IREHEEE TIRILDFIR B R

A A¥E Japanese food 2% 27 H A ¥ 18 HAZE
B &S E5 EEE P (BEAF) FP XX (B AF)
AR Seafood cuisine |3& 2.7 S Y fef
wLE Sashimi (sliced A4 38 A A
<4na tuna t} o] gl St
hvx bonito 7h}eg o] S it
INTF young yellowtail |w=}2] =] fifi 2. NHH
ansyg gizzard shad 7 0] AN B
T pompano Z78 0] TTHEE (e
HN mackerel s FALE AL
a4 sea bream =n i e i £21
ES A flatfish 7o e i 148,
LR surf clam G- =7 7K HL (PGl ) 75 it 7
| squilla A7} A B i R R
It shrimp A - b5 IR
FTAYX round clam 7N ez Ak FEH ey I
HOF herring roe o ol T fiff £
=] octopus o] i =
YR cockle Az 70 Eib 90
5T turbo 22} TR TpE
1A cuttlefish 2.7 o] el Eayet)
T2 TH scallop 7} v e (BE) i 1
FOoE abalone A it fifi £,
s Ly ot raw sea urchin A AN g
195 salmon roe Aoj et B f T Jak ik £ 7
2=y selected seafood |25 B Vakiip At B B
AL siced globefish  |&o]3] TR B TR
mNoBDf=f-= siced bonito Zheeg o] thxl A LB MR
TFoDI=t=F minced pompano|&73e] t}zl A LETTHE fE AR EUEF
D H 5L sicedraw carp | o] W3 FK B e KR £
kO fatty tuna thefo] sk xwlo] who R E|Aft St
%o et HERU I T B A A
HIE raw shrimp A 5 R E AR
7Y yellowtail 1o i/ 75 H hH
4350 cod roe o) -k i1 % £ 1
1 sardine Aolg T W
H—Fv salmon o1 0] fik i, i £81
# 7 Sushi 2 A4 =5 74 7l
B scallop e HiE DU
7F+3 conger eel o] 28 ey )
h= crab %l U5k 5% 1
BRgE = egg AT HEEE X
Norimaki: Sushi

DY&E wrapped in k] (D) HESE LG
HousE rekka-maki: una g o) (7w ol) aREEE  |elenens

wrapped in




Kappa-maki:

MolEEE cucumber Fotut7) (S o] e]) =IVEE S N

Y L onrniien i LR S BN MEEBLEG Y MRS
Shiso-maki:

LE&E beefsteak plant Al (Ao LEEEHG E VNN e

maGessE  |omeromalt g ng mEGSSEE |
seasoned dried R =

SnsE g;?)i;::::pickle g [ Wresms  |egses

TR Tempura g (H 1) RimaE pNEE

yi:\ fish okl # fii

IE shrimp A - g IF

1h cuttlefish 2.7 o] ) Eayit)

F2 smelt HeE figm (9T ) i1 48

7+ conger eel o] g A48
Kakiage: fritters of [FAIW Al ¢ && wF

R small pieces of [ 111 21 °F VEFIESR © 3 S 4 e
vegetables and TR/ THNIR
small shrimps

52 vegetable ok e i

— Ty carrot R HEEE] AR

A BT flat Japanese FaA A4k (S

oy beefsteak plant |49 Ex L D)

