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Restaurant Menu, August, 2026
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¥ Chicken with Salted Water Twice-Cooked Pork Slices Roasted Chicken Wing Hakka Stir-fry Sweet and Sour Chicken
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¥ Steamed E%i:;‘; g’i“:‘;"d Pork and Scrambled Eggs with Com Teriyaki Oly Tofu Steamed Egg Korean Tofu
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7 Tempura with Honey Sauce Roasted Pumpkin With Garlic Braised Eggplant with Miso Sauce | Si*Hied Mung Bean Moodies with Pork | fieq viegetable and Mung Bean Noodiles
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¥ Kelp Salad Stir-Fried Bortle Gourd With Fresh Stir-fried Broccolir with Carrot Chocolate Cake Korean Braised Potato
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5 Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable Fresh Vegetable
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# & | White Gourd Soup with Shredded Ginger Red Beans and Oatmeal Soup Green Papaya Soup Bitter Gourd and Pineapple Soup Ginseng Chicken Soup
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Fruit Fruit Fruit Fruit Fruit
BE 820 800 780 830 850
i G EX kA8 58 EE 1 T
- Ramen Dumplings*8 Noodles Noodles Homestyle Noodle
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s LR ALl 3 RS RN I Y 33 b Bk R TR
Fried Tofut+Radish+Chikuwa+Tempura Egg Drop + Scallion Pork Slices+ Fish Cake Oily Tofu+ Boiled Egg Radish+Enoki M clery
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¥ Deep-Fried Sweet Potato Fries Soy-Braised Tofu with Chives Vinegar-Dressed Chilled Vegetables Thai Style Deep-fried Tofu Tea Egg
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Fresh Vegetable Corn+ Carrot Br li h Bean Sprouts+Basil+Chili Fresh Vegetable
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Kombu Soup (Bonito) Chicken Soup Sapporo Miso Soup Coconut Milk Curry Soup Beef Soup
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