Class A: M Beer, ¥ Liquor, i Cider Madison, W1 53703
Class B: [ Beer, [ Liquor,

‘Liguor/Beer
License
Application

- City of Madison Clerk
210 MLK Jr Blvd, Room 103

' licensing@cityofmadison.com
U Class C Wine 608-266-4601

Section A - Applicant

1.

List the name of your [ Sole Proprietor, [ Partnership, [ Corporation/Nonprofit
Organization or [& Limited Liability Company exactly as it appears on your State Seller’s

Permit.
Lo e GC\:\%”(J_GZY\ ; L i
Trade Name (doing business as) (;,AAL!“‘C&_,- CTC;L\}";’)Q"’)
Address to be licensed _ /<t O .F 16.6’91 \t Cv’hréf:f M&L{j iS0Y%
Mailing address _ 43 OZ Stade SQT’EC’i MGLAI@OV] WIL.55703

Anticipated opening date 7/" // 1

Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 3?

K No [ Yes (explain)

Does another alcohol beverage licensee or wholesale permitee have interest in this
business? B No [ Yes (explain)

N IA\,DD(: c ol lAO[ ‘lS Leange cftk {<r\ 5(35)’“__ OAX‘L&CS"L

Section B— Premlses

8.

Describe in words the building or buildings where alcohol beverages are to be sold and
stored. Include all rooms including living quarters, if used, and any outdoor seating used for
the sales, service, and/or storage of alcohol beverages and records. Alcohol beverages may
be sold and stored only on the premises as approved by Common Council and described on

license,
< < .
e O Lﬁ\f? \e ane 1-’1/t/

NECEIVER

N aPR15 209 LY
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9. Applicants for on-premises consumption only. Estimated capacity (patrons and employees):

Y/
Indoor: = Outdoor:

10. Describe existing parking and how parking lot is to be monitored.

S?:f/ S( a*{;?‘ﬂi,m(g}\f

11. Was this premises licensed for the sale of liquor or beer during the past license year?

M No [ Yes, license issued to (name of licensee)

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companies
only. Sole proprietorships and partnerships, skip to Section D.

12. Name of liquor license agent )<(, LL?GJ\,Q 4'( (Ot

13, City, state in which agent resides f\/{&rl 5.0 { ol

14. How long has the agent contmuously resided in the State of Wisconsin? 4 ‘fﬁﬁh’“
15. Has the liquor license agent comp!eted the responsible beverage server trammg course?

O No, but will complete prior to ALRC meeting ;@ Yes, date completed _d)} )C‘EL ta)l/ﬁ/eu”{l

16. State and date of registration of corporation, nonprofit organization, or LLC.
rofM]iL
17. In the table below list the directors of your corporation or the members of your, LLC, !

O Attach background check forms for each director/member. ON [ W) CJN!
Title Name City and State of Residence

Memby e 1% \x‘,cmrxg‘ Fliov]  Modison WT

18. Registered agent for your corporation or LLC. This is your agent for service of process,
notice or demand required or permitted by law to be served on the corporation. This is not
necessarily the same as your liquor agent.

3( C (Lane ngLsQ,@*\

o,

19. Is applicant a subsidiary of any other corporation or LLC?
M No [ Yes (explain)

20. Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any
member, or any manager hold any interest in any other alcohol beverage license or permit
in Wisconsin?

O No }Zl Yes (explain) Am?ldm_m{’ 15 rm’\hor/ LQ\\L&’F at
ket © ush( , F0O2 State FArepit) Naclicon
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Section D—Business Plan

21.

22,

23.

What type of establishment is contemplated?
OO0 Tavern 0O nghtclub O Restaurant [ Liquor Store [d Grocery Store

B Convenience Store wntho(uggas pumps [1 Convenience Store with gas pumps

[0 Other % Lc)/)az,)r *:Cdc.a:M ’7@@”@ CLMAF&@ Af():‘(’

Private organlzatlons (clubs): Do your merrjbershlp policies contain any requxrement of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national

originz 0 No [ Yes /\//A

Hours of operation: please enter opening and closing times in the table below.