F R egg plant 7HA AT it

Lyay lotus root At HFE TEE

HYTAE sweet potato Al 4= #Z

TERE Sukiyaki AR =T FE R

Al meat 2] 317] A Al

B vegetables ok fea firE

=14 been curd 5 g SR

L& vegetable 2l ok =R 355 42

45 egg A A 2 #EEE X

ZER rice ks SKER KR

& pickled o2, oA A I3 W%

#Fit miso soup A= RIS 17

TH—+ Dessert AE G i

BRES Yakitori: oA A JEHEA JE 5 A

t b chicken thigh ot & H ok At SEHERE A3

BEL Gizzard HE ZERHT s

L/\— Liver s HERT A

34 chicken skin g4 4 K7 X5

h&E green onion 3} B KA

LLES spicy green gt 15 IINFFIL /NE

TEH prime chicken Rt SR A5 A

DASDEF quail egg | 32 & s W5 &

o< 4 finely ground 7] 51y FEPIAL AP A

T Sparrow Z-A) i JiR A

HLNE Duck 2 e, Ui

FR chicken wing == iR X3




ay Tongue = %] & St OH (]
avd Heart = 2] 47 HEL il
his pork head muscle |5 %] ] 2] FEUEA Yk A
koA, $£FIF  |Tonkatsuy, =7k 2, BAFH A JEFERFRIEESR AR PEREHE. R )E
ELAY pork filet cutlet  |3] &7} 2~ YERENIA JEJE ) B
O—XAY pork sirloin cutlet |Z271~ YEEA A JERH
=y skewered pork HR| 7} 2 JERIER YESE HE R
SR Nabe cuisine wH) e K8 K5
- Yudofu: bean FETARTFHE AR 24 |- S e
BEE curd s 2 en = | IR
] (AgHATE] |
Chanko-nabe:a |= gaj&x 317 A Lok
sumo wrestlers’ =8 W3 3291 3) Dok AR Lk RAR
£ A= 88 dish of meat, fish B BB RSP @M & 5
- and a variety of 3 A A B TR S AR B A A TR
vegetables i H,
cooked together
Chiri-nabe: a dish
of codfish, sea 2.1 © %\H K PR AR oK R A
5 Y bream, mushroom :lz]{iﬁl(i‘;%;ﬂu]ﬂﬁﬁ o A BB, G B RA
and other eE T Ee i o RS K
vegetables
Yose-nabe:
Japanese-style
chowder of HE S S ¢ SR PR 1 6K B R TS
chicken. T+ [eaigan). o3%, 20, v~ bR - Bl ket . o
Htih paste cake, A 3 zum T A8 okbE - kol - [ KIF. B
shellfish, prawns, |z =o w5 2ol 2) TENEFHEEE|CEM TR RE
mushrooms, bean 5% o
curd and
seasonal
L en=EH] (WA ol
Tori no mizutaki:  |okx) & 9} 61—7;]] S 7] E A
chicken boiled in |52 =2 3221 A ) BRI AE A XS B LTS
BOKE broth, often with B b B SR R 2S5 S TE
mushrooms and AT S5 P T EIS
other vegetables
Kaki-nabe: oysters | 7}71 1 he] (@745 W2 THA|
cooked in a broth |70l =3} oF H%‘{-f 3%—“1 Al kom0 gt b k. X4+
NEE flavored with miso |- =Hl-HHl =Lt <F FOKE » LU T KM, LT
soybean paste, R Y = 5 R Ok B R R
also called “dote- g )5 .
pnabe”
BTA Ingredients for S - S Sk
ZAhlzel Konnyaku: konjac | ¥ FEES] 3 55
KiE Daikon: white To e A
Chikuwa: A FH O LS T
5<h pamboo-shaped, |5, 3o wra} g 1 A4 |k 7
broiled fish-pasta )
cake
- Yudetamago: Lo - -
(NG hard-boiled egg e Al EHEE KR
Hanpen: soft, gl (A B A v
(Z A=A white steamed  |7HF 5& W] 2R | g e NIES
fish cake made of |37l A 2)




