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Restaurant Menu, April, 2026
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Stir-fried Udon with Shredded Pork and
ia Veget Clay Oven Roll SHTTRE
ATH KR S BRF LB 24D ki Pork Rib, Taro & Mushroom Rice Noodle
Soup
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Braised Pork with Vegetables Pork Chop with Sweet Bean Sauce
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Tea Egg Scrambled Egg with Scallion and Corn Braised Tofu
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Fresh Vegetable Lettuce, Tomato Fresh Vegetable
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Chocolate Pineapple Bun Steamed Sweet Potato Croissant Burger
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Stir-fried Chicken and Vegetable with . s it M ' .
Tomato and Cream Sauce Roasted Chicken Wings with Miso Deep-fried Chicken Chop
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Baked Macaroni with Pumpkin Scrambled Eggs with Truffle and Mushroom | Scrambled Eggs with Tomato amd Cheese
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Quinoa Salad Fruit Salad Salad with Sesame Sauce
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Milk/Cassia Seed and Barley Tea Soy Milk/Calpis Milk/Osmanthus Black Tea
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‘YYaki Udon with Pork

Rice Grain Rice Rice
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Steamed Sea Bass with Pickled Cordia Deen-fried Drumstick Huanamen Chicken
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Seasonal Vegetable

Seasonal Vegetable
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Stir-fried Shredded Pork Three-Cup Pork Hakka style stir fry Deep-fried Pork with Teriyaki
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Braised Tofu with Tomato Sauce Braised Tofu with Scallions Scrambled Eggs with Carrot Agedashi Tofu
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Stir-fried Cauliflower and Stir-fried Long Beans with Dried Tofu Braised Jmam (Contains Sesame) Cream Stew bl
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Black Funaus Salad Minced Chicken Sauce Doravaki Japanese-Style Wakame Salad
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Seasonal Vegetable
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Organic Vegetable Fresh Vegetable Organic Vegetable Fresh Vegetable
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White Funaus and Job's Tears Soun Green Panava and Chicken Soun Radish and Corriander Soun with Pork Ribs bles Miso Soun
A3 Fi Pk R FAARET e f VEE AT A F LY HFEE
ko ko ko ko
Fruit Fruit Fruit Fruit
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Udon Udon Udon Udon
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Pork Slices Crispy Shrimp*3 Pork Beef
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Boiled Egg+ Potato+ Carrot Bean Skin+ Egg Carrot+Onion Carrot+Scallion+Egg+ Sesame
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Salted Edamame Bean Sprout Salad Korean-Style Warabi Mochi Agedashi Tofu
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Chicken Gizzard with Citrus Sauce Sesame Spinach (Contains Sesame) Korean-Style Br;'::mpe‘;‘ams (Contains Japanese-Style Wakame Salad
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Blanched Spinach Kelp Sprouts+ Scallion Blanched Cabbage Broccoli
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Curry Soup Bonito Soup Bone Broth Kombu Beef Soup
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Quinoa Rice § ?*‘ < 4i% Brown Rice Rice
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Japanese Braised Fish Fillet Brown Sauce Braised Pork Shank Roasted Chicken Leg
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Miso Shredded Chicken American-Stvle Crisov Chicken Tenders Braised Diced Chicken and Radish Sov-braised Pork
A LR EE m R R H2X3 ELRE SIS 21 R A9 F By
BERE S8 AFEHER FEBFF W
Stir-fried Sponge Gourd and Mushroom Mashed Potato with Italian Herb Golden Kelp Salad Stir-fried Vegetable and Mushrooms
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Fresh Vegetable Broccoli and Carrot Fresh Vegetable Fresh Vegetable
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Fruit Fruit Fruit Fruit
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Burdock and Tofu Miso Soup Pumpkin Soup Mung Bean and Pearl Barley Soup Cucumber Soup
FERF LY B4 LB EE P EREEBE AEATLY
820 850 810 855

/A\# 41 & Processed Food

© # i *¥ 3 Deen-fried Food

Yr# & Fish

J # % 474 # Shrimp and Shelled Seafood

[ PR ES

DEFTARAEL TR D LN
AEH-ERTEAH AR ERTLES




