e flo R S B SRR

B4 -

1. EFEF /DI Waldorf salad American style

B} :

BEEL ~ PTSE ~ ARk - BEIRZ ~ EEETE (mayonnaise) ~ BE - GFFRUY o
FE

vl ~ JEE A ~ AR S VR

BUEERAA -

(DFERE A RS > PUTRRRE R4 -
(QFER ~ PEFF ] LR/ NE T
GOFRIZBE ANV B LR EIKSZ - A HTHIK

2. HEENI0.5 24 FF)Chicken gravy (0.5 £)
FkE
HeF SR FBRSE (mirepoix)s HEEZE (bay leal) FHEE (thyme)~&HHUKL (pepper
corn) ~ ZFh# (tomato paste) ~ H=% °
HE :
SR —(E ~ S —(E ~ AR —Z IR —E - SRR A —(E - kg
WA -
BUERREA
(DFEB R AR RS (mirepoix) ZEHLE A E T » R AIEEEENDEE -
Q)RR AT - AN AR -
Q) EUEIERT AL -
(DA A Sk -
(S EinZE e %17 8.(0.5¢)
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3. {[hZEfmHTZENY[T 5 T 8 Chicken breast Florentine style with risi bisi
bk
ZERGIA ~ 417 ~ Ul ~ B&EEE - BEmS - S0 FLES (gruyere cheese) ~ 2

LK) (parmesan cheese) « S  FRA ~ B - MU - bl - FEL - EOK -
FIE :

S AR — BB (E B -

BRI -

(DZERYPHALE 0 > =% T ~ B~ ALBSHIEEBIEE S -
(AR R ST MO - BRI A - FER 2R -
QYETREEEET - BN Hly | -

(4)SH A AT -

()Y BB FT O > B LR/ (73 %4 (al dente) -

(6)Hef A (E IS - ST E 2 =

4. YDEE4S5ME7KER Seasonal fresh fruit gratinated with sabayon
i -
e R (B 285 B/ NN ~ 2 - ObbkE - T2 FHH (grand marnier) «
MHE -
il CRE A - FTES - SR
BUEERAA -
(1) ZKERTIT (1.5 277 > large dice) K/NFE—F -
(2) ZKELZALURE ~ RS N0 B KAE P Oree R (AR o
(3) ZHLARRZK A& = 3t D45 H ARV SR -
(4) AR HAMR Eemt » /KA FHEYIERT -

i
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PHE R 5 P ARl L RE A flo R S BE B Rl B

C4l:

1. KHEFLE&EF|ZE Ham and cheese omelet
FhRE
HEE ~ KRR ~ D)ZEFL BB (cheddar cheese) ~ B ~ EHFEU ~ 9l5Hi(butter) ~ #EYHI(cream
UHT) -
MHE -
PIEH— ~ JRE A E ~ FUEE L~ VbR
BUVERRE -
(D)X HBEEZEEHY T] T A/ININT > small dice)FEH5 4 -
QLI=FEERRE » EOE=TTEE -
Q)N aR > AT pE H TP ECESE (K A R R i E) -
(4K BB BRZRBAEEEN » A alRH » BEREER -
GRFRAES » B2 S s -

2. i SR K5 P42 Shrimp cocktail with cocktail sauce
B
Hlg ~ 45EKE E (iceberg lettuce) ~ FHhn#E (ketchup) ~ BifE#E (horseradish) ~ & ~

EATTRE (Dijon mustard) ~ 35 -

A -

7 I 7 = = R RS2 S
LR

(1) FHERYR 5155 (court bouillon) A FHEHE -
Q) ERAR ) THEE A -

C)VEA/KEER ~ EBEEE -
(CYPREL NIk 7527 S NUTE= Vil £ = U5 Teti ) Ol

33



3. HEHESH4EE T Puree of green pea soup with croutons
Pk}
F oA R TR 85 - BEES - EUH (cream UHLT.) ~ 957 (butter)
~ BB~ SRR - KR o

HE -
g —( ~ ART—3Z ~ RO ~ B3 SR
BRI

(DEHREFHEE -
FTHE & TE R IRNE E RIS -

(YTRREEE R I ERR -

OHSHT BRRE L2 -

(SR THETITA/NCH T » medium dice) 5 » LRSS IUBRERIGIR RN
BEL -

4. FAH|AEESE Spaghetti with meat bolonaise
-
FANENRR ~ B ~ AP~ R P HISIARUE (paprika) ~ Kopk ~ SRR
Bk (mirepoix) ~ LA &M ~ B (oregano) ~ & &% ~ EESS ALY (parmesan
cheese) ~ FAfEEE (bay leaf) ~ BE ~ Bl - FHiif (tomato paste) e
MHE

