sy 2021.5.31—6.4 Lunch MENU

Fish & Bamboo Shoot Stew
T R

Sautéed Pork & Green Bean
THEOHN T

Poached Shanghai Green
0 L

Fried Rice w/ Egg
EIR

Korean Style Sweet & Sour

Pork
Lo A

Korean Style Noodle
w/Minced Pork
U T

Cucumber Slices

BN

Taiwan Style Beef Stew w/

Tomato

& A i

Quail Egg Stew
& LR

Stir-Fried Celery & Tofu
Tt R VE T

Steamed Rice

K

Roasted Chicken Leg w/
Five-Spice Powder

BIRaTE LY

Pork Goulash
& AR A

Cheese & Paprika Gratin Kung Pao Pork

Fusilli it
R AR =TT
Sautéed Zucchini & Bell ~ Sautéed Shanghai Green &
Pepper Shiitake
TR & 7 BT R

Steamed Rice & Steamed
Purple Potato

Teppanyaki Pork Fillet w/
Kyoto Sauce

PR AR 2%

Stir-Fried Chicken, Gluten
Rolls & Green Pepper Slices
AU 7 22 )X 22

Poached Courgette
RO

Fried Rice w/ Soy Sauce

BEDIR

Braised Duck & Preserved

Vegetable
HET S bes ik

Poached Baby Green
SPOEEEEEd

Hangzhou Style Noodle
Soup
Bl LN

Thai Style Fish Fliiet
FRAFAT

Spring Roll
BAEE

Sauteed Bean Sprout &
Spinach
T IR R

Pad Thai
Tk

Pasta Bolognaise Star Anise Pork Belly Stew

B NEKEE T 75 7E H A
Garlic Bread Scrambled Egg & Tomato
whA% H F AN B

Poached Broccoli & Cherry Poached Green Vegetable &

Tomato Black Fungus
PE=AEE 2R 130 ) NER P

Steamed Rice & Corn Meal
Rice

P SUTES S1-411




Sy 2021.5.31—6.4 Lunch MENU

Black Pepper Chicken

Pork Chop in Spring Onion

Baked Bacon & Sausage

Tuna Pizza/Cheese Pizza

Mayo Beef Steak

Teppanyaki Sauce Roll w/B.B.Q Sauce P g v
Bl U T BRI B AR B AR
SEEMES Eg?kw/Mlnced Stir-Fried Lettuce & Tofu Cauliflower Curry Garlic Green Bean Stlr-Fg?ceieF;oerI(e,p:’ec;tato &
FR N W 75 5 ] -
Srlisa Egeg;)rl)aerr\t & (e Rice Cake Soup Elaches chztrcIJic\;/v/Cream & Fish Finger Winter Melon Stew
DR . . YE i AR SES
FIIB T PR Yy Atk AR
Fried Rice w/Bacon éﬁ SEEMEE R.Ii.(:o& SIEENEe
S A R ;
TR RIS KIRIZEE K
Sweet & Sour Pork Beef Stew in Soy Sauce  Japanese Style Pork Chop Chlckefaial\élg:hroom SteamegeF;snh;;I:éw/BIack
R E I i Eh
R A R H A EEC R BAB T R oo
Stlr-FrledSI;g;I;& e Radish Teriyaki Curry Sauce Sautéed Spinach ElElBEe EggPFc’)I?knt w/ Minced
" . ‘ nnlEE: Wb =5 N
Garlic Lettuce Noodle Soup Carrot & Cabbage Slices Garlic & Cheese Bread Lettuce in Oyster Sauce
AP BHESAH A MRS Az L% WE T A3
Steamed Rice Steamed Rice Steamed Rice & Black Rice
Kik Kk KRBT




KB —
MENU 2021.5.31—6.4 Lunch MENU

Braised Eel & Bamboo Korean Style Roasted Pork

Beef & Mushroom Teppanyaki

Roasted Chicken Leg

Crispy Pork Slices w/Sweet

Shoot in Scallion Oil Ribs w/Rosemary Sauce
N 9
T AR U 4 B AP P R 5 T R N
Braised Chicken & Water Fried Potato Noodle & Poached Broccoli & Sweet = Scrambled Egg w/ Salty
Poached Baby Green
Bamboo Shoot E£EH Vegetable Corn Vegetable
7 1 o5 FIORG By CRwlIES ik P =0 R KK EREENEE
Soy Cabbage Strnay SSctLIS Mozl Poached Bean Sprout  Roasted Potato w/Butter Stir Fried Celery & Tofu
B 5 04T I T AT B T ? TRET
Steamed Rice Kimchi & Spring Onion Steamed Rice & Steamed
Kl Fancake# Pumﬁkm
S A B R KR/ 7

The food might differ from the menu occasionally due to supply, apologies in advance. B BEZZ, HIEHRE.

