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COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE 1200
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RICE & PASTA
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TV yVav—nt o0l
PNWVIT %=/ voTIr—'DNyaszIox

CAESAR SALAD s850 Rr1300
U)‘ /f ,‘/ 1/5?;( O):y___y_\‘__ . _H. 55?* [BA935] [HE3A1430]

COBB SALAD WITH SPICY SHRIMP & AVOCADO 1600 - . o .
RARAY =2V FETRAIVDa T4 3217601 2297 - FRIVEY [B5A1870]

[B#521540]
SALMON, SCALLOP & SHRIMP CREAM SAUCE -RIGATONI ® 1900
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