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Faculty & Staff Lounge, Dine-In Menu
July 6-July 9, 2026

Date KEZHE Menu
- furse ERFEA Stir-fried Pork with Kimchi
F&E MESZ A 44 Minced pork with pickled mustard greens
Lunch ElEa BRI E Fried eggs with corn
Side dishes | 3£ Greens
7/6 AR=EINRES Chinese cucumber pork thick soup
Mon. o e
ain course BEHZ Scallion Ginger il Chicken
(RS ke Braised Mushrooms with Celery
Dinner ElEa ANI=RD) Braised tofu skin rolls
Side dishes | 3£ Greens
AR=INRES Chinese cucumber pork thick soup
- c\;c')%urse BNZERR Soy-braised chicken leg
F& AR=ENE = Braised Chinese cucumber with three delicacies
Lunch 23 EEEmLE Braised King Oyster Mushroom
Side dishes | 32 Greens
7/7 RIE% Miso soup
Tue. Fova _
. BRIFEGE Fried pork steak
main course
i £ AREES Braised Taro Chunks
Dinner HEa EEWE Fried eggs with onion
Side dishes | &3z Greens
RIZ 5 Miso soup




ST

GERE AAXE

Faculty & Staff Lounge, Dine-In Menu

July 6-July 9, 2026
Date HKEZE Menu
" T o8 Meat ball
main course
et g2+ bean curd
Lunch ElEa D EBETE Vegetarian kidney slices with satay sauce
7/8 XIN5 Winter melon soup
. ERIEEHE Pan-fried chicken thigh
main course
(S #INgAC Loofah with medlar
Dinner EEa s 5K Corn Assorted Vegetables
Side dishes %E; Greens
=y Winter melon soup
- BNFEHE Braised Pork Chop
main course
FE E%%mﬁﬁﬁ Braised Daikon and Wheat Gluten Puffs
Lunch EEa INEIME=8F | Stir-Fried Three Treasures with Cucumber
Side dishes | 32 Greens
7/9 BEFHEMES | Seaweed and Tofu Soup
Thu. £e3
. EEREE D Black Pepper Pork Tenderloin
main course
& I I=ES Chinese leaves with dried shrimp
Dinner 23 {EEHFH Peanuts and gluten
Side dishes %E_‘jé Greens
BESHFEES | Seaweed and Tofu Soup
F&
Lunch
7/10 -
F/ri 1= L& Stop Serving
iR &
Dinner



http://blog.xuite.net/iq943/recipe

