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30. szEns
French toast
33 NEIEFENAL
Dill cucumber salad
34. W FFF R
Hungarian goulash soup
36. ¥ A A DRE

Fillet of seabass bonne femme style with parsley potatoes

38. ek
Waldorf salad American style
40385 N
Chicken gravy
42 FEERUEHI A b
Pork chop in brown mushroom sauce with turned carrots
44,71 B ERKER

Seasonal fresh fruit gratinated with sabayon

40 .y merzE
Ham and cheese omelette

48 BEUT B I E ST &

Shrimp cocktail with cocktil sauce
50.FEXRZMEE T

Puree of green pea soup with croutons
52 BAFAEE

Spaghetti bolonaise

O sapp=mamEmsoss

Minute steak sandwich with cabbage salad
56. 5K 7E %

Clear vegetable soup with julienne
58 £LiE a4 MMy mE R E

Beef stew in red wine buttered egg noodle
60.I55% 1R 5)

Chocolate mousse

O2.ssent=mn

Tuna fish salad sandwich
6438 REAMBF/NT

Chicken consomme with vegetable “brunoise”
66 1% % I8 p9 kT & = 1k

Chicken breast Florentine style with risi bisi
68. FEEIBYIHERX

Cream puff with wanilla custard filling



7 0. pemmrmresn

Scrambled egg garnished with crispy bacon and tomato
72 BEION MBI E

Green salad served with blue cheese dressing

7IT =] U.'I%A%/? /;J

V|chySSO|se potato and leek chilled soup
76. FUEHEM M2 S I 3

Pan fried pork loin with braised red cabbage

[ 8. auxmam=rmn
Griddle ham and cheese sandwich
80. R I &b
Nicoise salad
82 JHB XKD
Gream of broccoli soup
84 A EEYH BrEHEMKEADLRE

Seabass fillet a la mornay with boiled potatoes

80.zagmLmE»H
Macaroni salad with mayonnaise
88. 5K L43875%
Chicken conaomme a la julienne
90. T IEE B RIEDRE
Roasted chicken au jus with potato cocotte
OB ERER T

Créme caramel

90. gstnongmn
Warmed German potato salad
98 YyiMiF a7
Cream of mushroom soup
100. &g ZF Flf= 4 A Bt 95 0m TR
Hungarian Goulash with pilaf rice
102 13 RYHER
Apple crumble

e

104 zmwsmsmm:

Chef’s salad served with vinaigrette
106. A8 =F K%

Scotch broth
108. BBz IS B E EIZE

Chicken fricassee with spaetzle
110.4E3 R E

Apple fritters



112 sm5=

Plain omelette
114 B KF 7
Minestrone
116 RGP RIMhER i %
Green salad with French dressing

M8 BRSO SR

Pork cordon bleu with potato croguettes

120. wEmmw sz o
Scrambled egg with sautéed sliced mushroom

122. 83K R %
Payannaise soup

124. 3WE DL
Cole slaw
126. RS & HEt s D=

Seabass fillet meuniere with buttered potatoes

A

y

128. sr=msmrss

Club sandwich with French fries
130. M5 TYa #1515 5%

Manhattan clam chowder
132. RN E IR

Seafood risotto
134 RAKTTHEEE

Rice pudding English style with vanilla sauce

136.mxn5an=

Spanish omelette
138. 9 & K iK%

Cream of corn soup
1401B1R, B&. BWH=5

Bacon, lettuce and tomato sandwich
142 YEEMAEE & L MR 15 %

Salmon Orly with tar tar sauce

144 sap

Pancake
146 8Dy B

Seafood salad with vinaigrette
148 2 AR*% %

French onion soup au gratin
150. 5 REV 4 A it K E S

Sauteed beef stroganoff with spinach spaetzle
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1. 234

Basil
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Bay leaf
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Thyme
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Z, MREZ, WERZIR,
o LUF I A2 K
BV B, HERATEE . Wi

FOT BT

4. K%

Rosemary
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Oregano
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TEB RIS I, Pizzath, 4
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Chive
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Parsley

(U R NI o L
BFrEmiRp BRI IERZ
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8. &+

Lemon grass
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9 . it

Mint
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Dill
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1. lEsE

Sage
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Tarragon
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Fennel seeds
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14 . FER)

Cinnamon
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HERA I TRY, BRI £ B RE - \'% )
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K . Cappuccino, Curry powder -
Onion
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15 . ) SF FIZT Uk

Paprika
U] D i 9 B AT o !
18 . S5imn % 21. 4hEkBS
AL FSCFAI 6, LA 58 3 I i
Red Cabbage Iceberg Lettuce
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16 . T5Ek)
19 . L
Nutmeg Potato 22 ?%Eﬁ
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Baby Cucumber
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Broccoli
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Green Bean

SAEPTE P IR
PO, RAHTK R & T 3
25 1Y) 40 A1 40 2 23 B

12 Western Cuisine

26 . ZLflHHR
Red Pepper
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i, h 29, RY
Caper
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Mushuoom
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Olive Black
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Pickle
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Olive 0Oil
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33 IEAGE A

Dijon Mustard
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Mayonnaise
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35. Tk

Ketchup
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36 . Fhiit]
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Horseradish
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K. DAk % .

38. F1irs

Vinegar

Tomato Paste
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39 . BT E
Tabasco
P SR PG B 77 10 /N B (R B

SR BEIN S5 A, XUBR 2

o

40 . 7R/ FIRIRUEY CRE)

Black/White Pepper Powder
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T AR
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41. 5%

Stock

EAEHA L Bk B
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WBARE B, 2 7GR 1Y 3
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42 . il

Flank

PR R A U RO B B E
WA FERRGE | WA, (H PR
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43. A

Rump

ALK T MR 155 Py B,
AR IE G TR ST AR

4. FEA

Minced Beef
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A BRI A, 3 5 AR
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Leg
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Loin
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Bacon
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50 . fi:h

Ham
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BRI AT £

49 .

Salmon
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51. ffifa

Seabass

Whole chicken

HEXS AR UL B T B T 5
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53 . 6ffn

Anchovises
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53 . Bt bk

Canned tuna fish
Bt ST 8 53 K L) e
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54 . KR

Shrimp
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SR HTEIN 558 R, M
B ERT RS 2t

- Western Cuisine 15



