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Breakfast

AREFFAT
Sweet Potato Soup with Ginger and
Brown Sugar

FREE 8
aALFELFP
Pumpkin, Chinese Yam, and Millet
Porridge

RS SR I NE S 1
‘Yuzu Pork Udon

2fERTH K K+ G B+
Fruits + Cereal + Milk

R a4
Steamed Bun+Peanut Rice Milk

Y4 b & Fish

J 2 7% 474 ¢ Shrimp and Shelled Seafood
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BREFZDE S
Stir-fried Pork with Cabbage and Black
Fungus

AT b
Kabayaki Sea Bream

WETR R LR

Fried Noodles with Pork and Shacha
Sauce (contain Sesame)

EEE Rl
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2T
Deep-fried Chicken with Fermented
Bean Curd

P ELRE AR
Japanese Chicken Rice
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KCIS Preschool Lunch and Snack Menu, Aug 2026
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Lunch Menu's Detail

HHE LA
Stir-fried Sponge Gourd and Enoki
Mushroom

RV ¥ 3 2

FREE
Fresh Vegetable

w3
Scrambled Eggs with Potato FHEE
Fresh Vegetable

FUEE
Fresh Vegetable

FHEE
Fresh Vegetable

e
Roasted Fork ghop with Teriyaki

FEEE
Fresh Vegetable

GE A0

Fruit

Kk
Fruit

FE SR
Nutrition F
RS
Afternoon Snack

&Pt

kfﬁ
Daylily and Pork Ribs Soup Chicken Farfalle with Marinara Sauce

AapdR

< (e BBQMCILE B
Winter Melon Soup with Pork Ribs

Handmade Pizza

Brel? RS AR ST EE
P

Tofu Pudding with Red Beans and

Taro Balls
EH5 BE RS

v F Rl
Chinese Cabbage and Egg Drop Soup

KB F R
Japanese Pork Takikomi Gohan

an,& EXRN LTSS &
Butter Bun+ Tangerine Peel and Red
Date Tea

FE AR
Miso Tofu Skin Soup
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FEFP L (BHRFERORT 1 ¥ 4 5F)