Sunday Monday | Tuesday | Wednesday | Thursday | Friday Saturday

G A A A K A A i R A

(Class B only) Enter below any hours when food service will not be available, if applicable

Section E—~Consumption on Premises — /V/A
This section applies to Class B and Class C applicants only. Class A license applicants
(consumption off premises) may skip to Section F.

24,
25,

26.

Indicate any other product/service offered.

All restaurants and taverns serving alcohol must substantiate their gross receipts for food
and alcohol beverage sales broken down by percentage. (Note: Non-alcoholic drinks are
classified as “Food.”) New establishments estimate percentages:

% Alcohol % Food % Other

If applicable, describe “"Other”:

Do you have written records to document the percentages shown? [1 No [ Yes
You may be required to submit documentation verifying the percentages indicated.

Do you plan to have live entertainment? [1 No [ Yes—what kind?

If planned entertainment includes live music (except solo acoustic), a DJ, or a designated
dance floor, please also complete an Entertainment License,

Section F—Required Contacts and Filings

27.

28.

29.

I understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. [1 No & Yes

I understand that I am required to host an information session at least one week before the
ALRC meeting. I No ﬁ Yes e

I agree to contact the Alderperson for this location to discuss my application and to invite
the Alderperson to my information session. [ No ,El Yes Q‘QB‘M’:/
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30.

31.
32.

33.

34,

35.

36.

I agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. I No B Yes Deone

I agree to contact the Deputy Clerk prior to the ALRC meeting. O No Jd Yes bs?\cg

I agree to contact the neighborhood association representative prior to the ALRC meeting.
O Nno H Yes Dong

I intend to operate under the alcohol license within 90 days of the Common Council
granting this license. The license shall be considered surrendered if not issued within 90
days of being granted. [0 No & Yes

I understand we must file a Special Occupational Tax return (TTB form 5630.5) before
beginning business. [phone 1-800-937-8864] [ No [& Yes

I understand a Wisconsin Seller’'s Permit must be applied for and issued in the same name
as that shown in question 1, above. [phone 608-266-2776] [ No K Yes

Is the applicant indebted to any wholesaler beyond 15 days for beer or 30 days for liquor?
No [ Yes

Section G—Information for Clerk’s Office

37.

38.

39.

40.

41.

This application is for the license period ending June 30, 20_{3_.
State Seller's Permit 4 5 6 -/ O Z g ya 9 L %
Federal Employer Identification Number A /4’(;?‘\/ £52 =

Who may we contact between 8 a.m. and 4:30 p.m. regarding this license?

Contact person X &\ /“ (’ql\.v(‘)h
Business phone &3 x?@m O::i Business e-mail address £ a L wcp“JC LDW 116E

A i;fv\w( + CO Y
Preferred language C\enese

If needed, a qualified mterpreter can be provided at no charge to you. Would you like an
interpreter?

J Yes (language: QL(/{\( L)

O No (If you answer no and you do require an interpreter, the ALRC will refer your
application to a subsequent meeting and this may delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno, éLe gustaria tener un/a intérprete?

[J si, lenguaje:
[J No. Si usted escoge “no” en la solicitud/aplicacién, y usted s requiere un/a intérprete, el
comité remitird su solicitud para una nueva junta y esto puede atrasar el proceso de su
solicitud.

Corporate attorney, if applicable: Name

Phone E-mail
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NOTICE: Completed application are due by noon of the third Monday (fourth, if the Clerk’s office is closed on the third
Monday) to get on the agenda for the proceeding months Alcohol License Review Committee. A completed application

must be accompanied by the following items:

1 Copy of State Seller’s Permit (Not Business Tax Registration Certificate), [ Appointment of Agent (if Corp/LLC),
0 mMember background investigation forms, 1 Articles of Incorporation (if Corp/LLC), 1 Floor Plans,
1 Copy of Lease, [l Business Plan, and ] Sample Menu (if applying for Class B license)

If required items are missing, the application will not be considered complete and will not be accepted by the Clerk’s
Office until all requirements are submitted. No exceptions are made.

Read carefully before signing: Under penalty provided by law, the applicant states that the above information has
been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate the business according
to law, and that the rights and responsibilities conferred by the license(s), if granted, will not be assigned to another.
Lack of access to any portion of licensed premises during inspection will be deemed a refusal to permit inspection.
Such refusal is a misdemeanor and grounds for revocation of this license.

