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SAL | BrownRice | Scrambled Eggs with Tomato Stir-fried Bean Curd Braised White Gourd and Wheat | Stir-fried King Oyster Mushroom G Salted Edamame g Kelp Soup
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Stir-fried Dried Tofu Stripsand | Stir-fried Cabbage with Vegetarian i F ko and 41|30 14| 25 10| 00| 7195
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5/20 Grain rice Scrambled Eggs with Com | \zeqetarian Sacha Teppanyaki Tofu|  Seitan with Preserved Mustard | Stir-fried Loofah and Mushroom T B E Deep-fried Mushroom ke Green Papaya Soup 40| 35| 13| 30| 10| 01| 7850
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(z) Rice Sacha Dried Tofu Bamboo Shoots and Wheat Gluten | Bean Curd and Vegetables Stir-fried Mustard Green b pEE Roasted Eg?‘ﬂ'*’"‘ “’I‘I" Hummus | 5. | Bitter Gourd and Pineapple Soup | , | 50| 1| 30| 10| 00| 7445
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5/25 ! stir-fried Eggplants with Basil and | Braised Oily Tofu with Preserved | Stir-fried Wheat Gluten Roll with ; ; e ) o Daylily Soup
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ir-fried Dri i stir-fried Bottle Gourd with Sean and Job's Tea
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