TEEAQAL

AXEE Western Breakfast

EEM—=-A-B{#fE Every Monday, Wednesday, Friday and Sunday

HRRNELHTE
Homemade Bread

e ST L S
Buttered Corn

BRI E

Sausage and Boiled Egg

AR

Macaroni Soup with Ham

2

R BEE, Chinese Breakfast

EEMM_--M- X {#E Every Tuesday, Thursday and Saturday

2E

Fish Ball

BmE
Shumai £8 {ii Per Person

Eﬁ?l’}\loodle Roll
HKS 30

Congee with Corn and Minced Pork

AR A R

8 A€ Minimum 8 Servings

S8BFRRIsEl
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Ak

Tomato Beef Fillet

AR

Steamed Pork in Soy Sauce
HEBEEE

Tofu with Mushrooms in Oyster Sauce

Wk

Seasonal Vegetables

RRE(FHRN

Black Pepper Pork Cubes with Potato

FRTERAM

Fish Fillet in Creamy Corn Sauce
#EhnkhE

Tomato Scrambled Eggs

B e

Seasonal Vegetables

MEIE R

Sweet and Sour Pork
EHZEM
Steamed Chickens with Black Fungus

e b

Garlic Eggplant

Wk

Seasonal Vegetables

EEHA

BBQ Chicken Wings

EhnFEPIRL

Tomato Pork Cubes

e ERABREE

Steamed Shrimp and Tofu in Garlic and Soy Sauce

Wk

Seasonal Vegetables

WAMRER & ik

Curry Beef Flank
FhnEETk

Tomato Chicken Cubes

FIKE
Chinese Steamed Eggs
UWE-S:EF

Seasonal Vegetables

Chicken Cubes in Corn Sauce
R E R

Steamed Pork Patty with Salted Egg
IS ENER

Mushrooms with Wax Gourd in Oyster Sauce

P SRR

Seasonal Vegetables

WNUEEREK

Curry Chicken Cubes
BERKFAR

Beef fillet with Egg in Corn Sauce
himiER

Chinese Creamed Cabbage
PO i

Seasonal Vegetables

HKS50

8 A#E Minimum 8 Servings

SEEFERISTE
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RhANEE &5 iy

Curry Beef Flank
EhnEEEk
Tomato Chicken Cubes

#FKE

Chinese Steamed Eggs

FEHR

Seasonal Vegetables

<va3I0==

FREEK
Chicken Cubes in Corn Sauce

FLE & PeiH

Steamed Pork Patty with Salted Egg

HEEENEN

Mushrooms with Wax Gourd in Oyster Sauce

leElET

Seasonal Vegetables

TIVEEEEK

Curry Chicken Cubes
BREFRFRR

Beef fillet with Eggin Corn Sauce
L b =

Chinese Creamed Cabbage
mFHR

Seasonal Vegetables

#hinFHhR

Tomato Beef Fillet

B ERA

Steamed Pork in Soy Sauce
HIRISEEE

Tofu with Mushrooms in Oyster Sauce
BT

Seasonal Vegetables

<OV OoOWN=C I-

Each Meal Includes BETIIET TN

3328 BliERBER
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TEEACAM
® jl@!i ﬂ

R (FPh

Black Pepper Pork Cubes with Potato

FORSERAM

Fish Fillet in Creamy Corn Sauce
EhrvE
Tomato Scrambled Eggs

LEET

Seasonal Vegetables

PEIERY

Sweet and Sour Pork

EHZER

Steamed Chickens with Black Fungus
FrEnnF
Garlic Eggplant

M B iR

Seasonal Vegetables

FEHR

BBQ Chicken Wings

HAnFE PR

Tomato Pork Cubes
MAERRBRERE
Steamed Shrimp and Tofu in Garlic and Soy Sauce

=By

Seasonal Vegetables

& (i Per Person

HKS50

8 A#E Minimum 8 Servings

S8 FER)ETE

THE HONG KONG AWARD FOR YOUNG PEOPLE
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BRI B s
PAN-FRIED PORK FILLET IN M{ISHROOM SAUCE WITH POTATO WEDGES

5 OR

HERAN G SR IB4AI

GRILLED FISH FILLET WITH FUSILLI IN CREAMY VEGETABLE SAUCE
5 OR

== S e S W/
SEEHEREN
PESTO PASTA WITH MUSHROOM

BRR#2E  ZAFRHEMEEN
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