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¥ 5-flavored Stir-fried Chicken Stir-fried Preserved Pork with Dried Tofu Spicy Braised Chicken Wings Fried Shrimp with Garlic Mayo Deep-fried Pork with Teriyaki
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; Stir-fried Kelp and Basil Green Curry Vegetable White Gourd and Mushroom Braised Vegetable with Pumpkin Stewed Radish with Miso
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k3 Black Fungus Salad Japanese Radish Steamed Custard Bun Japanese-style Onion Salad Okra with Sesame Dressing
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Tofu+Enoki Mushroom+ Kimchi Corn Kernel+ Scallion+Seaweed Milkfish balls +Mushroom Boiled Egg+ Potato+ Carrot Carrot+Radish+Scallion
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¥ Chinese Cabbage+ Chinese Chives Kelp Sprouts+ Bamboo Shoots Fresh Vegetable Blanched Spinach Fresh Vegetable
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Yo ish

7 ¥ &4 @ Shrimp and Shelled Seafood
P

VEFTNRABER TR A FTEL AR

ALEH - ERPFAR AR ERTLIS