Bf Konbu: sea tangle|c}A] v} AR A
G Zu (8 A S Adrt
>ah roumire: Ted fsh- Vo o) Aor 22 24 of|an Yt 5
pasta balls 5 7))
il AN
Ganmodoki: fied [FFEE7] ( o7 F3o] ZH7)
bean curd mixed |4 PV TAIRE S5 S \negmom g o e se . e
MhbEE with vegetables |17 %) B R R S e sk A e
and hijiki 25 RIS
seaweed
Satsumaage: "i i“LOEﬂLEO‘{*J :aj ﬂ}-lr";*],
SOEBI deep-fied fish- [t 5 & @M AT AL L gy S g0 A
paste ball or cake |
. o zol Al ( FHA Ao aH
RN Atsuage: sliced g == I R
st fried bean curd AT YEZIE i S
SvHAE Jagaimo: white 217} o e
- potato aieE o
LeSLes Shabu-shabu AR WA A H 30k
FHE—2 Beef sirloin 217 54 EE4R P
E40—2X Prime sirloin & 2 17) 4 EEAE4R e e
& Pork roast B x| 317] A VA
ZIE, SEA Soba, Udon 2 (E=5) &5 SRS |FEEN. BAH
e B G S M =
Kakesobaor  |n¢ mmzmay) 9% - e
Wit ZIE udon: served in ESELE (B gg%%égjf;ig
hot dashi-based FTIDI 7 37 S s M i ‘JEE.iJ% uj;\[g{q o
broth seasoned R RS S -
(5 E4) with soy sauce
B hanh g Aol ¥
Mori soba: served S o} U S UL FEo
piled in a smalll Mol 1) REEH L BENEEFREZ®T: @
LY basket with B A FTORE I o BEOR BEENEJE B
condiments and IR [l S ptin o
dipping sauce
Zaru soba: served
sprinkled with PRI Py
seaweed laver on | A} 5 &n) : 2F 8o Te W %i;%ﬁ@ CEE lﬁﬁ}“i‘ﬁ%fﬁ: ﬁ%
4 4 o 1o B oFd o MEAESEF - BEEES B, WE
THEL abamboorack |$lo] A& Welmdd FEA | o s ae s
. ) - Lo e EiEE % - BT EE, BEIHRIT
with condiments |# 1A 3= wd = o .
- s bl g
and dipping
sauce
Tororo soba: S22 FulE ZobA s o
. served topped | ¥l &1 HlE =4 M?é1§§§ ' E% WEFHEm: Bk
£B55TE with grated yam o el LA
gratedy e Vi3 - N
paste
QAT @ 2pFAnpol] Wl EtE o
Ten zaru: zaru A=ol A . RmBEEEER|R O Y BB HFL
xXE3 soba topped with i fic B R&mEN| W R REPH
tempura (B g S [EEEan]
Kitsune soba or 712 &t ($% ) R o B
: : e oy T lemmEeE (sl 5 om % % @
EDRER Kitsune udon: ote k(55 ) ~
served topped Fed ) T EEE] (&M - KL
g MhYEEE

(3 EA)

with fried bean




f-hEZE

(3 EA)

Tanuki soba or
Tanuki udon:
served topped
with pieces of
crispy tempura
batter crusts,
cooked in hot
dashi-based broth
seasoned with soy

salloca

JEATEHRME (5
FEA ) M {RRFE L
BHMERAAE
% LR T

JERBTFENmN (5
AT« W& L
e oW R e
W, Ol bR JEWE
T

mELzEF

(5 EA)

Tamago toji soba
or Tamago toji
udon: served with
egg, cooked in
hot dashi-based
broth seasoned
with soy sauce

T 1= A 2 (
2o B W W

ANAFHEM (SRR
) cAfREE L
R Y B
FEIIARER -

(HSFEM (B4
M)« s n L

i R B A=

PR L.

feEEZE

(3 EA)

Kamo nanban
soba or Kamo
nanban udon:
served with
chicken, cooked
in hot dashi-
based broth
seasoned with soy

HABLM (SHE
i) AfREE R
H R R Y B S
[t A

WAFREE (54
M) - MW EE
T R B
[ ETA

AMEZE

(3 EA)

Niku nanban soba

or Niku nanban
udon: served with
pork, cooked in
hot dashi-based
broth seasoned
with soy sauce

Eit%%D

SHE\ SR (B &
%ﬁ):ﬁ%%t%

R R oY=/
[

REBEE

(3 EA)

Tempura soba or
Tempura udon:
served topped
with one or two
prawn tempura,
cooked in hot
dashi-based broth
seasoned with soy

RiFEHLM (5
FEH ) : AEREE L
(= N D
% Bo E— W%
RIED

RABFHEME (5
M) - mWAME
T A k0 R
%, i b— e
HREFREAY

WmEEES LA

Nabeyaki udon:
boiled and served
in an earthen pot
with shrimp
tempura,
hardboiled egg,
shiitake
mushroom, slices
of fish paste cake,
wheat-gluten
bread, sliced
bamboo shoot

