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67|  TE e % | sx12
Tooth pick
ST
68| LB # | 1x12
Detergent
i
69 WHE | ) | 1x12
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70 Mﬁé , =] 1x12
Electronic 1gniter
EE R
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H ik
72| Kitchen cloth i | Ix12 | TIEEA
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74 1 Z N\
Can opener & A
e N ;:js S Ds'qt
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Stock pot s E A E
SH A 2R 4
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Mixing bowl
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i : HEET © DAAER
6 | Braising pot with | 28cm » +2cm & 1 . .
oP WHE R
cover
SR
7 i 4
Sauce bowl (B
FTES
8 s
Whisk R
; A - 5
Wooden poon
" GN 1/-1 NERE B 53cm;<:% 32cm o .
Baking tray (f >~ Ht5cm)
GN 2/1 KX =
- : KB & 65cmi<;% 53cm o ]
Baking tray (£ >~ Ht10cm)
12 AU 7 1
Spatula
13 S 5 1
Kitchen tong
MoEes
14 1
Skimmer X
NI=) 4:/\]
15 ~ 1
Soup ladle 5
16 /NERE & 4
Soup spoon
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Strainer
N ALY
18 _%'%/H»& . 1
Juice blender
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20 BSFic < > X X ( . n
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21 o ?—_ = X B i 10
Fresh keeping box | +2cm
5 1%@% = .
Plastic wrap
sSEAR y
23 1
Aluminium foil e
I
24 158 T] - "
Ruber spatula
SR
1 [EEFE * 1
Oven gloves
H4
26 Ak = 5
Wax paper
o A= - .
Meat mallet
R
28 1
Meat fork X
iz
29 AR 50cm x50cm > +2cm BE 1
Cheese cloth
30 ﬁﬂ% . n
Pudding mold
4
31 frics _ 2m {25 1
Cotton string
32 ’ {i 2 |FEAPRIE >
Pie pan
22y i JERE L&Y 5em-~ 11547 7.5cm
33 . 4 | FERPE
Tart mold s =4 4cm flé P
34 4 ] 1
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Sieve
M
|  HERR e B | 1| s
Spaetzle strainer
\ ﬂﬁ/j A
36 b TRER S 2 1
Toaster
37 AT | 7cm x20cm > £2cm e 1
o TR
38 | Soupcupwith |&EH 1 4
saucer
o RE It TR
39 | Soup plate with {i 4
saucer
VORI
40 e 27cm > £lcm 4
Salad plate fl
B
41 _jiém 29cm » +1cm I 4
Dinner plate
BhLMEE
42 27cm > £1lcm 1 4
Dessert plate
R PR B TR
43 | Cocktail glass {iE 4
with saucer
44 SR /AN {2l 1 | FEORA - A
U \ | 1
Measuring cup
46 St 240¢.c. m | 1
Measuring cup
Fret \
47 ] AT 1t 1/2t 1/4t B 1 4H &H 1 N i o Y
Measuring spoon
S PRI s
48 Ethanol with 300ml > +50m1 T 1
sprayer
Euﬂ }@ ﬁHE ‘Euﬂ o a|
49 R GE | B G RVMEIE] - T ' 1

Seasoning bowl

& 1 4H
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S BUEY A
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53| AMER g e w1
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>4 Detergent ﬁﬁ !
55 ﬁ_é}mﬁ il 1
Scouring sponge
E oA
56 | Kitchen cloth {ES 1 [ ELETEER
(Blue color)
H &
57 | Kitchen cloth & 1 | ERTTFEN
(White color)
= 2 | 1
Kitchen towel
\
59 E’Mﬁ . 5 1
Electronic igniter
A
60 1
Garbage bin 2
61| AEEEAK |5AFANULE & 1 | AathRhEE
Dy A s
62| POREREE gy st £ | 2
Sieve
63 e I A4 500ml LA E & 1 | ESE
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{h ~ ST AE R e P = A TR e

— HEXRE

4R TE © 14000-910301

1. AR E] French toast

2. KHEAES B K% Ham and cheese omelette

3. EEEEE I/ Dill cucumber salad

4. fffaybHI=BH;& Tuna fish salad sandwich

5. FEFER B KD Waldorf salad American style

6. fifdE 55 b5 52 4E Shrimp cocktail with cocktail sauce

7. SHF ARHE = HE AT S RE Sy HL Minute steak sandwich with cabbage salad

8. &y 4 F|4~A1% Hungarian goulash soup

9. ZF M 1(0.5 AF)Chicken gravy (0.5¢)

10. 5 (#5501 4E T Puree of green pea soup with croutons

11. 5524505 % Clear vegetable soup with julienne

12. 25 A& S MTiER 5%/ N T Chicken consommé with vegetable “brunoise”

13. 9y 4kt A HE & B85 2 Fillet of seabass bonne femme style with parsley
potatoes

14 5 B 5GP e 4548+ Pork chop in brown mushroom sauce with turned
carrots

15.25 AF| A%E2%E Spaghetti bolonaise

16. 415 e 4= Al b4y i 2 25 % Beef stew in red wine with buttered egg noodle

17 h2E (T ZER9 T 5 =6k Chicken breast Florentine style with risi bisi

18. /b 45)E 7K 5E Seasonal fresh fruit gratinted with sabayon

19.75 77 75 Chocolate mousse

20. FEEATY I E Cream puff with vanilla custard filling
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1. WENTHEEEAE K &0 Scrambled egg garnished with crispy bacon and tomato
2. R KEEFE —BH:4 Griddled ham and cheese sandwich

3. e, 4047 Macaroni salad with mayonnaise

4. 1EAEE S/ Warmed German potato salad

5. EEFVHIKT L+ Chef’s salad served with vinaigrette

6. %k DHIMTEE 2 AL E%EE Green salad served with blue cheese dressing
7. [E5EERbHT Nicoise salad

8. Frmh B85 2475 Vichyssoise (potato and leek chilled soup)

9. WyHE LIS Cream of broccoli soup

10. 32445855 Chicken consommé a la julienne

11. 9 E 4k RS Cream of mushroom soup

12. &/ A& =F A5 Scotch broth

13. FUFEHENT 22 51 RE % Pan fried pork loin with braised red cabbage
14, A &4 et HEMT 7K & S $5 5 Seabass fillet a la mornay with boiled potatoes
15. 5 & 2 ZEFT R B $5 2 Roasted chicken au jus with potato cocotte
16. ) Sk A= Al 9 i 8 Hungarian Goulash with pillaf rice