B M JOT L R B
B3R

(DE ) TE—5 -

QOB ARIIOERA AT IIALLERE T
G)FHNERZANE K IEE -

(AAEERE R E] /537 al dente) » ZAFHK KT
()N O RHEFALE > HERRFES - H AR -
()i B L EE 5= 7L A&7 (parmesan cheese){EAHf -
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P A P sl s AE de e i e S B SRR

D 4H

1. SR 4-HE=H 5 = EESZ)DHI Minute steak sandwich with cabbage salad
IR
JEJIHE ~ U (butter) ~ JERE ~ Z5EKEE (iceberg lettuce) ~ FHfl ~ mREHK

=4 (mayonnaise) ~ EF ~ SHUR ~ HE]8EAL ~ BiEEH (worcestershire sauce) e
=K

HE
PIEHE—Z ~ AR (meat hammer) —37 ~ Vb
BUEEREA -

(DERESSR ) T894 -

QPRI > FERA R

(3) =M’ LABH I =\(open sandwich) £ 31
(4)1= REZ 4y DILIERE R AR -

(S)SEPA AT A TR L -

(6y# A FE = e~ ) -

(T DHIFE K > A Al =HE -

2. Fis4ziE 5 Clear vegetable soup with julienne
et
SRR~ WD PP - AR < FIRESE (bay leaf) - G - U ¢
A :
S ~ g —{E S~ S E - IR -
BUPEEREH -
(DR V)dHERGulienne) J] T A/ N—2L -
Q)F R ER TG E %

Q) icHfigi kAR 27\ - BT > HAELESK -
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(4)75 25 R o

. AL E A AT H 2 B2 240 Beef stew in red wine with buttered egg noodle

PR -

95 ~ A (beef brisket) ~ FEHRFHERIE (bouquet garni) ~ EHZEE] ~ KLAJEIH
FIESE ~ A AT (gravy) ~ B ~ AR - SEEA -

HE -

(] ~ AF—3Z ~ PR~ EEE (- JRaE
BURERAA -

(DAREYIR T (2.5em) JJ THE—2 > JHAMIERIEIE -

=
o

(2)F IR ZART B - JEES T AT EOKE -
Q)i TR > BENE - AR E NSRS RERET -

GEAHRNEEEE -
(S)EFRA YD -

. BEEAYHEZE Cream puff with vanilla custard filling

Rt

Pyt (butter) ~ 7K ~ SERAER) - & - WORE - - FORE) - BEL YT B
FE -

Sk A —E  ORE A - AE—E S —E - FTES X B
A

BUERREA -

(DA ~ K/VE—8 TS = -
QEFEFER » Bl mE -
QeI BRI R EIKFE KL -
(DEGRLRIEREZE T - AR -
(SHLIACLS (B - 8RB AV BIZELS
(DRI EEH - 22 R (F 258 -

g
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P A P sl s AE de e i e S B SRR

EZH :

1. fif /DA =HH& Tuna fish salad sandwich

Ik

Bl ~ R S (mayonnaise) - FEEI - UL ETME - PR -
FIE

SR8 AR SOHIE (A -

R -

(DMRIIRES ) > SRR B S
QEFEEGHEILMAR Z LA EEE - WEEEE -
Q) =IAA LA A5 o
(H=HIEHEVIBETT - A AlfERE -
(S)=HLaHVHBZ m > e~ AR > A AHER SR -
2. HEWEZMTERSZ/NT Chicken consomme with vegetable “brunoise”
R
MR ~ #Em%  SAURAETR (mirepoix) ~ FHEIE (bay leaf) ~ JHERE - JKBE - %
E
HE -
s —(E ~ REEE AN AR B R BRE -
RO -
(D& ) TR —8 2 /N5 1(0.3 2243175 > brunoise) ©
O FRHEVHEEA KB -
QERZIEZEERRE > ELUINKCRE -
(45 HEF RIS H 23 4& 0 REA A AH -
(5)iZ5 T FAMRA B GRS -
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3. A EFEHE 1B () £4548 1 Pork chop in brown mushroom sauce with turned
carrots
IR
B 56 HF (pork chop) ~ FEF AT ~ R4l - FRIE - Yo (butter) ~ fEYYIHT (cream
UHT.) - #5505 D&l - dHEE - B - 5P -

