HEE TR EE ARXE

Faculty & Staff Lounge, Dine-In Menu
September 29-October 2, 2026

Date KEZE Menu
F& -
9/28 | Lunch 1% LE £ FE Stop Serving
Mon. | & -
Dinner 1= L FE Stop Serving
E_\i \\\ by/ M . .
PR BN MR Soy-braised chicken leg
NE T Braised dried tofu
PAS —++
& - BN E Fried eggs with tomato
Lunch 2 —
Sid:ld?:hes EIICAKR Stir-fried edamame with minced pork
B Greens
9/29 S
T{Je =Sz White Radish Soup
' F L
ain c7:urse BRIFEHE Fried pork steak
i ANI=RS) Braised tofu skin rolls
Dinner B BriEr Braised Mushrooms with Celery
S|de diSheS %Eﬁ Greens
ZE5 White Radish Soup




HEE TR EE ARXE

Faculty & Staff Lounge, Dine-In Menu

September 29-October 2, 2026

Date KEZE Menu
- Epicgzl: Braised Pork Chop
main course
i YO Y # Stir-fried Four Shreds
Lunch 23 =M EIEITE Three-Cup Vegan Konjac
Side dishes | &53£ Greens
9/30 25 Winter melon soup
Wed. 3 e
- EUEFEN Stir-fried pork strips with scallions
main course
i ANCES Braised Taro Chunks
Dinner 2 44 Shredded Pork with Pickled Mustard
=y Winter melon soup
- 758 Meat ball
main course
B —BE-Q mixed vegetables
Lunch s IN= N E =8 Stir-Fried Three Treasures with Cucumber
Side dishes | 32 Greens
10/1 RIG5 Miso soup
Thu. - s
- ERINEBE Pan-fried chicken thigh
main course
i REGBE Home-style bean curd
Dinner 2l BELEE Scrambled eggs with dried radish
Side dishes | 32 Greens
RIS % Miso soup
" R ZE R Soy-braised chicken leg
main course
e inEG & Mapo Tofu
10/2 | Lunch 2 s koK Corn Assorted Vegetables
Fri. Side dishes | 3 Greens
BHELS Seaweed and Egg Drop Soup
RS o
. = 1E L& Stop Serving
Dinner




