UISG Lunch Menu: November 17th-21st, 2025

uils
GUANGZHOU

A Truly International Education

MONDAY

TUESDAY

WEDN

THURSDAY

FRIDAY

ESDAY

Option (A)
AR

Main Dish
EERA

Option (B)
B&

Option One
HIR—
Vegetables
Option Two
B

Side Food
€3

Char Siu Barbecued
Pork with \Honey Sauce

Bt

Japanese Simmered
Beef and Potatoes
(Halal)
AR (BR)

e

Beef Lasagna

FHFEAR

")
N

Braised Beef Brisket
EXOEY

D

Duck Breast with
Orange Sauce (Halal)
EEBKIA (FR)

Japanese- Style
Steamed Fish with
Lemon Juice (Halal)
BT S
A

Korean Fried Chicken
(Halal)
HRIEL (BR)

Sauteed Zucchini /5&

Spanish Braised Pork
with Sausages

P EGEN

Deep Fried Pork Ribs
with Peppermint

SRR

Korean Braised Beef
with Potatoes (Halal)
#t Lafb

)

Cauliflower/Broccoli

Vegetarian (C)
kS 3

Main Dish
EEH
(Vegetarian and Vegan)

CGRERIH R
Vegetarian (D)
f ¥4

Option One
HER—

Vegetables
B

Option Two
IR

Side Food
BR

Choy Sum /3> PRl Cabbage/ Carors & | S o Bok Choy /MESE
Roast Vegetables with | ; .
Olive Oil and Black i Cloteous i Baked Beans el FUgls g Kimchi
Vegetables S Glass Noodles E
Pepper P e MTEE = ok
e litass - =
Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes
L 3K/BEM H3/BEM H3R/BEM H3/BEM /B
Roast Potatoes with French Roast Pumpkin
q:cggi}% =2 \E:Tomfit‘o' Sawe C}g:gga Garlic and Butter with Garlic
! R mAEERELT FERmE RN
Steamed Rice Bicolor Rice Steamed Rice Carrot Rice Steamed Rice
B ZARIR B MR IR

Vegetarian Fried Rice
BRIIR

Potato and Vegetables

Vegetables in Curry
Sauce

g AL

Steam Baby Cabbage
with Garlic and Noodle
Class
MUTFEFEER

Cheese, Tomato,
Lettuce Oatbread

Japanese Style Fried

Stir Fried Dried Bean
Curd with Celery and

Carrot
HFRHE MOEER

Egg Sandwich

Stir Fried Sour and
Spicy Shredded
Potatoes
BHRLTL

Cheese & Corn
Quesadillas with

NON-VEGETARIAN Pa"ke"g’gg unes
2H% (E) -

NON-VEGETARIAN
ER% (F)

Soup noodle or
Bibimbap
HERAHRER

Daily Dairy Product and Fruits
LS LY

Eancaki N s Sandwich Udon with Vegetables 3 == e Tomatoes and Corn
T BRHA ZEEMERRZE ARBERD L -0 PR S =i
=Ha INETE KR
g 2 )
Choy Sum /380> Saut%-:;dizﬁusjz\hﬁw /B Cabl;g/eﬁ%grliots a Cauhflgt\n;er/goccoh Bok Choy /I\ESE
Roast Vegetables with | ; .
Olive Oil and Black (s \(;Ouscotl;‘s i Baked Beans M'é‘ed FK‘nglﬁ e Kimchi
Pepper %q;-z?%f\t;&;us}m% MRS azssm%\oﬂ s pioES
AR HE - - B
Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes
/EM E Eh Eh JEM
. g Roast Potatoes with French Roast Pumpkin
fF‘gﬁO; ;f&% Pasta_nm;o’g&t%fauce C%ﬁgga Garlic and Butter with Garlic
o RS BERMELT HERFE BN
Steamed Rice Bicolor Rice Steamed Rice Carrot Rice Steamed Rice
IR ZHRIR IR HE MR IR

Beef and Cheese
Burrito Wrap
ZEHRRFEFHE

Lettuce/Tomatoes
A3/

Gilled Chicken Leg
Noodles

BRRRGHRE

Milk 4475 / Fruit K8

Korean Spicy Beef Rice

Cakes (Spicy)

SAFELFER
(#00)

Lettuce/Tomatoes
A 3K/EM

Chicken Sandwich
BRFER=HE

Lettuce/Tomatoes
A 3/EM

Beef Pizza with

Vegetables 4 A i+
B A SEH N

Tonkatsu Udon
NS ZE

Braised Pork Ribs Noodles
ARHBE

Lettuce/Tomatoes
HER/EM

Veal Sausage and
Cheese Burgers with

Fries
HEHEZLINERE

Lettuce/Tomatoes
HER/FEM

Yogurt B&%} / Fruit 7K
ES

Milk 4475 / Fruit K8

Beef Rice Noodles

Korean Beef Bibimbap

BRAFWHIR

Yogurt B4} / Fruit 7K
ES

Milk 4373 / Fruit K8