=l

BT

Wb o S RE A ¢ A1
o 3 e R R Y B
&z o AR
EXe KRR - A
OIS Y
R~ R~ B R A
BOREE -

BB AT W
ML%mﬁ%mm
g, AR %¢m
EREFREAY . B
THEL AU, Rk
A S R
BRI &




Tsukimi soba or
Tsukimi udon:
served topped
with raw egg

AR&EZM (SR

AR BRI 37

- PR | (4D -
# resembling the M) RN B DI
ARZIE shape of the R EE 5 Tﬁ%@#%mﬂﬁ%
cepep i - ARG, LR
moon, “tsukimi T RHEIT =848 7 50w
T RAESE. &
means “moon & - NEFENZR e o 50 0 o
ledl o TR a0 H i A9
viewing,” cooked WMAME - 4.
in hot dashi-
. based broth
(3EA) seasoned with soy
Kakitama soba or |7}7]E}af&2v} (% ) A
Kakitama udon: |&& Zoji] Q& A3
served topped F (%) - 2
. , ANAFHLRE (SEIAERZRN (54
MEELTIE with scrambled W) G R - L
©99, cooked In MR 8555 » [l VA 6024 75
hot dashi-based FEmEYHE | EEn EYRSE.
broth seasoned
= s with soy sauce
(B3EA) and starch
Kamaage udon: |7}tobAlg-5 + g = &9
dinth HoA Bl s
heavy ffon pot in o S A (e
EHIF5EA which it was B 8 T PR | B 0 Bk B b A T
. i Lk alkEmELELERE
cooked, with
o H - .
dipping sauce on
the side
Karei nanban:
served in hot UIVER S RO o E . TS50 b
hL—mE&E dashi-based broth |7+l : 74 9-5 . S5 S R 0 R S O A ek R o W 4 ek 1)
seasoned with soy =5 F =R
sauce and curry
Chikara udon: At M S o2
d withri N .
ke cooked FEREES MM RIR|E R A 4
h5EA h T 0 _F 8 e R A I ek g A
ot dashi-based BB D AR =, e AR
broth seasoned =12 e
with soy sauce
Z Dith B A F
FEDI54 ey 0 oAz metelcael M) i Kt
THYED Wakasagi no GIIA7 = Zepol(Wo] | ‘
7254 furai: fried smelt  |%) WA fent
o Karei no karaage: |7Flels= 7ketebAl (4 A1 5 | ’
HLA DEST tried flounder 2) HZYFlE TR
= a4 Tori no karaage: . o e s -
BOEBIT fried chicken LEx vtetolAl (& ®A ) |HENEHEE FHEAG B
Yanagawa: loach R MK 8 CE ik . o i
il casserole ofp7teH(Fo1 ®) e M CRERD k4R
Arani: a stew of
the leftover N ) fsk . T
. . . olgt(s et F& AAS | THEM - AR AR , s
& A 44 T 4 4
Ho&E portions of fish 2201 A1) A £ PR N S

which remain
after filleting




Saba no misoni:

. stewed mackerel |AFe}x 1] 5ol =1 | . .
yroars el mackerel i e (SN W lowamia [omaies
=4
paste
Yasai no nitsuke:
e vegetables - . HZRBEBR Y UM AT R R Wi
D E T ) ) ofAlo]l = Y= (o] % e e
HRORMT simmered in soy FAbel = Y 2 A (R 2 5) i i

sauce

Nikomi: stewed

= N = o VAP e 3
FHiAH meats and/or iij&éiﬁfhﬁgﬂ o= e BARIEE R g e BN B
= = v N Ko
vegetables
Buta no kaku ni:  |}EH= 7FEY (R E 2HE
BaE stewed cubed  |AA 7S ¥ WA DI [y T
A& A )
pork
Z2o] (S5t oA & ¢
MR Zosui: porridge I B AFdE ol 2 |k B
)
+o5 Okura: okra oAz FkEE (BRE) (&3
- . Mushi awabi:
E L= o 7 7%
AZL7DE steamed abalone Ao (R ) 7 7t
Asari no
e sakamushi: ofAbE] = AFFFEAI(BFR Ol | s
7Y DEEL steamed short | %8 w2 °T7i) ERILT WA T
necked clam with
Chawan mushi:
— - cup-steamed AGEA (G, T ¥ | e e
RDARL custard R o5 B ue A e )[R ARAGE
hodgepodge
Kabayaki: split T . R
fich ol B R E UG s eI
sh,especialy — Iopupeps) (A4, 53 Aol | (R R Bl 45 L
T cel.dippedina oo zrobx 28 ofuh e, |f) # LpviE o - |t e L
sauce of soy ]a O & nk & Fddoll H PHERIER R Bk A AR ) R
sauce, sugarand [71x & B 7 2) WPR o BOTEBROK B[ B, BB K L
sweet rice wine FE, o P,
Yaki hamaguri: kST H(ATT
It " . o \ A\ |
BEENTY Y broiled clams 1) S gl
Sazae no AbAbof 2 2 H ok (A& -
R . JEFIR (EEFE ] L.
YHFIOERE turbo cooked in °) E%%;;ﬂ? 2 905 128
the shell )
Tai no shioyaki:
B4 DIEHRE salt-broiled sea  |Eloli= Al 2 of7](Zw|F0])  |kEfE JinEh Jes R £
bream
Kuruma ebi no
EI t\‘ifn'kﬁg salt-broiled E-E] ]\H '?_:TLO] ﬁ%j(#i Dil\k%j(m:
nra\avns
v lka yaki: broiled _ 1ol = - ). B
A hBEE cuttlefish o) FFof71 (L. o 7+0]) JEE A ok gk
Sanma no )
HURDERE ) b Al @ oF7](F A The])  ERK T hnEhJE Rk ]
salt-broiled saury
Aji no shioyaki:
TODERE salt-broiled oA i Al @ oF7] (A7 o] o)) B THE Ik )8 A7 e £

