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breakfast
menu &, °

FETTUCCINE % 150/220
POTATO CAKES AND PIES

LINGUINE 210/300
ENGLISH BREAKFAST % 210/300 ENGLISH BREAKFAST %  210/300

SPAGHETTI 1560/220
SMOKED SALMON # 150/220  SMOKED SALMON % 150/220

TAGLIERINI 150/220
HOT OATMEAL 210/300  HOT OATMEAL 210/300
GREEK YOGURT 150/220  GREEK YOGURT 150/220 FARFALLE YA

HANDMADE PASTA & RISOTTO

HOT OATMEAL 210/300  HOT OATMEAL 210/300

GREEK YOGURT 150/220  GREEK YOGURT 150/220

HOMEMADE DESSERTS

RAVIOLI WITH ENGLISH BREAKFAST % 210/300 HOT OATMEAL 210/300
TOMATO SAUCE

SMOKED SALMON % 150/220 GREEK YOGURT 150/220

150/220

ENGLISH BREAKFAST 210/300 HOT OATMEAL 210/300

* These items may be served raw or undercooked or contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness.
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	环境卫生食品安全手册
	零售食品经营企业：认证食品安全经理
	五大风险因素
	法规引用条款：2-102.12 及 2-102.20
	食品安全经理认证培训机构*：

	经理自检清单
	人员与卫生
	冷藏设备
	保温
	食品的处理与储存
	清洁消毒
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