Penalty for materially false application information: Any person who knowingly provides materially false information
on this application may be required to forfeit not more than $1,000.

fi % . i - s
Y W) Fitin /s g

(Ofﬁcéf of Corporation/MemHer of LLC/Partner/Sole Proprietor) (Date5

Clerk’s Office checklist for complete applications

[0 WI Seller's Permit Certificate [0 Background investigation form(s) O Floor Plans
(matching articles of [0 Form for surrender of previous license O Lease
incorporation) O *Articles of Incorporation [0 Business Plan

[0 FEIN [0 *Appointment of Agent O **Sample Menu

O Written description of premises * Corporation/LLC only *% Class B only

Upon Application Submission, the Clerk’s Office issued to the application:

[0 Orange sign [ Orange business card

[0 “Applying for a Liquor/Beer License in the City of Madison” brochure with contact information
Date complete application filed with Clerk’s Office

Date of ALRC meeting Date license granted by Common Council

Date provisional issued _____ Datelicenseissued ¥




Liquor/Beer
License
Application

City of Madison Clerk

Supplement for Applicant:

Laura Garden, LLC

1403 Regent Street
Xi Wang Filion, Registered Agent
502 State Street
Madison, WI 53703

Section B - Premises

8. Describe in words the building or buildings where alcohol beverages are to
be sold and stored. Include all rooms including living quarters, if used, and any
outdoor seating used for sales, service, and/or storage of alcohol beverages and
records.

The commercial (non-residential) building in which this business is located and in
which licensed activities will occur is approximately 2,200 square feet situated ona
triangular parcel with a non-rectangular quadrilaterally shaped structure located
thereon. The rear of the building is parallel with the property line at the city right of
way along Jefferson Street and the west side of the building is parallel with the
adjacent property to the west. The main entrance is located along the northeast
elevation facing toward the intersection of Regent and Jefferson Streets.

Alcohol products will be stored in alocked storeroom with exterior access by a locked
door at the northwest corner of the building through which supplies will be delivered.
Alcohol sales will occur from a retail display located behind the service
counter/cashier’s station, accessed through a locked metal security gate. There will
be no outdoor sales of alcohol beverages/no football day/evening beer garden.

Please see the draft store lay-out. An architecturally prepared store lay-out is being
prepared.

10. Describe existing parking and how parKking is to be monitored.

This is a neighborhood business with most customers arriving by foot traffic and
bicycle. There are two parking spaces located near the entry way at the east portion
of the paved surface facing Regent Street. Staff parking and a bicycle rack will be
provided on the west portion of the pavement.




The follow information is to provide additional detail consistent with the old
form application.

Section D - Business Plan

27. Business Description

The proposed business focuses on the take out sale of freshly prepared Chinese foods
of the type served at Koi Sushi at 502 State Street and the food cart operated by the
applicant/Xi Wang Filion near the business school. See attached food cart menu. The
food will be prepared at Koi Sushi (and at some point, perhaps at 1403 Regent Street).
In addition, sales will consist of traditional convenience store sale of milk, soft drinks,
water, brewed coffee, nuts, chips and snacks, donuts and pastries, candy, chewing
gum, chips, ice cream, limited grocery and fresh produce, personal grooming items,
Over-the-county medication toiletries, household items, tobacco products, and
lottery tickets, along with the sale of liquor, beer and wine. Store hours will be daily
from 9 am to 9 pm. No outdoor beer garden typical in this neighborhood on game
days is requested nor contemplated. Sale projections are 90% food and non-alcohol
non-food items and 10% liquor/wine/beer and cider.

29. Describe your management experience

Xi Wang Filion has over 27 years’ experience in retail, wholesale (import/export),
hotel and restaurant businesses as an owner/operator. Her career in business began
in China and now includes two businesses in Madison, Koi Sushi on State Street and
the Nani Food Cart operating on University Avenue east of N. Brooks Street. She
immigrated to the Unites States when she was 29 years old. She has a graduate degree
from US-Berkeley in biology. (She has a son who attends the Illinois Mathematics and

Science Academy.

