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Asian Noodle
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Sea Food Noodle
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Ethnic Noodle
7P RIAAFVYDOEY)

Pickled Fresh Vegetable

2 E—%VEE 450 g,

Duck Egg & Bean Curd

3 IEL7RASP

VIX—ZAAhZ 850 10.

Shrimps & Asparagus w/Mayonnaise Sauce

4 TENAFN7—ZX 1.

(TEHAIEZ) 850

Braised Shrimps w/Chili Sauce

S. KM &AL HFAMA 700

Fried Sliced Pork & Garlic Green

6. HEMA(TLE) 600

Fried Green Begetable

Mexican Noodle
FehRBER/INI—F5—X

BENDIDLIEWA 6S0

Fried Vegetables (Solt Taste)

REZE 750
Braised Bean Curd w/Chili Sauce

GCBOEBHET (K62 1750
(2 AL <A (43D 400

Deep Fried Chicken Garlic Flavor

TROERET 550

Deep Fried Cuttlefish (Arm Part)

FNEDEBIF 53 550

Deep Fried Chicken “Tebasaki”

NhtLaRELEE 800
Steamed Spring Roll Viethamese Style
SHEMRE—7
FHFESH(PEHBIEX) 850

Fresh Spring Roll Smoked Duck w/Chinese Miso

QENUIEBIRHKZ2—ELEDHE
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Shrimp Noodle Crab Meat Noodle Vegetable Noodle
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Continental Noodle Roasted Pork Noodle Chinese Noodle
EVEIVFHDo1 :'WEU‘* HoEVBMkICHEREIBEE &) AE =R H &) Eihrk
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3 “ TEINV¥FDHSY 600
I 7HELFELSFE) 42 00 . #ALr
Steamed Shark's Fin Bread (33§ %) ?S (v rvIDKRLYyY V7 )
% X Deep Fried Eggplant & Eryngii Salad
2. 1@EFLHOIFE) 43 650 - S
Steamed Shrimp Bread 2 “T "T Z t ‘p § ( S lT 7)
~ Ay RVY—Ht54 SS0
3. hijE @ (F 4> 700 CEREKLYYVT)
Steamed Mincemeat Bread 3 2—0 3~ Chicken & Jellyfish Salad w/Sesame Sauce
4, BRERFFAY
BUIFFLOHT 4> 500 +v—nLAE 1500
Deep Fried Mincemeat & Chili Pepper Bread
S ¥EFLHT 62 450 . hZL I ZRFvr—AY 700
Fried Mincemeat Bread Fried Rice w/Crab Meat & Lettuce
6. KFsHF 53 550 2. ENFEZRI1Y—Fv—AY 00
Boiled Mincemeat Bread Spicy Fried Rice
3. 28R (K250 (4)1S0

Rice
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Kirin Draft Beer

(4) 400
*My —HEVPEY 600

Kirin Beer (500ml)

Vit B4 &.550
Shochu

Oy 7. K. Ry . 7—0Vv 7—4.
SLEVETL—T 77—V RE

On The Rocks, Water, Hot Water, Oolong, Soda,
Fresh Lemon, Fresh Grapefruit, Green Tea

188 0y 7K 7—4

Plum Wine On The Rocks, Water, Soda

BPREIB 650

Shao Hsing Lao Chiew n %% L10F

71V (1B #)300ml

Wine (White or Red)

PRAIB 2% (BIN)300m 850

Japanese Sake “Kuro-obi”

RAFIBE BBERRCE

Japanese Sake “Horaisen”

&500

&650

#0)180ml 550

697 v E—A 650
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4. Tsingtao
China

1. Singha ]
Thailand 2. Saigon
Vietnam

5. Tiger
Singapore

3. Bintang
Indonesia
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). BIZ8FRE 350

Sweetened Almond Jelly 7Yz vy k=7

2 B51ZEZAT7PA4ARIMN—0L 350

Almond Milk Ice Cream

3 5143 v—~% K Lichsherbet 350

4. ¥v1 7MY 400
Chai Pudding

. PEAHZXFF(FE)®M
RZS7ARIEX 550

Steamed Cake Malayan Style w/Vanilla Ice Cream

07» KWy 7 s

]. — <y Coca-Cola

2. YV D ¥ 32 — & Mango Juice
3. 394 %¥ 21— & Litch Juice
4.
S.

20 tvwY Y3/ 3 — Z_ Coconut Juice

71’ lf V t/ 2/ 2 — A Orange Juice

(KT
T—OVR YAV R RR
ORNVKRY R .75 %)

Oolong Tea, Jasmin Tea, Green Tea (Hot : Pot, Cold : Glass)

Y7Z7ADd—NE—AN
4400

Nonalcoholic Beer

t\\ Y/ " 7"» fJ- Bit Burger
2. 70 - " == Brewry

3, n " Cali (Fruit Beer) 7A=Y E—A (K1t v 7n1%)



