Sehool Menu

Thir 2/ Mon Thir 3/ Tue ThU 4/ Wed Thir 5/ Thu

Thu 6/ Fri

11/8 12/8 13/8 14/8 15/8

Ga nuGng sdt cam

Thit heo kho trirng cut

optlon 1 Chicken orange sauce Braised pork w quail egg ,
Dairy (Ché phdm Stta) Gluten (LUa Mi)
. Tom rim Ga xao la qué |
Option 2 Stir fried shrimp Chicken w basil o
. Soy Bean (Pau -
Banh kep thit heo s Seasame (Hat Me) Nanh)
Option 3 nudng sét BBQ Pha bo = T
P . Beef noodles soup ©
Pork sandwich
Ooti 4 Tring dac kiéu Y Ca hap nudc tuong Fish (CaCL 03i C3) EggI(Tru'ng)
ptlon Egg and ham Frittata Steamed fish —

Ca tim sdt rau
ph6 mai nudng

Com gao lirc dau hi sbt ca Beef (T_f‘it Bo)
Brown rice w w

Chicken (Thit Ga)

/1 L““Ch Veggie
Optlon Stuffed cheese eggplant tomato tofu
< . . Seafood (Hai San) Pork (Thit Heo)
Ri Com trang Com trang
ice Steamed rice Steamed rice
S Canh bi xanh tom 5\7,:h:§02|mm§)th!t heo
oup Squash soup w shrimp ! g J P
w minced pork
Rau mub6ng X3o ti Cai thao ludc
Vegetables Water spinach with garlic Boiled long cabbages
Quég salad tu chon Quég salad tu chon
/ Salad Salad bar Salad bar
Dua hau Chubi
DESSERT watermelon Banana

s N



Senool Menu

Thr2/ Mon

Option 1
Option 2
Option 3

Option &4

Lunch
Veggie Option

[
| -

Vegetables

/

Salad

DESSERT

v

47 N\

18/8

Thit heo nudng
Roasted pork

Ga rang la chanh
Stir fried chicken lemon

Trirng cudn rau cl
Rolled egg

Mi Y s6t bo
Spaghetti beef sauce

Nam dui ga x30 sa nghé
com gao lut

Lemongrass mushroom w
brown rice

Com tréng
Steamed rice

Canh méng toi, rau dén nau
tom

Amaranth and spinach
shrimp soup

Su su ludc
Boiled chayote

Quay salad tu chon
Salad bar

Dua ludi
Melon

Thiar 3/ Tue

19/8

Ca nudng sbt mu tat
Grilled fish w
mustard sauce

Thit bo xao bd xoi
Stir fried beef w spinach

Tom xao bong cai
Sautéed shrimp
w broccoli

BUn thit nudng
Rice noodles w
grilled pork

Banh kep chay
Veggie burger

Com tréng
Steamed rice

Canh bi xanh thit heo
Squash soup w pork

Pau que ludc
Boiled green bean

Quay salad tu chon
Salad bar

Tao

Apple

N 20 /0 (

Thir 4/ Wed

20/8

Ga nudng nudc tuong
Grilled chicken w
Soya sauce

Trirng duc thit
Thick omelet w meat

Thit heo kho
Braised pork

Banh kep ca tuna
Tuna sandwich

Mién xao dau ha
Vermicelli w tofu

Com tréng
Steamed rice

Canh rong bi€n ddu hd
Seaweed w tofu soup

Cai ngot xao
Boiled Leaf mustard

Quay salad tv chon
Salad bar

Thanh long
Dragon fruit

Thior 5/ Thu

21/8

Ca basa kho
Caramelized fish

Thit bd hadm khoai tay
Beef stew

Dau hi nhdi thit sbt ca
Stuffed tofu w pork

Nui nudng thit ga
Grilled pasta w chicken

Banh pita chay
Veggie pita

Com tréng
Steamed rice

Canh rau ngét mudp ndu moc

Katuk sweet leaf soup
w meat ball

Rau mudng xao toi

Water spinach with garlic

Quay salad tv chon
Salad bar

Dua héu
Watermelon

Tha 6/ Fri
22/8

Sudn ram
Caramel pork chop

Murc xao rau cU
Stir fried squid

Bo xao kim chi

Stir fried beef w kimchi £ |

Mi Quang ga
Quang noodles soup
w chicken

Cudn chay kiéu Mé
Enchilada

Com tréng
Steamed rice

Canh du dd ndu thit
Green papaya soup
w pork

Cai thao lubc
Boiled long cabbages

Quay salad tu chon
Salad bar

Chuoi
Banana

Dairy (Ché pham Sita)

