UISG Lunch Menu: January 19th-23rd, 2026

A Truty international Education

MONDAY

FRIDAY

. French Pan Fry Fish
Option (A) Fillet with Butter
Western

(Halal)
BR FEXEMERATE
e (&)
Main Dish

HERR

Option (B) Vegetables and
Asian Chicken Fried Noodle
TR FIEAIHTE

Option One

i— Choy Sum /3&:x

Chickpea/Black Olive

Beef Goulash
(beef/Carrot/Potatos)

Halal)
GAFIZIEFA (4
m/ﬁﬂz b1=)

(ER)

v Daeji Galbi (Pork Ribs) ‘
HRIEHE

Sauteed Zucchini /7&

PN TN

TUESDAY
v

WEDNESDAY

French Pork Chop
with Apple
FEREREN

Orleans Grilled

THURSDAY

£

Mexican-style Beef

Braised Beef with
Tomatoes (Halal)

b w1

Chicken Wing (Halal) (Slightly Spicy/Halal)

HRRREE SmEsthn
(HH) (RSB 3)

Pan fried Nuremberg Chicken with
flavor sausage &
Onion with Pepper Musgrqodo_&f%;eam

EOTN sG] AR

MM@%@MN BHARELEYEISI

Cabbage/ Carrots 1 | s
EVEENN

Cauliflower/Broccoli
/PE=

Mix Couscous with

Bok Choy /)\EE3E

Mixed Fungus and

VEIHEEE Option T /T h Olive Oil Baked B Kimchi
3 ption Two omato with Olive Oi Y A aked Beans imchi QuEvTTleE
5 — bl e g . N EFE J
= AR/t e B % Sumer
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Side Food Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes
| .GE3 L 3/BEM H3/BEM H3/BEM H3/BEM /B
Pasta in Tomato Creamy Penne Pasta Steamed Sweet
¢CE§)£ ;g'% Sauce Mashiediggtato with Spinach Potatoes
i PR § NiD: s vl *
Steamed Rice Steamed Rice Steamed Rice Steamed Rice Steamed Rice
E3 * ) Z) IR
Luohanzhai (Glass
: . . Vegetables and Noodles/ F p Steamed Eggs with
Vege;:zn © Veget%;%{;rgd e Potato Cheese Gratin Carrots/Toufu/Mushro Brauz;%%gﬁg;lant Glass Noodles
o 8 TIHFELE om) BIRFCKM/H LUFKE
Mialn DI;h = NEY/ERE) |
(Vegetarian and Vegan) »
(REARRR) Pan fried Samosa with Pasta with Vegetables Cheese Pizza with

Vegetables(Eggplant/

Vegetarian (D)
= Pepper/P_og%to) Kot

optionone Choy Sum /310y

J | Vegetables Root g

RHAR

Sauteed Zucchini /7% |“

in Pesto Sauce

THEEHRY

Cabbage/ Carrots £ | ¥
K /ERE b

Vegetables
TR AEREMN

Cauliflower/Broccoli
FA/AETE

Vegetables Sushi 3 |1
%5

Bok Choy /N

HH— JOZ= NN
Chickpea/Black Olive
TR TIN /Tomato with Olive Ol e Baked Beans Kimchi Mixed Pungus and
Vegetables L 2 S/ Bt KRR HDET 2 FIHAE
B3
Side Food Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes Lettuce/Tomatoes
[T i 3/EM 250 /EM K/FET
Pasta in Tomato Creamy Penne Pasta Steamed Sweet
#Cg?;;?ﬁoé Sauce Mashiedﬁlzgato with Spinach Potatoes
! TR ? it e vy ) e
Steamed Rice Steamed Carrot Rice Steamed Rice Steamed Bicolor Rice Steamed Rice
7] ERE M) #*4) IR )

Toast Hame and
Cheese Sandwich
NON-VEGETARIAN P“ked,g"%aék Lunch 2 e =20

W% (E) '

Tuna sandwich
EE&=HR

Chicken Sandwich
BT =R

Lettuce/Tomatoes
A3/

NON-VEGETARIAN
EH% (F)

Soup noodle or Marinated Beef
Bibimbap Noodles Soup
HERARER H4RE

Daily Dairy Product and Fruits

RSOk R Milk 2473 / Fruit 7K

Lettuce/Tomatoes
A 3/EM

Lettuce/Tomatoes
HER/EM

Meat Floss Onigiri
RHA= fATRE

Lettuce/Tomatoes
HER/EM

Pork Dumpling with |
Vegetables ¥ AKX |
LB

Lettuce/Tomatoes
HER/EM

Briased Pork Noodles |

X A

Korean Beef Bibimbap
RAEREIR

Beef Brisket Rice

Orlean's Style Grilled

Yogurt B4 / Fruit 7K
ES

Milk 4473 / Fruit KR

Noodle Chicken Chop
A AR BRRRGHE
Yogurt B / Fruit & Milk 2E373 / Fruit AR