17. 5 e 2 [ 12292 Chicken fricasseé with spaetzle

18. EE4EAH T Créme caramel

19. )EZ5E 1450k Apple crumble

20. YESE 5P Apple fritters
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1. FiFEF]EE Plain omelette

2. WHEMHFEEER Scrambled egg with sautéed sliced mushroom
3. PHILHEFIZE Spanish Omelette

4. HEHIGF Pancake

5. 2% 0huf A=/ bHEE Green salad with French dressing

6. =RE4%/ b Cole slaw

7. YAEGE=HATE (% Club sandwich with French fries

8. BZR -« B - FEHli—HH4& Bacon, letttuce and tomato sandwich

©

Ve DRI S+ Seafood salad with vinaigrette

10. & K FE 525 Minestrone

11. 552 F /5 Paysanne soup

12. S TEISH IS 7% 5 Manhattan clam chowder

13. 410 E ok S Cream of corn soup

14. 7.0} £ 5 French onion soup au gratin

15. EEFFEHEMTVEIBIAE T B #52%2)E Pork Cordon Bleu with potato croquettes
16. FiifiE A HEMT 0 S 852 Seabass fillet meuniere with buttered potatoes
17. & =048k Seafood risotto

18. VEFE 5 ik fa (R EE #5842 Salmon Orly with tartar sauce

19. ZE R AT S 527 12 Sauteed beef stroganoff with spinach spaetzle
20. ==Kk AT T M S 522 Rice pudding English style with vanilla sauce
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HH | #

HH

# it

1 | KL (cucumber)

21

&) AL (paprika)

2 |8 (parmesan cheese) 22 |H:-E]%EE (white bread) » 25 609/ 5
3 |HAE:EE (bay leaf) 23 [HEF (thyme)

4 IKJK (papaya) - &7 5009/ 24 |AER; (cinnamon powder)

S 144y (milk) 25 |FE/TE (celery)

6 4Bt (beef gravy) og |VPHLH (salad oil)

7 4B E% (beef stock) 27 |ALE&E (sliced cheese)

8 |4F4: A (minced beef) 28 |/A=7 K% (Dijon mustard)

9 4% (beef brisket) 29 | EHAAGETE (canned tuna fish)
10 |4 A (beef rump) 30 [A (= (green pea)

11 195 (butter) 31 [Hwnm (leek)

12 1575 /5% (dark chocolate) 32 |7FKHER (ham)

13 |F >k (corn starch) 33 [#%E (button mushroom)

14 15K (rice) 34 [EEL (onion)

15 |G wbH#E (sugar) 35 |/#& (onion) - & 2509/([E

16 5 #RMky (white pepper poweder) 36 [JLEEE (egg) > &Y 509/(E

17 |GdEfUk (white pepper corn) 37 |&LEHHUE (paprika)

18 | #%)H (white wine) 38 [KL&TENH (red wine)

19 |3%%k (whole chicken) » 4 2kg/& 39 |4LIEFH (shallot)

20 |k#E (ice cube) 40 [EEHK(— (walnut)
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HH | #4 i JHH | % T
41 |EHzEE] (carrot) - 45 2500/{k 64 |E&jEZ (raisins)

42 | (parsley) 65 |#%&%% (honey)

43 |BEIFESH (vanilla) 66 |wreri (leek)

44 |FE (banana) - 4y 2509/ 67 |#i5E (garlic)

45 |fEF-EH (grand marnier) 68 |BifR%Z (horseradish)

46 | (shrimp) > 30 FE/1kg 69 [Bi4EH (worcestershire sauce)
47 |HR#EFE (rosemary) 70 |F&4hH (sour cream)

48 |E$2ZE (potato) 71 [E&=)I (pickle)

49 =55ty (bread flour) 72 |FEpZEE (dill) - §Z

50 |=RESZ (cabbage) 73 |[f§FEH (olive oil)

51 [BzfE (bacon) 74 [FEF (powdered sugar)

52 |AsE5EHE (pork chop) » 4 440g/HE 75 &% (tomato) - 45 250g/{E
53 |4 (pear) » %Y 2509/ 76 |FHnf (tomato paste)

54 |ZE=%E (mayonnaise) 77 |FhndE (ketchup)

55 |4SERESES (iceberg lettuce) » 4 2509/%H | 78 |EEWH (cream U.H.T.)

56 [JFz=% (spinach) 79 [f&#2 (lemon) > 49 1009/
57 [FEJIA-HE (beef tenderloin) 80 |ZiE5 (chicken bone)

58 AR (black pepper powder) 81 |#E=% (chicken stock)

59 \FREAMEURL (black peppercorns) 82 |#fE (egg) > &Y 500/l - FEiEEE
60 (B /R (oregano) 83 |#EZEZH (egg noodle)

61 |Z AAHANR (spaghetti) 84 B (apple) » & 2509/

62 |EFSEALAS (gruyere cheese) 85 |4 (flour)

63 |E4E 1 (caraway seed) 86 |FAMEE (rum)
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HE| £ T\ THH | %4 T
87 |HETEZ Hik(canned whole tomato) 89 |fiEfAa (seabass) - %Y 800g/{&
88 |HH(salt)
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s 4REE © 14000-910302

HH e

HH e

1 [/INeJIL (baby cucumber)

21

2 |[/NE{= (barley)

22 \HHE®& (thyme)

3 |VJzEE#ESE] (cheddar cheese)

23 > (rice)

4 |EEEFEF (parmesan cheese)

24 |=ERRA (lamb leg)

5 |HEEZE (bay leaf)

25 [[AFER) (cinnamon powder)

6 |44 (milk)

26 [P (celery)

7 4B (gravy)

27 [VDAH (salad oil)

8 |/fim (beef brisket)

28 EHTTARE

(Dijon mustard)

9 |/U==. (green bean)

29 HYEH (fry oil)

10 |@5H (butter)

30 [HEfEARE (canned tuna fish)

11 |45 (milk powder)

31 [FALt3z (broccoli)

12 |EHH-E%iE (white bread)

H
32 & (green pepper)

13 |F Wb (sugar)

33 |#rig (leek)

14 &R (white pepper powder)

34 FEKE# (ham) - 71009/

15 | fRE (white wine vinegar)

35 [J#%E (button mushroom)

16 |E&E (white wine)

36 [ZfIE (onion) - 4 2509/1H

17 |HZEE] (turnip)

37 |MeiE&E (egq) 4V 509, {E

18 %k (whole chicken) » 4 2kg/ &2

38 |4ALEHHR (red pepper)

19 |Jk#R (ice cube)

39 &L &% (red wine)

20 |6y HILAENS (paprika)

40 |&I#F70 (tomato)
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HH i HH i

w 0 s e

42 |EHEE] (carrot) 64 |iF5E ol 5 i (chive or scalloin)
43 & (parsley) 65 |F£H% (pork loin)

44 | FERFEEEN (vanilla) 66 [HHfEH (olive oil)

45 |5K#EZ (rosemary) 67 |fEFS (icing sugar)

46 |EE$5Z (potato) » %Y 2509/ 68 |FHHiiks (tomato paste)

47 |=fndiks (bread flour) 69 |fEQyH (cream U.H.T.)

