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18R 544HIBFEK  BLACK BEAN SAUCE PEPPER FILET IN HOT PLATE Eﬁﬁ-ﬁ -

2 HNESH R SALT SPICY SHRIMP WITH SHELL

.‘ "‘m—w»- : 3 ATFRE FIVE SPICY BEEF BRISKET IN CASSEROUS
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% ;Lg gfﬁ ]f fg{;?gn ' 4 MIE4-hE CURRY BEEF BRISKET

5 $IESFE(®  BRAISED BEAN CUND IN CASSEROLE
6 REDAHF BEIJING PORK LOIN WITH CHEF’S SPECIAL SAUCE
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(EREA L ’ 7 HESEF%E  SALT SPICY KING MUSHROOM
'}é,st =E 8 BAEF EGGPLANT IN GARLIC SAUCE
% ID i) 9 ARES GENERAL TAO’S CHICKEN
PN V 10 SHIRI= SHA CHA BABY SHRIMP
Z N BOER SAUTEED MIXED VEGETABLES
12 EBS LEMON CHICKEN

13 FEEETEYW A9 BEEF WITH BROCCOLI
1B ERET KUNG PAO CHICKEN
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1116 P95200ZES  STRING BEAN IN GARLIC SAUCE TOPPED WITH MINCED PORK 1 9 95
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