jaYalaala¥=Talal




BOFEH

Tsumami: relishes
that go well with

CENSIGES

B (TN

R

alcoholic
beverages
N Otoshi: hors d’ S EAN(E YA A A e IV
BEL oeuvres of o azko b )  |HENE BRI/
; kanoshiokara: o7 A osleh(ogol A [ - wRem | A HiERH
A4 HhDEMNS salted cuttlefish 71 . %;ﬁﬁ S Pk B B
Katsuo no .
- 7= % A QI FEL L o i S| R . 3 R GR £
YA DELDS shiokara: salted ZLL Al 7 R ek o] | i R R Jifg
) A4 2] 7]
honita aiitg
< rarbusvinegared Ly () 92740 REHERE A B
Kaiso moriawase: |7}o]l4 EaglolehA] (dlx &
BERESY selected =) TR WL
seaweeds
R4 Suimono: clear 20| R (B o & 5 5%
HotL Akadashi: miso opFtTAI (BT AGE = H |aruen 4T3%5%
Ochazuke: bowl
BEE of rice over which | @ 2= A (o] M SA =5 IFOBER © FRSUEFER: ERRE
A has been poured |4} SA& F-& 7)) B RS EEE R En .
a fish or tea broth
ARl European and oF & o e . o
Eﬁé*”'ﬁ EX American Food }\1 [e] -JJ—‘:q E}?_. ﬁllﬁ—l‘)\%gﬂﬂ ﬂlﬁiﬁg
BHARGE iR BEEE 3T (FEIRF) 3 (FEIRF)
Al (A—F2JL) |Hors d’Oeuvres AAQ(L=E) FIE2 GIP3
AE—VHP—FE2 |Smoked Salmon |2x2a A& s R At
JLwaFxv E7|rresh Caviar B NS g o 0 g th T
IXAILT Escargot o ~7t= 31 TR AR W E
2A—7 Soups 3 SR BN
2>V A B AR |Hot/Cold ERNTE R B2 EBE S A/ VKR
RTAT)L Vegetables H A B & B s
a—r Corn = K (TP N
AERT YY) —L|Leek and YA L olE A7 VKRS KBS R E ik
RYIRY Turtle Soup 22} H 5 i .7
ST Meats 5 %A BSES
N2 IN—T ZT—F [Hamburger Steak |3 1 28 o] = LR DB
FEXUAYLY Chicken Cutlet A7 AEE KEZEHE FEXSHE
K=o hvyLv Pork Cutlet ¥ AEY YEFEHE FEREHE
E—2hvyLY Beef Cutlet v 3 AEE] YE2EHE ok
EFETUIL Grilled Chicken |34 219 JEHE RS
R—=OFavT Pork Chop FEES FEHE 5EHE
"= VT— Pork Saute X 4 HEHE R HE
T ‘/f— A4 > X |renderloin Steak [EIt] =<l ~®o] A FEHR Ak AR 25 HE
Y—0O4 > XT—*|sirloin Steak EERIENETE] YOBAARBE WA
E—J Fa— Stewed Beef HIZ AR o] x5 J4DEfsR AR LR
(RO F 5 E 5B [Burgundy Style z=¥)
FilH)
O—XRFE—7 Roast Beef ZAE H| X B Rl
NZ—F 1 ILIEE  |Beef Broiled in HE 9 Yo YrHATAA SRR A




