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- Fresh Vegetables -
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- Kintan Style -
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- Short Rib -
WEEAHILE 4L (20gx5H) 1480
Wy EEDITANALEEAILE (20gX5H) 1680
=V oOFER-BRERICTAE /DS, YES | =2 =o/N\T— BRI ded

B5LRYBECEIEVILAEE EAILE (200x5K) 1880

WEHELEHIVE 8 (20gX58) 1980
V2—I—BEBUBEAILE 4L 20gx5H) 1280

R TR THAARMR TS



IS

- Lean Meat -
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