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AS a hygicnic measure
towards healthy and enjovable dining.
we advise patrons 1o separate
raw food items such as
Sushi, Sashimi and Oysters
from cooked food.

Happy eating!

B B AR B A A HE Fo 47 A
A JB SR AR A O 2k
R &R o EFR
& T 344 5B 2% 4 -
7 9 Fo Jo 4l B A
MR —8 E o

A MARCO POLO HOTEL

Centre for Food Safety

gﬁ%ﬁ%ﬁi*&




’5159

BYWEZHD

Centre for Food Safety

(}( ufeh

We highly recommend

taking the Oyster with
the container
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