SHEmE Charcoal-broiled |4]317] 715 F9] BEKIBAA HRIEF

Beef
== Croquette a=z7 YRR YE Rt
AUFhHY Menchi Katsu 2 2|7} 2~ YEXL A8 JEL A

(fried cake of

minced meat)
f-IE Fish, Shrimps A - A S A EXTES
@RS 1. 2)L7 |Fried Fish with Ad B3, BEEE an RGO IliEES |G, IR
Ly—=2 Tartar Sauce %
BANT—BE Fish Meuniere A W E o WA T
I\G TEHO /3 —B|Scallops Meuniere | 712 H] B & o] AR TR DL
FEFEEDL=T)L [sole Meuniere g Al Hue =2 FHATLL H 2 ST B
EFHDEAJ 1 & [Sole Alsatian Style |39 % 99kl 4 FfgEEALE A [AREIRALLH f
L& (Fillet of sole in

cream sauce with

vegetables)
BHIEDTSA. ¥ |Fied Prawns with |E2]A]-$ 87, EI2 2 el gz |VERuF, mfEs
WFILI—2R Tartar Sauce e Ev G
EEES Vegetables 2o A FER ARIA
YA UTY String Beans nE A E WEE
Z\'? ll,/\;'/z\yjjrjml{ Buttered Spinach |Al&x HE %S Wy 5 T P
KTk (T34 - X|potatoes (French [EH 1= (F7] - ME B - e OF - gl [9%E (E. #b
VBT Y ried, sauteed,  [MIA =) b~ FACTE ) 1o e
Yak) Mashed)
[EHZREYADE |Assorted Lo RE FEFRHE e
NE—F4 R Buttered Rice H E 2ol Yy HD 8 HI IR
Y354 Salads A= VAZAA Wi
g)—=29354 Green Salad I AY = FRAL G 3UEnA
7 RAINT AR ltalian Salad ofzuhet7h iG] P
B EDEHRY 5 |Combination R obd A e HESRER S DL SR 3
RAINT YT 4 Spaghetti, Pasta |23}/ €] E=w\ il 7 BRI
FRUZY Napolitan et PHAL A4 Tl
E—F-V—2R Meat Sauce HEAA Rk Ak A]
RrdL Vongole (Shellfish) | & A A SHLHEINS ]
hILRF—35 Carbonara 72 R U e (A &3 wlo)A) |y Wit Hs AR 1

(BR&R—a> A |(Bacon and Eggs)
T Dt FEF R E

EY Pizza Izt ELpEt PeBEDf
E52 Pilaf S ehE BT WO
IE Shrimp A5 5 4F
Fxr Chicken 2171 # e
hL—34R Curry and Rice Fhe 2ol 2= I WM £
r—7 Pork X3 FEA KA
E—2 Beef H| = R FA
NS4 Rice with sholgfe] 2~ AT EHR WT ik
P Gratin ebe R EI Y LIS Wi 5 25
YAhOo= Macaroni w7 R WL 3 Lo
FU7 Doria Lo} AR EY AR FLEEH i 1
PP EE Sandwiches RESOES =HTG =Wia




