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Restaurant Menu, November, 2022
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- Corn and Pork Congee Xiao Long Bao Noodles in Sesame Sauce Pan Fried Bun
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¢ 3-Cup Chicken Pork Chop Stir-fried Chicken and Scallion| Pork Slices in Brown Sauce
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a2 Stir-fried Egg and Dried Vegetables Frittata Braised Egg Scrambled Eggs with Potato
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Salade Tiede Fresh Vegetables Fresh Vegetables Fresh Vegetables
5 % 2P 480+ + 460+ + 520+« + 480+ +
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B 3 Whole Wheat Toast, Chicken Adzuki Beans Buns, Pineapple Bread, New Orlean Big Bite, H { D Lett
Tender, Scrambled Eggs with|  Chicken Nuggets, Hash Chicken, Salade, Scrambled 19 Bite, Hot Dog, Lettuce,
N N N . Onion, Tomato, Scrambled
Onion, Fruit Salad Browns, Salade Tiede, Eggs with Tomato Eqas with Potato
Vegetables Frittata 99
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o Job's Tears Milk/Milk Tea | Soy Milk Tea/Barley Tea Peanut Rice Milk/Milk Black Soymilk/Hot Chocolate
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- Brown Rice Rice Grain Rice Rice ERAR ) A
x3 vl 7 Ot P Stir-fr?eﬁdkcﬁ;en i Stir-fried PNLE’;EZ Pork Rice
- Curry with Pork Sweet and Sour Fish Braised Beef Slices
Vegetables
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13 % Stir-fried Chicken with Wax Double-cooked Pork Slices Stir-fried Chicken with Deep-fried Fish Fillet Taiwanese Chicken Legs
Gourd Corn
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R Stir-fried Green Beansand | . angésire;/m bled Eags Slir-ffi:r\;z rgtables Stir-fried Chinese Cabbage in BiijetrT}vifu
King Oyster Mushroom 99 g White Sauce
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Fresh Vegetables Organic Vegetables Fresh Vegetables Organic Vegetable Fresh Vegetables
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“ Bak Kut The corn soup Lily Pork Soup Mung Beans and Barley Soup | Tomato and Egg Drop Soup
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Fruit Fruit Fruit Fruit Fruit
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Noodles Plain Noodles Dumplings Noodles Noodles
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- F Shrimp+Cuttlefish+Basa Chicken Leg Shredded Pork Fried Shredded Pork with Beef
P Mustard
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Qily Tofu Date+ Dried Mushroom Carrots+ Scallion Wonton Carrot+Radish
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b # Fish Cake Blanched \S/:lgjjceéables with Blanched Vegetable Choy Sum Salad Eggplant Salad
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i F Bean Sprouts+Enoki
Mushrooms+Carrots Black Fungus+Bamboo Fresh Bok Choy Fresh Vegetables
Mushrooms
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o Tomato Vegetable Soup Chicken Soup Bonito Broth Pork Bone Soup Stewed Beef Soup
o K& K& k% K5 K5
Fruit Fruit Fruit Fruit Fruit
#2E 680+ + 720+ + 650+ + 720+ + 810+ +
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= Grain Rice Setaria Italica Rice Rice Brown Rice Germ Rice
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- " Lemon Tartar Fish Steak Green Curry Chicken Braised Pork Chops Chicken Leg with Herbs
Italian Herbs
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®lL % | stir-fried Bolognese with | Stir-fried Shredded Pork and ra Pow Pork Scallion and Chicken Shredded Pork with Beijing
Tomato Sauce Green Pepper
o Sauce
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BFEL s:allio%ej Pitiois Cabbage Braised with hiE B FE Stir-fried Bitter Gourd with Brais% " T,f;fu
P Mushroom Stir-fried Vegetable with Fermented Soy
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Salade Tiede Fresh Vegetables Fresh Vegetables Fresh Vegetables
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Fruit Fruit Fruit Fruit Fruit
e A FAR s R et
& Pun? ILmAiafs’ ue Adzuki Beans Thick Rice ~{om ‘rfu:n fou :’Lagis; Ifzji :of Miso}\E‘5 Egr{o lgsou
p ! Noodles Soup p p 99 P p
2P 810+ + 840+ + 820+ + 850+ + 850+ +

A\ # 4v 1 & Processed Food
© # # *F 4+ Fried Food
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