French Menu
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Dinner Plan-A

Period / 1 April — 31 March 2025

Salad nicoise
I =T =X

Minestrone
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Sea scallops and salmon ensemble with white wine sauce,
Seasonal vegetables, tomatoes, basil and olive oil
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Stewed pork and sausages with boiled potatoes, boiled egg and olives
PCHOOLPLBANER—2 LY —2— VDR DY
Ceind LIl AV —7Dx7 7¥Hz

Creme Briilée with chocolate macaron
sV —L7ValbtFaalb—behnv

Freshly baked bread
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Coffee
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dietary requirements. HiE T BEI LA 72X,



