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| <Combo> Tutu Hambura | Grived chicken with SkahSy gariic fied Slir-fried pork &
steak & yegelabie | brown stew ssoce 8 | chicken wilh spicy onjon |cabbage wilh sweel meso|  D6g5-fried breaded | Curry favared cooquele| - Stir-tiied lafa &
croguelie seasonal veomies sauce sauce et pukaiog T oW it
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Udan nocelles in sgicy Chinese noodbes WiA | coocery waih masl | Chinese noodies with |  Udef pondies in soun | Chinese noodies in par
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. d Stir-fried poeh & kimchi
mnmmm mem.:b. Spiay m;.m""m tﬁrﬂuamﬁmn:a Karean sauce on |Beel sukiyoki on the rice| Hashed beef on the rice | Hashed heef on the rice

with
1he rice

AL AT BN B8 s ugm SN [ae ugar MF mp foge s B0 ma seeosew AR ae ueoem AF e ae auem BE o pg

BROLSME | AFI0rEIE | 2<BEBROENR ARET0 SREELDN

Baleme BREAANH R BRNY
Stir-fried pork & onion {mi Simmesed chicken balls HMMWHM Chicken meslballs with | Simmered pork cullet,
With ginger w.:mfm & vegetables teiyaki sauc vegelshle amber ssuce | orion & beslen egq 0
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