TAYHAY U5 |AmericanClub  |ollE]zt 3815~ EXNF =G [RARE =S
PRNAYY. House
INLs Ham il KR KR
FE Chicken A7 # s
E—2 Beef H| = R BN
F—X Cheese X = FLIFET] FLH
R Egg 7 B e
EBE3 Vegetable oA fiE FiiES
Ry bkwy Hot dog She1 E Ry
INIIN—FH— Hamburger W A D) N
R Eggs 7 B e
EEED Boiled ae A KEE KR
[EEfe (ME) |Over-easy A Febo] (F) A AL L P T LA L
(@)  [Sunny-side up (3%) BRI ALE BT I 0 2
BELW Poached A Y& KEHEE RS LR
BREL Scrambled wmo gk W& i
PN Omelet A= /& HE
N>/ =X b Toast W EXE S JETH A
TH—Fk Dessert OAE Effem it v
(74X —L] ][ice Cream] [ofo] ~a 9] TR UKL
N=3 Vanilla whd g} HE 5
A kAN — Strawberry 2 E =2 g s LX
FaalL—¢t Chocolate B 5] vl
(¥ —RxYF]  |[sherbet] REE A i
FLoo Orange QA T T
NAF v T Pineapple gheloff & A2l A
__[”7_ S URR/INE |[French pastry] [(ZH2F 73] EFURERG HEARE R
EX7)) [Fresh fruit] EDN K KR
Sh Mandarin Orange | & A HA
Tk Grapes I ik Gk
A H Watermelon BT YN N
E=P Melon v 2 K #M
F Pear Bl Bl ER
o DL — Chinese = o7 Qb —fg R A T e [ £
BHARGE HiE BEE FX (BARF) X (BARF)
[F@%E AR Cold Dishes EERE) AR AT WAL AR
Y EbhEHiE Assorted cold cuts| 2 &5 2 A PHE Pt
EI%3 Steamed cold B G
E—% > (MO |preserved eggs | e 4 @) K& B
TS EDAR Jelly fish EEEEE] SR W
TIEDARE Cold abalone A5 g it A Ly
5 x—J Soups gE A S GBS
INADE Bird’s nestsoup  |AIH e 5 R
ADUONAR—T Shark’s finsoup o] A=gn s 3%
SRR — 7 Egg soup A gz EILS LD
FRR— Vegetable soup [k~ 5 £
EFRA—T Gelatin noodle  [Zdx= ity AT




EES Meats S5 A S
(4 A] Beef 2 317) A 1A
4=|?$Ji£ FHR T 4 |Beef with oyster  |41317] 27185 & 79 AlEmd-rapbEsr [Ema e
WERRDH sauce Beef with |A1%+
green vegetables
F#HWE E—T U z|shredded beef  |4a17] o2 FH A LL Sk
& with green
FEEEAY LB |Shredded beef |4 17] Aejz|e s EHPE T4 HRIUTTLL
with celery
2N Pork =) %] 317] FE WA
B3 Sweet & sour pork |35 BB A BEES A
B & E—T v z|shredded pork  [s1 A 317) 997 & 25 HHGE A% U A 22
& with green
BADBEIAH Steamed pork A a7 =9 HIEA RIEA
with vegetables
(8] Chicken wa17] A b
BDLHTSA Fried chicken legs |5 sl ¥ thel 4t 87 YEHERR FEXSIE
BOEET Fried chickenin [ ¥4 YERESR Fexs
small pieces
ERTVY Roasted Peking |#lo1% & JE5IES Bl e L
duck
It Prawn A - A PN
BIE (hIE) Prawns  (shrimps)| =22 A §- ( ZFA1 - )2 | F i 75 BT
E¥FV—RE with chili sauce
AHDUVN Shark’s Fins o] A =g =42 i3
SDDUNBIAM|shark's finwith |01 A =el1] 214 4 SR KA
t egg white “Fu-
BAAY SMNUON  |Braised shark’s fin |17 & Ao] A =2jn s m il PR R ]
with sliced
chicken meat
AN SN ONAEF|Braised shark’s fin |7 A2 AFo] A= 2u] A |4 iRl 2 heflEd
t with brown gravy
SHD VN A FEK]Braised shark’s fin |4e] #=2jn] 7] &9 5P SR H
i with oyster sauce
HAZRAAY SDVN [shark’s fin with A7} E el A= 7 Ty T 138
crab meat
Z Dt E¥ 3
TOE Abalone A5 fifa i £y
51 Eggs A HHE X
h=—% Egg with crab AZd & A SESE AN
xR Vegetables oF) B B &S