30. List names of managers below, along with city and state of residence
(Edo) Jiang Xun Jing 916 Emerald Street, Madison, WI 53715
Shaiang-Lan Liu 310 N. Whitney Way, Madison, WI 53705

31. Describe staffing levels and staff duties at the proposed establishment
Minimum staffing is established at two people performing duties of cashiering,
serving, stocking and cleaning.

32. Describe your employee training
Employees will receive all required training as specified by the state Department of
Revenue through Wisconsin Technical Colleges online offerings.

33. Utilizing your market research, describe your target market
Asian students attending the UW-Madison and neighborhood walk-in/bicycle traffic.




34. Describe how you plan to advertise and promote your business. What
products will you be advertising?

Awareness of our business has grown through word-of-mouth among the Chinese
student community who we keep informed of daily specials via a smart phone
application, WeChat. Aside from customary signage on the premises in accordance
with MGO Chapter 31, the City Sign Code, we plan no other advertising than with what
has already made our two businesses successful.









AMERICAN STYLE ) LUNCH.SPEGIAL -

Chel Special Suir Fried Lo Meie o American'Style E_.o__a .
Sty fried suft whest nosdies Wi ool A0 #xg drop soup or egg roll & steamed Flce:
. i 0 grange Strimp | ekt chessades -
a1 Sesame Tofu Your cholce of:
525 Chef's Special Roll o Summesako w0 Vo 1089
e i Vst o oot wiSnoweg S Dt it
24 Vogetable Gyoza 625 . Soy Paper may be wbiituted for p o % Comby %
= Crab Rangoon (4pcs) 625 seaweed paper, §1.00 extra for each roll v Cashew Beef x5 Combo 14.99
¢ Cashew Shrimp ngetadle. . bert & theimp.
e uy meet. rievy omen wu- 12 OF MHMHE_ (dpcs) ar0 Tofu w/ Garlic Sauce ¢ 14 Singapore Noodlo 1345
s Yokiton 75 = Eg l 150 A WIJ.ﬂ«:m.-\._Wu_nmuﬁ:
et e urwees - Al auce |
27 Shrwp Swumai 785 el m.l!-rw.n_ * by 413 Shemp wi Garic Savo ¢ Udon Naodie Soup
s Gunpeny: I 7
2 S sx D MEeee i3 " SR gl
e e 5 2 Mckern /N 30 s Gger Chicken 1425 41 Shiimp 1200 |
12 Beef Negimak 08 2o Stipe Bass & 5.00 O e s Drocash, 482 Tempura Shrimp & Vegetable 12.99
e s et ot grn &7 Ociopus. = .00 nﬂ"ﬂﬂﬂrﬂn.. A} mln-...i W res, 1299
ot st 0 7 v “ z
S s 835 3 Smee (00 30 418 Spicy Basil Chicken ¢ 1425 b
Soft Shell 1.85 = Yollowtail & - 5.50 417 Spicy Basil Shrimp ¢ 16.25 fried Rice
S Stini o S — 21 White Tuna & 5.50 incw . aiparngw, ed o,
Thas Cocoma S 605 1095 2, s I e e Your cholce of:
i - W.llmllw 550 Mangolan Chicken 1425 1 Pain 850
ot & 1e Mongalian Bee! 15.25 an X
Cald Appetizer as RedCam o 550 v { wo SazingPepper Steak 1525 A» Chicken 8.99
) oo e SumonRos e ’ 0 £t e et st w Shiimp 1099
2 I.Il'ﬂl_i I" a7 Sweet Shrimp & 3.00 - P A2 Seafood Combination 2399 A3 House Special 11.99
2 Sam Ao & s s Spicy Scaliop 10.00 1 M el Seaag e, 1y lobuse w/ (hrien,bee! s, 4 petable
30 o e P o a0 Sea Urchin & 12.00 an Basll¢ 12.99
ke w/
= T omt 1 o FatyTena (Toro) 1400 ._.n_._u._a-...n. Entrees . 1l e s o o
24 Satmon Bowt nss -iq-—- Brown rice may be substituted for sushi
e —— S wdier rice. $1.00 extra for each order. Carry Pot
. Brown substituted Te Fried Rice Broth
- .lﬂ 1388 Jor weshi rice. $1.00 extra for each roll Ja mﬁﬂ:k-ﬁu._i 18.95 o
»1 Avocado Roll .95 4142 Chicken Tempura 15.95 M Pork
#2 Cucumber Roll .95 Tpos e § meard ergerables
e iﬂ"- .25 143 Sealood Tempura 20.95
#¢ Sweet Roll .95 “thll!’
v~ £ Hibachi Entrees J1aa Vegetadles Tempura 1495
£ Tona Roll @ 595 Served w/ clear soup. ginger salad, ol
#7 Salmon Roll & - w“w noodle, & steamed nce 1ed Platt
m~ Ed ¢
= SoySummioics 7% orTeriyakl Entrees Resoried Futier
2120 Spicy Tuna Roll ¢ & .95 Served w/ clear soup, ginger salad, & rice sk
J101 Spicy Yellowtail Roll ( & .95 Wokah Terpots 151 Maki Combination & 18.95
ez Spicy Crab Stick Roll ¢ .95 J131 Chicken 1595 14.95 oot o st o
212 Tuna Avocado Roll & .95 Gried ke m maes egrictin 2152 Spicy Makt Combination ¢ 20,95
2104 Boston Roll 8.25 2132 Best 2095 18.95 Py s ey sotmnt & Moot
Ill!l.ﬂ Cned b ! mosed segeistors I8 Ehmﬂﬂ-x-_.ﬂl o " 2595
Phitadeipha ‘Mignon 10p Catborsia
i _ll.lﬂhll-.i.l: e g et Wauu..u_.m 2% 134 Sashimi nuu“_- Jd " 2695
125 Alaskan Roll & X catiop 95 2295 T ke e
o rlllﬂll.-.lll o i 25 155 Chirashi ﬂgsl._.i 26.95
o7 Rasnbow Roll & X J . 1503 sovhe 3
O ittt A 2L S e S e @195
128 Esl Avocado Roll 895 13 Saimon 20.95 1095 e e 9 ps i B o .
109 Shrimp Tempura Roll 895 Gl vatmon & weard srgetzier 137 Sushi & Sashimi (for 2) @ 50,95
.-m‘l‘ll:ﬂll...lllll..u.ﬁ anr .h-lllllic_ue.um 18.95 e
A [/
St s e e, evecat et sr 4128 Vegetabla 1395 11.95 138 Eol Don 2195 o0z Juica & Frult Punch o Mochi ice Craam 350
st Dragon Roll 1295 It segrigiin 215 Tuna Don 19.95 (No Frae Rofllls) 250 Loven lex Monga Red Beon, Srewdermy
""-ll-dlllblll. J130 Lobstar 4595 43.95 Jieo Vegetadle Sushi 17.95 Dronge o, Crambery e, vkt Pusch o0 Tempura ice Cream 499
-

