hX English

=& +RAE Sandwich + Long-life milk

(&) —RRA, ;RAFL)

2H23H [F%]

E,H - £y e K B Germinated rice
(B | &K, #ERK )

FEREERDIT F3E BERR Stir fried sliced meat with Japanese
ERMIEE . 50 5 (&%) |(FERR, FE ,BZW) barbecue sauce
TEERE: 3115 B3 TR Braised bream fillet with tomato sauce

RRE . 14 (B | MR, FE L FEFN BB

KRE: 1.0 BX MWEIE Stir fried spoon cabbage

HIEER : 20 ® (B#H) (BI1%, ™ )

HME . 691 keal S EEHEE S Pork rib and radish soup
('#) (T  BEE, X )
KR AR Apple
[Z3RT) EERI IS O] B 8+ 2 5% Belgium crepe + Wheat tea
([BE] f+ERiE 05 Macaroni with meat sauce
(BY)  (ERA, RS, F&E A4S, aFEX, AOH)
2H24H [FE]
E,H : R It IR Sweet potato rice
(B#)  ( BXK , I )

FREBROMN EK M ne 26T Stewed diced chicken in curry sauce
ZRAES . 53 1) (B#) (MR, 5 , FE ALZES, MER)

SRERE: 205 &l i T E Stir fried bean curd with chili sauce

HEE D 104 (BY) |(BRA, IF 4%EE, KF 591°)

KREE: 1010 BX EEE Stir fried bok choy

HREEE . 24 15 (BH) (BERx, =& )

HE . 664 keal S EREIES Eggdrop and sweet corn soup
(&%) | BB BRI, #E )
KE EF Mandarin orange
(€355 iRk Mixed meat with sauce over rice
[B&] SREEE+98 Inari sushi + Soybean milk
(B® (FF , =9 )
2H25H [F%&]
E,H E F&® (330 Noodle with meat sauce
(BY) (BRALERA, 8T  FE )SEHN EQ S, HEE ollE

FEEBZDW F3 YEF T Wi HE Deep fried shrimp steak by hand
ERAER . 38 1) (B#H) ( 9BHEE )

SRENE: 310 Bl B/ Ea Pork pie

BXEE: 1.0 H (BH) ( E/\EAEH)

KB 101 BX yOZN = =2 Stir fried bok choy

HIEEE : 27 B S UN=EE

HE . 706 keal i% o kN5 Bean curd and miso soup
(B | 2fF S8R, B%F, B, KIE )
@ KR INETN Small tomato

(AR FHEEFE A ~ N ]

DI T @I




I

®)
®)

L1t

P

English
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Pumpkin congee

(ERA, Al  HEiE, #E  SEX)
%E;JEA Steamed whole wheat rice
( Bk, &K, &% , 8% /&)

FREBEZNWH TERNT Braised diced pork in soy sauce
RRMEE: 50 B (3R] 4125, BEE)
QRERE: 2117 HNZEE Steamed eggs and vegetable
BEE 114 ( #E  —BL, . BE5E, 658 528R)
KBHE: 101 MEERE Stir fried cabbage
HAEE : 204 (SREX 4125, KEH )
HE . 645 keal HEiEHEE S Pork rib and lotus root soup
( HHE , =33 )
wmT Orange
[ Z#PE) B SR Soy sauce base thickened soup stuffed dumpling
[BE]
(B#)
2H27H [(F£]
EHh ES)
(B#)
FEEEREOWT X
DERMIEE 1% (B#)
TRENE % B3
e il ()
JK R4 il BE
PR - vl (BH)
HE kcal ;%ﬁ:
(B#)
KR
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