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32 fﬁm & 10
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A
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NI
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45 Eﬁ 240c.c. (1 1
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=H
46 -~ IT~ 1t~ 12t~ 14t B 140 | 41 1
Measuring spoon
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47 Ethanol with 300ml T 1
sprayer
48 FAHRHHEE | EEESRAH S NKAEE . s g
Seasoning bowl | {E—4H
Jiill e
49 R B S o] {[Ei 1
Brusher
£l
50 1
Brusher <
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AN
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4| e CE
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56 | EZ il e 2
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59 AR | [ 1
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61 | VRSN | BSOS E = 2
62 Ha L 25847 500ml DL |- {[Ei 1 | ZEsmE
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SELRTE ¢ 140-910301

1. FijAEH-5] French toast

2. KEEA & B F]ZE Ham and cheese omelette

3. EizE e /\/bHI Dill cucumber salad

4. fififaybir =HH)A Tuna fish salad sandwich

5. EXFEERR B /DHT Waldorf salad American style

6. fifdE B M=% 52 4E Shrimp cocktail with cocktail sauce

7. SHR AHE=HHEHT = RESZ/D AL Minute steak sandwich with cabbage salad
8. &)U F|4- A% Hungarian goulash soup

9. ZEFANT(0.5 AFF)Chicken gravy (0.5¢)

10.5 G245 %0E, T Puree of green pea soup with croutons

bl s -

11. 552455 %5 Clear vegetable soup with julienne

12 2 N5 TR 5%/N T Chicken consommé with vegetable “brunoise”

13. 9k s A HENT &5 - FE 852 Fillet of seabass bonne femme style with parsley
potatoes

14. 705 S 54T e )£ 4522 )+ Pork chop in brown mushroom sauce with turned
carrots

15. 85 KA [A#E4E Spaghetti bolonaise

16. 408 & 2= AN 4 H 2 25 % Beef stew in red wine with buttered egg noodle

17 328 i ZEN [ 5 &8k Chicken breast Florentine style with risi bisi

18. /PR 451E7K 5 Seasonal fresh fruit gratinted with sabayon

19.75 5% JJ5L . Chocolate mousse

20. FEEATHEIE Cream puff with vanilla custard filling

18



S LR - 140-910302

1. WhEMTHEESAR K2 Zi 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. EXEHESSE/DT Warmed German potato salad

5. FEEHDRITHESf Chef’s salad served with vinaigrette

6. %5/ DHIMTEE AR EE Green salad served with blue cheese dressing

7. JESEER/DHI Nicoise salad

14

iR

8. T B ERE 45 Vichyssoise (potato and leek chilled soup)

_l

=

9. WHEALS a5 Cream of broccoli soup

10. 524525 % Chicken consommé a la julienne

1 1. 9 4E 25 Cream of mushroom soup

12. &R FEBE=FE RIS Scotch broth

13. FUFEHEMT ISR = FE S Pan fried pork loin with braised red cabbage

14. A4y i s A HEMT /K& B 852 Seabass fillet a la mornay with boiled potatoes
15. JE - 4 2R R B $52 Roasted chicken au jus with potato cocotte
16. ) oF i) & A= A 95 . Hungarian Goulash with pillaf rice

17. B0 & 2 i 2iyZ £ Chicken fricasseé with spaetzle

18. B4 ] Créme caramel

19. J&%E B 451k Apple crumble

20. VEAE SRS Apple fritters
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SE4RSE ¢ 140-910303

1. A F]ZE Plain omelette

2. W EMTNELER Scrambled egg with sautéed sliced mushroom

3. PHBEY- B F]&E Spanish Omelette

4. HEZEHIGF Pancake

5. g0 AT /DS Green salad with French dressing

6. SRESZ4%0HT Cole slaw

7. 4EME=HH;&ff=1% Club sandwich with French fries

8. IR -~ = - FHHi=HH4 Bacon, letttuce and tomato sandwich

9. JEEE/ DRI S 1 Seafood salad with vinaigrette

10. F A A5 525 Minestrone

11. 55 R 75 Paysanne soup

12. S5 HIS TR TS 72 5 Manhattan clam chowder

13. 9 H =245 Cream of corn soup

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

15. EEZEAEHEMT VE [EIFE T F5 85588 Pork Cordon Bleu with potato croquettes
16. Fitfis E HEHT 4701 B 8452 Seabass fillet meuniere with buttered potatoes
17. #F0/FEEEN Seafood risotto

18. VEBIAEE FE (R 353832 Salmon Orly with tartar sauce

19. & RV AT 7 S ZlYZ §2 Sauteed beef stroganoff with spinach spaetzle

20. FEHKAR T M B 5% Rice pudding English style with vanilla sauce

20



=~ TmEM R
SRE4RSE ¢ 140-910301

HE | #4 T IHE | % T
I KK (cucumber) 21 |BYEAFILTERRU (paprika)

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

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

S 44 (milk) 25 |PHFFE (celery)

6 |4EHRT (beef gravy) 26 VDRI (salad oil)

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

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

9 |4f# (beef brisket) 29 DHEHAAHEDE (canned tuna fish)
10 |4-214 (beef rump) 30 |[B (" (greenpea)

11147530 (butter) 31 |[Hiri (leek)

12 17575 J758 (dark chocolate) 32 [FFKHR (ham)

13 |Ek#3 (corn starch) 33 /¥4t (button mushroom)

14 |5k (rice) 34 [ (onion)

15 15 @blE (sugar) 35 [/ (onion) » & 250g/{

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

17 | &Rk (white pepper corn) 37 [GLEHHRUR (paprika)

18 |9%j%)F (white wine) 38 |AL&EE)F (red wine)

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

20 [Jk#E (ice cube) 40 K" (walnut)