48 |SRE% (cabbage) 70 [##E (lemon) > 100g/{

49 |#2fR (bacon) 71 |EEFLEE (blue cheese)

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

51 [##.(FE (macaroni) 73 |ZERAl (chicken breast )
52 |&5Efn (nutmeg) 74 (2E=55 (chicken stock)

53 |4 (string) 75 |HEZE (ego) © 4V 509/ - MEEEE
54 |4EEKEE (iceberg lettuce) 76 |Z%f5; (baking powder)

55 |45 =REYE (red cabbage) 77 |BER (apple) > 49 2509/(H
56 |E&RFE (black pepper powder) 78 |Fky (flour)

57 |SfH#E (black olive) 79 |figf (anchovy)

58 |&AEiALE (gruyere cheese) 80 MRk (Kirsch)

59 |E 4% 1-(caraway seeds) 81 |ZEE EE (romaine lettuce)
60 |&j&jEZ (raisin) 82 (salt)

61 |75 (garlic) 83 |fif e (seabass) > £y 800g/ff
62 |[&4hH (sour cream)
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s 4RSE © 14000-910303

HE | #4 T |"HH | % T
1 |[JUEE (basil) 22 |({KEpZmfs; (cake flour)
2 |/IN=JIN (baby cucumber) 23 S HEATH (scallop)
3 |UIEEALESH (sliced cheddar cheese) 24 A HESE % (French fries)
4 | FFLESK (parmesan cheese) 25 |/bHiCH (salad oil)
5 |AfEEE (bay leaf) 26 A7 K%E (Dijon mustard)
6 |H4%: (toothpick) 27 /EE#EE (French bread)
7 A4y (milk) 28 |H1YESH (shortening)

FE MWt (beef gravy)

29

fEA% (squid)

9 455 (beef stock) 30 [ (green pepper)

10 |4 1A (beef rump) 31 |FHirrea (leek)

11 @y (butter) 32 kAR (ham)

12 |F>K¥E (corn purée) 33 [}¥4% (button mushroom)

13 |EWDfE (sugar) 34 [FEE (onion) » %Y 2500/
14 | = &AM (white pepper powder) 35 [k (egg) > 4 509, {i
15 |5 FfE (white wine vinegar) 36 [WhiE (sugar)

16 |[9&%5A (white wine) 37 |4LEEH (shallot)

17 = %% (turnip) 38 |4[#%E7ii (tomato) » 4y 2509/(F
18 |M-E]%Efl (white bread) 39 [fHZE%E] (carrot) » 4 2509/{F
19 [HEFE (thyme) 40 |E)T (parsley)

20 > (rice) 41 | FERFEEEN (vanilla)
21 |FEFT3E (celery) 42 (&4 (shrimp) » 24 E/1kg
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HH | #4 T ’HH | % T
43 |E$5E (potato) » £ 2509/{E 63 |[&4yH (sour cream)

44 |=Epfy (bread flour) 64 |fit=. (caper)

45 [ZREZZ (cabbage) 65 |fEes)I\ (pickle)

46 [3EfR (bacon) 66 FE5E% (pork loin)

47 |FE =% (mayonnaise) 67 [HfEH (olive oil)

48 |#.04H (macaroni) 68 |&FEh (tomato) » %Y 2509/{F
49 |fa=% (Fish stock) 69 |[Fhnf (tomato paste)

50 |5 5EHT (nutmeg) 70 |fE4H (cream U.H.T.)

51 |45EREE (iceberg lettuce) 71 [fEf4 (salmon)

52 =% (spinach) 72 [#FE (lemon) » 4 100g/{
53 |#5HF] (clam) 73 |ZEFA (chicken breast)

54 B&H (%3 ) (mussel) 74 |#E=0% (chicken stock)

55 ZREAUR (black pepper power) 75 |HEZE (eg) ° 4V 509, i » HEEEE
56 & (black olive) 76 [2%fy (baking powder)

57 |B&JJ[d (oregano) 77 [EEELFy (bread crumb)

58 |fEfELE (maple syrup) 78 %5y (flour)

59 |[EA|aEFLES (gruyere cheese) 79 ZEEEE (romaine lettuce)
60 (710 (garlic) 80 (salt)

61 |BifFU1 (tabasco) 81 |fiEfE (seabass) » %Y 800g/{#
62 |Bfi#EEH (worcestershire sauce)
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+ RS
4wk © 14000-910301
Al
1. A A[E] 5] French toast
R
HeeE A B BRORE ~ BERFEE S ~ Po(butter) ~ IV ~ HEEEEL -
1% ~ AIRER) (cinnamon powder)
A
PEH—(E RS A~ FTESS 3 Bl IDE T B T -
BURSEAA
() ERERH A > HW AR EE
(2) NEB&H AT NE
Q) EHFEZE - SMRARE > R
D TIiE » #E e -
) lennZRE > BAL 3 R (EAP) ©
(6) BB ST
2. FEZESE)I/0AL Dill cucumber salad
Mk
R~ B~ BHRURY ~ BRY00 (sour cream) FIfFZES (dill)
A -
e E -~ AFY ~ DR
R -
(WEINER ~ > VR EHE 2 -
ONNEERTE - EERKFE 2 EAKN -
)RR LH /K& S A Yo e e 2 Sl sk
(HEEn A ATHIK - A FEPRYIEERT -
(SRR IEA
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3. 4 -FI4- 5 Hungarian goulash soup
M}
AR (beef rump) ~ PACH ~ PR - FHEE  ALEHHUS (paprika) ~ HAETE (bay
leaf) ~ #E#EFE (rosemary) ~ B4 T (caraway seed) ~ WEFEZE AL (canned whole

tomato) ~ FEA0MA (tomato paste) ~ 4F = HE = 5 ©

FE :
f& 3 (braising pot) —ff ~ KFY—3Z ~ Fi¥ —
BUYEERAA ¢

(D) FRUT ~ Bge=ZUT - HEU)T > JJTARNGE -
Q) HHEEE ~ KRR - BETREMRE R (sachet) °

Q)& FILLHEW A T R R A RENIA &% ©
DFEFHEES - FAERE - A EEREOGH -
O)&EE - B EGHTEREEE

(O Z RN > DRIEER &4 1B & o FIKTIE TR -
(DHEEY e - B T3

4. i ahlE A HETE R EE 852 Fillet of seabass bonne femme style with parsley

potatoes
Rt :
fig &~ WoH(butter) ~ 4L - HRIEE © A - BES  BRE - B - BRYPH
(cream U.H.T.) °
A :
KBRS (salamander) —f{[ ~ )&% (baking tray ) —fi& ~ 58—l - FHCREEE 54
—fl ~ KKy~ FTESS S FEE
BUEEREA -

