AR - BEWD

A R - Bk Appetizers

-

3K

A AERYEHE 2,500 @80 2,750m g
X% PHE Assortment of 5 Cold Appetizers

A

v B (A =FERY b k—vavmy s—amm 1,000 s 1,100m6m

<

ek Assortment of 3 Appetizers (One Portion)

vew KEHDEDSRA—-RKTIL 2,5008 a8 2,7508 5
] X%k B Today's Seasonal Cold Appetizers
XEMIE A2y ZIcEE8REEY

EE BKORZA AEHA-) v o V—-2R 1,800 @zn 1,980m0

#H B R A Sliced Japanese Pork with Special Garlic Sauce

HEL 5IFDHE 2,100M @50 2,310ms

A K Cold Appetizer of Meaty Jellyfish

ZLBORF - a3—-H HFHEY-X [ ,7OOF'3 @B 1,8708 s

EZA A% Steamed Chicken with Special Green Onion and Ginger Sauce

NEW SR L ER DM EFERY — R 1,7008 &0 1,870m s

W) B A% Steamed Chicken with Spicy Szechuan Style Sauce

MEIYBARITETY - R (Rvnvv-) 1,700 &0 1,870

FMHEEL Bang Bang Chicken (Chicken Strips with Spicy Sesame Sauce)

E—4 2 EEMBXOHEEET 1,400 @50 1,540 @

B %% & Century Egg and Sweet and Sour Pickled Seasonal Vegetables

AXE X dYDFEFHERET 17,3008 @5 1,430 6

R W ¥ 3 Chili Sweet and Sour Pickled Chinese Cabbage and Cucumber

-t
i,;% ,’.I:W) KEBETAFT—2ALLYRENLET,

AHDOLRABEEY) =FERY Ght 2,500 @50 2,750m e

JER B Today's Assortment of Three Grilled Dishes
XEMIEIRAZ Y ZICHEBREETY

LRBAZBBREFv—a1— 2,000 @) 2,200 0

EH T ¥ Cantonese Style Iron Pot-Roasted Char Siu Pork

New mp FRD/NY N IFEEEFER 1,800 @z 1,980m 0

%A MK #  Japanese Chicken Crispy Grilled in Hong Kong Style

B ARFOAZ1—ERBRETIOHAZ1—T7, FUOBBLLEHLYCEEL,
XPEY—EXR (10%) ZEENCLET, XFH - KRFICKYEM - EMDEEICEBZHENTEVET,



RN DRON LD

# % Shark's Fins

M EERIGHRO®Rm

FH. BHIGLEZ L2 YRRAATES EHEA—-TIC,
SHONE BOEFHSES [DICDEFAY SIHDOON]
60FEL £, ZIF AN TV BEHRDER T,

AEER DMMCDEFAYINDDON (=~zr8m 2,900 @5 3,190 6

¥ LA Nangoku Syuka Shark Fin Soup with Crab Roe

/g\b\o)Uh

EEER NMIEAYIHDDON 2,800 @z 3,080m

P £ #  Nangoku Syuka Shark Fin Soup with Crab Meat

SIE AHDDUONEREHRE 2,800’3% @35 3,080

AIBEIE 3 KesennumaBraised Whole Shark Fin in Organic Soy Sauce

S22 SIDDUONZEE HEIA M 1% 3,000% @3 3,3008 @
ATBEAHER
KesennumaBraised Whole Shark Fin in Organic Soy Sauce - Large K1¥ 6,200 H @8 61820 M (52)

FE T

% Sea Cucumber

REI.KAKEBE. A WDOEBERA 3,200 F @3 3,520
B S
Braised Sea Cucumber, Wild Large Prawns and Squid in Organic Soy Sauce

REEBFVWAITOM)I REEERE A H 2,600 @5 2,860m
B H IG5

Szechuan Style Sour Braised Sea Cucumber and White Maitake Mushrooms

B ARFOAZ1—ERBRETIOHAZ1—T7, FUOBBLLELYCFEEL,
XPIEY—EXR (10%) ZREVLET, XFH - KRFICKYBM - BEMHEEICEBHEENTEVETY,



=

# Shrimp

KRBEDF )Y —RE 2,200 @)
G LI = Braised Wild Shrimps in Chili Sauce
MIRAKBEDF )Y —RBIEITBEDOHE YA ALREVET