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

21




HH| % T HH | & T
42 |EFF (parsley) 65 |i%% (honey)
43 | BEFEES (vanilla) 66 |rrea (leek)
44 |FE (banana) > £ 250g/(H 67 |wriH (garlic)
45 |FE T (grand marnier) 68 |HifR%E (horseradish)
46 |5iE (shrimp) » 30 FE/1kg 69 |Bi#EH (worcestershire sauce)
47 |#K3EFE (rosemary) 70 |E&4hH (sour cream)
48 |FE$5E (potato) 71 |MEe)I\ (pickle)
49 =55y (bread flour) 72 |\EREEE (dill) 5 §Z
50 |EEESZ (cabbage) 73 MEH (olive oil)
51 [BZFE (bacon) 74 |} (powdered sugar)
52 |HEFEHE (pork chop) » &Y 440g/17 75 |&FEHii (tomato) » Y 250g/{fE
53 |4 (pear) @ 4 250g/f{[] 76 |FEhnf# (tomato paste)
54 |&E=%E (mayonnaise) 77 |&FEhnEE (ketchup)
55 |4HEKEE (iceberg lettuce) » 49 250g/| 78 |ffglyH (cream U.H.T.)
8
56 |53 (spinach) 79 |F&EfEE (lemon) > £ 100g/kir
57 FEJIZFHE (beef tenderloin) 80 |ZfEE" (chicken bone)
58 |BE&HU (black pepper powder) 81 |#E=5 (chicken stock)
59 |FREHHUAL (black peppercorns) 82 |#EEE (egg) > 4V S0g/fH - MEEEE
60 (B /][ (oregano) 83 |ZELEZE (egg noodle)
61 |FAFIAER (spaghetti) 84 |54 (apple) > €7 250¢/{
62 |EH[oiFLES (gruyere cheese) 85 ¥} (flour)
63 |E4 T (caraway seed) 86 |EEMER (rum)
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HH | %4 T\ HE | % T
87 |HETETE i (canned whole tomato) 89 |fiE (seabass) > 4 800g/f¢
88 |Effi(salt)
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SRR - 140-910302

HH i HH i
1 |/h&=JI\ (baby cucumber) 21
2 [/NE{Z (barley) 22 |HEFE (thyme)
3 |UJEE#EE] (cheddar cheese) 23 2K (rice)
4 |EEARLY) (parmesan cheese) 24 |ZERRA (lamb leg)
5 |HfEEE (bay leaf) 25 |[AfEK; (cinnamon powder)
6 |47 (milk) 26 (FEFF3E (celery)
7 4E AT (gravy) 27 /bR (salad oil)
8 |[4+H# (beef brisket) 28 AT K% (Dijon mustard)
9 [PUZ=TL (green bean) 29 HYEH (fry oil)
10 |5 (butter) 30 DHUEMAAGE (canned tuna fish)
11 @56 (milk powder) 31 |FAE32 (broceoli)
12 |H - E]%Ef, (white bread) 32 |5 (green pepper)
13 |EDHE (sugar) 33 [Hrrem (leek)
14 |HEHHU) (white pepper powder) 34 [JFKHE (ham) » 49 100g/H
15 |HAEE (white wine vinegar) 35 ¥4t (button mushroom)
16 |H#&%E (white wine) 36 JEHE (onion) » Y 250g/{[E
17 |H%8E] (turnip) 37 |EEEE (egg) > &Y 50g, /{1
18 [DY:#fE (whole chicken) » &Y 2kg/& 38 |ALEHH (red pepper)
19 [7k¥E (ice cube) 39 L& % (red wine)
20 & FLLHUS (paprika) 40 KL (tomato)
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TE #6 TE £
e | o

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

44 | FEFEEEER (vanilla) 66 |fHFEH (olive oil)

45 |#R#EF (rosemary) 67 |i#EFS (icing sugar)

46 |FE$5Z (potato) » £ 250g/{[ 68 | &0 (tomato paste)

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

48 |EREZE (cabbage) 70 |fE15 (lemon) > 100g/{[

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

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

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

52 |S5%EH) (nutmeg) 74 |#E=% (chicken stock)

53 |ff4R (string) 75 |\HEEE (egg) » 4V 50g/(E - e
54 |4EEKEE (iceberg lettuce) 76 |#5 (baking powder)

55 |YESEESE (red cabbage) 77 [3E5R (apple) » &Y 250g/{[

56 |FEEHFU (black pepper powder) 78 |Ffy (flour)

57 |BHE (black olive) 79 |fi£fA (anchovy)

58 |EAEEAL A (gruyere cheese) 80 [P (kirsch)

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

60 |&j%&E]EZ (raisin) 82 (salt)

61 |wril (garlic) 83 |fifa (seabass) » 4 800g/I6

62 |BE45H (sour cream)
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S YRTE ¢ 140-910303

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

2 |/I&EJI\ (baby cucumber) 23 RHAETH (scallop)

3 |UEEAESR  (sliced cheddar cheese) 24 |2 HEFLE(% (French fries)
4 |2 EHESF(parmesan cheese) 25 |VbHIH (salad oil)

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

7 |4y (milk) 28 [JHIYE’Hi(shortening)

8 ["FEINIT (beef gravy) 29 H{ERZ (squid)

9 455 (beef stock) 30 | A (green pepper)

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

11 |#5H (butter) 32 FEKHE (ham)

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

13 |EHWDiE (sugar) 34 | (onion) » %Y 250g/{[H
14 | EHfEUR; (white pepper powder) 35 R (egg) > &Y 50g, /(i
15 | FEE (white wine vinegar) 36 |FDfE (sugar)

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

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

20 2K (rice) 41 |FERFEFEEN (vanilla)
21 [FEFF3E (celery) 42 |y (shrimp) » 24 FE/1kg
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HH

#

HH

# fi

43

5% (potato) » £ 250g/(fE

63

FE4H (sour cream)

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

45 |ZRES: (cabbage) 65 e\ (pickle)

46 |BZFE (bacon) 66 [FEEA (pork loin)

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

48 |38l (macaroni) 68 |&Fhn (tomato) > &Y 250g/{E
49 |F55 (fish stock) 69 |Fhif (tomato paste)

50 |S%EH) (nutmeg) 70 [#EGH (cream U.H.T.)