(D) SR RF AR B ERLS  ESETIFR 20

Q) PR A -

(3) FAIHAE W 5 - EHHNE ~ &5 ~ SDHrILLElE S -
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(4) TR S ~ S (EOR S ER (Poaching) S3E V] - B EURESIGE -
5) B SREMEIRY - SRS = (E)EE -
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Pl A Ae b E PE B 5 P ARl R e S B S R A

B4H :
1. ZFEFER /047 Waldorf salad American style

GECE

PR PO ~ Bk > ®AEZ - S (mayonnaise) ~ B - BAFEURY -
A :

e —(E ~ REE—E - A5~ A T (E

BUESREA -

(DHERELAAE® - T RBel i -

(AR ~ P TIIR/ N -

QR AN B AR EIKL - AHEJHK

2. #EW1(0.5 2A2FF)Chicken gravy (0.5 /)
i}
W5~ TR BT SE (mirepoix)~ HiEZE (bay leaf) HEH 7 (thyme)~&EFHUKL (pepper
corn) ~ i (tomato paste) ~ ZS% -
HE :
FEiE—{ ~ Eme—(E ~ AFY—3Z IR ~ SR —(E - SARE R
P -
BUEERE -
(DFEE SRR S (mirepoix) ZHLE BRI E > N A[IEEENDAE -
QRS - AR
Q) EEERFHEAL -
(DBan A AT Rk -
(O)RkanE e %17 E.(0.50) -
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3. {hekfmiTZERNT & T 8k Chicken breast Florentine style with risi bisi
Rt
HehgrA ~ 4LREEH ~ Yol > HEEE - #E% ~ SEAnEALES (gruyere cheese) ~ [
SEFLE&Ky (parmesan cheese) ~ Si 35 ~ wroA ~ B ~ EHRRGEY ~ EAOH - R 5K -
A :
{8 ~ ARE—37 ~ IR ~ B -
B -
(VD)ZERAE ARSI - 2505 T - SRyl ~ ABSHIECpIZE T
(QZERIR SRR IS - B A A - SRR -
QEREEEE T - RO Hfg L -
(4)5% AN AT R
()75 ZABCA AT HCH - BRI CIRL/ (77 #y(al dente) -
(6) 2R A (5 FH OB RS - S+ EE o=

4. YHPE4SHE/KE Seasonal fresh fruit gratinated with sabayon
Rt
HriE KR (BT 3850 B A ~ #EE - AR FE&18 (grand marnier) -
A -
Si—{E ~ JRE A - FTESS SRR
BUMEERAA
(1) ZKFRJTITL (1.5 257 > large dice) A/NEE—F
(2) ZKFIHLANE ~ THRE NGB VKFE T OREE R fSEEL AR
(3) ALK E L PSS HIA R -
(4) BRI HANR 2 et KA TR -
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C4:

1. SKBRALES ZEF]ZE Ham and cheese omelet

PR

B - KB - £ FLA (cheddar cheese) ~ B - SRS - 933 (butter) 4733 (cream
UH.T) -

FAE :

SRS —% R A A8 B~ DR

UYESRH -

(1) KBRELALESHY J] TAV/NCINT > small dice) 235 45) -

QL =MERE > EOEEYS -

Q)pkany M e FTE- A FEBBISER (F AT RURER RO ) -
() KHBEAA B/ BAEEN - FalR > ERER -
G~ fEx - EES=OHEETS -

2. fipdE M5 52 4% Shrimp cocktail with cocktail sauce
i
EE - 45EKE B (iceberg lettuce) ~ FEAii#E (ketchup) ~ #ifE#E (horseradish) ~ & ~

ARG E (Dijon mustard) ~ FE -

A -

{8 ~ SRR —(E ~ FEREEER
BUVERRBH -

(1) 75 MR 5125 (court bouillon) 25 & Filfy -
() B s ] L A -

REAKEER -~ R IFLET -
(D Ran Ed A T RERR - A ARG > B EKS -
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3. FE A5 HIFELT Puree of green pea soup with croutons

GIoE
BT R PR BAAR BRSOV (cream UH.T.) ~ 4 (butter) -
B A - o ED L - A -

GEE
18 AR B B BB
IR -

(DEREEELCDE -

(QFTHEL FE R g InEVE EFARVE(E -

QYA EE. - A ZHE -

DA EERE - MR REE -

()HE T FETI T AN T » medium dice)—%2 » &LkEE R ATBRLERAGEIR, B
Bl L

. Fe AKIAE24E Spaghetti with meat bolonaise

i

Fe MR ~ M ~ A4~ R ) SFIALHU (paprika) ~ Kiws ~ FHBR A
iz (mirepoix) ~ LA &) « 77w (oregano) ~ 4~ 1&i% » LS5 ALEEHT (parmesan
cheese) ~ FHfEEE (bay leaf) ~ 3 - SR ~ FHAofH (tomato paste) -

A :

BEE B T R B -
YRR -

(DEFRETITE 5 -
QBAASIDERA AT I ALDE R =

Q) AAER A g -

()R E R 2] Ur#i(al dente) - FAEERR KT -
O)NEF R RIFAL 0 HEEREG - B ARRIEEZ -
(6)pirn 7 e - 35 LIS (parmesan cheese) F2E6 -
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D 4H
1. ¥R HE= A= S b Minute steak sandwich with cabbage salad
Fk}
JETIAER ~ Wy (butter) ~ JERE ~ &5DKiEE (iceberg lettuce) ~ #i ~ SREN - &

w42 (mayonnaise) ~ B8 - &MU - HEEAEAL ~ BEEEH (worcestershire sauce) °
HE :

PIE#HE—3Z ~ AL (meat hammer) —37 ~ /bHr#E

BURERAA

(DRG] THEE -

QA HEE > R A A -

(3) =HH;& LB E = (open sandwich) £ 3 -
(4) =S RE R DR IERR AR -

(B)EE A AT HEMHY AT L -

(6)H R FHE=BE R A8 -

(V) bHRE KR AR =G -

2. B4z 5% Clear vegetable soup with julienne
F -
FERL - GHBEE - PEFESE - Hwnid - FIRESE (bay leaf) « i - -
A :
{8~ i —{E S~ S TR -
AR -

(D FEY)4n45qulienne) J] T oK/N—F -

Q) EHfignkaniE 2\ > BEET - HERFIZK -

39



(A FZ AR RIEFH -

AL E A Al Al 2 22 %E Beef stew in red wine with buttered egg noodle

FkE

453 ~ 420 (beef brisket) ~ FHLk A RIH (bouquet garni) ~ BHEEE) ~ AL -
AAEZE ~ AE AT (gravy) ~ B ~ SER - HEEEAE -

