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Restaurant Menu, May 2025

o W 5/26 527 5/28 529 5730
% 3 Day, () ) (=) () (3)
14 R 12009 < psum A 3 5
i% Steamed Bun*2 Fried Noodles with Shredded Pork | Minced Pork Congee with Preserved Egg
e 5T Fbde R G BN E LB ke i A R AR R
a6 s QAT P ki
\ Braised Pork Ribs with Soy Sauce Pork Pic
o TS T R it
*as R FEptind e
5 Pork Shu Mai Tea EggKelp Sprout
T ) FIeeTy]
wla T BEEFE T B EE T BEEFE
3 Fresh Vegetable Fresh Vegetable Fresh Vegetable
460 450 520
35 HAFILTER ETERHLRE AFEALE
Break rhed o RE P
s id Whole Wheat Toast Tortilla Baguette with Garlic Spread
rpud 50 B G EEEE P A
Lo AT R R I onE B PEECT R
Hal Tuna and Apple Salad Sauce Stir-fried Mexican Pork Tenderloin Smoked Chicken with Vegetables
) TLELY Y S X A IRt ARE TR U
% #l LA AR P EEEE S 3
5 Eggs with Corn and Cheese Chocse Stices Corn with Butter and Spices
LA AP G 1 RBCM) b
- I fob Fi
w63l F b Caesar Salad Salad
Lettuce, Tomato
FLFEBR KT B LTE S0 AL REETEY T
T 510 600 530
] N B E/ A 2 g
55 /T Ak S Honey andlcir;sa:hcf;m j1I'zca/ Low B A RS K
Milk/ Passion Fruit Green Tea Sncar Senbean Mk Roselle Honey Tea/Barley Tea
E% FREEFER XL FER P2 E HERAETAIESS LR L.k ]
o 4
La #EF 4 Brown Rice i
J ReagIs 4 & ¢ 47(150G)
AR Fajexp v Mapo Tofu Rice Rice Dumplings with Mushroom
iF Teppanyaki Pork Tenderloin Stir-fried Pork Slices and Golden Kimchi
(2i8)
e W 5 & FERIEY =" - -
Ry i g eEgfaey |0 FER PEELEPE IR
R
#l LB PR gy T
i Bonn G Steamed Fish Japanese Braised Egg Spicy Braised Chicken Wings
|| PRy 2D YEETE T [y g
#l AN EEFE R FE Y ELS
% Teppanyaki Oily Tofu Steamed Egg with Carrot Stir-fried Wheat Gluten Roll with Celery | Scrambled Eges with Preserved Radish
2
1~ [T RN TS ok [TETE TR fk L EE E
j B A . v Y
#l s . . X Az a Ofi%"F 9 ¥ TR e
7 Stir-fried Bottle Gourd with Fresh Black Fungus Salad Decp-fried Potato Slices Braised Dried Tofu
3
1~ A2 Sk EERES T 538t MELY
#l s s A% X2 I Eakie
% Taiwanese Pork Sauce Curry Vegetarian Shu Mai Garlic Eggplant Salad
4
RN TINY TR ST TIN TR A 4y R
4
L LR BEEGRE LR BEEGRE
H Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable
<[] . . . .
Lunch| T B EEF FIEE TR F FEE
5 Fresh Vegetable Organic Vegetable Fresh Vegetable Organic Vegetable
LT EET S
B4R et A Chicken S f‘j‘:g boo Shoots and
# & | White Gourd Soup with Shredded Ginger Sweet Peanut Soup Kelp Sprouts Miso Soup nicken Soup With Bamboo Shoots an
AR EEE B AA Yy b I ERET TR )
g Fes FEs ey
Fruit Fruit Fruit
#E 820 830 735
84 J aFaRBEE ELANBRRTE FISSAALTE BEEEREREE
s t8 5 fas S i
Mung Bean Noodles Thin Noodles Wide Mung Bean Noodles Noodles
v AR A e BERERE R HNE HE
- Pork Slices Blanched Chicken Legs Oily Tofu +Boiled Egg+ Konjac Pork Dices
e ittt s I +iE . ) o
P R &SR E BRI R e R ER §§r§;+§f‘lr§“ﬁ§l§$£ CE T E% v
Tofu+Enoki Mushroom+ Kimchi Mushroom+Goji+Red Dates+Scallion ) A Radish+ Carrot+Preserved Vegetables
Mushroom+Onion
L #za FFFmEPAA AL 5
3 Chinese Soybean Sprouts Salad Black Fungus Salad Thai Green Papaya Salad Seaweed and Tofu Strips
$ey EERER T $rAepts 48 T
e 9 FraE TREREF ARTF BETF
’ Chinese Cabbage+ Chinese Chives Blanched Cabbage Fresh Vegetable Fresh Vegetable
. RS 1 X1 Yo HA R P (§ ) B RA
Kimchi Soup Makauy Chicken Soup Tom Yum Kung (contain Milk) Pork Bone Soup
i i i kr i
Fruit Fruit Fruit Fruit
EE 720 716 810 720
t% EELE &3 3% Erved 4.0 % 3 BREHGRER
i% ok e
ReFH Millet Rice J OpspymIs
Danzai Noodles P Chicken Karaage Rice
1 El Pork Stew and Radish with Tomato sauce
SYFNFEERFE | BEL BV 2BV fu AL EE A AT R LER
Py
omaie SR PR
132 | Deepfried Pork Chop with Fermented Hakka Stir-fry Japanese Braised Eggs
Rean Curd
a Ly 5 RTINS ] 3
Dine Stocidod Bombin S with Prservd LG o &5
r | g | ShreddedBamboo Shoots with Preserve Steamed Egg with Scallion Japanese Onion Salad
Vegetables
LR ES EF AR A
%2 WEFF WREFF WEFF
Fresh Vegetable Fresh Vegetable Fresh Vegetable
- Fes ey Fey
Fruit Fruit Fruit
PR
2R L Kelp S, lt‘”:i: iR'bS
EE Shallcs Brodh elp Sprouts and Pork Ribs Soup ¢
AR Kok AN
#E 824 810 800

A\ 41 & Proc

©+# i *f # Deep-fried Food

¢ # & 4 Fish

% # # #4% j# Shrimp and Shelled Seafood

R

I S

O SRR

ARG - ERTFAF AR EMHTASS




