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Restaurant Menu,October,2022
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A Pidan Congee Bamboo Bun Vegetable Fried Oolong Clay Oven Roll
alal kil EOmE BIERAR ABNREmHE
= Braised Wings Scallion Qil Chicken Teriyaki Pork Slices Taiwanese Breakfast Steak
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Braised Wheat Gluten Radish apanese Boled t99
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Break- Veaetables with Sesame Qil Fresh Veaetable Braised Cabbaae with Carrot Fresh Veaetable
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Corn Bun, Roasted Chicken, Pita, Tuna Salad, Hard-boiled Toast, Cheese Chicken Chop, | Bread, Roasted Pork Chop, Hash
Eqag, Sweet Potato Lettuce, Tomato, Tater Tots Browns, Salade Tiede
“we BMER/BOCE BRHIER/ERIR ROR/BEI
Milk Barley Tea/ Job's Tears Milk Chrysanthemum Tea/ Soy Milk Black Soy Milk/ Yogurt
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£ Stir-fried Pork and Bamboo D . e . . . Stir-Fried Chicken in Black Bean
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Shoots Sauce )
sl R PIESISEE ERHT R RIR rEE B
Potato Chicken Stew Sacha Pork Stir-fried Chicken and Bell Kabavaki Sea Bream Lemon aarlic roast chicken
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Stir-fried Strina Beans Braised Kelp and Tofu Japanese Stvle Steamed Eaas Stir-fried Cucumber and Carrot Sweet Potato Fries
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Fresh Veaetable Or(ggic%\/;qgtgble Fresh Veaetable Oraanic Vegetable g?ﬂl\?g;{he*(‘j‘
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i Corn and Kelp Soup Tomato andgEgl?I; Mushroom Soy Sprouts and Pork Soup QQ Yuan Sweet Soup White Gourge[;;zk with Basil
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Fruit Fruit Fruit Fruit Fruit
B s 725 780 750 750 800
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Noodles Noodles Noodles Ramen Noodles
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Cuttlefish+Shrimp Chicken Drumstick Braised Pork Pork Beef Stew
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+Pork Slices Goji+Mushroom+Scallion Wonton*5 Corn Kernels+Seaweed +Scallion Scallion + Radish+ Carrot
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Vegetarian Chicken (Seaweed. Dried Tofu) Stir-fried Pork Slices Japanese Style Boiled Egg Cold Edamame Pods
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Tomato+Chinese Cabbaae Cabbaae+Enoki Mushrooms Bean Sprouts+Chives Cucumber Salad Fresh Veaetable
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Tomato Soup Sesame Chicken Soup Bone Soup Sapporo Miso Soun Broth
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Millet Rice Grain Rice Brown rice J‘L*J[Fg(ﬁ;?vgj'
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E=3 2 K eaialioia * BT EE G Sweet and Sour Chicken with
uffalo Wing Rosemary Pork Chop Paella Valenciana Pork Chop with Honey Sauce Pineabole
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HlE%R Stir-fried Shredded Pork and | Scrambled Eggs with Edamame Stir-fri P Stir-fried Cucumber and Pork
Green Peppers and Shrimp tir-fried Chicken with Ginger Slices
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Bﬁﬁ I Stir-fried Chinese Cabbage and Stir-fried Bitter Gourd with A§7’”’3mm309) 3 BOE . Stir-fried Eggplants with Minced
Dinner Carrot Fermented Soy Albondigas Scrambled Egg with corn Pork
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Fresh Vegetable Fresh Vegetable Roasted Assorted Vegetables Fresh Vegetable Fresh Vegetable
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Chicken Soun Soun ushrooms Soup Soy Sprouts and Tofu Soup Winter Gourd Soup
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