HE :

gl ~ AFY—37 ~ PR —0 - FER M REea M -

A ETEE

O)FHEIRT (2.5em) /] TE—2 > HARMEHIENE -

=3

()= AR B SRR T A A B OKE
@)AHA FTRTER - HRE - R E AR RERET

OETHIRHEEEE
(S)ARA WD -

. BEEAYHESE Cream puff with vanilla custard filling

Fi

i (butter) ~ 7K - EERAN - 2 - BORE - B~ FoRE) - FE - A4 - BB
A -

AREEH—(E RS E—8 - EHE—E NS TEB L B
5 -
YRR -

QTR ~ RANVE—8 > S =1E -
(QEFIAFF > Bl s -
QeI SE IR TR E/KFEKZ -

@ fUREEEE T - A AERRRIR -
(B)HLAFEAEAR(E5)ies - BB SRmIEERIZRe & -
(e EEH - H 2 A (R 3eE -
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E4H :
1. fiF b =HH4 Tuna fish salad sandwich
R
s - R =S (mayonnaise) ~ BEEJN ~ HEEIAREL  PHITE o
FHE -
e - RFN—Z ~ Phrss —(E -
BUPERREA
(WPPRIIR B 5] > S Z IR R RE S -
(Q)EF AR 2 LLFIZEE - B
(3): =4 (1A T
(A =BEEVEERT » A u] i EREEAY
(5) =HHEHIARLRZERE - PIEAR el - R A ARG -

_,_4_‘4,,4

2. HAE ZMTHSZ/NT Chicken consomme with vegetable “brunoise”
L
HER A ~ #Erm0% ~ SRMRABER (mirepoix) ~ AEEZE (bay leaf) ~ 32580~ UKBE ~ %
E .
A -
Sran—{E ~ JRGA—ME - AN—3Z - =HIEE—E - EEA R SR E -
BUESREA -
(1) &gk ] TRE R —22 /N7 T (0.3 257 1EJ7 » brunoise) -
QM EHNFEEEA VKSR -
QFEFSEEERE » BLUINKRR -
()i TR AR H230e 0 - RIEA A HFH -
(57 -aRRA 1] FHERB -
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3. RIS EFEHENI1E B E4ESE T Pork chop in brown mushroom sauce with turned
carrots
ML
wrE FEHE (pork chop) ~ HEF AT ~ A4 ~ AR~ Yo (butter) ~ 4750 (cream
UHT) - 3505 - O&EaEE - SHZEE) ~ B - 50 -

FIE
TS - FREESE—(E - AN - FER
BRI -

DU B FE PR IERE - T T B 5] » kR o HE—2 -
(QFEBEA ATRTER > AR -

QY& THYFRLENE - EUSEA RS - HARDHK I -
(A)ERzEE = 2T A= =R -

4. 15757 J7%L & Chocolate mousse
Ak
I55)] ~ & BEFEEE (vanilla) ~ SE45H - BRDEE - BBEE(rum)
HE :
e E -~ FTES [ ~ &) —3Z - HER M
BUEEREA
(D FEIR K Er55¢ )7 » BARTHH -
(2)EH T BB YRS TS - MR -
(A)E ~ FRYPHR ST EORE - A A A BEEHSR -
(HFRHF ORI ERGE -
O)VFHEBEKAE SRV -
(6) R in A HE R A HZH K -
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Pl LA Ae b E PE 2 5 P AR o R S R i B

4R TE © 14000-910302
A -
1. W ENTHEEEHE K & i Scrambled egg garnished with crispy bacon and tomato
R
gy (outter) ~ #ESE ~ BF ~ EEYH (cream UH.T.) ~ B5R ~ &b
HE :
ol {1 ~ FTESs— 3 ~ PR —{H ~ IR ~ RE—3 - B
BUEEA
(DERIG A E (ER) -
QEBEXEEET - WEANEEHSATLE -
(FMNEICIEAIM > AR
(A)EEREEBRAE > A AR -
()& A FIUR R ENF

=3
o

2. /Rt EE 4 AL NS Green salad served with blue cheese dressing
FE
ZE 5 5 (romaine lettuce) ~ 45Ek & & (iceberg lettue) ~ /Ng2 [ (baby cucumber) ~ B4
SUFLES (blue cheese) ~ f&47H (sour cream) ~ EEE (mayonnaise) ~ 7l ~ B »

SRR ~ 2SS o

AR :
SEAA—IE AR R E kS
BUERR

DEE ~ M= TRNGE—8 -
(DRK oy BERRZ » BA AEHE L R SRR B R -
Q) ABE AR E T -

Q&AM > A HHE -
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3.

4.

Tred S $5 2 45 Vichyssoise (potato and leek chilled soup)

M}

T~ EEGTH -~ BERE - T - HEE - B HANU - BT (parsley) ~ REK
(nutmeg) ~ £%fR(bacon) ~ HH: =%, -

FHE -

s —(E ~ R E—E - B B B
BUESH

(V)RR SR TR SE -

(QFTBEHE s E R A2 Al -

Q)EA K%

()AL £ T Sl FrEREEf -

)G BLSHIELBIZIE & -

[ 4 2N AT FE $5 22 Roasted chicken au jus with potato cocotte

Fk}

SEEE ~ LR FBESE (mirepoix) ~ FAELE (bay leaf) ~ FEE (thyme) - LT
(rosemary) ~ B¢ - B - SHHEY ~ W0E (butter) -~ 4R -

JEEESA

B —(E - PR~ fRAR AR - B TR PR —(E - Py
BUPEERAA

(1) MRSRGDFET VAT IERE -

(3) SR EUHIB Y& E A X (deglaze) B fF -

(4) ERESERNHI A REOREREE ERVE T - VIS IAZD -
(5) =HEETH MyFRH VIR -

(6) ARSI L R adik (MRl ) ZEIEHE -

(7) FUE e E TR S = (H -
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B4H :

1. ROk BEALES —HH4 Griddled ham and cheese sandwich
PR
- =] ~ A aa AL Eg(gruyere cheese) ~ KR ~ #lyHi(butter)
HAHE -

RS - B -
BYERR0A

(1) KHE ~ ABEZ R NE—F -
()t =1 F AR B -
Q)AL EE =R AR

OC)anR VIR E Lk -

2. JETEH/bHL Nicoise salad
PR
BPeE - TURE - fHAEE - SRS - BLT - &0 - figF (anchovy) ~ & ~ HABS
(white wine vinegar) ~ fiEH ~ 458K (iceberg lettuce) -~ ZE= S E -
HE :
i ~ R E A~ AREE—3Z ~ VDRI T -
AR °
(BT TE—% -
QUETERE > BE - &0 AHIK
(3)HEEA AR -

