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Garlic Steamed Prawn
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Golden Crumbs Prawn
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Stir Fried Lettuce with Crispy Chilli Oil
ERSRE 3

& RISFESD
BRTY

Spicy Pork Rib  #&%& X %

AN —EvIR—y e~ 1540 @) 1=

REDBARF VT ERIEU RISV —ICBOHFLT
FIARA=DYIDT IV N

FrAZ—ZALEZA &= 990 @)
JYAE—=FUFAL I . NEL R
EoEBEIELIEAXM Y LY RIC
Beef Rendan /= %41 Spicy Chinese Spinach & f& &% FLIELEFFOY-2EHITELLE
E—TL2&Y o= 2640 Gsd) A B NE. RV FUHYAY evenes 1260 @2) 5.9, NEL AT

Uo<K DERAARFIZSHDYL —V FRR /A ZEAH YUV —ZATRAXT—RICEEFEU: PYTPERUZ—RTY
V—=REFA AP/ ES—EICBBLEMNDIZE W

Season's Vegetable (Garlic/Salt)
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Fried Rice with Pineapple & % 2 ARV 48
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Mango Sago #5455
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