S TR HE WHRE
Faculty & Staff Lounge, Dine-In Menu
August 31-September 4, 2026

Date HREZHE Menu
e =HFEM Stir-Fried Pork Tenderloin in Three-Cup Sauce
main course
a2 R=EINE = Braised Cucumber with Three Delicacies
Lunch EEa (IE RN corn-based mixed vegetables
Side dishes | 3£ Greens
8/31 XIN5 Winter melon soup
Mon. s o
. BRI Pan-fried chicken cutlet
main course
S VESR A 44 Shredded Pork with Pickled Mustard
Dinner EEa AEDE Braised tofu skin rolls
Side dishes %E; Greens
=y Winter melon soup
" BN Soy-braised chicken leg
main course
ek S = MBS Three Cup King Oyster Mushrooms
Lunch EEa W T Braised dried tofu
Side dishes %E; Greens
9/1 =SE) White Radish Soup
Tue. Fiv3 .
. BRIFEHE Fried pork steak
main course
S TIEZ]I Stewed white ground
Dinner 23 *"‘E scrambled eggs
Side dishes %E; Greens

HZEES White Radish Soup
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GERE AAXE

Faculty & Staff Lounge, Dine-In Menu
August 31-September 4, 2026

Date KEZE Menu
— BNFEHE Braised Pork Chop
main course
e AEDE Braised tofu skin rolls
Lunch 2035 EEAR Stir-fried Edamame with Minced Pork
Side dishes | &53£ Greens
9/2 HXEH5 Japanese kombu broth
Wed. 3 .
. =HFEN Stir-Fried Pork Tenderloin in Three-Cup Sauce
main course
ftp & SR Braised Chinese cabbage
Dinner EEa ARCESV Braised Taro Chunks
Side dishes %Ei Greens
HXEH5 Japanese kombu broth
- 758 Meat ball
main course
ek 2 ¥ I 44 Stir-fried Four Shreds
Lunch 2 =M EHBIE Three-Cup Vegan Konjac
Side dishes | 53 Greens
9/3 BEFEILS Sea weed and egg soup
Thu. 3
. ERFEND Stir-fried pork strips with scallions
main course
LS L= e eyed Braised Mushrooms with Celery
Dinner 23 TRV E Fried eggs with corn
Side dishes %ﬁ Greens
BESFELS Sea weed and egg soup
E>eA L .
. BRIFEGE Fried pork steak
main course
ek~ EEHIE Stir-fried Fried Tofu with Scallions
9/4 | Lunch = PRSI 44 Shredded Pork with Pickled Mustard
Frl' Side dishes %Eﬁ Greens
RIE5 Seaweed Miso Soup
&

Dinner

1= LE L& Stop Serving