RAKBEDF) Y —2E 2,200 @m0
% K PA¥ Braised Wild Large Prawns in Chili Sauce
X IRABEDF )Y —REBEILEBEDEKE YA AHELGVET

KARBEEBEZSDamae XRABEWD 2,000M Gz
EH L

Wild Shrimps and Yellow Chives Stir-Fried with Jiangsu Sun-Dried Salt

RAKRBEDEREXOZ W & 2,000M Gz

XOEHH  Wild Large Prawns Stir-Fried in Home-Made XO Sauce

XARAKBEDODYIZ—ZY—2R 2,200/ @0

Wi KB Wild Large Prawns in Mayonnaise Sauce

KAKBEZOM)IEAW D 2,300 @)

ER AW Szechuan Style Chili Stir-Fried Wild Large Prawns

KIRBED M —R NG IS 211,800 @)

YET B4  Deep-Fried Wild Shrimp Toast (2 slices)

RKRBEDY VY VG @wsn 2,200 a0

BRYELEHI{= Crispy Fried Wild Shrimps Served with Sweet Vinegar

BEFFOBITED 1,800 @)

LM AL Deep-Fried Shrimp Balls
(CREETHRHEETER N LEY)

New )T N2 Y TDH-Y) Y R S 1,600 Gz

FIEE X Deep-Fried Spicy Garlic Soft Shrimps

Ty iES

E# Seafood

BEH=EOH > XY D 2,600 @)

FHEW Z# Light and Simple Stir-Fried Three Seafood Varieties

BARFOAZ1—ERBRETIOHAZ1—T7, FUOBBLLELY CFEEL,

24208 @0

21420 H@s)

2,860m an)

2,860 @)

2,42OF‘% (GEIN)

2,530m @)

1,980 M @)

2,420m a0

1,980m @)

1,760 8 @)

2,860 @)

¥REY—EZAH (10%) ZIREVLEY, XEH - RREICK Y BT - BHHEBICEBHEEHNTEVET,



77
B
%  Crab

53870y d) —OMNMIDEFY—R

EEWM;AH Red King Crab and Broccoliin Crab Roe Sauce

eHIEEBEMNMIDEFDY ) —LERAH

EA M #H Braised Red King Crab and Crab Roe in Cream

HIEEETOy ) —0D TRV

FHD A Lightly Salted Stir-Fried Red King Crab and Broccoli

THWEDHNCTUEIT HEERA

ERA L i
Deep-Fried Red King Crab Claw Served with Sweet Vinegar (2 claws)

YVIMN WIS TDHBIFED FkY —2R

Jf VE#K 7% Deep-Fried Soft Shell Crabs with Herbal Sauce (2 crabs)
(TR#FE THEHEER LET)

2,500 1 @
2,500 @)
2,800 1 @)

25 2 400 G

are 1,800 s

N

il Shell Fish
HhUOEwHEm DA A RY—-Y—-2AE& 2@ 4,000 @)
YE W # T  Whole Braised Ezo Abalone in Oyster Sauce
LS R D) D& 3,800/ s
EF R
Ezo Abalone and Colorful Vegetables Stir-Fried with Sun-Dried Salt
IBRMEOEKE DR 3,500 @)
ATMEXCH & Braised Ezo Abolone in Organic Soy Sauce
HHUVDY ) —LE 3,600 s

WM V% # % Braised Abalone in Cream

EMIRET=S5DI&D

E# W E Stir-Fried Raw Scallops and Yellow Chives

EMITIBEELSIFTEDY ) — LA

% % K Braised Raw Scallops and Red Klng Crab in Cream

A7

!
/E; 1N

3,200 @0
3,200 8 @0

Squid
1 ADEFID

HAE W E & Chili Stir-Fried Squid

A HhEFEHFRZORF -2 3 —HRXEBELD
B Ak # & Squid and Chinese Vegetables Stir-Fried with Green Onion,
Ginger, and Sun-Dried Salt

L HEDFEREDD TEDD

AN B4 Lightly Salted Stir-Fried Squid and Scallion

1 W DEREXOEL O

XOEH A  Squid Stir-Fried in Home-Made XO Sauce

1,800 @0
1,800 @)

2,000/ @)

2,100/ @)

B AFOAZ 1 —FREBESTITHAZ1—TY, FUOBBLLEHY FEL,
¥PIEY—EXH (10%) ZIREOCLET, XFH - KEFICK

2,750P%<%m>

2,75OF%;3 2)

