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Faculty & Staff Lounge, Dine-In Menu
July 27-July 31, 2026

Date KEZHE Menu
- ENZERR Soy-braised chicken leg
main course
= ried eggs with corn
FE TR E Fried ith
Lunch ElE4a ANCITR S Braised tofu rolls
Side dishes %ﬁ Greens
7/27 HZEE5 White Radish Soup
Mon. Ee3 5
: BRIFEHE Fried pork steak
main course
(S EGIKHE Ham with shelled edamame
Dinner 5 VESK A 44 Shredded Pork with Pickled Mustard
Side dishes | &3¢ Greens
BEES White Radish Soup
- ERFEND Stir-fried pork strips with scallions
main course
FE TR 44 Cold Mixed Shredded Four Vegetables
Lunch e B Braised King Oyster Mushroom
Side dishes %i Greens
7/28 ZN% Winter melon soup
Tue. Eova 3
. BRIFEHE Fried pork steak
main course
(S ARCES Y Braised Taro Chunks
Dinner = ERIGBEE Fried egg
=SV~ Winter melon soup
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Faculty & Staff Lounge, Dine-In Menu
July 27-July 31, 2026
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Date KEZHE Menu
- = =M 158 Braised meatball in soy sauce
main course
et =B Three-Cup Seaweed Knots
Lunch 23 D EBETE Vegetarian kidney slices with satay sauce
Side dishes | £33 Greens
7/29 HXENS Japanese kombu broth
Wed. -
K g NP
. 2 M Scallion Oil Chicken
main course
iR & AIETE Braised tofu skin rolls
Dinner Bl L ey e Braised Mushrooms with Celery
Side dishes | =3¢ Greens
HXEH5 Japanese kombu broth
: BNFEHE Braised pork steak
main course
tr g MEGE Mapo Tofu
. o Stir-fried Shredded Pickled Mustard with
une 2l PSR A Vegetarian Meat
Side dishes | __ . &
=3 Greens
:’fuo KI898 % Miso Soup with Tofu
- B, K % Taiwanese popcorn chicken
main course
it & HENE Fried eggs with carrot sliced
Dinner ElE=d # A4S Stir-fried Luffa with Goji Berries
Side dishes = Greens
RIE 2 85 Miso Soup with Tofu
F&
Lunch
7/31 L
F/ri 1= LE L& Stop Serving
RS
Dinner




