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Restaurant Menu, December,2022
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- Pork Congee Clay Oven Roll Gua Bao
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Pork Pie Pork Chop Stir-fried Pork Slices Braised Pork
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) Fresh Vegetable Fresh Vegetable Alfalfa, Cucumber, Carrot Fresh Vegetable
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Break- - Pineapple Bread Big Bite Whole Wheat Toast Waffles and Jam
fast
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G5t Fried Fish Fillet Salsa Pork+ Cheese Yakiniku Patty
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A OAz &% Scrambled Eggs Scrambled Eggs with Potato | Scrambled Eggs with Mushrooms
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#l a3 Salade Tiede e &2 Alfalfa, Cucumber, Purple Fruit Salad
Tomato and Lettuce
Cabbage
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Milk Milk
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Brown Rice Rice Grain Rice Rice + %{, HEE s
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Pork Chop with Honey Sauce Kabayki Sea Bream Stir-fire Beef Curry Chicken
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FIERES Braised Chicken and Stir-fried Pork and Dried Braised Chicken with ©Nﬁ. F 7% s AL H‘\. hy
Fried Fish Pork Briscket with Sauce
Chestnuts Tofu Fermented Soy
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B Stir-fried Cabbage and i) 3‘ Stir-fried Cucumber and Stir-fried Green Beans and ©f)i i~ g..;,
Scrambled Egg with Tomato Crinkle Fries
Mushrooms Mushrooms Carrots
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Fresh Vegetable Organic Vegetable Fresh Vegetable Organic Vegetable Salade Tiede
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Sesame Oil Chicken Soup Soy Sprouts and Pork Soup Soup Soup Mushrooms Soup
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Fruit Fruit Fruit Fruit Fruit
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i Noodles Udon Qil Noodles Noodles Dumplings*10
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- Shrimp+Squid Chicken Thigh Lamb Brisket Pork Beef Stew
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Squid+ Fish Cake Bean Curd+ Goji Kimchi+Onions Scallion + Radish+ Carrot
Mushrooms+ Carrots
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Salted Edamame Spring Rolls Tofu with Fermented Soy Korean Cucumber Seaweed and Tofu Noodles
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J Fresh Vegetable Broccoli Radish and Carrots+Basil Chinese Cabbage Fresh Vegetable
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“ Tomato and Seafood Soup Miso Soup Angelica Soup Kimchi Soup Broth
a k& k& k& k& k&
Fruit Fruit Fruit Fruit Fruit
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- Germ Rice Setaria Italica Rice Tumeric Rice Brown rice Rice
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- Drumstick Braised Pork and Mushrooms Satay Pork Pork Chop with Garlic Scallion Chicken Thigh
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HEES Stir-fried Pork Shreds Stir-fried Cuttlefish with 5- M'? fa::fléz gﬁiken Stir-Fried Sticky Rice Cake *S/r;c/rfa.F,’ork‘
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EE3 J T 2 Stir-fried Carrot and Tt ?% Stir-fried Cucumber with King Braised Chinese Cabbage in
Mapo Tofu . Chocolate Swiss Roll
Cauliflower Oyster Mushroom Broth
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Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable
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o Vegetable Soup Brown Sugar QQ Yuan Tea Bak-kut-The Pickled l\:lusta:d Gfee” and Corn Ribs Soup
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