FIEL :
SR8~ SRR AR — % - R
YR

(DU E5E PR IERE - T T35 » Fah R i —2 -
(QFEPEA ATATER > anZA RN -

QY& RGN - U a5 - HA ADH /KT -
(4)EAZEE 2 ML U= Z H 3 -

4. 15753 f35E M Chocolate mousse
LR
Yi5EJ7 ~ & BEAFEE R (vanilla) ~ &R0 - HROHE - BN (um)
HE -
REA—E - FTESE - )3 - HERIEE
BUERRAA -
(DRI KIIEARI BT 52 )] » BAR AT HUH -
QEH ~ EEAFBEhE a5 - FRRaTE -
()& ~ B HFE S U ERE - Rl A 5SS -
(AFRAA RN ERGE -
(O)FTAHBEIKF 2 HIENF -
(O)FH AR B R PR b HLZE VKO8
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PHE R AR sl et e R s S R A

SRS ¢ 140-910302
Adll:

1. WEMHEESHE K &l Scrambled egg garnished with crispy bacon and tomato

I
33 (butter) ~ HEE ~ B3 - BEYYHT (cream UHLT.) ~ B5AR - oH

FIE

1~ $TES— VIR B - AR B -
BRI -

(DERY SRS (ERR)
QEBKBEEE T - W EA R AT -
GYINOLIEAMEL > AR -

(4R EERHE - AR -

(S)&E A LS FFHRHTBIE -

2. EEELRIIEESUAESSE Green salad served with blue cheese dressing
ks
PE S T (romaine lettuce) ~ 45FK 5 E (iceberg lettue) ~ /[N /[\(baby cucumber) ~ B4
LUAEE (blue cheese) ~ FEYYH (sour cream) ~ 5 4F (mayonnaise) ~ Frog - B

SRR~ #EES

A -
e~ AR VDR T SRR
BRI

(DEE ~ /N NIRRT A —2 -

(PRI Bz B A R SR AR R -
Q)FLESE TR E T

(HEAASN - AHDfE
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3 i o o

. rHH 5% 405 Vichyssoise (potato and leek chilled soup)

it

Ui ~ EEGH - FRE0E - 7t ~ HEE % - B BN - BT (parsley) ~ SRk
(nutmeg) ~ £%ff(bacon) ~ (4 S HiE -

MHE -

gt~ AR ~ AR~ S S
BRI

(D)EREEGREZRGT TR -

(OF AL Z nl g = G 2 A -

QrztiA K% °
(DEAEL T B T EEEHT -
(OB ZHILE P S

Bk

4. JFTEE S EEHT R B 852 Roasted chicken au jus with potato cocotte
M}
JeHE ~ SR FHERSE (mirepoix) ~ HifiE (bay leaf) ~ HE®E (thyme) » 2EEH
(rosemary) ~ F5$27E ~ B ~ GHIUG) ~ 400 (butter) ~ FR&R -
A
R —(E ~ FERE R~ AR AR B T E - PR IR —{E
BUPESREH -
(1) MRERSPZE T AT IERE -
() EEECEEEE AR -
(3) B EUT B Y% B 257 (deglaze) B -
(4) BB ERURE R E T VIS0 A% -
(5) BHREETH KW E R -
(6) RS E$ BT TR CEIE (JRI) ZIERE -
(7) FUE R BB S =1 -
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PHE R AR sl et e R s S R A

B4 :

1. B K BEALEL =HH)4 Griddled ham and cheese sandwich
et
=L~ S A5 FLES (gruyere cheese) ~ KBRS ~ DyiH(butter) ©
HE :
PIEHE 7~ B T iR
BUIESREH -
(KA ~ FLBEZ R/ NE—EL -
() S B AR Y
QA ERZEZ /AR -
(A AR 2 5 0 AR -
ORI ETTY —h -

2. JEEEHT/ DT Nicoise salad

Bkt -
B - U Y - fAAEE - RS - BES - &0 - 24 (anchovy) ~ & ~ RS
(white wine vinegar) ~ (& -~ 45EK S (iceberg lettuce) ~ ZES [HE -

