ST

GERE AAXE

Faculty & Staff Lounge, Dine-In Menu
June 15-June 18, 2026

Date KEZE Menu
- Epigzl: Braised Pork Chop
main course
F& IR =44 Cold Mixed Three Shredded Delicacies
Lunch B3 A=E/NEELH Braised Cucumbers with Mushrooms
Side dishes %; Greens
6/15 RN 5 Miso soup
Mon. Ee3 ~
. EIAMZER Black Pepper Chicken
main course
(S —BegR Three-color long beans
Dinner ElEa ORI E Fried eggs with corn
Side dishes %E; Greens
RIZ5 Miso soup
- BNZERR Soy-braised chicken leg
main course
Fe ElEA s Braised King Oyster Mushroom
Lunch B2 AR\ Loofah with medlar
Side dishes %E; Greens
6/16 205 Winter melon soup
Tue. Ee3 5
. BRIFEHE Fried pork steak
main course
(RS AN £ Braised Taro Chunks
Dinner EHEa El=E4 Chinese leaves with dried shrimp
Side dishes %; Greens
ZIN% Winter melon soup




ST

GERE AAXE

Faculty & Staff Lounge, Dine-In Menu

June 15-June 18, 2026

Date

FEERIE Menu

6/17

Wed.

FE
Lunch

—+4

main course

Meat ball

|

&l

Side dishes

Three-Cup Vegan Konjac
Braised tofu with scallions
Greens

Seaweed and Egg Drop Soup

it &
Dinner

—++

main course

Stir-fried minced pork with Thai basil

e

Al >

Side dishes

Fried eggs with onion
Braised Mushrooms with Celery
Greens

Seaweed and Egg Drop Soup

6/18
Thu.

TE
Lunch

—++

main course

Pan-fried Chicken Thigh

=%

=B S

Side dishes

Mapo Tofu
Stir-fried edamame with minced pork
Greens

White Radish Soup

it &
Dinner

4

i

main course

Chicken Thighs in Tomato Sauce

El'ﬂ:

==l B S

Side dishes

Cucumber and bacon
Minced pork with potato
Greens

White Radish Soup

6/19
Fri.

FE
Lunch

it &
Dinner

= 1E & Stop Serving




