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Chafing dish
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British afternoon tea
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Plaid muffin
K SR AR NT. 190
R AL B NT. 190
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Toast tower
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lce cream
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Espresso caffee
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Herbal tea

TR ¥ NI 180
7 K E K] NT.180
ECCAN (A S NT 180
BB T K NT.180
R R S NT. 180
JING
-
FHCE % NT.160
N S NT.160
R & &% NT.160
FHEE R NT. 160

B JING TEA REE B a9 8% @ — R a9 Lk B 7 18 1t ~
JING TEAE % E R EL2 RA W ERREM T ENE L 5
MEATIRE LR A MEE T FER L8
FORBFENEAEREHR » ALK T 1Z o

RAKHARRRECFE » HEO A

G o )
O rmamimmn i 5 )




	頁面 1
	頁面 2
	頁面 3
	頁面 4
	頁面 5
	頁面 6
	頁面 7