FHE -

S ~ JRE I ~ AR ~ bR T

BUMEEREA -

(DB T TE— -
QUUFEEERGS > SE ~ BN ATHAK -
() EEE A HIRFH

3. YrHEALE)ES Cream of broccoli soup

ZE
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_=l—_-:
=k

¥ R RS ~ SRR SR - Yri(butter) ~ BE ~ SHIR - #ES5

3
mo o

S~ AR B B B -
YRS -

()T R M SIS -
(QREAHTR TBE A -

(3) BT THORAEIR -

TSR R - IR -

(S)BHYTERTE D > R oA -

(O) LSS 2 K o) -

. ABERGy i AE AT /K& B $5% Seabass fillet a la mornay with boiled potatoes
et

Bl f (seabass) ~ Hj& ~ B - SAMUED ~ 450 (butter) ~ 25 ~ A4 ~ EAERL
fig (gruyere cheese) ~ EESSALE&H) (parmesan cheese) ~ fi£47H (cream UH.T.) -
A :

TRAE BB —(E ~ SRR — (0 - FTEES 3 FEBR T E -

BUPEERAA

(1) SR EEE ~ R BT -

(2) fii FE PR B 1% R BJIRE 52 F  2 ik

(3) fEA R Bt > HEJE 1 HeE -

(4) EHAES =AY R - HRREE S -

(5) FinE EH B -

(6) KERFBEN CEMIR) KNE—EHAE IR -
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PHE R AR sl et e R s S R A

C4H
1. FE==%E3 040y 0F17 Macaroni salad with mayonnaise
et
#0HE (macaroni) ~ P ~ R B &LEHL A6k ~ =T (mayonnaise)
~ R -
A :

S —{E ~ RE I ~ AR AR EOSEE T (E
BUERREA

(DERFETI TH—% -

()Pu7r3E]1[%Z (blanching) -

(3)i8/ LB AT HE /\ 73 #4 (al dente)

(4 AIZAKAS BARRTHIZK

P

2. BisE4s%E5 % Chicken consomme a la julienne

B

BEA ~ % kA (mirepoi) « BEEE « FAIEAR « KR -
FIE :

B8 - B9  MAESEE ~ 5 -

o

(DHERRIRAYENF IR HE -

(Q)rkés (julienne) JJ T R A/NE—FL -
QrmTEAFMESMGEE - HREA A -
() ZieE AT EROR  EEPIERE -
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3. FUFEPEMTIE = RESE Pan fried pork loin with braised red cabbage
R
FEEE - HaEE - B SR - RERESE AR R HHEEE (bay leaf)
H g (white wine vinegar) ~ #75H (butter) °
A -
SPIEHE— S g E A ~ A3 RS R
BUEREH -
(DFEFR] TIEHEE A - KAN—80 0 2 E—F (150 A50) » SUFEIEHE
()& = R SR T A N—2L
()FEHE= AT E A R A
(D ESREEENRIE R > CURERTRTE -
(S)FEHFERT LB H 23 -

4. AT Creme caramel
B
R R K AR BEE - EENSEE (vanilla)
FIE :
AT BATO(E - S RAEA—E - FTES M - O EH - B

el -
R |

(1) FErERY (R TERE - A -

(2) SV T AR AR ORI RTL -
@) FTEAR » BT -

(4) 5 —s (@ T -
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PHE T B P AR R i e flo R S a3

D 4H
E B $5 22011 Warmed German potato salad
ks -
FEEAEE - IR ~ JFEE s BB ~ DR - B SER AIRSREE (Dijon mustard)

+4——k4—

FIEL :
B8 REMA—IE « AR—L D
AR -

(DE#EIIT. (KT large dice) Z—H -
O EAEERE -

(3)% B/ P B AR R i B
@)D -

l

2. Yl FELE RS Cream of mushroom soup
b -
FEGE ~ BSOS  BEYH (cream UHLT.) ~ FHEF (thyme) ~ H1EE (bay leaf) ~ 4l
i (butter) °

HE -
(] ~ AREL—3Z ~ ZH {E B3 R
5

(DE ) TE—5 -
() E R TP AT AZE ) - B TRCRAERR
QrrizHEEEE - CEEKH -
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3. &y S FE A A K9 8 Hungarian Goulash with pilaf rice
PR
4:fif (beef brisket)~ it (tomato paste)~ (0 7 FILLHUS (paprika)~ B&4I5H (sour
cream) « 555 ~ SLATAIE - B - FHBUNS - W - EESE (bay leaf) ~ R AT

