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1% Thai Spicy-Sour Noodles Radish Cake Taiwanese Sticky Rice Banh Mi
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1 Stir-fried Minced Pork Stir-fried Kimchi and Pork Slices Braised Chicken Chop Stir-fried Pork Slices with Onion
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EE Vegetable Frittata Scrambled Eggs with Potato Cheese Slices Boiled egg
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Tomato, Onion, Pea Shoots .
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’ Peanut and Rice Milk/Barley Milk Tea Milk/Honey Black Tea Low Sugar Soybean Milk/Milk Green Tea | Milk/Osmanthus Oolong Tea with Honey
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Truffle Mushroom Risotto
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Z Three-Cup Diced Chicken Korean Spicy Stir-fried Pork Vegetables with Three Kinds of Seafood Italian Herb Roasted Chicken Drumsticks
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Fruit Fruit Fruit Fruit Fruit
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Ramen Noodles Noodles Mung Bean Noodles Homestyle Noodle
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Chicken Chicken Vegetable Tofu Balls Pork Slices Beef
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5 | Fried Tofu+Radish+Chikuwa+Fish Cake Mushroom+ Scallion Eqg+Carrot+ Black Fungus Siced Bried ToftisKelps Carrot«Enoki Carrot+Radish
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¥ Seaweed and Tofu Noodles Chilled Tofu Skin Salad 5-Spice Fried Tofu Braised Pig Blood Cake Spicy Braised Tofu
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Kombu and Bonito Soup Scallion and Chicken Soup Traditional Herb Soup Spicy Broth Braised Beef Soup
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Salted Pork Fried Rice Sichuan-style noodles with preserved egg Tonkotsu Pork Ramen
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er #EL Stir-fried Vegetable and Bean Curd Deep-fried Drumsticks Stir-fried Fish Cake Black Fungus Salad Braised Tofu with Grated Radish
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Fresh Vegetable Broccoli and Cauliflower Blanched Spinach Fresh Vegetable Fresh Vegetable
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# 5 Tomato and Egg Drop Soup Corn Soup Pork and Seafood Broth Azuki Bean and Black Rice soup Pork Bone Soup
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