51 |45EKEE (iceberg lettuce) 71 |fEF (salmon)

52 %% (spinach) 72 |fE15 (lemon) » £ 100g/{
53 |[#SHF] (clam) 73 |#EREA] (chicken breast)

54 HEH (7%3%2) (mussel) 74 |#E=5 (chicken stock)

55 |FREA (black pepper power) 75 |HEEE (egg) ° &Y 50g M - MHiEE
56 |HEfEfE (black olive) 76 |#i5 (baking powder)

57 |BJJRE (oregano) 77 |FaELf; (bread crumb)

58 |WE#ESE (maple syrup) 78 [ty (flour)

59 |EFGEAES (gruyere cheese) 79 |ZEEEE (romaine lettuce)
60 |77rdH (garlic) 80 (salt)

61 Bt (tabasco) 81 |fiEfa (seabass) » &Y 800g/f¢
62 |Hf#EH (worcestershire sauce)
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B
SUEARTE © 140-910301
AL
1. RijAEK+ 5] French toast
ZECE
BT /P B~ RN - FERSREEDN - hi(butter) YO - L -

W25 ~ IEER (cinnamon powder)

A :

EEsm—E ~ JREE—E - FTES L~ BgE— ~ /PE| B T - s T o
BUfERRAA -

(D) HERZEREE)  EWHA NS

(2) NEFAHER TR A

Q) EATEAGE > JIRAHIR, > HhE R
4 Y& - B

) R > A 3 R EAP) -
(6) BEEERI ST -

2. B/ Dill cucumber salad
P :
KRB ~ B~ A ~ BRI (sour cream) FIREZEEL (dill)
FHE :
e ~ ARFY ~ Vb
BUIEEH -
(DEINER ~ ¥ > TR EEE—E -
QNIEEREE - BERUKR SRS -
QR KB B PE AR S R EE Sk -
DR BT - REHETIEETT -
OB KA -
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3. &) HFI4- A% Hungarian goulash soup
it
A (beef rump) ~ VDRDH ~ JEE - BERE - 4L (paprika) ~ HAEZE (bay
leaf) ~ PE#EF (rosemary) ~ B4 T (caraway seed) ~ WETEFEAIHKL (canned whole

tomato) ~ ZEA0MA (tomato paste) ~ 4F =5 B A E 5 ©

A :
Y& 5l (braising pot) —{@ ~ K¥—3Z ~ S8 (&
BU/EERAA ¢

(D) FRUT ~ BeZ U T - HEU)T > JJTARNGE -
QP ~ RTE ~ EET B E M (sachet) °

QYR ALY AL T [E R A BENIA &
DZERFHEES - FAERE > Al EERWREOGH -
O)ER - BMELGHILEREE S -

(O)RkhmZ R > DRIEER & 48 1B &g o FISLHR DR -
(EUEE Yy ERR e > (B AI3E -

4. Yy iEeE A HEN R T B4 Fillet of seabass bonne femme style with parsley
potatoes
PR
fififa ~ Pod(butter) ~ ALEDH - AE&ENE ~ F4k - AR - BIRE - BT - HI0H
(cicam UfLWL) -

FHE :

KIEFE (salamander) —f& ~ J&#E (baking tray ) —(& ~ SR —(E - FHLRE 25
—{@ ~ AW~ FTESRBE T ~ FTEE(F

BUVEERAA ¢

() SR L E AR e iR 2 -
Q) FeEUI R R A -
Q) WA AEHH A - ETHVE - &5 - fErhrItbpES -
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(4) THfEES - BELEEOR = 58 (Poaching) IE T » IFEEDRE G E -
5) B SREEIEY - SRS =EENE -
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PHE 2 5 P AR IlT A e i e flo R S B SR

B4 -

1. EXFEF B ) DHT Waldorf salad American style

I
BARL - PAFESE - UK ~ 458 - IS (mayonnaise) B - AL -
FIE

BH—1E  REA—E AT -

BRI -

(DR EA TS » P RHR R4k
QR ~ PEFF ] LR/ NE I -
GIFRIZPE MY B EEH IR EIKS » AHHK

2. #eE AA(0.5 AFF)Chicken gravy (0.5 ¢)
L
HeF SR FIEA S (mirepoix) HEEEE (bay leaf) FTHE (thyme)~HHUKL (pepper
corn) ~ &k (tomato paste) ~ =5 ©
A :
B —(E ~ =S - A —Z IR —E ~ SRR A - kR
W i ©
BUERREA -
(DB R FAR B S (mirepoix) BHME BRI E t » R EIEEEEIDEE -
QRS ET - RE AR -
() R ERSIBAL -
(DR AT A Rk -
(S)EinZE e %17 8.(0.5¢)
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3. {fhZR e HTZERTN & Z.AR Chicken breast Florentine style with risi bisi
P} :
HEFm A ~ ALREEH ~ U0 DR ~ #ES05 - BFISERLER (gruyere cheese) ~
FEFBEN (parmesan cheese) ~ 75 ~ FroR ~ B ~ SRR ~ SE9H - BEAZ - FOK -
FHE -
St~ ARRE—Z - EIEAE—(E - B -
BUEREH -
(D)2 HABSE TR - Fe=% 8 - SBEH - ALERAVLL B -
Q)HERI A SRR IS » BREIR B > BEAZERR -
Q) PRIEEZE T - R g L -
(4)35 A TR -
(YA AR AT - 8RR/ \ 70 #4(al dente) -
(6) %R /A S FHEH D BT E » S+ EE =

4. YDEE4SSME7K SR Seasonal fresh fruit gratinated with sabayon
Pt
e /KR (BT A5 B AN ~ 3R Ol T8 &RH (grand marnier) ©
MHE :
i ~ JRE A ~ FTES - SRR
BUFERAA -
(1) ZKEITJL (1.5 277 » large dice) K/NFE—F -
(2) /KEZALLNE ~ THREE NG B VKAE o Prfiee R (AR o
(3) ZHLARRZK A& 3t D45 HZRRVRR -
(4) A el HAMR EemE » /KA FHEY IS -

if
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PHE 2 5 P ARl L RE A flo Rl 2 BE B Rl B

C4:
1. KERAESEFIZE Ham and cheese omelet
R
HEE ~ KRR ~ T)ZE A BB(cheddar cheese) ~ B ~ BHfEU ~ 4l5i(butter) ~ #E Y (cream
UH.T.) -
MHE -
EIEE— ~ JREA—E ~ FUEE—Z ~ VbR
RUMEERHA -
(DK BREZABEHY J] T A/NCVNT > small dice) 5 4] -
QLI=FEER%E - EOERTTES -
Q)N > A pE A TP BB (R BRI R FE) -
(4K HBELH BR/R BAEEEN > A HlRt » BEREE -
OEm AR JEE =B HEREE S -