(gravy) ~ >f ~ FRRE - BT (caraway seed) ~ Kipr °

HE -
s (8 ~ VDEI—(E - AN B EOHE T
R

(DAL (2.5 2&93) R/NERgA] -

()& & T E A AR E &l (sachet) -
QYRR B > H By S FIALARu D -
(HYPHEBHZE -

4. JEFEFYITK Apple crumble
AR
BEE - 9EDRE - AEER (cinnamon powder) ~ EAES ~ 4 ~ MY - FEFE (icing
sugar) ~ ¥&E ~ ¥7H (butter)

HE -
SEASVU(E ~ SR ~ B -
LR -

(DFERT] TAR/NEH—2 > HIANIAAEERIDFA -
OBt FUREET AR -

Q)WIERA TSR - SR ERERR IR EHEE -
()55 FZ 2 HRAGE > A~ AT EXHE -

Sy A -
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PHE R AR sl et e R s S R A

E4H

1. FEH DRI HES 1 Chef’s salad served with vinaigrette
Fik -
GHEKEE (iceberg lettuce) ~ FHEKHE ~ MY ~ 50 ~ /N= )N ~ SHEEE] ~ $EEE
JEAA] (roasted beef) ECEHMIA-Al (pastrami) ~ PJZEAEE (cheddar cheese) ~ HZE
I& (chives) ~ H{EIH ~ FIBES -

HE -
e~ FTERES—(E -~ bR (E - SRR R -
B -

(DEFHYT] T2 W -~ ABSYIFRIR -
(Q)iEeffa Ao - IVESEE -
(3)CHE - ERACELB(3: 1) IEHE -
(DEHEEFNE > lmZEKS -

2. EREBESEIAS Scotch broth
PR
FHER ~ #Em0% ~ R B SR - DEE - R e > SRS THT
% (celery) ~ &7 (parsley) ~ B ~ &5l ~ VD40 -
MHE -
S ~ SIS~ S
BUESRAA -
(DFRIFE L -
Q)FENR ~ BRI TR N—2 BRI HE -
3)Z R e 4 -
(D T A B RS o
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3. HEEZE I - AEfZE Chicken fricassee with spaetzle
ph
JEHE ~ VDAL (salad oil) ~ SRR~ Kipr ~ HE & ~ #E=0% - HEEE (bay leaf) -
HHEZE (thyme) ~ f£47H (cream U.H.T.) ~ =554 ~ 99H (butter) ~ EE ~ SHFU -
Higf (nutmeg) ~ &
H

i

K Zrmb s ~ AM—32 - MIZREAE— (i ~ B -

R

(DB EE MRS UIE]) - VIR \BE > EhaE ~ mird -
QHREM E =T -

Q)i TR RS ~ JHEIE ~ ek EE(HH) - REEEEE -
(A& AR B VUSRS ~ HRESA -

(OEZIEWREIGE - AYPHER °

4. YEBEEPE Apple fritters
B
FESE ~ BB (kirsch) ~ WD ~ [AEER) (cinnamon powder) ~ 2E1) ~ #E&E ~ JHNE
JH (fry oil) »

FIgL :
X SRA—E - B T
R -

() R LRV EE 2 -

(2) AR IS R EHR

(3) MEAEMAE S 2

(4) HURZHE S > VElE s -

(5) YRR SR AU AT » B _E ARERY RO -
(6) R AR ELBIZEE & -

(7) F & =REIFERAE -
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PR B P RSl s mE dm i s e S B SRR

SRS ¢ 140-910303
Adll:

1. Fi & FIZE Plain omelet

I
FEEE -~ BEYH (cream UHT.) ~ B ~ S0+ /4L -
FIE

SERES— AU~ A -

BUERI

(VR B4 S B (B -

QUEBKBEE ] - b R - ERE el B -

GYNOLIEAML > A AR -
(DIARABIMEIREGZ A R £ -
OREFEEE > ERHE -

2. FHAFFHHES Minestrone
Fikt
AR ~ MUEH (olive oil) ~ JFRL ~ PR ~ SHZEE] - SREN ~ Kowr ~ 4L 0 ~ #E
=05~ BHEE - H0k (tomato paste) ~ 3,4l (macaroni) ~ EF - SHEE - 3

AB&HT (parmesan cheese) °

FIEL :
S —{ AT BT HIRE -
R -

(D] TR/ (48R Minestrone ) —%( -
QBRI ZRAL - A ATHIAES -

Q)5 FRIEE G E - AN AR LA K DR ARSI HEaf -
(5)& a4y -
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3. gy E=C/D48E Green salad with French dressing

