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Restaurant Menu, October, 2022
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- Bamboo Bun Vegetable Fried Oolong Clay Oven Roll
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. s Corn and Ham Sandwich Scallion Oil Chicken Teriyaki Pork Slices Taiwanese Breakfast Steak
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Deep-fried Oilfish Braised Beef with Scallion
Shoots Bean Sauce
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- Potato Chicken Stew Sacha Pork Stir-fried Chicken and Bell Peppers Kabayaki Sea Bream Lemon Garlic Roasted Chicken
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Stir-fried String Beans Braised Kelp and Tofu Japanese Style Steamed Eggs Stir-fried Cucumber and Carrot Sweet Potato Fries
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- Corn and Kelp Soup Tomato and Enoki Mushroom Soy Sprouts and Pork Soup QO Yuan Swest Soup White Gourd Drink with Basil
Soup Seeds
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Fruit Fruit Fruit Fruit Fruit
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- Cuttlefish+Shrimp Chicken Drumstick Braised Pork Pork Beef Stew
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Vegetarian Chicken Braised Dish Stir-fried Pork Slices Japanese gtyle Boiled Egg Cold Edamame Pods
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F Tomato+Chinese Cabbage Cabbage+Enoki Mushrooms Bean Sprouts+Chives Cucumber Salad Fresh Vegetable
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- Millet Rice Grain Rice Brown Rice Rice
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Albondigas Scrambled Egg with Corn
and Carrot Fermented Soy Pork
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Chicken Soup Soup
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