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Lunch and Snack Menu, October 2023
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) Brown Rice Braised Pork with Ginger Three-Cup Chicken iriried Do v BEFE iy Anchovy and Seaweed Soup Garlic Butter Toast+ Soy Milk
Pepper Fresh Vegetable Fruit
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) Rice Fried Fish Fillet Doubled Cooked Pork Slices | Japanese Briased Vegetables TBEF ke Healthy Chicken Soup Pork Bun
Organic Vegetable Fruit
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) Grain Rice Stir-fried Lamb with Cumin Stir-fried Chicken with Corn irofried Minced Pork an Eakd ke Yam Pork Rib Soup Triangle Hash Browns X2
Legumes Fresh Vegetable Fruit
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() Rice Stir-fried Cucumber and Chicken | Stir-fried Squid and Vegetables | Serambled Eges with Carrot Pt E k* Sweet Potato Soup Egg Yolk and Taro Balls X3
Organic Vegetable Fruit
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) Japanese Stir-fried Pork and Udon Teriyaki Chicken Wing Braised Gourd and Mushroom Fresh Vegetable Frait Vegetable Miso Soup “Tuna Hand Roll
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. A Stir-fried Chicken and Bell ) wEtF k%
=) Grain Rice BBQ Pork Chop Peppens Scrambled Egg with Tofu Fresh Vegetble it Soy Sprouts and Pork Soup Corn Croquette X2
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() Rice Sweet and Sour Chicken Kabayaki Sea Bream ir-fried Sponge Wi FBEFE k% QQ Yuan Sweet Soup Rice Sausage (+ Garlic Sauce)
Mushrooms. Organic Vegetable Fruit
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) e Shredded Pork Fried Rice Sweet-Sauced Drumstick | Str-fried Cabbage with Sesame BEFF ko Corn and Kelp Soup Roasted Sweet Potatoes X2
Oil Fresh Vegetable Fruit
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) Brown Rice Teriyaki Pork Loin Braised Chicken with Miso Stir-fried Bok Choy WEF K Green Papaya Soup Honey Cake + Apple Juice
Fresh Vegetable Fruit
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) Rice Deep-fried Shishamo X2 Pork Slices with Garlic Sauce Stir-fried Kelp and Basil Pty o Vegetable and Pork Soup Steamed Creamy Custard Bun
Organie Vegetable Fruit
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=) Grain Rice Braised Beef Braised Chicken with White Braised Eggplant hETE K% 1 Asorted Vegetables Thick Soup Chicken Roll
d Fresh Vegetable Fruit
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(x) Rice Creamy Chicken Stew Steamed Fish Fillet Traditional Steamed Egg jREF K% | \White Fungus and Job's Tears Soup Sticky Rice Pearl Ball X3
Organie Vegetable Fruit
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(1) Pumpkin and Pork Fusilli Deep-fried Chicken Chop French Fries ETFE k% Tomato Soup Butter Corn X2
Fresh Vegetable Fruit
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o R Bean Sauce Oyster Sauce and Mushrooms Mushrooms Fresh Vegetable Fruit u Soup Y Filling
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N . ’ Stir-fried Pork Strips with Sacha ) FBEE k% Chinese Cabbage and Enoki )
=) Rice Stir-fried Cuttlefish Sauce Braised Kelp and Tofu Organic Vegetable Fruit Mushroom Soup Mushroom Shu Mai X3
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(=) Grain Rice Stir-fried Pork and Chayote Potaoto and Chicken Stew | /\5%0ried Vegetablesand Mung nEdE k% Daylily and Pork Ribs Soup Shredded Radish Roll
Bean Noodles
Fresh Vegetable Fruit
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() Rice Braised Chicken Thigh Cm’“";z::g‘“‘ (with Steamed Eges and Com Bty fa | SweetMung Beans and Jelly Noodle Scasoncd Tofu
Organic Vegetable Fruit P
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) Brown Rice Decp-Fried Pork Ribs Sauce Stir-fried Diced Chicken Stir-fried Bean Sprouts Fres Vegnble K Assorted Egg Drop Soup Mexican Bread
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) LSRG Spaghettt W“hs:“:;““’ Sauce and Fried Chicken Wing Scrambled Eggs with Pumpkin Salade Tiede o Creamy Spinach Soup Apple Pie X2
Fruit
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