Seasame (Hat Mé)
Fish (Cac Loai C3)
Beef (Thit Bo)

Seafood (Hai San)

Gluten (LGa Mi)
—_—
Soy Bean (Bau Nanh) T

Egg (Trirng)

\

Chicken (Thit Ga)

Pork (Thit Heo)



Sehool Menu

Thr2/ Mon

Option 1

Option 2

Option 3

Option &4

Lunch
Veggie
Option

Rice

f
\

Soup

Vegetables

Salad

DESSERT

A\

A\

25/8

Thit khia nudc dua
Coconut pork

Ca sot teriyaki
Grilled fish w
teriyaki sauce

Trirng xao thit ngudi
Stir fried egg w ham

Nui xoan sbt bo
Pasta w ground beef

Dau hi sbt ca com gao luc

Brown rice w
tomato tofu

Com tréng
Steamed rice

Canh cai thia n&u tdm
Bob choy soup
w shrimp

Mudp xao ndm
Luffa and mushroom

Quay salad tu chon
Salad bar

Thanh long
Dragon fruit

-—

Th 3/ Tue

26/8

Cha ca thi la chién sbt thai

Fish cake w
Thai sauce

Ga hép 3 chanh
Steamed chicken

Thit heo kho ct cai
Braised pork and radish

Mi Y L4t to
ph6é mai nudng
Beef Lasagna

Mi x3a0 gion thap cam
Mixed crispy noodles

Com tréng
Steamed rice

Canh khoai m& thit heo
Winged yam soup
w minced pork

Cai ngot xao
Boiled Leaf mustard

Quay salad tu chon
Salad bar

Dua hau
Watermelon

> < /(

Thu 4/ Wed

27/8

Ga x6c nuwdc mam
Chicken w fish sauce

Tring hép tém

lap xudng

Steamed egg w
shrimp and sausage

Tom s6t chua ngot
Sweet & sour shrimp

Bo kho banh mi
Beef stew w bread

Dau ham banh mi
Stewed beans w bread

Com tréng
Steamed rice

Canh rau dén néu tdm
Amaranth soup
w shrimp

Cai thado lubc
Boiled long cabbages

Quay salad tu chon
Salad bar

Chuoi
Banana

Tha' 5/ Thu
28/8

TOm xao ca chua

Stir fried shrimp w tomato

Ga nudng sdt chanh day
Grilled chicken w
passion fruit sauce

Ca sotca
Fish w tomato sauce

Mi hoanh thanh thit heo
Wonton soup

Mi dep trén chay
Mixed noodles

Com tréng
Steamed rice

Canh ca chua trirng
Egg and tomato soup

Rau mudng xao toi

Water spinach with garlic

Quay salad tu chon
Salad bar

Bu du
Papaya

Th 6/ Fri
29/8

Banh xéo kiéu Nhat
Okonomiyaki

m  Trirng cudn ki€u nhat
4 | Tamagoyaki

Ga chién kiéu Nhat

) Fried chicken Karaage

Mi ramen thit heo
Ramen soup w pork

Ca ry chay ki€éu Nhat
Vegetables curry

Com tréng
Steamed rice

Canh miso rong bién dau ha___

Miso soup w tofu

Rau ludc
Steamed vegetables

Quay salad tu chon
Salad bar

Pudding

Dairy (Ché pham Sita)

Seasame (Hat Mé)
Fish (Cac Loai C3)
Beef (Thit Bo)

Seafood (Hai San)

Gluten (Lua Mi)

—_—
Soy Bean (Dau Nanh) WE

Egg (Trirng)

\

Chicken (Thit Ga)

Pork (Thit Heo)