—fe 4~

ZEEEE (romaine lettuce) ~ 45BK I E (iceberg lettue) ~ /N&xJ[\ (baby cucumber)

e e

FE&=% (mayonnaise) ~ Aipr ~ AT SEEE (Dijon mustard) ~ ZE =05 ~ B3 ~ SR -
e~ ARRL—3Z ~ VDRI R ~ DR ER T
BUEREH -

()i E ~ /N ) TR/INGE—E -
Q)P AIK Iy BN, » B A M T RGBSR A R R -
QYEHHBERE - ToRE Mo AR MR -
(ORI EE

(5B S MIA BRI DHL 2 |

=

114

4. EETFEHEMTVEEFETE B85 2E Pork Cordon Bleu with potato croquettes
L
FEELHL ~ Ak ~ KB ~ UIEEFLESR (sliced cheddar cheese) ~ B ~ A ~ & - 4L
3 (bread crumbs) ~ BELFJ[E (oregano) ~ JDHIIH ~ 18815 ~ FHERE - Ul ~ EEGH -
R :
ROR—(E ~ YESH—(8 ~ 2P —37 ~ Sl —(E - B (E -
B ERRAA -
(DFEHEROK BT T2 4] -
QAR AR RTERHAFT > ZERE R EOHAR
(KA B T ZE A FEHFE AU B s (R IS -
(HFLEREA R TR
(O)ESZIEA AT HIAmY) - XA ST TR SEEE » JeHAR Ao -
(6)EIEAY 5 52 B 1A = (1 -
(TR M BB 52 £ (wed ge) ©
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PR B P RSl s mE dm i s e S B SRR

B4 -

1. W EHNELER Scrambled egg with sauteed sliced mushroom

FRE -

FTE ~ BV (cream ULHLT.) ~ B~ S~ 2656 « 4040~ J0HLH -
FAE :

TR RE A FTES Y AR ERIE -
BRI -

(DERE DA HMEE (ER) °
QERKBEZEE T - WEAS =S TN -
GYINRICTEHIML > A HRR -

(4) 4G ] B ERDIER) ] TR A -
(S)FEEEA AT K > A A IIAZERRD -

2. B3R 5 Paysanne soup

B

)

Hermz W~ PRRED S BHEEE PO - HEEE) > & - AR (bay leaf) ~ &
EZK (cabbage) ~ FE§77E ~ B ~ SR -

HE -

o8 ~ ARKI—3Z ~ S

BUERRAA |

(DGR AR A T IS

)it al AR - B/ NKIEE -
)iz T ARG E
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e

3. RSV Cole slaw
b
RIS - ESIE (mayonnaise) B - SR - HAZEE -
SEE
SREHA—(E - ARk~ YD (8 -
YRS -
()R] T 5 ) -
QB LT -
Q) DHIER A -
(VR FEEEK » IR -

4. FifE AT B 852 Seabass fillet meuniere with buttered potatoes
et
filifeL (seabass) ~ U0 ~ |/FT (parsley) ~ 181% ~ F53%7E ~ il -
A :
P —{E ~ FigE— ~ B T -
%EUT'/I;”\
(1) fif f e B ) T3R5 MRS TR E 2k -
(2) fifg IS ok — g sty -
(3) IR AR B AR
(4) B BEHEMER - R N—8 > SR = -
(5) B#e B E AR YAk
(6) ZHMT e EEES I -
(7) EAEFIFEET -
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VB R BE PN SRR IlT A e i e flo R S B SRR

C4H

1. 480 =HE BT YFZ1& Club sandwich with French fries
Fik -
H-EHi ) - fE5E (mayonnaise) ~ FEFIA ~ SEEKEE ~ BHIR - HEE - TEERER
KL f0 ~ TN (fry oil) ~ B ~ AU -

