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Faculty & Staff Lounge, Dine-In Menu
June 29-July 2, 2026

Date HKERZE Menu
- =MFER 4 Three-Cup Shredded Pork
main course
F & A=JNE —fF Braised Cucumber with Three Delicacies
Lunch ElE4a BRI E Fried eggs with corn
Side dishes %ﬁ Greens
6/29 25 Winter melon soup
Mon. Ee3 ~
. HEHZ Scallion il Chicken
main course
(RS VESZIAZR Minced pork with pickled mustard greens
Dinner EEa AETE Braised tofu skin rolls
Side dishes %; Greens
= Winter melon soup
- BNZERR Soy-braised chicken leg
main course
IR =MEELE Three Cup King Oyster Mushroom
Lunch ElEa HIEHAERE Braised tofu with scallions
Side dishes %ﬁ Greens
6/30 HEZD S White Radish Soup
Tue. Fiva
. BRIFEGE Fried pork steak
main course
(s AREITR) Braised tofu skin rolls
Dinner HEa EHNE Soy sauce scrambled eggs
Side dishes | &3z Greens
HZEES White Radish Soup
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Faculty & Staff Lounge, Dine-In Menu
June 29-July 2, 2026

Date KEZHE Menu
. 0 N 26 IR Curry Chicken
main course
e AEIR Braised tofu rolls
Lunch 2% s 5K Corn Assorted Vegetables
7/1 HXEH5 Kombu Dashi
. ERIEEHE Pan-fried chicken thigh
main course
(S AES T Braised dried tofu in soy sauce
Dinner g5 = Braised Chinese cabbage
Side dishes %E; Greens
HINEH5 Kombu Dashi
== BNFEHE Braised Pork Chop
main course
FE ¥ U0 4 Stir-fried Four Shreds
Lunch = =M ZEHBIE Three-Cup Vegan Konjac
Side dishes %E; Greens
7/2 BTESFEICE | Sea weed and egg soup
Thu. £e3
. FIHFEA Stir-fried minced pork with Thai basil
main course
LS ey Braised Mushrooms with Celery
Dinner 3 %E_T_)(ﬁ%ﬁ Ham with shelled edamame
Side dishes %E_‘jé Greens
BESFEILS Sea weed and egg soup
F&
Lunch
7/3 L
Fﬁi 1= LE L& Stop Serving
iR &
Dinner




