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Baked Sole Fillet with Mango Avocado Riclish
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Sauted King Prawns Mxh Black Bean Sauce
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Salmon and Codfish with Lemon Butter Sauce Braised Lamb Shank with Root Vegetbles
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Veal Cotlet with Eggplint, Potato, and Morel Satice
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Panfried Porgy with Avocado
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I HFRE I 7

Rousted Lamb Chop with Vegetables
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Grilled Peppered Tuna with Lettuces
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Boiled Seabass Filler with Saffron Sauce
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Shrimp Cake with Fish Stock Sasce
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Lobster and Spinach Noodle
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Roasted Chicken Roll with Goose Liver Sauce
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Newze Tenderlow with King Prawn
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Panfned Venison with Red Wine Sauce
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Grilled Codfish with Paprike Sauce
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Grilled Salmon with Black Pepper Sauce
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