3. WA E3E S Cream of broccoli soup

GIE

45



ALK ~ R ~ S8eE ~ R S0 ~ Ydi(butter) ~ BE - M - #EE05

Gl

(8 ~ AT~ T B B B
B -

(O FHEF R MBS ARIE

(YA PTG AL -
Q)ZREZHT RS -

(AF T Znl RG> Y -
(O) SRR T > A aJILALE) -
()N 2Rk %

. ABSYy Y EE AR K& B $5 2 Seabass fillet a la mornay with boiled potatoes
Pkt

fifi /8 (seabass) ~ H#%)E ~ B ~ SAMEUES ~ 950 (butter) ~ 25 ~ 44y ~ E e
fi% (gruyere cheese) ~ EEEZ &K (parmesan cheese) ~ #£4H (cream U.H.T.) -
A

IREE BB —(E - PR ~ FTESS S EEE T (E -

BUEEREA

(1) SEEET ~ ERmIE R

(2) i B & R B B 2k

() SEEEERT L > HEAJESEEE -

(4) ZH SR A RIS - HRREEET -

(5) pimE e e -

(6) KEES#ZBIIR CEIEIR) R NE—BH AT -
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#0048 (macaroni) ~ PEASE ~ JFERE -~ HH -~ £LEH - Kn ~ &S (mayonnaise)
» AR ©
%
i —{E ~ JRE# A - AP AR EOSE (E
BUMERREA
DFRET) TE 5 -
(2)a/7%)11%Z (blanching) -
(3): A FRE )\ 57 #4(al dente) -
(4 RIZEKA BAR T HIK

3

Spts

2. 45 %EE % Chicken consomme a la julienne
i}
HEA ~ #E=0% ~ SRR (mirepoix) ~ HELE ~ BRORER © KU
HEA :
St ~ S TR EEIEAT ~ St
A ESTEEE
(D HEPRIR A B {FE IERE
(Qiizss (julienne) JJ TR K/NE—%
Q)Z+ERFERHEREEE - HREA A -
() ZReE A bR EROR > LEPIZE R R -
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3. FUFEHEMTIE L = RE 5% Pan fried pork loin with braised red cabbage
B :
FEEE - HAEN - B - SAUD - RERESE AR R HEE (bay leaf)
H A7 (white wine vinegar) ~ #H (butter) o
HE :
PIESS—3Z ~ fEsibftE—4H ~ X3 ~ RT3~ REE—3Z -
BUMERREA
WDFEF TEHEE 5 - KN—80 78— R (150 A5E) » SR IEHE
Q)&= ] MR/ N—5L -
Q)FEHE= SR B e e R A -
(A EERERERER WA - CREER R -
(O)FEPFERT LB H &7

4, fEfESRT Creme caramel
P
EDHE ~ BT~ K~ A~ R BEEEES (vanilla) -
HE -
A6 T AEDU(E ~ SR —(E R A - TTESE  DEE—E -~ BT
&
BUfEEREH
(1) FENERY CUR SRR - FEM AT o
(2) FBHAYAR T A ATh R - FOHITRS MRIRR L -
() 1A T ZHKH > T -
(4) FE—B (Efn T ] -
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DZ%H
1. ECEE #5204 Warmed German potato salad
PR
P~ BEAR  RRE - EUBES - bR - B~ 5P JEEGRE (Dijon mustard)

=05 - MREEEEE L (chives or spring onion) -

HE
gt —(E ~ R EE—(E ~ ARRE—3Z ~ Vs
BURERAA

(DEHZT)T (KT large dice) F—% -
Q) EHEAETIEE -

(3) R i/ F R AR R SR RTE -

(4P EDREL ©

2. WrHFELE RS Cream of mushroom soup
F
PEGE ~ HEES  BEYH (cream UH.T.) ~ HEFE (thyme) ~ HAEEE (bay leaf) ~ 4
B (butter) o

HE -
(i ~ ARRL—37 ~ ZHE A5~ B3 > R
BUERRHA

(DT J LE—2 -
()ZFH A IO > ZHTRCRAERORS -
QURSHEEEH - CUEEIKH -
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3. X IFFIE A AT O ek Hungarian Goulash with pilaf rice
ph
A-f# (beef brisket)~ FHAif (tomato paste)~ &y F-FILL UKy (paprika) -~ B&4H (sour
cream) ~ F5#%%E ~ ALAAH ~ B SRR ~ Aol AT (bay leaf) ~ A At
(gravy) ~ oK ~ F& -~ BT (caraway seed) ~ K °

FIEL :
SEA—IE -~ YO EI—(E AR - EEH (-
YR8

(D)ARETIT (2.5 A45F) A/ NEg A o
()& & T2 I M A RHERCE R EL (sachet) -
Q)4fZHR b H B R RIS FELD -
(A)YERHZE

4. fEFER4LER Apple crumble
Rt
SR~ ERORE ~ AkERD (cinnamon powder) ~ #%&jEZ ~ Wk ~ A - BERE (icing
sugar) ~ #E&E ~ gH(butter) o

FIE :
ST ~ (i - B0 -
BRI

(DFERT] TAR/NEHE—2 > BZRNMAREERRPZA -
(B > FUREE T AR -

Q)YIERA B - ZRE LB IR EVELE -
(4)5% S BRRE > A P2 -

) —(E -
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E4H

1. FEH/DHIHTHES 1 Chef’s salad served with vinaigrette
R -
SHEKEE (iceberg lettuce) ~ 3 KM ~ #EMPA ~ &0 ~ /=N ~ SHZEE] ~ $HEEE
JEZ4-1A (roasted beef) EEHMA-A (pastrami) ~ PJZEARE (cheddar cheese) ~ 13E
& (chives) ~ B ~ IS -

g :
BRI « FTES—(H - B - FkE s -
YRR -

W EMHITITE 8 A - ABUIGHRIR -
(QFEEMERCEER - MEEEE -

()’ +-FHACEEA(3:1) 1A -

() HEZEEHE > KL -

2. ERIEBETE NS Scotch broth
iz
EREPA - BEES  BIR  EE(C  SHEEE - 2R ¥ R SRR AT
% (celery) ~ &5 (parsley) ~ & - ifffUn ~ VD0H

FIE -
BEm—{E - BT BB -
R -

(1) P15k Lo -

Q)EN ~ BEEIITAN—5 BRI E -
(3)FHHNF I 2 4 -
(4) B 2 T T I -
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3. BB R ER A2 Chicken fricassee with spaetzle
ZE
JEEE ~ VDR (salad oil) ~ R~ ek ~ HAEENE ~ #ES5 - HEEEE (bay leaf) -
HHEE (thyme) - &40 (cream U.H.T.) ~ =ity ~ 4l (butter) ~ B ~ SRR -

B Ty

|

Nl 2 b 2 ~ AR—32 ~ MEIZREAE— (i ~ i -

R

V= UE ) AZ EERRIE UIE]) - UIR/ B > EieE - Bl
(QHREF R -

Q)Y+ IR EREE ~ ZHENE - A AURH/KrRE(HLH) - REEEEE -
(4G ZERk B AR DU R - RS -

(O)HIZFEERRE G & - FYHER ©

4. YEFEFLFE Apple fritters
Flet -
AESE ~ HERKE (Kirsch) ~ WDffE ~ PAEERS (cinnamon powder) ~ Ziy ~ #EEE ~ JHINE
A (fry oil) -

