FEERBRAORKE 114545 AXREBRRE
Restaurant Menu, Apr. 2025
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Roasted Chicken with Garlic and White Sauce Baked Chicken Salad Burger Curry Sauce’ 9 Bread with Baked Chicken and Tomato Sauce| Bread with Roasted Chicken and Cheese
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Lunc PRl ERE Miso Soup with Tofu Soup with Red Bean and Grass Jelly Minestrone Soup Chowder Soup Miso Soup with Tofu
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Rice with Seafood and Vegetables Rice with Omelet Rice with Stir-fried Pork in Ginger Sauce Risotto with Fish Fillet and Scallion Sauce
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