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-) Brown Rice Sweet and Sour Pork with Pineapple Teriyaki Chicken Steamed Egg with Mushrooms BREE | k% Daylily and Chicken Soup Braised Egg + Dried Tofu
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=) Grain Rice Turkish-style Lamb Stew Chicken Stew in Cheese White Sauce |~ Stir-fried Dried Tofu and Vegetables W% | k% | Green Papayaand Chicken Soup y Milk + Pork Bun ! ! !
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(z) Rice Three-Cup Diced Chicken Fish Stew with Salted Pineapple 9 i k% | Winter Melon Soup with Pork Ribs Fresh Milk + Roasted Potato
and Vegetables Organic Fruit
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@) e Fried Rice with Pork and Corn Five-spice Braised Chicken Thigh | Stir-fried Cabbage with Shredded Carrot| s Bt #f % | k% Four-Herbal Soup Donut
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-) Brown Rice Japanese-style Braised Pork Belly Taiwanese Saltwater Chicken Stir-fried Bean Sprouts with Bean Curd | 8/ #% | k% |  Seaweed and Silverfish Thick Soup Caribbean Roasted Drumette - - !
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(=) Rice Deep-fried Squid Cutlet Sesame Oil o Mapo-style Eggplant and Tofu Organic Fruit | Mung Bean Soup with Tapioca Balls Sweet Potato ) ) )
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) Grain Rice Pork Tenderloin Teppanyaki with Pumpkin and Coconut Stew with | Loofah with Scrambled Eggs in Salted e ) Pork Ribs Soup with Bamboo Shoots | Peanut Brown Rice Drink (330mi) + | 42| 40| 1.7 27| 1.0 0.0 804
= Shacha Sauce (Sesame Included) Chicken Egg Yolk Sauce Mo K and Pickled Mustard Greens Mini Golden Roll (40g)
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Fermented Black Beans Organic Fruit Edamame Onigiri
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@) e Siirfried Rice Noodles Five-Spice Braised Pork Chop Stir-fried Legumes WEFEE | K% | Assorted Vegetables Thick Soup Sesame Swiss Roll o2
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(=) Rice Deep-fried Milkfish Fillet with Seaweed | Stir-fried Bean Sprouts with Sliced Pork Stir-fried Cabbage with Mushroom ’0?;; izt k& Brown Sugar Soup with Taro Balls Cheese and Potato Frittata ) . .
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(=) Grain Rice Braised Beef with Tomato Braised Chicken with White Gourd Stir-fried Dried Tofu and Celery WA #F | k% | Chicken Soup with Bamboo Shoots | Ot Mill (33‘;’[';‘1') . Rabuibebaped s
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() Rice Shandong Braised Chicken Stir-fried Cuttlefish with Sesame Stir-fried Calabash with Mushrooms Torcanic k% P PN Yogurt (100g) + Mixed Fruit Muesli
Fruit
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-) Brown rice Braised Pork and Tofu Chicken with Shredded Vegetables | Braised Loofah with Enoki Mushrooms | & #% | k+ Radish and Chicken Soup Radish Cake
Fresh Vegetable | Fruit
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() Rice Deep-fried Fish Braised Pork with Mushroom Chinese Cabbage with Eqg Crisp ’mg:;i: k% | White Gourd Drink with Tapioca Pearls | Handmade Black Sesame Cupcake
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