FIE :
TR RS I« B -
B0

() FE RS - PRI -
Q)REHETE T 2 -

(3)EEF FREE S - 7T BT R BB R -
@) — RIS 55 -

(SWF S Fes o B IR NG - 0k -

2. BUATEISIAITEES Manhattan clam chowder
IR
SR (clam) ~ B4R ~ BAPRAHERSE (mirepoix) ~ FH > Aopr ~ 4L3H0 ~ HEEEE (bay
leaf) ~ HEHE (thyme) -~ E§ 2 ~ B - SHEURY - BRUT (tabasco) ~ ¥
(worcestershire sauce) °
ME -
St —AE ~ AR—3Z ~ HI—3 -~ S -
BUPEREH -
(DEEERISEZR =05 -
QeI T OUNT 0.5 3107857 ) 3 R/IN—% -
QgL IE I AR =5 -
DHEMAER ~ B -
() S HEIA T HIFM -
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3. WEAEASE fa 6K S 8548 Salmon Orly with tartar sauce
PR -
fEfR > FEDE ~ AU~ 2B - = (mayonnaise) ~ R ~ fRTE (caper) ~ BT
(parsley) ~ Hf5 ~ B ~ & - VR (fry oil) -
HA:
HYESE—(E ~ R E A - FREE T - R BB -
BUPRERAA
(DR B TRz ] TEVIBURIR - A/h—8 -
()i PR ST IE -
(3)HHRSF T “T SRR -
(AVEfEFIREERRAG - AN SE - B RS E -
()BT R -
(6) /A PV E & (256 «

4. FHRAG T HIFEL4E Rice puddding English style with vanilla sauce
Pt
ok~ BEAFEAEE « B0E M - ZEE - Y0 (butter) ~ A4 -
HE :
RIFATHE—E -~ JBREHZ—E - RRE—3 - BhLE T (F -
BUAESREA -
(IPRZEHEEKER - HNAEPAE AR -
QEIATEEL - FEAKIIEYE -
(3) & E A 8 & KR
GELEVR - SRRV TR -

Ei‘§
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PR B P RSl s mE dm i s e S B SRR

D4l
1. PP AF|& Spanish omelet
i
B R KR FEESE  H  EE (parsley) < BB S - S -
FIE :
SERESA—{E ~ A~ YOI (8 -
YR

(DERE SIS -

QBT LH—F

GUEBKEEEH - phn PRI BGEN TR -
(DEERAPEA AT IAER T - BieEEZR/F -
(S)PFHE S B 22 A =i I e sz B -
(6)H FHA& A -

2. YRS Cream of corn soup
gL
FoRE ~ BEYPH (cream UH.T.) ~ #ES0% ~ 2065 - HEETE (bay leaf) ~ B ~ SHHH -
Wi (butter) e

A -
(] ~ AF—3Z ~ S -
RO -

(D& A AT RPEE -
()52 S HERERLIR -
QG TEREERA =D -
GRS EEE -

(5) ] A F 226 -
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3. B~ B - FHFi=BH)% Bacon ,lettuce and tomato sandwich
Y -
FEAR ~ 4EEKEE (iceberg lettuce) ~ i ~ I E/H0E ~ E5EE (mayonnaise) °
HE:
{8 ~ IhFEE TR SR
BUERREA |
(1) =1 1 5
QEREREE B
Q) EREEAN - HhiR EHE 2 -
GHUIEEAR -
(S)=HTEHMTEELE - T TH 58
(OB R -

4. FFEEEER Seafood rissotto
Bkt -
B~ ORSE -~ BRATH -~ AER - ok - o@El - dEH - KEE -
=~ EEEAMEKY (parmesan cheese) ~ EE ~ Hf -

EIJ;

HE -

PSS ~ A3 - B EOHE E
LR -

(1) frpa Sz > JJ T2 -
Q)R EE 2 -

Q) Kk FHER D EHIBE -
(APRECRIEE T - LEEE /U374l dente)
(SR E 3 E WA S 7L ES -
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PR B P RSl s mE dm i s e S B SRR

E4H
1. FEBHI{EH Pancake
R
Aty ~ B - BRDRE - 3517 (baking powder) ~ 22 ~ -7 ~ Ay (butter) ~ YDHILH]
HEvEAE
HE -
SPRCE—(E -~ JRE W ~ FTERS S~ FE S RO T RS
A
BURERAA |
(LR S P 2 7 v S R
QEBKEE )N > FUHEZRD -

Q)i e - Bt - Y -
(Pt H B - R/ NE—2 (JBERY 0.5 2oy BEfE 10 4357)
B_RLE-

(6)F7H S ABRESE SIS - A FM L -
(st H & -

2. VeV DRI M1 Seafood salad with vinaigrette
bk -
B S R TE S (A ~ il 45FRIEE (iceberg lettuce) ~ (7S (white wine vingar) ~
A ~ R Koer ~ JUREEE - B SR - SREEE) - PRI TETSE - HREEE -
HEE - EE -
MHE -
VRS — ~ Sl CREHE—E ~ FTESS— 3~ BUgE 5~ /bArE T (E
SRS R —( -
BUMEEREA -
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(1) H ) T3 —5L -