“ g&_ " K#8$5: means popular meal, it will be served in two counters. 24K JF /MY O 148




sy 2021.6.7—6.11 Lunch MENU

Teppanyaki Squid Roll
R H A

Fried Cabbage w/Pork
FHAESEA T

Broccoli w/Garlic
Fy die=via

Fried Rice w/ Ham &
Chicken
KB XSS

Braised Minced Pork &
Vegetable
HREET

Marinated Egg
B &

Stir Fried Green Vegetable
w/ Mushrooms

AU

Hot Mix Noodle
% 7t v 3 T

Red Curry Beef Beef Quesadilla Salty Duck
AN LR S SRVU R A D EhoKg

Lentil w/Curry Sweet Potato Fries

Braised Pork & Vegetable

Hangzhou Style Braised
Pork
WU 42 K%

Scrambled Egg W/
Cucumber

PN EAD XS 8

Chinese Green
EEF

Corn Meal Rice

FOKIER

Braised Chicken w/Potato

KNG

Poached Cabbage
VPN =B

Mixed Noodle
FHemm

W 325 40 7 A2 3 1L EA
Cauliflower & Sweet Bean Baked Tomato Salsa iy Fr\lsldN(IBU r:herr;(\)/:]gsetable
o] YR T @& Flnpiba,

Shredded Pancake SteamFe>d Rllc?:> & Steamed
T urple Potato
KRR E
Baked Fish w/Cheese Beef Burger Meat Ball Stew
ZAHREya\ I il 2= I B AR Y[ GRS

Mixed Ham, Green Peas

Baked Potato Wedge Braised Chicken & Tomato

and Potato | -
Broccoll_,rgr\r/;/ee‘gt I Sautéed Onion & Mushrogm Kongxincai w/ Garlic
VERID R LTI
Croissant w/Cheese Steamed RIF(;?cS Corn Meal
AT Z LN EAfA

KU E AR




Sy 2021.6.7—6.11 Lunch MENU

Fried Chicken w/ Sweet Chili
Sauce

ITRAR.LF, S

Mapo Tofu
JRR 2 55 55

Poached Cauliflower

Grilled Pork Patti Teriyaki

MR A D

Kimchi & Vegetable
RES, B

Korean Cold Noodle

Braised Pork Ribs
AR YN

Dried Tofu in Tea Sauce
REXKET

Cucumber w/Garlic

Fish Finger
T 0 A

Beef & Cheese Pasta
Gratin

R Z LRI

Tomato Bruschetta

Sautéed Beef w/ Cumin

BAR LT

Sautéed Pork & Pickle
Vegetable
ML 22

Poached Green Vegetable &
Black Mushroom

Vegetable Spring Roll w/Thai
Chill Sauce
REGRAME (|

Vegetable Spring Roll
w/Thai Chill Sauce
REGIR

THI A3 L Fa /i) g A e Fr R
EES
Fried Rice g/g\/gegetables & Steamed Rice w/Vegetable Steamed R_Il_c::o& Steamed
o
HREI R A K7
Scramti'/‘zd Etggl‘é‘”ﬁi';”mps & Stewed Beef Red Thai Curry Chicken  Red Thai Curry Chicken  Red Thai Curry Chicken
= L 2R LLIERS I () 22 32 IR A (58 2% 32 MRS 4 (58
FLRAME NS
Fr'esv/%izgckfnpm”t Poached Bok Choy Thai Beef Salad Thai Beef Salad Thai Beef Salad
e bR 1 Epai=p BV RIS b SN DA B Ve R SN DA AR
= ) Thai Fried Rice w/ Pineapple Thai Fried Rice w/ Thai Fried Rice w/ Pineapple
Stlrjiﬁc%(‘;; ;tz)age gland pl;;?ﬁ? ezl &Shrimps Pineapple &Shrimps &Shrimps
R 22 U B BRI IR 223U B AT D IR 22 U B BRI
Steamed Rice Fried Egg Garlic Green Bean Garlic Green Bean Garlic Green Bean
KR JiE AP T AP I A TIE

Vegetable Spring Roll w/Thai
Chill Sauce
RE G
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Braised Beef w//Pickled
Vegetable

Braised Fish Fillet w/
Salty Vegetable

AN
S % 1 £ i 1) FAB AR
Braised Rice Noodle w/ Minced Fried Shiitake w/Tofu .
. BiBiBam
Pork Skin a5 2 B
LT V) B 4 10 TH
Sautéed Chinese Cabbage Rice Noodle Mixed Vegetable
B KEZE KHr fHHmER S