FIE :
HKESE—(E RS  BOM(E - KT -
BRI -

(1) R ERVIEEEHE 2 -

(2) PARIE MR S R

(3) IEBEMITSE £ -

(4) HUREREE > FEEEE

(5) VAR AU & AT - B b IRER RO -
(6) EERHEMEAIEEHI =R E

(7) S & =R R -
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SRE4RSTE © 14000-910303
ALl -

1. FiEF]ZE Plain omelet

L

HESE ~ BEYM (cream U.H.T.) ~ B ~ SR~ VDA -

HE :

PSS —SZ ~ BlgE—C - B W

BUMRERAA

)ERE SIS (ER) -

QEEKBEE/N > fantEE > BERESE - s -

(DARABIEIREGZ B R £ -
CREEMEH > EIRAPE

2. FAFEFRZES Minestrone
iR -
FER - M (olive oil) ~ R ~ PHTE ~ HHEEE] - mRESE - Kowr  4LED - #E
=05 - EPSE  FHFiM (tomato paste) ~ /0% (macaroni) ~ B - GERUG - B

ABEHs (parmesan cheese) -

FIE :
S8 - ARG I A -
B :

(Vg /] (F8H )/ Minestrone ) E—%f -
QB AL A FTIAES -

Q)E TR G E - UM R 535 7L IS 56T -
(5):5 1N a4y -
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3. Bk Mt A= 04EE Green salad with French dressing

ZLE
FEEET (romaine lettuce) ~ 45ERE TS (iceberg lettue) ~ /[N&5 )T (baby cucumber)

H=E (mayonnaise) ~ Kr ~ A TKE (Dijon mustard) ~ %555 ~ B - SAHUR -

REREE ~ AR~ AR E ~ DA R A -
LR

VEE ~ NS LRNIE—E -

(AR BERERZ - B AN R SRR B R -
QEARERE - FoRE Mo AR MR -
() R S -

CYE T SRRy AR L -

4. EFFEHEMTEEIAE B2 e Pork Cordon Bleu with potato croquettes
Mk
FEERAIL ~ FE ~ OKHE ~ DIZFLES (sliced cheddar cheese) - B ~ B ~ 25 ~ 4L
3 (bread crumbs) ~ BLFjfe (oregano) ~ YDHIJH ~ #8E8 ~ FEEE ~ Wil - RGO o
A
ROt ~ VEs—{E ~ RF—3 ~ 5 —(E ~ B -
L
(DFEBEFOK R T TH S 5] -
QR AR E#FT] - ERE REE SRR -
@)k s FHEE T - FEPFE R = A mTheE -
(4)FLEsEE A A o
(O) B ZEA A NAL) - BN O R - RS Ao -
(O)EMEALE 2 B /1A =1 -
(7 RanZAMT B AT A (wedge) -
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B4 :

1. WEMHF4ER Scrambled egg with sauteed sliced mushroom
L
HeeE ~ fEY0m (cream U.HLT.) ~ B ~ SRR - 384 ~ JRIE ~ VDL -
FHE -
Vs CREEE ~ FTESS S REt—32 - BHERIE -
BUfESREH ¢
(DERE S IREE(ER) -
@QEEKEZE T - WEANEHE A TS -
RWINFICTEANM > A o
()74 (R ] B R EVAVIRR) ] TR E g 4 -
(O)FEEA T HAK > AEHIIAEALD -

2. i % Paysanne soup
ZE

Hemz W~ PRRED BHZEE) C POy - HEEE) > & - HAEEE (bay leaf) ~ 5

JESZ (cabbage) ~ 5855 ~ B - SR -
AR :

s —{E ~ ARR—3Z ~ SR -
BUERRHA

(VB AR R AG AT A %
& a ARy - BAINKIEE -
Q)iZ THR G E -
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R

3. SRESE4%/DHI Cole slaw

SEEE - FEEE (mayonnaise) - B3 - SEFRUKY - HHEEE] -

SREIRA—(E - AR~ YO —(E -
BRI -

(T TEE A -
QBB B -

() PRI R ARG -

(A)BAE R REHIK  CIREZEAGH -

i

4. Filfis A HEMT 4y B $5 5 Seabass fillet meuniere with buttered potatoes
BhRE -
filifa (seabass) ~ W ~ & (parsley) ~ #f5 ~ 8% ~ ZHH) -
EEE

PR —{E - AlEE S~ BRI -
%[J1/EA‘/\

(1) S e B ) T8EZ0% - BRARIEIIEE 2R
(2) i IE I I0E— Ay -

) fEAIE N ERE S A -

(4) BRZBEHINAIER - RN—2 > BR=(E
(5) BieERAMRIA Y

(6) ZEIfftE s gl -

(7) EAETIREE -
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C4l
1. KEFE =B EMHYEZ (% Club sandwich with French fries
Fk}
M- S5 - e (mayonnaise) ~ ZERIA ~ 45ERE E - IR - HEEE - IRE0E R

LT~ SHYE (fry oil) ~ B8 ~ SHHH

GEE
TS FEM O - HE  EE -
BRI -

(D = E SR - FHIRESE -

(QearHEE S S -

Q)E[EF FEEE YIS » T TR » f a] Y A s
(B)— (R TIREE 5y -

(B)VEZ (R LAY S FRE > Ak -

NS

o

2. SISTHSEH IS 25 Manhattan clam chowder
PRt
&R (clam) ~ AR ~ SRR AERSE (mirepoix) ~ B~ Aows ~ 4000 ~ HEESE (bay
leaf) ~ EELF (thyme) ~ F5 35 % « B - &K UL (tabasco) BRI
(worcestershire sauce) °
IS
il ~ ARF—3 ~ 3L~ St e
BUEEREA
(DG 2R =% o
QERZFETILT (UNT > 05 TN HEaR/IN—5 -
(©) ey SV eIV S TN
(AENHEERL ~ FAF -
(B):Z A A
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3. VEBHEE I 58S Salmon Orly with tartar sauce
FHL -

RS~ FESE gD~ AR - EREE (mayonnaise) ~ R~ R (caper) ~ BT

(parsley) ~ &5 ~ B ~ SRR ~ JHXEH(fry oil) -

FE -

SRS —(E ~ RS ~ RS A 5~ A -
BUERRHA

(DRI T - T TRV » RAN—8 -

(QfE A RE S -

(AT = SEFERLIR -

(4)FESEf PREEIRAG - AR AR - SURE @ -
CpEEERFEEE T -

(6)7H FHIVE R Fr(E2EER ©

4. FAKAR T M EEEE Rice puddding English style with vanilla sauce
PR
K~ BEAFEEE - B - B - 255 - ¥l (butter) ~ 247 -
JEEESA
RAfAT T A ~ SR A (& ~ AREL—3Z ~ RO (F -
YRR -
(OARFEREE/KER - FIAEZN AR RS -
QBEIAFERL - [RKIIES -
Q) EEEIVHE A E W/ -
WE itk R - BRED R -
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D 4H
1. PHHELFEF]ZE Spanish omelet
IR

