SCHOOL LUNCH MENU

Menus may be subject to change due to daily availability of ingredients / 2 545 1 A& £ 4 H 3 TR AR AT A fHorH B 1 %
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
May 6 May 7 May 8 May 9 May 10

Korean Roasted Beef

HEER

Korean Anon Chicken

Stir-fried Pork
with Korean Chili Sauce

FIURENHER

Roasted Chicken Leg
with Chili Sauce
BRIEIGHE

Korean Roasted Pork Belly

HEOTEA

Deep-fried Eggplant

Pan-fried Egg

Culttlefish Ball Curry

Korean Rice Cake

Sweet & Sour Sole Fish
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Sautéed Choy Sum Mixed Spinach with Sauce  Scalded Chinese Cabbage M'X‘fsitﬁesaguigr°“t Kimbap
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Kimchi Kimchi Kimchi Kimchi Kimchi
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Steamed Rice

BKIR

Korean Bibimbap
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Steamed Rice

BRIk

Fried Rice with Beef
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Steamed Rice
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
May 13 May 14 May 15 May 16 May 17

Korean Roasted Meat Pie

Beef Stew with Potatoes

Chicken Cutlet

Korean Style Stir-fried

Chicken Stew

) =i with Black Pepper Beef with Mushroom
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Pan-fried Mushroom Stlrc:lriltidcilggsiake Korean Tofu Fish Ball Curry Kimbap with Tuna
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Mixed Seaweed with

Shanghai Green

Mixed Cucumber

Mixed Bean Sprout

gﬁé SIDE Mixed qu(,:coi\ﬂth S Sauce with Mushroom with Sauce with Sauce
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Steamed Rice

BXIR

Korean Bibimbap

FHIVHIR

Steamed Rice

BRIk

Fried Rice with Kimchi
BRIIR

Steamed Rice

BKIR
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
May 20 May 21 May 22 May 23 May 24
Korean Roasted Pork Neck Roxﬁ:]eﬂgllgcksegu\é\/eing Sweet & Sour Pork Korean Roasted Beef Korean Fried Chicken
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. Stir-fried Pork Belly Korean Style .
Sea"";‘iﬁ;%’%‘g“ Egg with Kimchi Stir-fried Mixed Vegetables K°Er§?€ig£§e“ g'ﬂg&
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Mixed Shredded Seaweed

Stir-fried Pork Slice

ggé SIDE with Sauce Marlntgj Egg Scagigiiguce Garlic tstt;gj:g%ali Green with Broccoli
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Steamed Rice

BXIR

Korean Bibimbap
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Steamed Rice

BRIk

Fried Rice with Seafood
TeEELDY

Steamed Rice

BKIR
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
May 27 May 28 May 29 May 30 May 31
Pork Cur Korean Fried Chicken Korean Korean Roasted Pork Korean Style
D)(]jl]ﬂjizﬁuﬁry with Sweet & Chili Sauce Stir-fried Crisp Sausage Belly Roasted Duck Breast
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Mixed Beef with Cucumber Egg Roll Korean Stir-fried Beef Korean Tofu Kimbap
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g@é SIDE Mixed Spinach with Sauce
N

Mixed Broccoli with Sauce

Garlic Choy Sum

Stir-fried Fish Cake with
Zucchini

Mixed Seaweed with
Sauce
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Steamed Rice

BXIR

RICE

Korean Bibimbap

FHIVHIR

Steamed Rice

BKIR

Fried Rice with Chicken
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Steamed Rice

BKIR