3/O8O|IJ(%A>

2,640m @50

1,980 ™ @)

4,400 @0

4/] 80%(%5% A)

3,850 s

3,960m @)

3,520m @)

3,520m @)

1,980 ™ )

1,980 @)

2,2008 @)

2,310m @)

WERM - EMHEBICESBENTEVNET,



il

¥ Duck
AR 28 1,600 G20 1,760 @
LR i Peking Duck (2+ sheets)
SEEOESF YIRS 2,2008 @50 242085
R T

Aromatic Smoked and Deep-Fried Wild and Domestic Cross Aigamo Duck

ﬁ:lzs‘]

4 Beef

EE FREE—~ 2 OMIY e

HMWA W4 Japanese Wagyu Beef and Green Pepper Strips Stir-Fry

EE FRSEOY) OFY B

¥ M % Shredded Beef w/Celery

EE FREE=ZVZIDEE=SOEYW

#wE W% Japanese Wagyu Beef with Fresh Garlic Scapes and Yellow
Chives in Aromatic Stir-Fry

EE FRE MY MOWD

# T4 Japanese Wagyu Beef with Tomatoes Stir-Fry

B FRE/NM Ty TILOWD

HEWHA Japanese Wagyu Beef with Pineapples Stir-Fry

EE FRDT Sy IRy /=1
EM4MW KA Japanese Wagyu Beef in Black Pepper Stir-Fry

HE FROBREXOEN O

XO#EH 4K Japanese Wagyu Beef in Home-Made XO Sauce Stir-Fry

&5
EEEAYEE NS
HE FREFHFROIEND
FHWEH Japanese Wagyu Beef and Seasonal Vegetables
in Fermented Black Bean Sauce Stir-Fry

2,0008 @) 2,200

2,000 @3 2,200 0

2,100M @20 2,310m0

2,000 @80 2,200m 0

2,000 @80 2,200m 0

2,0008 @ 2,200

2,2 00 G 2,420m s

2,1008 @50 2,310mem

BARFOAZ1—EREBRETIOHAZ1—T7, FUOBBLLELY CFEEL,
XPEY—EZXH (10%) ZIREVLEYT, XFH - RBREFICK Y BM - BEHHEEICEBHEEHNTEVETY,



KA

WA Pork
Ere FKP DL R EEERK 1,800 @zn 1,980m
A # %A Japanese Pork in Cantonese Style Sweet and Sour Vinegar
EE PR O RBFHEK 1,800 @51 1,980m @
Em+4 %A Japanese Pork in Sweet and Sour Black Vinegar
EE BKROREFOHEEY —X 1,800 @z 1,980m 0
HEEEXEA A Japanese Pork Meatballs in Sweet and Sour Sauce
HE KR DLREBEAH 2t 1,600 @50 1,760m 0w
B EFA Japanese Pork Braised in Cantonese Style (2 slices)
B KRS F v R DRI D 1,800 @sn 1,980mwsn
BEHA F Japanese Pork and Cabbage in Miso Stir-Fry
HE KR &Y FZDOX0EW D [ ,900 F &5 2,090 5@
XO¥WH  Japanese Pork and Colorful Vegetables in XO Sauce Stir-Fry
=i RO IIRFEL WD 17,8008 @) 1,980m @

BHEWA R apanese Pork in Szechuan Style Chili Stir-Fry

NYZ
5E A

# Chicken

EEE BREA 2 —FvVDOMD [ ,800 F @5) 1,980 @
JER W T Japanese Chicken and Cashew Nuts Stir-Fry

r55
HE BROEHEIAHS 1,800 @z 1,980m s
TEM T Japanese Chicken Braised in Fermented Black Bean Sauce
HE IRADEHZIT 1,800 @zn 1,980m
mYEF B Japanese Fried Karaage Chicken
BEERDAY) AVIBT BERY—2R 1,800 @20 1,980m
T 5

Crispy Fried Chicken Thigh Marinated Overnight with Herbal Sauce

HE J/ADY T FERA YT FIVY-REIILT 1,800 a0 1,980m s
ROITERT

Japanese Chicken Sautee Finished with Special Original Sauce

DITOLDLEERYD LY XEH 28 1,800 G50 1,980 s
K45 75 AL

Stir-Fried Ground Quail Meat Wrapped with Leftuce (2 wraps)