(2) 2 Ve MLk 72555 (court bouillon) 3 R RRR LR E, -
Q)= AR A 2 el PRI -

(4) 78[5 (wedge) -

(5)ish B A G R R R Z K £ -

(6) S 25 E BHBEEL B1(3:1)

. 7EFFEREDS; French onion soup au gratin

LK

R~ Udi(butter) ~ 4505 ~ TABREEL - S H[GoALES (gruyere cheese) ~ B - iif]
ik ~ AfESE -

FIEL
HEH—(8 - FIEM—E  HH— AL BB -
R -

(DRI A/ NEHTEE S 5] -
QFEED E SO IIAGS

Qg TRt R T - W AR R S A AL RS -
(DR AR R T FiEE -

. ZERIAAINT S 52807 Sauteed beef stroganoff with spinach spaetzle
P -
AR ERE S SRR DD B (eravy) - ATEITE B - B 5 -

e\ ~ S x6f) (nutmeg) ~ 2l ~ 24540 ~ W5 (butter) ~ FE47H (sour cream)
QLIEHH ~ BHEEE] - HAETE -

MHE -

PIEEE—E ~ S —(E - FIZERE - B -

BUFERAA -

(D) 4AvIR - SRR - T L2945 I B & & IR -
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(2) Ehsitb AR & - MR A -
(3) Jelbi i ~ R 1% > EIAR
(4) FF N R AR R -
(5) SR SAMZIEEAFHE - CUSERRS: > HIIAGEHHLD -
(6) FanZH B HEEf -

il

BB 2P PR -

\
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EERE

1. 438 EEESEERIE 5 4L 25 52 sY - 4 ek

HARZE 10 77 (B)ERARAE) -

2. MORIHYBEREA(EL - WRVIGEE -

3. MUESERHSEEERE M LIEEWM ~ BUE ~ 1) ~ FEHEoT ~ B - PRaE e

4. B TEEMEAN - REXJIT - ZHFEESME -~

KeBicse o

TIAREE 60 73E A RAs (B

1%

%

N | & | Bik

6. RIERAENREME N T
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e ~ PHE RIS LR e e RS O B

(RFEAEEIRELER A 5 1T51ED)

AT 3 R sH AR IS e & RAERIAE
Ehll
B 0 A H I K i YN=E s LIS fEm NARH %

(FRF HIEE 1 4H)

[ ]08 : 30
£ g H| & B H .

st

L Pp e B (AU iR e - Bt e MR 3 RISt RS AR - R AL #R R 2 5RER) - HRIIA 2 #A B ez 4
FAEEHRZIRES - BESE S —TRMHAE R &C3%R - [SEEFHERECRIEAARE g e st B D 2 aRET -

2. AELsRRPAEE B g AR ARE - HHER AR UEBEGREES -

3. ARIFFHE_EL L FHE -
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ST & St I €5 T s-ac =t o ynek( g B O | bl s E R A W

9o 4

B—tEss > BATPENRSG R AL - T 845 BFERAOT

{52 | A = | #5 E

1. ESVRia e (SRR
07 : 30—08 : 00 B
2. FFGER NHEISER -

L e NMRHEGHE Z(5E) -
Sttt K ~ B iR E K
IR -
G E IR -

fErm N sl sEzsn -

FEiR N asetf kATt -

. HAMERIE -

D

Em ARG
S SNkl

> REE B

EIECENCESE 4

08 : 00—08 : 30

oUW

08 :30—12:30 | EAE5HIER O/ INEF

B A BT AT ©
PR AT -
B A B R -

12 :30—13 : 00

wo =

p—

R N GRE 2 (EE) -

2. BSMhECHE AR - B R E R
WHEESERRA -

13:00—13 : 30 |3. JMHIEAMEFEIEIHERAA o

et N RESE R o

[ AN 2 a5t B Afet

H A= -

fEm ARG
S SN fild
> RE G IR
HEA AR

13:30—17 30 | FHEHlE VU7 INF

17:30—18: 00 | B ASUE( Tt il

= N = W& g b [ErwiisE i

18: 00—18:30 | 2F
HHREEAERH)
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