Cried o w evard regeistles. 953 kst of el s Aoce § vegetatle all 00y Thal Tea / Thal Coffes 350 Toully or Checolste




HUNAN CUISINE

APPETIZER KX X B
@ Deef Samach w/ Spicy Samee

o= Tofia w/ Special Spicy Samce ¢

= Sheed Pork Stnmach w/ Chill G (
o Shiced Pock Earw/ B OB ¢

FISH / MEAT 3/A 8
ax Hot & Spicy Sole Fish Fllet (
au Hot Chill Steamed Whale Fish
2z Comin Lamb

= m“—'mliwm!!n

¢ Dried String Bean w/ Pork (

s Shredded Pork w/ Sring Bean ¢

o Sauteed E.ﬂ!r

FAMOUS SAUTEED
(Garl. dried turnip, cucumber skin) ( 1 - RIEE: - BILK )

oz Shredded Pork Stomach w/ Bamboo Shoot ¢~ WIEIRLES

o5« House Special Sauteed Fish

as House Spedil Spicy Fried Beef ¢
o Shredded Beefw/ Celery G Hot Gl ¢ L MBRWERE

BERPA (mpeAx) 129

seFEammx &
SERIAPRR J2:

as7 Twice Cooked Pork w/ Dried Bean Curd ¢
oss Preserved Meat & Dried Bean Curd (

oo Hunan Hot & Sour Chideen Gizards ¢~ MBSO RS
0% Favorous Bean Vermicelli
ov1 Family Style Sauteed Pork (