B RFEOAZ1—IFREBRE T IHAZ1—TT, FOBBLLELY T,
XPET—EXR (10%) ZRENCLET, XFH - RKRFICKYBM - EMHOEEICEBHENTEVET,



3

# 3% Vegetable

HEB W& 2,000 FH &3 2,200 @

WANEHX  Gomoku Stir-Fry with Various Ingredients

FEVBEDOH>I YWD wEmw 1,600 @) 1,760

EWEEE Light and Simple Stir-Fried Aromatic Vegetables (Salt Flavor)

WBWBEY FEDXOEW D 1,800 @zn 1,980m

XO¥# % Colorful Vegetables Stir-Fried in XO Sauce

ZHMBFXOPER T4 > 2,000 @20 2,200

JIEH¥  Chinese Au Gratin with Seasonal Vegetables

OHIFEBEREDY ) —LE Z,OOOFQ @5 2,2008 @)

149 7% B 3% Braised Red King Crab and Chinese Cabbage in Cream

BREEEDODEAH 1,700 @z 1,870m0

F EH\#E & Braised Large Scallops and Chinese Cabbage

F &R DEFHO et 1,600 @z 1,760mwsm

BFHWHF Mapo Nasu (Chili Stir-Fried Eggplant and Ground Meat)

TEEHRDATM A=Y —WD 71,6008 @) 1,760 @

WAL Five Green Vegetables Stir-Fried in Oyster Sauce

AEEHFXRORF - 3a—HW® 71,6008 @) 1,760 @

Z A A E Five Green Vegetables Stir-Fried with Green Onions and Ginger

—_—
—La

A}
—1 a

¥*7% EQQs

FEEFWHDNEETADZ I I%ZER,
BRELAREFEIRIIVEF YV VKEEZBTE. RBICIRDDINTTY,

EHISEBEDEFES 1,7008 @0 1,870m @

R %% A Red King Crab Omelet

KINBEZEAYPHONEFBRES [ ,600 FH &30 1,7608 @

HBE WA= Fluffy Omelet with Wild Shrimps

SHhIDHDEFENT NOW®D 1 ,600 FH &30 1,7608 @

E Wi E  Stir-Fried Fluffy Eggs and Tomatoes

B ARFOAZ1—ERBRETIOHAZ1—T7, FUOBBLLELYCEEL,
XPIEY—EXR (10%) ZEEOLET, XFH - KBRFICKYEBM - BEMHEEICEBHENTEVET,



_—

A3
RS

B Bean Curd

T=5IXE L SEDEIA

P E B Braised Red King Crob and Tofu

BESSIADERBTRRLAH

8 E B Tofu Stew with Various Ingredients

METE LTI T

JREETE Mapo Tofu Cooked in Clay Pot

LA & POFE ARy /R— A Y SERFET

HORE LG
Spicy Mabo Tofu with Japanese Pepper and 4 Other Pepper Varieties

1:741_ H'_I_FI_ t Héﬁl*_l ODEIIE%““

W EJE Deep-Fried Tofu and Pork in Sp|cy Stew

A—=T

% Soup

d—v2R—7
E N Corn Soup

HHUVDR—T

ki Abalone Soup

EFDOR—T

Bt Egg Soup

A - °
BEDEFHOHFRA—T
S Chef's Choice of Seasonal Vegetable Soup
MEFMIE ARy ZITBEEREEY

T—56—7A
LBDIRAY BERG (EusEyr—2—7)
R % V7 Hot and Sour Soup with Mountain and Seafood Delicacies

2,500 @)

2,000 @0

1,800 @)

1,900 &0

1,800 @)

1,700 a0

2,000/ @50

1,000 @0

1,000 @0

1,400 a0

B RFDOAZI—IFREBRS T IHAZ1—TT, FOBBLLELYfEEL,
¥REY—EZAH (10%) ZIREVLEYT, XFH - RREFICL Y BM - BHHEBICEBIHEEHNTEVET,

2,750m @)

2,200m @)

1,980 @)

2,090 @50

1,980 8 @)

17,2108 @)

2,200m @)

1,100 8 @)

1,100 )

1,540 )