Fried Rice Noodle w/Egg
B AL

Korean Style Fried Pork

Beef Lasagna Braised Pork w/Shiitake

AT R T B AR
Sautéed Spinach Scrambled Egg w/Tomato
YR B2 F IO &

Garlic & Cheese Bread  Stir- Fried Broccoli & Carrot
L % ? HHE NOPE = TE

Steamed Rice & Steamed
Pumpkin
KR/ EE K

The food might differ from the menu occasionally due to supply, apologies in advance. B BEZZ, HIEHRE.

“ g&_ " K#8$5: means popular meal, it will be served in two counters. 24K JF /MY O 148




sy 2021.6.15—6.18 Lunch MENU

New Orleans Chicken

Braised Pork Chop w/ Spring

Fish Finger w/ Salt & Pepper Beef & Radish Stew Turkey Style Pork Roast Burger Onion
Hha % ' Y |
WL 2% 2 MR THEERN L L 2 St
Sau’[%i%gtgﬁ;en g Sautéed Bok Choy B.B.Q Sausage Poached Broccoli Steamed Egg w/ shrimps
g V== ey = —
SN P;;Eglsp & (EIEE Lamain Poached Broccoli Baked Potato w/ Bacon Bl C::r:gitste & ElEs
) i“ j:_"v:f. i = e
FHUB L i A=A L A
Steamed Corn Meal Rice Carrot Rice Steam:jrsfiitigaamed
NN A
Cumin Pork Teppanyaki Braised Duck Leg Fish Teppanyaki Beef Taco Pizza LETET FIach;;\ll\v/hnced Pork
N I J R
BORBRAR A A B HL3 i H A e A A=A TR S T
Marinated Egg Sautéed Broccoli w/Garlic F“edG?g:r']dF‘,'g O(ranron & Tomato Taco Pizza Marinated Egg
PR B 2R R s BAE TP P B 2R
SRR
PeEE e V(\;I:if; e g Dough Ball Soup Garlic Kelp Poacéh:jiﬁ;\c’)\goh & Fried Baby Green
A AEE Y HEpEE L e e W 7.
Fried Rice w/ Vegetable Steamed Rice & Corn Meal
Mee Goreng ey )
s BRI Rice
TR T

KA TR




ey, 2021.6.15—6.18 Lunch MENU

Japanese Style B.B.Q

Oyster Duck Teppanyaki Pork Roasted Pork Knuckle Fish Picatta Sautéed Beef & Onion
I AR E TS , 78 A% 8 I Y G WEEgTREETN FERYD A0
H ke
Curry Potato & Pork Poached Asian Green SEUEEERE: Gg:(renﬁn SRS IEU Baked 2 kinds of Potato ~ Steamed Egg w/Spring onion
oy _—L. SN P gy i ) %:‘:
TR A WM - 7 SPSE e e 4 X2 NBHE
Fried Bok Choy w/Shiitake Lamain Mash Potato w/ Gravy Sautéed Spinach Poached Lettuce Root
B HE R EVAL] Hit SR IO S ! BEE R
Fried Rice w/Bacon Poached Broccoli w/Carrot Steamed Rice & Black Rice
FEAREARID IR =g /N E i KR KR
Pork & Taro Stew Boiled Beef Fish Chips Pasta Bolognaise Ro%sg:ﬁ g:'r%kggxsed
FHiH T Sk oe s N HYI4H e UNE A B4 W KE T e
N Jpe g I 35
Scramblgiﬁggr& Sl Poached Baby Green Potato Fries Garlic Bread Bralsed'\\/l/iil;:rzgﬂlcl)rll\l(oodle &
3 i PRAY N
SR TR RAEH e s L
Green Pea Mash
. g . .
Poached Cucumber w/Spring Daoxiao Noodles TR/ Poached Broccoli & Cherry Poached Cucumber w/Spring
Onion TIHIE Tomato Onion
N Tartar Sauce PR BN
BEBER
Fried Rice w/ Sweet Corn Fried Egg Steamegggﬁg&ﬂggck e
TR IR R . a3




ey 2021.6.21— 6.25 Lunch MENU

Sautéed Pork, Bamboo

F';? %eé%?k' Shoot & Salty Vegetable Malag;;&;&;gf% 223
YR = HERFEA SN
Stir-fried Pork & Water Scrambled Egg & Baby Fried Egg
Bamboo Green HEAE
AL ST L
Garden Vegetable Hangzhogi’?rl)le Nezele Poached Green Vegetable
= e I/I‘EE‘—\'F‘k
Rainbow Sushi Rice Fried Rice Noodle
RT3 ) 4 YRR )
Pork & Onion Teppanyaki BralsedMChlrc]:ken & Black  Crispy Flssh Flget w/Sweet &
b b PR 22 ~ Mushroom our Sauce
= = B i/ AL A
SRS Sefe) M COUEED Poached Lettuce Braised Tofu w/ Pork
& Sweet Corn A T
HIP RN 4 e
Poached Celery Beijing Style Braised Noodle Garlic Broccoli
AT ZALE T mRA A

