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Faculty & Staff Lounge, Dine-In Menu
August 24-August 28, 2026

Date KEZE Menu
- EEFEN Stir-fried pork slices in soy sauce
main course
&8 8 E K corn-based mixed vegetables
Lunch s & T4 Parsley and dried bean curd noodle salad
Side dishes | 3£ Greens
8/24 &% Bamboo Shoot Soup
Mon. o o
ain course B RIZERRSF Pan-fried chicken thigh
S VESZ A4 Shredded Pork with Pickled Mustard
Dinner 23 XEIE Home-style bean curd
Side dishes %i Greens
%5 Bamboo Shoot Soup
- BN Soy-braised chicken leg
main course
FE D EKFEIE Vegetarian kidney slices with satay sauce
Lunch 203 B E Fried eggs with tomato
Side dishes %ﬁ Greens
8/25 BEE S White Radish Soup
Tue. 5
. ENRFE Stir-fried pork strips with scallions
main course
RS INETIM@=%F | Stir-Fried Three Treasures with Cucumber
Dinner B3 AIETE Braised tofu skin rolls
HZEES White Radish Soup
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Faculty & Staff Lounge, Dine-In Menu
August 24-August 28, 2026
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Date REZHE Menu
. FTH0FE AN Stir-Fried Pork Strips with Holy Basil
main course
F= EoRMWE Fried eggs with corn
Lunch =3 pSL=ke kelp knot
Side dishes | £33 Greens
8/26 RIZ5 Miso soup
Wed. e
F U, . . .
: BERIZEIREE Pan-fried chicken thigh
main course
iR & #INgAC Stir-fried Luffa with Goji Berries
Dinner =3 ANCES Braised Taro Chunks
Side dishes | =3¢ Greens
RIE5 Miso soup
F3E _
- HF5E Meat ball
main course
FE BiETR Braised Yardlong Beans in Soy Sauce
Lunch &l 3 R=/NE =6 Braised Cucumber with Three Delicacies
Side dishes | ==¢ Cieeis
8/27 XI5 Winter melon soup
Thu. 3 ’
. BRIFEHE Fried pork steak
main course
RS o=k Chinese leaves with dried shrimp
Dinner Bl FEIE Fried eggs with onion
Side dishes | == Greens
Iy Winter melon soup
F&
Lunch
8/28 L
F/ri 1% LE L P& Stop Serving
iR &
Dinner