HAPITR ST

YW#i  Fried Noodles

AEERODERIZ.ELHTEETRAEHANTFPEZRICHEDELINE A

CDIERDNZE FEEINDSBFURITTVEET,

FEEELSIAHANTREEE
N#WHI  Gomoku Ankake Yakisoba Fried Noodles
with Various Ingredients in Thick Savory Sauce

FRAYDHANMIPEEEL
HEWH  Ankake Yakisoba Fried Noodles with Vegetables
in Thick Savory Sauce

KIXNBEAY HAMNTEEZEL
WA-W#  Ankake Yakisoba Fried Noodles with Wild Shrimps
in Thick Savory Sauce

BAETFROMIY HADTPEZIE

B4 WH  Ankake Yakisoba Fried Noodles with Chicken and
Vegetable Strips in Thick Savory Sauce

BDEAYHAMTIPEZIE

BEYHA  Ankake Yakisoba Fried Noodles with Seafood in
Thick Savory Sauce

FBE—T Y

KW K Gomoku Rice Noodles with Various Ingredients

M EERE DK %z TFKET

1,500 @0

1,400 @)

1,600 s

1,400 @m0

1,800 @)

1,400 @0

1,650 @)

1,540 8 @)

1,760m @)

1,540 ™ @s0)

1,980 8 @)

1,540 a0

FREARECTE—RAZ1—PEBRA=Z2—RED MFRTAIT7I M Za—] 2ZABLTBYET,

MERTA VT M AZa—] OFMIEIRYT Y ZICEBRILEIL,

BARFOAZ1—EREBRETIOHAZ1—T7, FUOBBLLELY CFEEL,
XREY—EZAH (10%) ZIREVLEYT, XEFH - RREICK Y BT - BHHEBICEZHEEHNTEVET,



DWW ZIL

wH  Noodles w/Soup

FAEAYEESIAHANMIDOBDEIL 1,500 @5 1,650 @

ANBH  Gomoku Ankake Soba Noodle Soup with Various Ingredients
in Thick Savory Sauce

BEAYDHANMI OB ZI 1,400 @80 1,540m0
HELZH  Ankake Soba Noodle Soup with Vegetables in Thick Savory Sauce

RIKBEAY HANMNT DD EE 1,600 @5 1,760m 55
A= I A

Ankake Soba Noodle Soup with Wild Shrimps in Thick Savory Sauce

B EFEZOMIY HANT OB ZIL 1,400 @80 1,540m0

#i T Ankake Soba Noodle Soup with Chicken and
Vegetable Strips in Thick Savory Sauce

BODEAY DHANMTDOPEL ] ,800 A @s) 1,980

BEEH Ankake Soba Noodle Soup with Seafood in Thick Savory Sauce

KEEFv—2a—AYRFOREEIE ] ,400 F @8 1,540 @

Z g Green Onion Soba Noodle Soup with Mizuna Mustard Greens
and Char Siu (Soy Sauce Havor)

AR iRE®z L) 1,500M @n 1,650m 5

#A 4  Dan Dan Noodles (Szechuan Style Spicy Noodles)

ADDONDPZ L 2,200 @20 2,420m 0

#GH  Shark Fin Soba Noodle Soup (Soy Sauce Flavor)

ADDUONZEERERMZIAH DD ZIE 3,000 @an 3,960m 0
H®GH  Soba Noodle Soup with Braised Whole Shark Fin in
Organic Soy Sauce (Soy Sauce Flavor)

T—H—ThAdA
New TONEE & N NOD ERER SR 1 ,5 00M @z 1 650 @)
B H  Hot and Sour Soba Noodle Soup with Wild Shrimps and Tomato
N gD E L 1,000 @0 1,700m @
KA Soba Noodle Soup with Quality Chinese Broth

B ARFOAZ1—ERBRETITOHAZ1—T7, FUOBBLLELYCFEEL,
¥PEY—EXH (10%) ZREVLEYT, XFH - RKBREFICK Y BM - BEHHEEICEBHEENTEVET,



Z )