Corn Meal Rice

Fujian Fried Rice

FREHD IR

Jamboo Hot Dog
BRI

Garden Vegetable
6 el 2 B

Lyonnaise Potato
ENNSVORNEN

g

Beef Chili Corn Carne
S B 2

Hangzhou Style Marinated
Duck
Tt 1

Braised Pork Slices in
Tomato Sauce
RIS R
Poached Baby Cabbage &
Tofu Skin
J& Kbt >

Steamed Rice & Steamed
Purple Potato
KIRIFEEE

Cantonese Style Braised
Pork
2T HRBEA

Bacon & Chickpea Stew  Steamed Egg w/ Crab Meat

Bt e o
Taco Chips
SRR K

Tomato Salsa
by

BAAE

Poached Cantonese Green

B ARSL

Steamed Rice & Corn Meal
Rice

KA FE AR




XE
MEN

v 2021.6.21— 6.25 Lunch MENU

. Stewed Pork Ribs in Herb Grilled Fish Fillet w/Tomato Beef & Carrot Stew w/
Chicken Curry S Slow Baked Pork Leg S o SKi
S auce S0 MR A auce n range Skin
ARk PR\ SIS A Wi B pei 2 1A
RhyFe CaSuI:lcf:g);Ner & A Sautegga(jvaet;%age & Potato Fries Ratatouille Braised Pork & Cucumber
T - SR B RF e b
TR WO BN, I EEss Dl LA
Braised Winter Melon Lamain InS Zﬁgmato Beef Braised R\c;i(:] ;aat;bage with Mushroom Risotto Poached B?r(t;zluCabbage &
7%:‘ Z‘ i > == ] ;:: I ==
BRI A AL REH 3 DS T ENCE
FrledVZg:t;vé:lam & Cheese English Muffin Steamed R_Il_c::o& Steamed
KRR B 2 S KA
Sweet & Sour Pork Beef & Pickle Vegetable Braised Chicken Leg In ; Steamed Fish Fillet w/Ginger
: B.B.Q Pork Loin ) :
w/Pineapple Stew Thyme Cream Sauce 3 e & Spring Onion
WA [ESUR R %E AR A AR B )
Braised Eggplant w/ Chicken Saute&d Plzlee Bke IS Mustard Egg Poached Broccoli & Carrot Sautee\d/ Ch'the)ln & [ofEz
TR H T mceA Por TR 624 TE R | igeta es
WKL A - SRS T
Stir-Fried Celery & Tofu WL Styélce)uF:;ce Nezld Poached Broccoli & Carrot Cheese Gratin Potato Mash Garlic lettuce
S 4 4y N N é vy (5 _—L“ /:!\;L:;S; A
Steamed Rice REESIEE Pgt:jtltj)nw/Bacon & Steamed Rice & Black Rice
Y Vg o . A} Y Vg
ki @E - B LT AURAE




KB —
MENU2021'6'21 6.25 Lunch MENU

Black Pepper Beef A Flsshallj:I:I:t n &y Xinjiang Style Pork Stew Ezles Ché?gsn CereEn Sweet & Sour Pork Rib
Wl Sty ) Sl
BrElEze il v_\{/Mlnced P Braised Mixed Vegetable Sl [P w/Gr_een Grilled Cajun Courgette Dry Pot Tofu
Shiitake 214 Pepper & Potato Slices EEHR RS
A B I ) T T LI k "
Garlic Baby Green Strnay SS(’[))(JIe Mozl Poached Kongxincai American Fries Sautéed Cabbage
WRTER PV . Wb a3 Y W% 03
Fried Rice wI/ESg;;rmg Onion & Wide Noodle Steamedplzlrfr:](:) k«Si(nSteamed
T 5
BAEED LS KA R I g
The food might differ from the menu occasionally due to supply, apologies in advance. B BEZZ, HIEHRE.
“ g&_ " K#8$5: means popular meal, it will be served in two counters. 24K JF /MY O 148




