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Lunch and Snack Menu, December 2022
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(=) Rice Andong Braised Chicken 9 Pumpkin and Tofu Stew Organic . Sweet Peanut Soup Taiwanese Meat Ball
Oyster Mushrooms Vegetable Fruit
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(=) Rice Deep-fried Fish Fillet Galden Kimehi Braised Tofu with Pork Organic Eruit Corn and Pork ribs Soup Red Bean Bun
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(=) Rice 3-cup Chicken Sauce Stir-fried Potato and Green Beans Organic Fruit Sweet Rice Noodles Soup Cantonese sponge cake
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-) Brown rice Braised Pork with Honey Sauce Oyster Mushzci?lris with Oyster Goji Fresh Vegetable | Fruit Kelp Sprouts and Egg Drop Soup Mexican Bread
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(=) Rice Kabayki Sea Bream Stir fnetérset;rﬁdBd::nsork and Braised Tofu with Tomato Sauce Organic Fruit Chinese Mushrooms Soup Bamboo Steamed Bun
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=) Grain rice Pork Ribs with Black Bean Sauce | Sweet and Sour Chicken Dices | Stir-fried Chinese Cabbage and Egg Fresh Vegetable | Fruit Goji Yam Soup me and Oat Bun
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(=) Rice Chicken Chikuzen Deep-fried Milkfish Sticks Stir-fried Mung Bean Noodles Organic Tk Taro coconut Milk Sago Soup Braised Egg+Black Soy Milk
Fruit
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(i) PR Fried Sauce Noodles Braised Chicken Thigh Scrambled Eggs with Vegetable Fresh Vegetable | Fruit Kelp Sprouts Soup Brown Sugar Bun
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=) Brown rice Teriyaki Pork Chop Braised Chicken and Chestnuts Stir-fried Cabbage and Mushrooms Wt F k& Sesame Qil Chicken Soup Hash Brown
Fresh Vegetable | Fruit
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(<) Rice Hong Kong Sg;I::C'Sh Fillet with Teppanyaki Pork Tenderloin Scrambled Egg with Tomato Organic F}\r Lt Soy Sprouts and Pork Soup Pan-fried Stuffed Bun
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(=) Grain rice Cabbage Soy Sauce Stir-fried Cucumber and Mushrooms Fresh Vegetable | Fruit Mustard Leaf and Chicken Soup Mushroom Shumai
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(z) Rice Chicken Curry Stir-fried Vegetables and Squid Stir-fried Green Beans and Carrots Organic Fruit Red Beans and Rice Balls Soup Scallion Roll
Vegetable
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=) Rice Fish Fillet with Sauce Sweet and S(_)ur Pork Dices with Stir-fried Caullflower with Mushrooms Organic K " Corn Soup Scallion and Pork Bao
Pineapple Vegetable Fruit
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(=) Rice Braised Chicken With Potato Stir-fried Flss:uxth 5-flavor Steamed Egg with Spinach Organic Fﬁuit Red D%:’Tfhagg;‘zb;:;s;s Soup Radish Cakes
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() Ea ] Shredded Pork Braised Chicken Wings Stir-fried Mustard and Mushroom Fresh Vegetable Fruit Radish Soup Smoked Chicken Onigiri
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