= Sweet & Sour Ribs (
o Potatow/ Ribs ¢

CHICKEN / DUCK # R E

o Honan Sheedded Chicken (

Mice /|
=y

= Chichen Frsed Bice / Noadlie Soup
= Cold Moodies in Special Samce
=4 ot & Sou Prk Noodies Seup
= Beef Beisket Noadies Somp

= Pig Fect w/ Noadies Seup

-

o=z Duck w/ Black Mushroom (
2 Dudk w/ Dried String Bean (
a4 Spicy Chicken w/ Potato

VEGETABLE & § J

s Sauteed Winter Melon

201 Scambled Egg w/ Leek
2 Tofu w/ (ountry Style Sauce
o2 Hot & Spicy Tofu ¢

o Hong Sue Eggplant Casserole
s Sauteed Sliced Eggplant
e Sauteed String Bean (

27 Spicy Sauteed Cabbage
s Cabbage w/ Vermicell

o0 Sliced Potato w/ Sour Sance
on Sautzed On Choy

e/ gariic or bean curd souce] ( BB QY. )

Sauteed Triple Delight in Spicy Sauce ¢
T i?—ﬂsiﬁi

(W Ean- &% 0F)

%2 Spicy Chicken w/ Hot Chill ¢
%3 Preserved Egg w/ Hot Pepper ¢

!-um-'..‘..

| . |
BOILED / CASSEROLE R I & 7

» X v 9
B ' Boiled Shredded Hunan Mestw/Tofu xmezg L7 | Ty
- 2' '& " 131 Boiled Shredded Dried Bean Curd ¢ *ESERg] SasA
. 2 ie = Boiled Hot Chili Sliced Fish ¢ XRERMS 159
1 & ‘u‘, >y ™ Fish Filet w/ Sour Cabbage ¢ KRBRAS 159
L/ i \’ﬂ,} ) i .xmu.nﬁ«gén *uxm LG
ey 125 Boiled Hot & Spicy Sliced Pork ¢ E3 UL T Y]
- (rA=-@n%)
3 v\ vy 126 Bolled Sliced Beef ¢ awxmsa [ip\
> 74" % I% (3 137 Bolled Slied Lamb ¢ sakuzm (40
SPECIALTY o V—A
1 Hunan Steamed Fish Head ¢ muzomEam M2 DRIED POT THREAD
01 HouseSpecial Steamed WholeFsh ¢~ MMBEXSBIE2M MR 10 BeelDried Por( FHs 169
2 HunanBaiedPorkw/Tofu ¢ AMEDARMEER 1299 15 Intestine Dried Pat ¢ FRxB 169
1@ Preserved Meat w/ Bamboo Shoot ¢ FMZGMA 1799 122 HunanStyle Frog Dried Pot ¢ +nzn (9
1oc Suteed Preserved Mestw/BlackBean .~ RN\ZBETR 1299 1 Chicken Dried Pot FALM 159
125 On Choy Stem w/ Small Fsh ¢ ZOREWAVREE (mm) 1295 15« SplcyWhale Fish Dried Pot FRALAR 169
10¢ Boiled Chicken w/ Hot Sauce ¢ KXMEMA 159 155 Tumip&Twice Cooked Pork DriedPot ¢~ FAMIMK @MA 159
&7 Cabbage w/ Hot Bean Sauce ¢ RNAEDASR 999 s SpareRibs Dried Pot FARR 19
108 Sauteed Lamb ¢ JWER A oy
129 Sauteed Beef e b2 ;
10 ot & Spicy Kidney ¢ e i &
11 Big Bowl of Cauliflwer ¢ ABER 19 &,
11z Braised Pig Feet mRRR ' ¢
11 HmanSyle T Siamedw/Rbs ¢ MR EEFENE
114 Hot & Spicy Sauteed Intestine ¢ L35 VN |
ns Twice Cooked Pork w/ String Beans ¢ OTEVERR
16 SuingBeansSauteed w/Eggplant ¢ MBPTWFHIH
117 Chicken Sauteed w/ Ginger ¢ RUISEOLR
118 Lamb w/ Fish in Creamy Sauce REN
119 Sweet & Sour Fish ¢ pEm

120 Braised Sliced Pork ( 0| 159
121 Sauteed Eggplant LAGE 109



