Lunch Menu September ( Date 07 -13 2025)

Osaka Fried Rice/Fried Egg

rice/soup/side dishes

sauce/garlic fried rice/side dishes

with dried shrimp and salted
eggs/Sticky rice

07-Sunday 08-Monday 09-Tuesday 10-Wednesday 11-Thursday 12-Friday 13-Saturday

°

H Grilled chicken with

= N . Stewed pork leg Grilled salmon with teriyaki lemongrass/Thai papaya salad . . . .
] Korean fried chicken Chicken/Pork Hotdog Chicken Biryani
3

2

w

Stir-fried bean sprouts

1]
S
5 Fried Cucumber with Egg Stir Fried Kale mixed vegetable stire-fried Fried Carrot Corn Stir-fried pumpkin with eggs Stir Fried vegetable
z
Fried chicken with red
: y o sauce - ; . 5 i
Fried sea bass with chili Phuket Hong Pork Stir-fried cchken with Cashew Spicy Chicken Salad Boiled pl_ckled cabbage Thai omelet
g |sauce uts with pork
£
'E Thai sour curry with fish
] N " and morning glory i - : : i : .
< Minced shrimp and Steamed sea bass with soy Minced pork and glass noodle . . Green Pumpkin Chicken Stir-fried minced pork with
Spicy pork rib soup .
seaweed soup sauce soup Curry holy basil
1)
S
= : . .
E Black Pepper Grilled Chicken Beef stewed S;:Ifi:a(:hwken with Chicken stew Beef stewed Mustard Roast Pork In#iann/Chicken Tikka
@
o
=
@ Linguine Penne Macaroni Fettucine Spaghetti Linguine Farfalle
a
@
E Tomato Sauce Chicken Hams'\::cs:mom Cream Beef bolognese Pasto Sauce Tomato Sauce Beef bolognese Cabonara
v
e french fries french fries french fries
g Wedged Potatoes Mashed potatoes Sweet potato Sweet potato
[
=
=)
E . Baked Beans in Tomato
g Boiled vegetables Boiled vegetables Spinach Lasagna Boiled vegetables Sauce Boiled vegetables Boiled vegetables
op|
2
<
E Stir fried tofu with & bell
“=|Tofu Panang Curry Tofu Mushroom Tom Yum pegp:re ofu ith pepper & be Vegetarian stir-fried noodles Stir fried tofu with garlic Chana Masala Vegetable green curry
<
op|
2
@
5 Steamed rice Fried rice with egg Steamed rice Fried rice with egg Steamed rice Fried rice with egg Steamed rice
@
5 Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry
‘ Salad Bar with Dressing /Fresh Fruits in Season
Dinner Menu September ( Date 07 -13 2025)
‘ 07-Sunday 08-Monday 09-Tuesday 10-Wednesday 11-Thursday 12-Friday 13-Saturday
Bl : Khanom Jeen/Fish Curry/Green o D Fried rice with egg/fried American fried rice/fried . ) . .
g |hicken/PorkiFish Tofu Chicken Curry/Boiled Eqgs/Fruit Margarita Pizza/hot egglfried pork with chicken /chicken sausage/fried| [\25i Gorend Fried Rice/Chicken | |\ b payod Chicken
2. Sukiyaki . . Satay/Shrimp Crackers
& Flake garlic/chicken egg
Fried Carrot Corn Stir fried morning glory with Stir fried morning glory with Chinese kale with Shitake Stir fried morning glory with Fried Cabbage Stir-fried broccoli
soybean soybean Mushroom soybean
Eried Chickenball Stir-fried fish with celery Chicken Tom Kha Stir-fried Beef with Oyster Stir-fried noodles with G_rllled Chicken with Nam §p|cy minced chicken
Sauce seafood Jim Jaew Sauce instant noodles salad
Fried chicken with red
. . sauce
Roasted Pork with . . . . c . . . . Chinese herbal stewed St d ith crab
Vegetables Garlic Chicken Stir Fry Fried Squid with Garlic Fried Chicken Dumplings chicken s;:;;jmsgfz‘;":hic::“
=
x|
= " "
g Zucchini fried butte Spinach and Cheese Bake Grilled cauliflower Parmigiana Cheese Pizza Baked Penne & brocoli with ;’::{Iﬁ;i:::hﬂower 'Tofu Miso Soup
20 cheese
2
Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast
Fas Fettucine with Garlic and chili
Pasta Tomato Sauce 5::Lfﬁpaologneselﬂ'1ﬂmuﬂ Pasta Tomato Sauce Cabonara/Pasta Pasta Tomato Sauce ylli}h Bacan/magndaninnsziisy Pasta Tomato Sauce
COTLR
Wedged potato Sauteed potato with garlic French Fried Fried potato with Onion French Fried i:::epr:tatoes, bell Sweet Pototoes
g
= . . . Stir Fried Eggplant with Stir-fried vegetarian yellow
a Vegetable green curry Vegetarian tofu stew Deep fried corn cake Yellow Fruit Curry Basil Tofu hoodles Chana Masala
2
o
ﬁ Steamed Rice Steamed Rice Steamed Rice Steamed Rice Steamed Rice Steamed Rice Steamed Rice
8
§ Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry

Salad Bar with Dressing /Fresh Fruits in Season

eI MIENREnTsilasuulatlnnuAAImINZaN /Menu changes may be appropriate because order material into




