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APPETIZER ux GRATIN & PASTA s55vaiz5

OLIVE& ANCHOVIF Y =7 &7 FakE MACARONIGRATIN ¥ hR=75 &%~

OIL SARDEN # 4 Ly —F 4 SEAFOOD GRATIN =7 —Fo7 5% >

CHEESE &EF¥—X SHRIMP DORIA  7#=>&WBEFV T

BEEF RILLETTE D /T TODAY'S PASTAERBH D/XR &

SHRIMP AJILLO A2 DT E — = BAKED CURRY BEZ FJ L —+sveeeveeseessunsnsassssansessacas

SAUSAGE BRI X A DY —— cesrrtintenmnsssssrnssimtionsions

QUICHE % v &/ DENNE% (‘@U}%%E F4F—d=R
s
GARLICTOAST i—U v & h—ZX k EE AEN PE,A A@@TE ALY Aa—2Z COURSE

BREAD OR RICE /$> &7z 125 1 X SAUTEED SALMON ¥ —E~ o7 L # 5 &Salad,/ 2 —7Soup,/ ERKIEE =13/ v /8—2

Fish or Hamburg,/ /<> #7-13 5 4 ZXBread or Rice
HAMBURG STEAK N /8=F" X F7—F

AT A " BEEF CUTLET E—Z7AhY LY
SALAD »5y 7Sa-x Amuse,/ #T3Appetizer,” X — 7'Soup,/ RRHER IHBTRIE
BEEFSTEAK F—7 25— =T muse/ gy ppetizer oup/ =

CAESER SALAD ¥»—H%—H 5% Fish or Meat,/7%>/Bread /5% — k Dessert/ 31—kt —Café
: 5 BEEF STEAK E—7Z25—% (300¢g)
Half size N—7H% 4 X

3 5 Ca—2X COURSE
g e FRIED PRAWN A7 54 (3E)
e e 731-2 Amuse /Hi3¥Appetizer,/ X — 7'Soup,/ E AL EFish

45" JLBeef /7¢Bread /T ¥ — b Dessert/ 31— k& —Café
MUSHROOM SALAD(Warm) (GR) EDzZnH 74K E} : % % ‘g;g 7 S
EEJ ' EU E By
GREEN SALAD 7Y —>H4 5 &

Ba—X COURSE

T GATEAU CHOCOLAT # k=335 * Premium Course 7L T 7A3—2X ¥ 10,000
SOUP 2~ BRA—X L =74 Y OBEHEI—R

CHEESE CAKE ¥ — X4 —%
— GHEETICSTFHIEEL)
TODAY'S SOUP #&H®DZ—7 TODAY'S DESSERT Z&H O FH— b

MUSHROOM SOUP %y & 2 )b— LADREZ— 2 ICECREAM 74 X2 U —LA

ONION GRATINSOUP #=# > 454> 2—7 A%
HOTEL

BTN THAREREA>THUET, Premium