2. il SR K5 P42 Shrimp cocktail with cocktail sauce
P
iy ~ 4EBKE B (iceberg lettuce) ~ FHAnEE (ketchup) ~ BifR4E (horseradish) ~ & ~

EATTRE (Dijon mustard) ~ {5 -

A -

(8 ~ SRR R —(E ~ FERRIEE (E
BUERRAA

(1) FHERYR S %5 (court bouillon) S FHEHE -
Q) ERAR ) THEE A -

CVEA/KEER ~ BB -
(CYPREL NIk 7527 S NUTE= Vil £ S U 5Teti ) el
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3. HEHESH4EE T Puree of green pea soup with croutons
it
FEAT R PETE - BE  #ES05 - B (cream UHLT.) ~ @50 (butter)
~ HEARL ~ SRR ~ K o

FIE :
BB AR~ B B B
BRI -

(DESRRE G (IHE -
(Q)F THE 4 TEICISB A BB e -

Q) EFEROEE - 1A SRRk -

DR TR » LR -

(S T HETI A/ T > medium dice)—% » SXKEBEUATEHBRAGR 2R
SBEE -

4. FAH|AESE Spaghetti with meat bolonaise
it
FANERR ~ B ~ PR~ R XFHISTHUS (paprika) ~ Kowk ~ SRR
Bk (mirepoix) ~ LA &M ~ B[ (oregano) ~ AFE &% » EESS ALK (parmesan
cheese) ~ FAfEEE (bay leaf) ~ B3 ~ #Hfl - FHiif (tomato paste) -
HE :

BIBT(E B - KT R BT -
BRI

(DEFRETITE—% -

QOB AMBRIIDERA AT IIALLERE S -
G)FHNE AN KIEE -

(4EEREEE]) U3 #(al dente) » FATHMR KL -
(SN CFERHEFALE > HERRFES - H AR -
()i B - EE 5= 7L A&7 (parmesan cheese){EAHf -
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PHE 2 5 P AR IlT A e i e flo R S B SR

D 4H
1. SH R 4-HE=H 5 = EESZ) DI Minute steak sandwich with cabbage salad
et
JESIAHE ~ 90 (butter) ~ JER ~ 45EKEE (iceberg lettuce) ~ &l ~ SRESE

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

HE
FEH#— - #9A25 (meat hammer) —37 ~ VDH7 % — ([
SR

(DERESAR ) 5] -

QPRI > FHRAEE
(3)=M;aLABH I =\(open sandwich) £ 31
(4) 1= RESR 47V DAL FERETE AR -

(S)SEP AT FEMEY AT L -

6y A FE=a A Y& -
(TDHIFEIKE > A I =BG -

2. G440 % Clear vegetable soup with julienne
B
SR - WBBEED - PPN - FPARE - FIRESE (bay leaf) - B0 - B -
HE:
i —{E ~ gl ~ S~ S E TR -
BUEREH ¢
(DBER VIR (ulienne) J] TR/N—2 -
Q)FHBCRER TR R 5

Q)i ka2 EEET > HAELESK -
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(4)75 25 R o

- ALt A AR #E £E4E Beef stew in red wine with buttered egg noodle

PR

Gy ~ il (beef brisket) ~ FHURFHEREE (bouquet garni) ~ EHZEE] ~ LA &I
HIESE ~ AF AT (gravy) ~ B ~ AR - SEEA -

A :

gt ~ ARFY—37 ~ PR~ EER M REea -

BUEEREH -

(DAEYIR T (2.5em) JJ THE—2 > HEMERIBIE -

=]

(2)F R IR ZART B JEEH AT EOKE -
QYA TR > BEE - AR E NSRS RENET -

GEAHREEZEEE -
(SFFRA DDA -

. BEEAYHEZE Cream puff with vanilla custard filling

PR

5 (butter) ~ 7K - EIARAENS - 2 - WOME - B~ FOREY - BEL - 0 - KK
g :

SRR RE A - EEE N EE B
B -

YRR

()EIT ~ A/IVE—B - RS -
QSIS HREHEE -

)kl SE A B KRS -
(T S T > R AR -
(SVELUBTELS(Z S » SRETEZEEE BT
(DEGRIREL > FLE E i 150 -

g
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PHE 2 5 P AR IlT A e i e flo R S B SR

EZH :

1. fif /DA =BH)& Tuna fish salad sandwich

ZEcE

WS - R - BRI (mayonnaise) ~ BESN - HEFIAED - PEIFE -
FIE :

SR AR IR -

R

(DMRIDIREES ) - SRR RS -
QEFEEHEELMMR Z LA EEE - WREEEE -
Q) FIEA LA A5 -
(H=BEZEVIBETT - N uiEEREA -
() =B AHYAHARZ 6 - PIEE-F AR - A RTA HEIR S -
2. HERE MBS/ T Chicken consomme with vegetable “brunoise”
L
MR ~ #Em%  SAURAETR (mirepoix) ~ FHEIE (bay leaf) ~ R~ JKBE - %
E
HEA :
g~ JREE—E AR AR R S E -
B -
(D& ) TR —8 2 /N5 1(0.3 2431ET7 > brunoise) ©
OMFRHETHEER KB -
QERZIEZEERNE > ELUINKRE -
(45 HEF RIS H 23 4& 0 REAA A A -
(5)iZ5 T FAMRA B FHER R -
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3. Rt EFEHE1E @ FE4E% 1 Pork chop in brown mushroom sauce with turned

carrots

R

mEFETE (pork chop) ~ HEE T ~ FR4E ~ FRIE ~ Z0H (butter) ~ fE)H (cream
UHT) -~ #5% ~ Bl - SHEEE ~ B - S -

HE -

SPREEE—(E ~ SR R~ A3 EEE T (E

BEERA -

(WU EFEFFREIERE > JJTE S - bR EEE % -
(QFEPEA ATRIER > AR -

QY& THYHLEADME - CURA A5 - HAADEAK I3 -
(4)EAZEE 2 ML U= = A -

4. T558 158 Chocolate mousse
L
YI5E)7 ~ B BEAREE R (vanilla) ~ KR - SROHE - BEIANA(um)
HE :
BEEE -~ FTES—E ~ BT - ZEREM
BUESRHEA
(DFRBEA AR ET55T /] - HARTHHT ©
Q&R - EFEATFARGEIH & BFT5 - EFRRE -
()& ~ SRR G DERURE » N ARG -
(HRMEA N BRI ERAGE -
(S)FH B 2B E -
(O)REm AL EE R R | B8 -