%  Rice
FEREDPKIEI. 2EDSKECAZRBNGEHRELLIEFERLEI LAY ITY,

OB ELYRADTF v —/\Y 1,950 s 2,145m 60

A AR Fried w/King Crab Meat & Lettuce

IRERF v —/\> 1,500 @50 1,650mmsn

FEMWEL  Cantonese Fried Rice

A-2+5Y7E RKEFLOSTHDFv¥—/\V 1,800 @an 1,980

B &R Australian Sun-Dried Mullet Roe Fried Rice

2N —BREXOEF v —/\V 1,600 @isn 1,760 6

XOEWH#  Spicy Home-Made XO Sauce Fried Rice

FEEECIAHADT TER 1,500 @) 1,650 @

NP Ie ) Gomoku Rice Topped with Various Ingredients

SHDUONBEEERZAH TR 2,400 FH &3 26408 @

#3328 Rice with Braised Whole Shark Fin in Organic Soy Sauce

YA FAZ2—

34 3 & Side menu
=§: 3008 @) 330
A K Rice
by 3008 @) 330ma@n
# X Zha Cai Pikles
HF—H A & KIBOEHEIS 350 @ 385m @

HEX&EHH  Zha Cai Pikles and soy sauce radish

HRHEX0E 5008 @) 5508 @
XO% Homemade XO Sauce

BARFOAZ1—ERBRETIOHAZ1—T7, FUOBBLLELY CFEEL,
XREY—EZAH (10%) ZIREVLEYT, XFH - RREICK Y BM - BHHEBICEHHEEHNTEVET,



NEW <

JES B L

JRE E Cantonese Style Pastry

MEER 1Y 28
BE B Nangoku Syuka Matured Pork Siu Mai Dumplings (2 pcs)
= \%E@ 21E

/)
HE /AN Xiaolongbao Soup Dumplings (2 pcs)

BEZERTF 58
AR BT Grilled Gyoza Dumplings (5 pcs)

SHONZE LERF 28
fAR Shark Fin Gyoza Dumplings (2 pcs)

BEXRLRT 2
] R AR Steamed Shrimp Gyoza Dumplings (2 pcs)
HABEBAYESEE 2%
&% Gomoku Spring Rolls with Various Ingredients (2 pcs)
Fry—Ya-AYRFALR D 18
X Hete, Steamed Buns with Char Siu Pork (1 piece)
BEMODFAVRFTALY D 1
45 A B Steamed Buns with Shrimps and Bamboo Shoofs (1 piece)
AREDH 28
EEE Tumnip Cake (2 pcs)

RER /N &
pii Chinese Bread (1 piece)

FTHEICBTTO

70V MIT, ARl mEeExR 1774 (108A) |
SE] AFEAL® D (5@A) ZERFELTEY T,

XAy I (B BTHERLTBYET, #LIERS v 7IBBRES W,

5008 @

600 M @)

600 @

500/ aan

5008 @

600 @

400 s

400 G

5008 axsn

200 @0

B RFEOAZ1—IFRBRPTIHAZ1—TT, FOBBLLELYfEEL,
KRBT —EZXR (10%) ZREVNLET, XFH - KIRFICKYEM - EHNEBICEZHENTETVET,

550 @)

660 @50

660 ™ @)

5508 @)

5508 @)

660 @)

440m @0

440 wsn)

5508 @)

220™ @)




I

SRR

AR ¥TF  Cantonese Style Sweets

ZLARTS

2@ 500

FwEME  Steamed Castella Cake (2 slices)
J<HEF 28 500 @)
R Z M3 Sweet Sesame Dumplings (2 pcs)

& Desserts
HAICAE D 500 a0
TER Almond Pudding
RYOA=AY ) —LBHAIILAED S /00 Gz
BECEH Creamy Almond Pudding with mango
S2= bl 600 s
=R A A Home-Made Mango Pudding
YEAAAYIAFYYIILY 500/ s
Mt KkE  Coconut Milk with Tapioca
V=P —H—nEY— 500 @
MBETFHE  Okinawan Shikuwasha Jelly
FHDY v —~vy b 400 a0
ZHit#E#®  Seasonal Sorbet
XEMIEIRZ Y TITBEREETW
BROMDLDONRZZTARY)—LA 400 a0

LSS IR S

Nostalgic Vanilla Ice Cream

BYTOFY— 7L — |

TH—NEFHOIN—VREERYBDEL. BTITHTFF—F TL— b ITITVET,

HLKIERY Yy TICBEREI,

B RFEOAZ1—IFREBRPTIHAZ1—TT, FOBBLLELY T,
XRET—EZXR (10%) ZEENCLET, XFH - KRFICKYBM - EMHOEEICEBIHENTEVET,

550 @)

550m @)

5508 @)

7708 @)

660m @)

550m @)

5508 @)

440 @0

440m @0
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