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Fried Salmon
Sulmon alla WMeuniere
Fried Prawn
Fried. \S’m/ﬂ?p
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Wacaroni Chicken Gratin
Macaroni Crabmeat Gratin
Macaroni Sﬁrim/a Gratin
Macaroni Sm//o/a Gratin
Macaroni Potato Gratin
Chicket Doria
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(Only 10 dishes for a day)

Om-~rice

Beef Curry

Crabmeat Rice

Fried Rice of Sca//b/z

Curry of Sm/fop and Mushroom
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Cocon

Tea

’K/ﬁiy@ Tea
Milk

Milk Shake
Jee~cream soda
Jee Tea
Coca-Coln
Coln Float
Tomato Juice
Sodn Water
Ca&aiy

Lemon Squash
Fresh Juice
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Blend Coffee
ee Coffee
Blue Mountain

Arabion Mocha

Columbia
Whisky Coffee
Brandy Coffee
Coffec Float
Cafe au lit
Wiener Coffee
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