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- Chinese Burger Pork Pie Rice Noodles Soup Steamed Chocolate Bun
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® Sweet Bean Sauce Chicken Chop Stir-fried Pork and Basil Kabayaki Drumette
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Sunny-side-up Tamagoyaki Braised Egg Scrambled Eggs with Edamame
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= Cheese Pie Big Bite Sesame Tortilla
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B Chicken Chop Shawarma Chicken Strips Salsa Pork
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Alfalfa, Tomato Lettuce, Cucumber P n Lettuce, Tomato
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ne Barley Tea/Peanut Rice Milk 4 Milk/ Soy Mil Hot Coco/ Honey Green Tea
Chrysanthemum Tea
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Rice Grain rice Rice i BRE s
SR * @ F 5 ¢ 4 Noodles With Minced pork | C20020¢ and Shredded Pork Fried
Kabayaki Sea Bream Stir-Fried Lamb Slice in Sacha Coconut Curry Chicken
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F Stir-fried Kelp with Basil Stir-fried Turnip Steamed egg and seaweed Braised Tofu and Mushrooms with Stir-fried Cauliflower and Broccoli
Tomato Sauce
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Organic Vegetable Fresh Vegetable Organic Vegetable Fresh Vegetable Fresh Vegetable
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Chinese Hot and Sour Soup Miso Vegetable Soup and Job's Tears Soup Lily Ribs Soup Radish Soup
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Fruit Fruit Fruit Fruit Fruit
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- Noodles Noodle Noodles Dumplings Noodles
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- Chicken Leg Pork Pork Slow Cooked Beef Cheek Squid+ Shrimp
AL FHF L 249 B EHGHLE R ey BB PR .
I - : o B R FE R RAEE PAGAN =R
21
Wl Fermented Ch'!HMem Enoki Mushrooms+Frozen Carrots+Radish+Pickled Mustard Carrots, Radish Fish Cake
Ball+Radish Tofu
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Swiss Roll Braised Peanut and Dried Tofu Eggplant Salad Seaweed and Tofu Noodles Braised Dish
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? Fresh Vegetables Fresh Cabbage Fresh Bok Choy Fresh Bok Choy Corn+Bok Choy
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: Fermented Chili Soup Bak Kut Teh Pork Soup Braised Beef Soup Sacha Soup
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- Stir-fried Pork with Kimchi Peking-style Spareribs Karaage chicken steak
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Vegetables Deep-fried Wing Braised Chicken with Radishes Stir-fried Chinese Chive and Pork Steamed Pork With Corn Kernels
L%
pimer| £y P BEERE OLL I #aRy
- Braised Tofu Meatballs Stir-fried Cabbage with Mushroom Fried Egg Stir-fried Tempura and Bean Sprouts
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Fresh Vegetable Salade Tiede Fresh Vegetable Fresh Vegetable Fresh Vegetable
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Taro Sago Soup Clam chowder Lilly Chicken Soup Cucumber and Oily Tofu Soup Bak Kuh The
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