T - R OKBE - BE0% - G - BF (parsley) - B - G - T - SHHU -
A :

SRS {8 « AR~ JHHIA (E -

BUERRE

()B4 S T -

QBRI TE—5 -

QRO IEEIME - HR AR BB -

(@) BN A T A BT - ST, -

(5)PGBE S A R B A T e e A Y -

(6) T FI 5 P28 -

2. gy ER>KES Cream of corn soup
ph
FoREE - EEYH (cream UH.T.) ~ 25055 ~ 4t ~ HAEZE (bay leaf) ~ BF ~ SR -
4y (butter) e

AR :
B8 R B -
BRI -

(DA R AT

()75 2 = SERERIR -
QG tEEERAEE -
W RZEREEEE -

(5) AT fEF e R S
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3. B5R - B~ FHfii=H7)4 Bacon lettuce and tomato sandwich
M
AR - 45EREE (iceberg lettuce) ~ FHAf ~ S - =% (mayonnaise) -
JEEES A
SEEEE—(E ~ DR T (E - BRI
BUPRERAA
(1) =] % B 5 A
(QIBREREE R =D -
QEFEREEAN - FhiR EHE 2 -
(DTIETTEAR -
(O) =D EAHB LR - T TH 585 -
(6)eEa ARt -

4. FEFFEFEN Seafood rissotto
Mk
Bl 33~ RHRAETHE 1B R - BREE - FUEHE - Ko
%~ EERFLERH (parmesan cheese) ~ B ~ EHf -

rl#

HE -

P —(E ~ AR5~ BHEBOSE T
R

(1) B RS - T T2
Q)BfFEHEE 2R -

Q) EKZIHEA D ERIENE -
(@ KECRFEE R > TR/ (4r#yal dente) »
(O)FkEE E A E ALK -
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E4H

1. E&RiEH Pancake
PR
LRy ~ B - gRDPE - 288 (baking powder) ~ ZEZE ~ 4R ~ 4 (butter) ~ YDHIE
HECHESE -

FIEL :
FREH—(E - RERA—E - TES— - A% BOBT(E - RS S
—1 -

B -

(L) A S e A
QUEB KBTI - AR -

ORGFED » EEel - B -

(R SAIBERR - A8 (FE4 05 4% » HEG108%9) » &
BFBLE -

(6) 453K B BAERE A » R Tsth L -

(7) Bk P i -

2. JEHEEVLRINHES T Seafood salad with vinaigrette
MR
B ~ R SE TR ~ fiE A~ 452K IS (iceberg lettuce) ~ H RS (white wine vingar)

TR ~ SRR Koer ~ TUESE ~ B - SRR - BHEEE) R PR AR -
HEE 8 -

A :

PSS el ORGSR RlgE S VDR
ol R e — ]

BRI
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(1) T T3 %

(2) 22 FH gLk 5% (court bouillon) 5 s HURFilm 2 A & -
Q)i AR LR REE -

(4)ZAI 5 A (wedge)

(5) s 2 A e e R TR HZ /K 1

(6)7HH T 2 £ RUHBREE #1(3:1) -

. AR WEFEEDS; French onion soup au gratin

FhR

SR - yh(butter) ~ 4555  SABIMIA - E5FISETLES (gruyere cheese) - B - 4
B ~ HAREE -

FIE -
H8E—(8 - PIEH—E B - AL - BRI -
BRI -

(DFEREDISG A NEHEIT 5] -

QFEEY EeEaiarIlAGS ©

Q)& RS - Wi EAE R S se LA -

(Dfatr A EsEEE s L -

. SRR AT S22 & Sauteed beef stroganoff with spinach spaetzle

L

PRPA SRR SEEE - ODHDH - BT (oravy) - EETAE - B - BEN

BEe I~ Skl (nutmeg) ~ ks ~ 4475 ~ 9 (butter) ~ BZ4/5H (sour cream)
ALFEGH - HEEE) - ARELE

A :

SEREsE—(E ~ S~ A —(E - B T -

BUERREA

(V) 4Ablh - QSRR - J) L2945 WA A& R -
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(2) Zamb AR 1% > WEHEA -

(3) JLlbiEiE ~ R R - BARR =N 2 A A R FRD -
(4) FE A= R R GE R -

(5) ATz IS HARNE - IRERRL, - ZAMASE D -
(6) Bt ZH MR Y 2SS -
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T RE

1. 43835 BERERETT > BLL 25 53 Ryimor > 4 IR AR EE 60 o3& fefg (B
HARZE 10 77 ()& RARAE) -

2. PHEIHVEMEWEE - WRVIEER

3. MUASEERHYREE LR LIF(HUM ~ BUE ~ V1 L) ~ FaHEoy - B - bR L EE
g

4. AEMETIREIEA - RURRTIT - SHEAE - 240 - 4k - RO AHHS
RIS -

5. §P538% -

T E 10 2 4 6 8 10
WSS 1 2 3 4 >

6. RIEkAENEMEN T
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(C g ASER )

e ~ BT LI e te e e a = SN SRl R A B R

ISR 3 RAH AL 55

A E RHERIES

H A
BraEHIA HIENHHEA RN H#EAN B4 UNE: 32 =14 TEM ANREEL
(BRFRAIEHE 14H)
[ 108 : 30
# A H| & A H .
7K
113 :30
T

1 Ao B A (AU Z AR E - POt st AT 3 RIHIHIAH TR - SR AR (r 2 TRIER) > HahlA 2 @A B4

R BRI iR - FHEEE SRR Z 48R » (ERIE AR SCRIE RS Rt e Al 0 LR ERsT -
2. RLHEHMEE H B NEMHILARE - HHER ANREUES R EH -
3. RFHFE_ELL > HE -
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| =\ i

07 :
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00
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08 -
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IR
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R SN L
B REGE B
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s

FER

PO/INEY
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00

Bint N B #ET TR AR ©
NFEERR N EI5ERL -
BirP N B IR E ARSI -

13 :

00—13:

30
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et NAFRAREGRE 2 (Z5]) -
Sttt K B ~ B A st
FIF RS

A EEE R -

fEtm N sl stz -

fEtm N e tf KAt o
HAMEIH -

fEm ARG H
e A RN
W REGE B
EEIECENEEEE A

13 :
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17 :

30—18 :
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18 :
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