38



PHE T B P AR R i e flo R S R B

SRS ¢ 140-910302
Adll:

1. WEEMTHEESHE K &t Scrambled egg garnished with crispy bacon and tomato

PR

351 (butter) « ZEZE - B - BEOY (cream ULHLT.) ~ £54 - %4

FAE. :

(B FTEE - PR AL E - R B
SRR -

(DER R (ER) ©
QEBKBEEE T - WEA =S AT -
GYINOEIEAMME > AR -

(4R EERAE - AR -

(S)EDTEA B FAARAVENE

2. EEEURIIEE A %S Green salad served with blue cheese dressing
Mk
%2 & i (romaine lettuce) ~ 455K 1 (iceberg lettue) ~ /Ni=/I\(baby cucumber) ~ B
SIS (blue cheese) ~ iS4 (sour cream) ~ Z554# (mayonnaise) ~ i0H ~ B

BRI~ #EES

FIE :
e B RFT— AR - SR
WIERI

(DEE ~ /N NIRRT —8

(PRI Bz - B A RS2 AR R -
Q)FLEsE TR -

(HEAASN - ARk E -
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e

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

it

Ui ~ EEGH - FRE0E - 7t ~ HEE% - B BN - BT (parsley) ~ HREK
(nutmeg) ~ E5fR(bacon) ~ (- E]5HE

MHE -

st ~ FTE—ER ~ EIRE B S -
BUESH

(DR 5 Ra T T A

OF T Z ulga = FA 2 A -

QrziA K% -

(HFE ] BE FrERE -

(O HELSHILLPIZ RS -

4. JFEEEEZENTRTE B $5 % Roasted chicken au jus with potato cocotte
e
JEHE ~ FRHERSE (mirepoix) ~ HFEIE (bay leaf) ~ FHEE (thyme) ~ HKkH
(rosemary) ~ F$27E ~ B ~ GHI0G) ~ 40H (butter) ~ FRER -
HE :
R —(E ~ FERE R ~ AR AR B T E - SEES—E  JEIm—(E
BUPEEREH -
(1) MRERAPZE T AZEIERE -
(2) EHER=EE > AR -
(3) JE LT IE Y% BEA K7 (deglaze)BHF -
(4) BB ERURE R E ENE T - VIS0 A, -
(5) EHHEETH KIF RV -
(6) FUB BT TR = dE (Jel) SEIEHE -
(7) FUE G e B RS = -
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PHE T B P AR R i e flo R S R B

B4 :
1. B KBEALER =HH)4 Griddled ham and cheese sandwich
ket
M- =R R ~ & AnE FLES (gruyere cheese) ~ KAl ~ glyjHi(butter)
& :
PESS—SZ - B8 T E - RgE—T
BUMESREH -
(KA ~ FLBEZ R/NE—EL -
() S E AR Y
QA EZEER/ LA
(M- EHE AR 2 S5 0 AR -
OB VINETE —F -

2. JEZEHT/DHTI Nicoise salad

it -
B8 - U T - fAARE - B - BET - &0 - 2 (anchovy) ~ & ~ HAES
(white wine vinegar) ~ & - 45EK S & (iceberg lettuce) ~ ZE S [EE -

MHE :

S —{E ~ JREHE W - ARRE—3Z ~ DA (-

BUMEEREA -

(DT T -
QUEGTERGE > &E ~ Fh0AAHK
() FEEE A HIRF

3. YrHEAGE)ES Cream of broccoli soup

PR

41



_=l—_-:
=k

IR BERE R BRI - Yhi(butter) ~ B~ SRR - 2SS

i
m m

(] ~ ARFT—3Z ~ R0~ S BRI -
BUMERREA

(DFTER R HMGR A RS -

(DA AT ELFRE -

Q)ZREEHT RS -

(OFITBER Z g EFAR > Y7 -

(S)SHIRPEEZE T > A wILAZE -
(ORI MR IR Gk 72 -

. ABERGy S AT K& B $5% Seabass fillet a la mornay with boiled potatoes
Pt

B fEL (seabass) ~ & ~ B ~ SARUED ~ 990 (butter) ~ 25 ~ 44 ~ EAEF
fi& (gruyere cheese) ~ EESS7LF&H) (parmesan cheese) ~ fi£47H (cream UH.T.) -
HE :

TR BB —(E ~ SRPREEE R —( - FTEES 3~ FEBR(E -

BUPEERAA

(1) SR FEEE ~ R ST -

(2) fii FE R B 1% R BT 52 S i A 2 ek

(3) fEARER Bt > HEJE I HEE -

(4) B AES =AY hE - HRREEEES -

(5) BeinZE Nt e 0% o

(6) KERFREN CEMIR) RNE—ZHAE IR -
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PHE R A sl et e R s S R

C#
1. FE=%E3 041017 Macaroni salad with mayonnaise
et
0 (macaroni) « FEFESE « SRR~ A~ ATEH - At - B8 (mayonnaise) -
~ BHR -
MHE -

S RAME—E AL HHREURE -
BRI ¢

(VBRI TE—8 -

(Q)FFF %) (1% (blanching) -

(3) BT\ 53 al dente) -

AP RZEAK S BRI K -

B A

2. GisE4s%E)5 % Chicken consomme a la julienne

bkt :

BEPA - EERS ~ SLRAIER K (mirepoix)  BEZE ~ BRSEAS ~ JKHL - B
FAE. :

S B~ EEEEEEA - SR -

%E[JT/EA-/\

(DEERHRAVENEZE EHE

(2)Fik4% (julienne ) JJT R RK/NEE—EL
GyFTERENESEEE > HREAATH -
(4R RA O EROR - LEPIZER S -
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NI,

