2024 OCTOBER LUNCH MENU

10/01(—)

10/02(=)

10/03([M)

10/04(1a)

1EIZZ 7% Lemon Chicken Rolls
Bo3E ;1 #IRBEE TS Hot Plate Tofu
2 T BESEE Stir-fried Vegetables

3 YMEKET Butter corn

Halal BE@IE . #E

Taiwanese Chicken Rolls

#gTF 40 Braised Pork Belly with
Preserved Mustard Greens

Fo3 1 fZE B Mapo Tofu

2 ¥» KA Fried Chinese Cabbage
3 YEZ{£ French Fries

Halal SH@IE : BIEFH
Stir-fried Beef with Sauce

with Chinese Caper

BO3E : 1 BHEAID 4N Stir-fried
Hollow Heart Vegetable

2 EEFF Eggplant with Basil

3 YE® K2 Z 1% French fries

Hala EEH@EE : BIEF/IHE
Teriyaki Beef Short Rib

EETE VEFEBE Pork cordon Bleu

fo . 1 EaEE

Garlic-Flavored Steamed Egg

2 ¥PZE VL Stri-fried Water Spinach

=L =

3 ZZR+= I Steamed sweet potato
Halal BE@EXE : SRV
Thai Pepper Salt Chicken Fillet

fic3Z : 1 BELXSRE Bacon Cabbage
Stir-fry

2 ERMIE Tomato scrambled eggs

3 AT Candied sweet potatoes
Halal JEE@EE : BZWAHA Kimchi
Beef

Bo3E : 1 RIEHFTRE Chinese Kale

2 BREEFM4RIE Shredded cabbage
omelette

3 EfAJE Japanese-style takoyaki
BE@180 F& | E/RIRIK Kung Pao
Prawns

ALK 1 fE =8 Mapo tofu

2 ¥PEEHZE Seasonal Greens

3 B#RZE /DI Sweet Potato Salad
BEH@180 & : MNIEZEIK Chicken
curry

with Chinese Caper

fic3E : 1 £V S B Salted-egg Tofu

2 M2 F5E2Z Curry Potatoes

3 e &1 3 Garlic Green Vegetables
Halal BE@EE : HEREZEIK

10/07(—) 10/08(_) 10/09(=) 10/10(M) 10/11(F)
A B ) TH T .
0] %%%HIVE Meat and Potato Stew Uﬂﬂﬂ%%ﬁﬂi Chicken curry
E%Ei; ﬁi%ﬁégeﬁ%ndsifauéggte B3k 1 XUB/HITEI Chinese Kale o3 1 FSEYPE Onion Scrambled Egg
5 ;,[\-5%; S‘:ltir/-Fried Cabbage &8 2 SEZM4RIE shredded cabbage 2 B8 Stewed Chines Cabbage
3 Eﬂ;zézg Deep Fried cod figsh Strips | OMmelette 3 1M Z & Sweet Potato Fries with IR IR
HaIa‘i“?é\\E@l\Ig'%M% B cris Fi?h 3 ERUE Japanese-style takoyaki Plum Powder )
Fi”ets”—“' Py Halal /SE@FE : FiTHREK Shrimp Halal /BE@FEE : MMEZEEK Chicken
Balls in Tomato Sauce curry
10/14(—) 10/15(_) 10/16(=) 10/17(M) 10/18(7)
s i g . . . EHEHE i L
IE12ZEAE Lemon Chicken Rolls #§F#1PQ Braised Pork Belly with %%g#fg@'?éfﬁpgk Chops EETEYFFEHE Pork cordon Bleu
o 1 REERY K Preserved mustard Greens brz:iZeld baEr.in?l;)(o/o s,;c?ot Bo3E . 1 RPEEE T4
Tofu Skin Salad fL3E : 1 2% Braised Eggs 2 EGYDE Stir-fried edamame with Shredded Tofu Salad
iR 2. ¥DZB LK Stri-fried Water Spinach 2 ¥) KB Fried Chinese Cabbage - = 2 ¥PZE VL Stri-fried Water Spinach
3 YETERL AL Deep Fried Cuttlefish Balls | 3 BIZEZE]i% Crispy Fried Carrot Cake 3%‘?“*)32%1# French fries 3 J¥E & Fried onion rings
Halal EE@FE : S MinZE Halal ) EE@FE . BEFA Hala;ﬂ?fﬁ@mi% BB Halal BE@EE : BZIRIX Shrimp
Thai Pepper Salt Chicken Fillet Stir-fried Beef with Sauce B — S Balls with Pineapple
Japanese-style Fried Chicken
10/21(—) 10/22(2) 10/23(=) 10/24 ) 10/25(%)
ERA A Beef Stir-fried with Green e rap— -
RIREK(F= T P . Bl&N
Onions = RIBIK(FRAEE )Kung Pao Prawns MINEZEEK Chicken curry Rl 72888 | Steamed Sea Bass Fillet FIZTE P Sweet and Sour Pork

B3 . 1 ek E

Garlic-Flavored Steamed Egg

2 ¥PEZE Seasonal greens

3 F5 %1% Fried Water Chestnut Cake
Halal ) EE@ZEE : ZRIHMZE Thai

Pepper Salt Chicken Fillet

10/28(—)

10/29(Z)

10/30(=)

10/31(M)

El#A R Sauteed Sliced Pork with
Pepper and Chili

Fo3E : 1 RKIE Corn Scrambled egg
2 YOS REE Stir-Fried Cabbage

3 YESEE B %% Deep Fried cod fish Strips
Halal (EE@FEE : MIES4 P Beef
Curry

SREZEBA(HEETE) Meat and
Potato Stew

fo3E 1 i E DS Hot plate tof(u
2 TnEHESE YL Stir-fried Vegetables

3 #%/)\E2§& Steamed Buns

Halal BE@F & : WZAE Braised
Chicken Drumsticks

=TI ZE Thai Style Spicy Chicken
fic3 . 1 £/ T/F Salted-egg Tofu

2 MM F5#2% Curry Potatoes

3 8% Fried shrimp roll

Halal /S E@F & MBS ZIK Sweet and
Sour Chicken Balls

#3E BES Braised Pork Chops

Bc3E : 1 T ¥PPA%R Stir-Fried Hard
Bean Curd With Shredded Pork

2 EG IV E stir-fried edamame with egg
3 YE®E KZZ K French fries

Halal BE@EE . EIBIEH
Japanese-style Fried Chicken