bean curd

BHEY)—LE Chinese cabbage|l5=23 =¥ it ey =a Wit % A3
with cream sauce
EELEN Green vegetables| ¥ A =18 =3 BB Wi %
with cream sauce
=S L= =8 |Fied scallion with |3 7H&S dESEIDFERT FESRAD R
pork liver
[SEARY ) Fried vegetables |oFx]2-g SEVIESE TIP3
HEOLLED Fried bean sprouts|Z- 1122 2 EN G 2
ET:f7] Bean Curd FEF S CHZES
EEEBRFAZFESL|Bean curd with |53 b Har) Ba A |gpgpg IR G S
7Y ‘/*—_7\]#)\ Y|minced beef chili |82 (vha} T35
(N—=HR—ER) sauce
FEET] Noodles W5 k| [TES
E=EES Noodle soup with | ¢ = FeshisAm -
different
FEBREZIE Quick fried e F2H FEsmb A FH-HRED T
noodles with
different
=AY Noodles in a pork |24 Fir e}
broth seasoned
with soy sauce
EVYLEIL Noodles in a pork |Fu&=w =00 il ERz2vilil
broth with bean
spouts
EPZ Noodlesin a pork |§H (2] A 3 7] o} of A 7} E|F5EM il
broth with ™)
vegetables and
pieces of pork
EEZ Wide noodle-like &% ¢+& g Bages il = A
squares filled with
a bit of ground
pork and leeks
served in a soy
source seasoned
Fy—a—*2 |Noodlesinapork |*k7H (& A3l 7]7F & | s eI
broth with sliced [ )
roast pork
¥ Rice HEF BtE (e
FEEFY—/\Y Fried rice with S E8men LB DAL HA4Eb
different
RiNEE Pastry SR (7 22 F)  |ELE RUDR
BREXa— Pork dumplings % G A
(fried)
K¥a—+ Pork dumplings (in | &% TKER KA
soup)
aovA Shu mai (pork 2 HF JEE e
dumplings)
BEE Spring rolls A7), of 9l 7 o] ok Al T EE A
PX Wong-ton ohet = TRl
#HmEE (THY—bF) |sweet-Pastry (HAE) R iPRES
HCEE Iced almond QPAF R (1A &) TS TETE




g~y

ke 1

Drinks A= B R

B &S REE EEE X (B RE) AR (B RE)
D4 ZAFx—+ T35 |whisky, Brandy [$127] - 2@l TS Bt/A=
AIAVF Scotch Whisky |74 s DR S
N—RY Bourbon Whisky |21 AL WA
E—JL-HAB |Beer, Sake s RS RS
AE—L UM Draft Beer [Small] |9 (4] A (/) AR (/N
EE—L (X Draft Beer [Large] [ ™1 [t]] L (K ETTTNGS
REY Bottle Beer 4 g e
EES3 Sake e A F
2VIARARY Y /|Mixed Drinks,| 2 2= = =/7}e] A SRR TR A/ 3 R
hoTIL
RUNYEY Manhattan ol 5} e T BT
XT4—= Martini vl Y ETRE RN
PUT4RX Gin Fizz 23] = ZEgh | P
EX9LT+—  [pinkLady EEEDE AT TR N
A7 1) 12— F 3 A]screw Driver 237 =gko]H BRAHEE T IReLie -y
73597 4<'— [Bloody Mary EREEE] [pE T T 22
honyy—4% Campari & Soda |#3}e] &t} SEFIERFT S EMFRT
SUIAL Gin & Lime RED] i =
SUubk=v Gin & Tonic ZFEY Z5e e
77527 —%7— [Brandy Sour B AR 1 BIHE D BL B
74 ZF—47— |whisky Sour R0 PR

T4 (k- B -0
+)

Wine [Red, White,
Rose]

27 19
EONERERER)

wEE (AL~ 85
W~ BOHRALE )

HMEWN (4. H
. BB

XEY Large Bottle Ik ;i K

INE Y Small Bottle 24 /N il

TSR Glass e HEHRR BHEHE
DETEF Soft Drinks T Hit Rt
JLwvia Orange Juice a4 QAR F fEtd T bk it
FLooPa—2x

Jlyra Lemon Juice g o R feeteist 1 R
LEYDa—XR

Jbvyra Tomato Juice T4 EnfEFA fEEPHAL A EEF A
< kPa—X

2029 1) —LY—|Melon Cream|v| & 3 H At} NGy ERE] EUNPEd)
Y —4K Soda B FRIT/K RIS
J—k— Coffee bl iG] ki3
7AAI—E— Ice Coffee ofo] 271 3] JKuE oK
)YV a3—kE— Milk Coffee U7 sl | LE[3 A=
=y Milk EE] 47 SR

fI%x (LE> . 3)lTea [Lemon, Mik] | &= (& /8] A% CRERE /Al CFF RO/ B
Y Ux I |Ginger Ale EEEE ETUK WK
a—3 Cola g I IR

aa7y Cocoa F 50} AfE] HH]
TJ)—=2F4— Green =2} R SI=E~ Bk H A%

HE: BARBFESRALR (UNTO) EADNSDEEHRETUDAS-OIT-NEABTETEART=2TIL]




