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Restaurant Menu,January,2023
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- Rice Burger Steamed Bun Scallion Oil Noodles Fried Buns
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Ginger Pork Stir-fried Shredded Pork Shredded Chicken Black Pepper Pork Steak
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Scallion Churros Pan-fried Egg Scrambled Eggs with Enoki Tea Egg
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Fresh Vegetable Broccoli+Cauliflower+Mushrrom Fresh Vegetable Fresh Vegetable
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fast - Beef Roll Chicken Fusili Burger Bagel, Strawberry Jam
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75t Scrambled Eggs with Enoki Pork Chop Pork Patty Chicken Chop
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Potato Wedges Scrambled Eggs with Butter Sweet Potato Fries Scrambled Eggs with Corn
863 kR P RTE FAF+ fic 4.{;%‘}’@‘1
Fruit Salad Salade Tiede Lettuce, Tomato Salad
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N Hot Choco/Job's Tears Milk Soy Milk Tea, Juice
Milk Chrysanthemum Tea
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B Brown Rice Rice Grain rice Rice - -
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- Lemongrass Pork Chop Deep-fried Fish Fillet Smoked Pork Shank Stir-fried C:;zl;zn with Soy
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o E Three-Cup Chicken Doubled Cooked Pork Slices Stir-fried Chicken with Comn | 51" '"ed;fj'gg‘uz”e" Tofu Miso Chicken Drumsticks
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BFL Stir-fried Yam Bean Stir-fried Ca;ll:zlgl\:\;er and Black Stir-fried Cabbage with Sesame Oil Scrambled Eggs with Carrot Cabbage with White Sauce
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* Fresh Vegetable Organic Vegetable Fresh Vegetable Organic Vegetable Fresh Vegetable
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Anchovy, Seaweed Soup Healthy Chicken Soup Yam Pork Rib Soup Sweet Potato Soup Pump
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Fruit Fruit Fruit Fruit Fruit
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. Noodles Ramen Bean Noodles Noodles Ramen
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- Shrimp+Squid Chashu Style Drumstick Diced Duck Pork Braised Beef
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Tempura Japanese Braied Egg Vegetarian Chicken Wonton in Red Oil Spiced Cucumber
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F Chinese Cabbage+ Coriander Blanched Broccoli Blanched Cabbage Fresh Vegetable
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e Tomato Soup Chicken Soup Duck Soup Scallion Soup Beef Broth
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- Rice Grain Rice " Brown rice Rice
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Black Pepper Drumstick Pork Chop with MushroomSauce Braised Pork Fried Chicken Wing
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Bia ¥ Stir-fried Pork Braised Fish Dices Braised Chicken Drumstick Stir-fried Chicken With Braised Pork with Pickled Cucumber
Fermented Bean Curd
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* Steamed Egg 3-Cups Tofu Stir-fried Cabbage Stir-fried Bean Sprouts Braised Oily Tofu
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Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable
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v Seaweed and Tofu Soup Tapioca and Black Tea Pickled Mustard and Pig Blood Soup Monochonase:)rl\f:)Pork Slices Corn and Ribs Soup
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