3. FUFEPEMTIE = RESE Pan fried pork loin with braised red cabbage
PR -
FEEE - HaEE - B SR - RERESE AR R A (bay leaf)
[ SHEE (white wine vinegar) ~ 473 (butter)
FHE -
PSS ~ fEsEbftE—4H - A3 RT3~ REE—3Z -
BUPRERAA
(DFEF LRSS S - RKAN—80 0 2 E— R (150 A50) » SUFRIEHE
()&= R SR T R N—8L
G)FEHF= AT B e iR A -
(D ESREEERIE R > CURERTREE -
(S)FEHFERT LB H 27 -

4. BENELT Creme caramel
PR
ELRDRE ~ B - K - 40 - B - BEESE LY (vanilla) -
FiE :
1 THAU(E - (8 RAMA (8 - TEEE  HEHEE - B

el -
BUERRAA

(1) FErER I REEIERE » A

(2) SBHAAR T R ATR - ORI RTL -
@) FTEAR » HERT -

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

D 4H
E B $522 /011 Warmed German potato salad
B
8o ~ R - ER - EUBEE ~ VDAL ~ B~ SRR JA=GREE (Dijon mustard)

_..4__1‘4—

EEE
S RS R S
IR

(DE#eHEIIT. (KT large dice) % -
OB ERETIEY -

(3)H& B/ P B AR R i B A

Ay D HIZEEE -

l

2. YrHFE4E RS Cream of mushroom soup
Fh -
SERE - BEES ~ BRI (cream UHLT.) ~ FTEE (thyme) » I EESE (bay leaf) ~ )
JH (butter) °

HE& -
(] ~ REb—37 ~ HH {5 B3~ R
5 3

(DERRT T -
() F RPN IO AZE ) - B TRCORSERGR
QrzHEEREE > CEEXE -
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3. &y S FE A A K9 8 Hungarian Goulash with pilaf rice
PR
Al (beef brisket)~ i (tomato paste)~ 6 FFILLH} (paprika)- BE43H (sour
cream)  FE$455  ALATEI - BE - SHHUE 40 HEESE (bay leaf)  ZEEIALT

(gravy) ~ oK ~ R - B8+ (caraway seed) ~ Kt ©

A -
ot ~ Vbl —(E ~ A3 BB -
BERRA ¢

(DRI (2.5 2~or) RNEA] -

()& 4T EAH A B R E R A LBl (sachet) -
QYRR B > H By S FIAL U R -
(HYPHEBHZE -

4. JEFEFYIK Apple crumble
Frkt
B - AWORE ~ NiERY (cinnamon powder) ~ #j&HZ ~ Yok - Al - HEFE (icing
sugar) ~ %45 ~ 97 (butter)

HE -
SERSVU(E ~ ISR ~ B -
BUERRAA

(DFERT] TAR/NEH—E > HIANAREEEIDR -
QB > FUREE A EL -

Q)WIERA FTREEE - SR ERERR IR EVHEE -
(4)5E R FRHE - AN T EREE

(S A -
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E4H

1. FREF/DHIHEE T Chef’s salad served with vinaigrette
FhkL -
SHEKEE (iceberg lettuce) ~ FHEKHE ~ MM ~ &0 ~ /=N ~ SHEEE] ~ IR
JEAA] (roasted beef) EHEHMIA-Al (pastrami) ~ TJZEAEE (cheddar cheese) ~ H5Z5
K& (chives) -~ MW ~ HIUBES -

IR
REETIE  FTESB I8 RBI I - SR -
B -

(DEMHYT] TE 2 I~ ALEEUIERAR -
Q)Eeffe oS - INEEEE -

(3)eHE - sRBCELA(3: 1) 1EHE -
(DEHEEFNE - K

2. GRISTEEFEIALS; Scotch broth
bt -
SRR - HER - AR - R - SHEEE - CBRED R RN B PR
K (celery) ~ &Fr (parsley) ~ B8 - &ty ~ /DAL -
GEE
S B - R -
BUEERAA -
(D)FRIRE L -
Q)FER ~ BT TARN—8 BERRFPDE -
(3)Z R e 4 -
(DEanZEA & et o
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3. HEEZE I - AEfZE Chicken fricassee with spaetzle
P -
JEHE ~ VDAL (salad oil) ~ SRR~ Kipr ~ HE & ~ #E=0% - HEEE (bay leaf) -
HEE (thyme) ~ SEU7H (cream UH.T.) » S§54E%S ~ U5H (butter) ~ BE ~ SHHU ~
Hgf (nutmeg) ~ &
H

H

K Zramb 2 ~ AM—32 - BEIZREA—(E ~ B -

BUERRAA

(D= FEE MR VIR - VIR \BE > B - mird -
QHREME =D -

Q)Y HE RIS ~ AR © A EDRK o EE(H) - REEEEE -
(4)FE Ao B VUSRS ~ HRESA -

(OESZIEHREGE - AYPHBER °

4. YEBESEPE Apple fritters
e
FESE ~ MR (kirsch) ~ ®DHE ~ [AEER) (cinnamon powder) ~ 2E1) - #E&E ~ JHNE
JH (fry oil) °

FIE :
XM SRAA - B KT
B0

() R E VBT -

(2) AR BB R EHX o

(3) MHEAEMA S 2

(4) HURZHEE > VEE s -

(5) YRR R AU R AT » B _E ARER Bt -
(6) R AL BIZEE & -

(7) B S = e R
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VB R BE PN SRR IlT A AE i e flo R S B SRR

SRS ¢ 140-910303
Adll:

1. Fi & FIZE Plain omelet

FRE -

B - BEYOH (cream UHUT.) ~ B8 L+ DHLHS -
FAEL :

TR~ B BRI -

SR -

(VBT B S (B -
QKRBT - R - BEE e - e -

GYNROLIEANm > A AR -
(DIARABIREIREGZ B R L -
OYREZEMEE > ERHAPE °

2. FHAFFHHES Minestrone
it
E5R ~ HUEH (olive oil) ~ JFRL ~ PR ~ SHZEE] ~ SREN © Nowr ~ 4L 0 ~ #E
=05 - BHAE - Fh0k (tomato paste) ~ 34l (macaroni) ~ EF - EH - 3

AMEKT (parmesan cheese) °

FIE
S~ AR~ B - S -
IR

(DESETI LA/ (F8H F Minestrone ) ZE—% -
QBRI EEAL - A AT IAES -

Q) TR G E » A OHl R S5 AL S EaT -
(€A NEIR=F T
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B VDIIHT AP Green salad with French dressing

it
ZEEEE (romaine lettuce) ~ $5EK S (iceberg lettue) ~ /N&5 [\ (baby cucumber)

