Lunch Menu ( Date 14- 20 January 2024)

Fried Sausages

Noodles

Pineapple

Panang Chicken

with Chili

fish chu pee

14-Sunday 15-Monday 16-Tuesday 17-Wednesday 18-Thursday 19-Friday 20-Saturday
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= Tendoori Chicken/Hot Beef Lasagna g';:l'lseesd Chicken Noodles/Side Pork Tonkatsu Pork Leg with Rice Osaka Fried Rice Sausage with Red Sauce
<
2
w
=]
[T
E Stir Fried Culifliwer & carrot Stir Fried Cabbage with Egg Stir Fried Kale mixed vegetable stire-fried Stir Fried vegetable with Egg Fried white cabbage Stir Fried Mushrooms
<
Stir Fried Chicken with Chili Stir Fried Chicken with Boiled fish in soy sauce Tom Yum Goong Fried fish with lemongrass Spicy Soup with Chicken Baked pork with vegetable
s Paste Yellow Curry Paste
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< Clear Soup with Pork and Glass Coconut Milk Curry with Pork and Stir Fried Minced Chicken

Green curry

Grilled Paprika Chicken
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5 |Paprika Beef Grilled Fish with BBQ Sauce Beef stewed Beef stewed Grilled Chicken with Lemon Fish steak with lemon cream
2 Butter Sauce sauce
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E Gnoccghi Spaghetti Fettucine Spaghetti Linguine Farfalle
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2 Pasto Sauce Tomato Sauce Beef bolognese Chicken bolognese Pasto Sauce Tomato Sauce Pasto Sauce
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e Honey potato Mashed potato . o

g Roasted Sweed potato Potato fried with butter Wedged potato Mashed potatoes ;T:lclio?:tatoes with fried
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E Boiled vegetables Boiled vegetables Zucchini with Tomato Sauce Boiled vegetables zgljgepeas with tomato Boiled vegetables Boiled vegetables
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= Stir Fried Basil with Protein

= Mixed Vegetable Curry and

= |Stir Fri ;

= Stir Fried Green Curry with Chana Masala Tofu Fruit Curry Tofu Pav Bhaji Tofu Panang Curry

g Tofu and Vegetables
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g | Steamed rice Steamed rice Steamed rice Steamed rice X Steamed rice Steamed rice

= Steamed rice

_§ Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry
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Salad Bar with Dressing /Fresh Fruits in Season




