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Restaurant Menu, June, 2026
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is b Radish Cake Steamed Bun Soup Dumplings
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1 Teriyaki Chicken Meatballs Stir-Fried Shredded Pork(contains Sesame) Braised Pork Ribs in Black Bean Sauce Braised Chicken Fillet
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A Braised Egg Scrambled Eggs with Edamame Scrambled Eggs with Enoki Mushrooms Scrambled Eggs with Carrot
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Q% Pita White Toast Red Quinoa and Multigrain Bun Burger (contains Sesame)
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A Scrambled Eggs with Mushrooms Sunny-Side-Up Scrambled Eggs with Potato Corn with Butter and Cheese
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BREEBRT AP £ 0 Q6% Hok % K E
#2 573 635 584 578
o BT B & TRkt RE/H 2R B g F B/ R
" Milk /osmathus Honey Drink Winter Melon Tea /oat & Soybean Milk Milk/barley Tea Hot Cocoa / Low-Sugar Soybean Milk
t% ERE2E FEABRERAFER EREL 23 8T ZhHRT2E TSEBEERE
L8 HEK AR ER:S I R ER:S
- Brown Rice Rice Grain Rice Rice sk b
g KO 4 e [EEEE Sy e Chicken Rice
iy Scallion Pork Chops Deep-Fried Fish Lamb Stew Three-Cup Diced Chicken
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3 Teriyaki Diced Chicken Stir-Fried Minced Pork Deep-Fried Chicken Dices Braised Fish Cubes with Salted Pincapple Scrambled Eggs with Preserved Radish
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¥ Steamed Egg with Mushrooms Tofu with Minced Pork and Basil Scrambled Eges with Onion Steamed Ege
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5 Japanese Cream Stew Braised Bamboo Shoots Stir-Fried Mung Bean Noodles with Vegetables Pig Blood Cake Braised Bamboo Shaots with Preserved
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¥ Kelp Salad Korean Seasoned Scaweed (contains Sesame) Braised Radish Vegetarian Chicken Japanese Keln
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- Dumplings*8 Taiwanese Ramen Noodles Noodles Homestyle Noodle
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- Pork Slices Pork Slices Clams and Chicken Dices Blanched Chicken Legs Beef
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Kimehi and Enoki Mushrooms and Seaweed Spicy Braised Pork and Braised Egg Garlic and Scallion i Tomato and Radish
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Korean Marinated Eges Stir-Fried Tempura with Onion Bean Curd with Cilantro Deep-Fried Tofu with Garlic Five-Spice Braised Delicaci
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Edamame Braised Bamboo Shoots Braised Radish Kelp Salad Braised Bamboo Shoots with Preserved
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4 Chinese Cabbage and Chive Bean Sprouts and Chinese Chives Blanched Cabbage Fresh Vegetable Fresh Vegetable
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Kimehi Soup Pork Bone Soup Garlic Clam Chicken Stock Makauy Chicken Soup Tomato Stewed Beef Soup
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Braised Pork Risotto Truffle Risotto Steamed Rice with Pork Lard Fried Noodles
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Dinne| 7% 1 OQuinoa with Mixed Beans Japanese Cucumber 5-Spice Fried Tofu Sunny-Side-Up and Cucumber Salad Braised Bean Curd and Koniac Roll
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Fresh Vegetable Blanched Cauliflower and Broccoli Fresh Vegetable Fresh Vegetable Fresh Vegetable
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A\ # 4c 1 5 Processed Food
© # % ¥ 4 Deep-fried Food
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