FEwE (mayonnaise) ~ A~ /A TREE (Dijon mustard) ~ %S5 ~ B8 ~ R -

>

e E ~ ARE—3 ~ VPR RE ~ R R

=
o

(DEE ~ M= TARNGE—E -

QDRLK R - AN R SRR R -
CYEARERE - 7RE Fom AR B RE - -
@R T -

Y& TSR AR MR E -

ll

. EETRSEHEMTVEIEE I B 8228 Pork Cordon Bleu with potato croquettes
Rt

FEEERIL ~ ARy ~ KB ~ DJZEFLBRS (sliced cheddar cheese) ~ B ~ &4 ~ & ~ 4
#7 (bread crumbs) ~ B[ (oregano) ~ YDAV ~ HEH5 ~ 8% ~ WiH ~ BEAH -
A -

RO — i ~ XEst—{ ~ 20F—37 ~ 55 —{E ~ BRI -
RO -

(DFEFEFOK BT THEEg 5]

QWR AT ERFT] - EEE REEE SR -
YK S A T FEFFERTAE B A ATE -

(4 ALES A AR

OERZe A n it - XGRS R - RS ING -
(O EMEE 22 B HA =

()R ZH A AR A (wedge) -
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B4 -

1. WEHNELER Scrambled egg with sauteed sliced mushroom

Ik

BEZE - EUYI (cream ULHLT.) ~ B ~ 8L« P45 « 3R« 4L -
FIE

SERES—(E  SRAR—E - TEE— - AR - BRI -
R -

(DEREGHAHEMEER) °
QEBKEEE T - WES =S A TR
GYNRICIELIML > A HRR -

(4) 4G ] B EZRVIER) ] TR R A -
(O)FEEARATHK > R EJIA BN -

2. B3R 5 Paysanne soup

B

)

FEreisss M PR SHERED PSR - CTRRED - B - HEZE (bay lea) - 7
BESE (cabbage) - FE4% B - S -

R

BH—(E - AT AT -

IR

(VR  EHAE T AR5 -

QgAY - BRINKIEE -
)iz T ARG E
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e

3. ERESZ4%/0HI Cole slaw

R

ERESE ~ BB (mayonnaise) ~ B ~ EHHUE) - SHZEE] -
A -

SR A {E ~ AR~ VDHIEE A -

BUMERREA

(DERESSRT) TE A -

Q) ERESEEAZEE LEHI RS E -
GV A ERFAAERL -
(ERE R AR K CREEEKR -

4. AUl PR 97 B 52 % Seabass fillet meuniere with buttered potatoes
LS
fifife (seabass) ~ Yl ~ &y (parsley) ~ M5 ~ 5 - Al -
A -
SPEHA—(E - AIsE s  EHETE -
%EU{/E”\
(1) fEsapa )] TEZF  fEfR IR s 2 o
(2) i IR T — AR -
(3) fERIF N ERIE S O HH -
(4) BeeBRHIREIRR > X/ h—20 BlE=E -
(5) e BRPMRA Y4
(6) ZAkItE LRIy -
(7) BAEFHEEH -
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C4H

1. 480 =HE BT YFZ1& Club sandwich with French fries
LK
H-S5EE - FE5E (mayonnaise) ~ ¥ERGPY ~ 45K E - IR - #iE - BE0EMR
KL p ~ JHNEH (fry oil) ~ B ~ SN -

FIEL:
RS~ AT R - B E -
R

(DL EIE ARSI - FHRERIS -
QHRHERE TS -

GRS REEDE » ITRER AR aRET Y -
(4)— (AR S -

(S)YF IR (e U FT R + SR -

2. SWSTEISHFITS % Manhattan clam chowder
W -
SR (clam) ~ B5AR ~ SRR RS (mirepoix) ~ FHH ~ Kopr ~ 40L& 70 - HEEE (bay
leaf) ~ HEFE (thyme) ~ H50E ~ B - SHBUH - BRMUT (tabasco) ~ B i
(worcestershire ~ sauce) -
A
il ~ AR—3Z ~ H—3Z ~ St -
BUEERBA -
(DI e ZR R 5 ©
QFRFETIL. (UNT » 0.5 L85 ) BER/IN—8
Q)AL A LG =5 -
(DEIEER ~ B -
() ZHEIA T HIFM -
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3. VEHERHE fo (5K 55588 Salmon Orly with tartar sauce
P :
fEfn ~ FEEE 90 AN~ B (mayonnaise) ~ FIE - fRE (caper) ~ BT
(parsley) ~ #8015 ~ B ~ EHHL - SHYE(fry oil) -
A :
JHYESE—(E ~ CREM A - kSR R RS FEBRE -
BB -
(DEERBRIETERZS - ) TRVIBER » A/N—2 -
Q)fiE FARE IR -
(3)AmHEFT =) FAELR -
(4)NFfE A BREERRRE - BEMIZERVR - OB RS -
)R -
(6)E PN F & i (EEEEf -

4. FHKAG T HIFEL#E Rice puddding English style with vanilla sauce
ZEEE
ok~ EEAFEEEY - R - M - 2EE - 0l (butter) ~ A1) -
HE :
RIFATHE—E - BEHEZ—E - RRE—3 - B —(E -
BUAERREA
(IPRZEREZKER - HNFTEPAIA R -
QEIATEE - FEAKIIEE -
Q) E LAY Z & KO o
GELEVR > B2V TR -

Ei‘§
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VB R BE PN SRR IlT A AE i e flo R S B SRR

D 4
1. PEHESRFZE Spanish omelet
R
I EHELOKBE - B8 - B - BE (parsloy) ~ B~ R - LA - LY -
EER
ISR —(E  AFI—% PR -
SRR

(DEREEHEME -

QBT LE—F

GUERKEEEE - Bihn A HIEEGEINEZRE -
(DFERAEA AT IIAERT - BieEEZR=F -
()P HE A BUHI 22 A =il I e HEEGZ B -
(6)H FH A i -

2. Yl TR Cream of corn soup
Pt
FoRE ~ fEYH (cream UH.T.) ~ #5505 ~ 4y ~ HEEZE (bay leaf) ~ H ~ HHHL -
Y H (butter) o
MHE :
el ~ ARF—3Z ~ i T -
BUMEEREA -
(DA A T EE
()52 S RFERLIR ©
Q)RS T REEERA = -
(D=5 REE SRS -

(5) R ST (R 22k
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3. B - B E - Fi=91)4 Bacon ,lettuce and tomato sandwich
Fft
FER - &EEKEE (iceberg lettuce) ~ i ~ M H/4HE - E5#E (mayonnaise) ©
& :
SEHH—(E ~ VDR AE -~ S o
BUERIA -
(D =148 B 22
QEHREREEZ G EE -
Q) EREZ N - HhR EEE 5 -
(AU AR -
(5)=BRVA4HAREELE - J) T BE5E%E -
(O)NEA IR -

4. FFAEEEER Seafood rissotto
bt -
B~ OR3E ~ AHRATHE - TER - ok - BREl - B - KFE
=~ EEEAMEK) (parmesan cheese) ~ EE ~ EHf -

EIJ;

FE :

P —(E - A—3Z - BRECEE T -
BUfERREA
()R - T T8 -
(2)/BIFEA 1 e o

GV K EHEF D FHIBE -
APRECRFEZRE T - LEEE /U374l dente) -
(5)FAR i E WA S L ES -
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VB R BE PN SRR IlT A AE i e flo R S B SRR

E4f
1. FZBHI{EH Pancake
PR
ity ~ B~ HEDHE - 31 (baking powder) ~ RS ~ R4y ~ Wy (butter) ~ VDIIH] -
FRESE -
A :
PR SR A FTES S BlE S BB TE -~ FEREE R
A
BURERAA
(LR R R P 2 7 v S R
QEBKEE)N > FUHERD -
Q)R A ER » Bitigs - (U4 -
(R HERERR - A NE—8 (LY 0.5 0y BT 10 857)
BoREE-
(6)4o R AFESE ST - A EDME
(st H 2T -

2. VeV DRI HEE T Seafood salad with vinaigrette
ik -
B RSE (A ~ il 45FRIEE (iceberg lettuce) ~ (7S (white wine vingar) ~
A ~ R Koer ~ JUREHE - B SR - SREEE) - PRI - TETSE - HREEE -
HEE - EE -
FAE. :
PR~ S JRE R —(E - FTESS— K BRI b T
sk 1 -
BUMEEREA -

57



(1) H ) T3 —5L -

(2) 2 e MLk 7255 (court bouillon) 3 A HR R LR E -
(B AR A 2 el PRI -

(47 A (wedge)

(5) i B S A e e BB RZ /K 07 ©

(6) S 2 RHBEEE B1(3:1)

. A FEREDS; French onion soup au gratin

Fr

FERE -~ 4 (butter) ~ 2505~ TABIEEL - BFISEALEE (gruyere cheese) ~ B - #f
Wik ~ AtEEE -

FIgL
H8H—(8  FIEMR—E  FR— AL - BB -
BRI -

(DFEREDISG AN 5] -
QFEEY ZE S OB ARG -

Qg TRt R T - MR EAE R & A S L RS -
(DR ABEREE > FEE -

. ZERIAAIT S 52807 2 Sauteed beef stroganoff with spinach spaetzle
pr
AR RERE - SRR DD B (eravy) - ATEIE B - BB - 55 -

e\ ~ S x6f) (nutmeg) ~ ZEH5 ~ 2440 ~ W50 (butter) ~ FEYH (sour cream)
LLIEEH ~ BHEEE] - HAEEE -

MHE -

PIEEE—E ~ S —(E - FIZERE - B -

BUFERAA -

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

il

BB 2P PR -

\
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EERE

1. 43E% > G EhEt o & LA 25 51 Reitady - 4 ISR REE 60 38 A Rufg (B

HARZE 10 77 (2)ERARAE) -

2. MRHYEHBEE RV EEE -

3. MUESESRHSREE R LIEHUM ~ BUE ~ J1 D) ~ FERETT ~ BiEL ~ PRE L G

5 -

4. Bl TIFEFERN - E )L - FERESIIE - 24 ~ 2k - BEE &5k

KeBiose o

1%

%

6. RIEANREMEN Tt
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e ~ PR RIS LR e e RS SO B

(RFERESFE LB A 5 TTH1ED)

AT 3 Rt sHARIEE e & RAERIEE
AHAl
B-ihE H M A H I K i YN=E e LIS [Em NARH %

(BFRRAEE 14)

[ ]08 : 30
# B B| % A H '

st

1. foh e B e (AU i RE - POt E MIEtAT 3 RISt RS AR - R AL s R (7 2 TRER)  HRIIA 2 #A B ez 4
FEEHEEERES - BEEE SR —TRMHE R C3%R - (SEETHRECRIRAARE KA e HIEt B L aRaT -

2. FEcRRPAEE B e AR A% - HHER AR EBESREEHES -

3. RFFAFE_FL L #HE -
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ST & S I €5 T s-a =t o ynek( g B D2 | bl s E R A S

B—twEss > BATPENRSG R AL - T F845  BFERAOT

i3 [ | A = | i

1. ESVRiae s (SR
07 : 30—08 : 00 B
2. FFGER NEHEISER -

L. JEf NMRHEGHE Z5E]) -
Sttt K et ~ B iR E K
IR -
AR E TR -

fEim Nl sEzR -

FEiR N asetf Rt -

. HAMERIE -

9

N
EA R AT
R R
BT R

08 : 00—08 : 30

oUW

08 :30—12:30 | F4-85HE NS

B A BT AT -
FFI IR AERI5E -
B A B R -

12 30—13 00

el ) T

[

[ R N GRE 2 EE) -

2. BSMhESHE AR - B E S
WHEESERRA -

13:00—13 : 30 |3. MAMEFEEIERA o

ek Nl E R -

[ A 2 55t KA fet

Htr =1 -

fEm ARG
i o SN fld
o REGE IR
HEAEAERE

13:30—17 : 30 | FH-ERHIER PANiES

17 :30—18 : 00 | B55F A S TR e

et g (Bt A B R R B L

18 :800.8R™: 30 | °F
HREEAERH)

62



