Sehool Menu

PRIMARY SNACK

Option 1

Option 2

Lunch
Y1-Y3 Rice
Soup
Vegetables
DESSERT

Tha' 2/ Mon
31/3
S(ra tuoi khéng dudng

Vinamilk
Fresh milksugar- free

X0i ga xé
Sticky rice w chicken

Ca diéu hdng chién sot chua
ngot

Fried red tilapia fish f

Carygabsnhmi L2007
Chicken curry w bread |” |

Com tréng
Steamed rice

Canh bi dd thit heo
Pumpkin soup w pork

Su su ludc
Boiled chayote

Oi
Guava

Thir 3/ Tue
1/4

S{ra chua Vinamilk
Yogurt

Chuoi
Banana

Thit vién nudng sét nau
Grilled meat balls
w brown sauce

Banh canh sét thit
heo trirng cut
Noodles soup w quail
egg and pork

Com tréng
Steamed rice

Canh bau ndu tém
Squash soup w shrimp

Pau que xao
Stir fried green bean

Dua ludi
Melon

L
)

Thir 4/ Wed
2/4

S(ra tuoi khéng dudng
Vinamilk

Fresh milksugar- free
B3p xao

Stir fried corn

Ca basa kho
Caramel catch fish

Mi udon xao thit heo
Stir fried udon w pork

Com tréng
Steamed rice

Canh cai xanh thijt bo

Mustard greens soupw __

beef

Bong cai ludc
Boiled broccoli

Tao
Apple

Thir 5/ Thu
3/4

S(ra tuoi khong dudng
Vinamilk
Fresh milksugar- free

Xoai
Mango

Ga xao sa
Lemongrass chicken

Mi Y s6t bo
Spaghettiw
meat sauce

Com tréng
Steamed rice

Canh chua ga la giang
Sour-soup creeper
w chicken

B3p cai xao ndm
Stir fried cabbage w

mushroom

Dua héu
Watermelon

\——

Thu 6/ Fri
4/4

Nudc cam
Orange juice

Dairy (Ché pham Sita)

Gluten (LUa Mi)
Cha gio o
Crispy spring rolls

Jo——
Seasame (Hat Mé) Soy Bean (Dau Nanh) T~

Tom xao b3p hat
Sautéed shrimp w corn

Fish (Cac Loai Ca)

Phd bo N 7
Beef noodles soup

Egg (Trirng)

\

Beef (Thit Bo) Chicken (Thit Ga)
Com trang 4

Steamed rice
Seafood (Hai San) Pork (Thit Heo)

Canh muép ndm
Luffa and mushroom soup ‘ a5

Cai thia ludc
Boiled bok choy

Bu dd
Papaya



Sehool Menu

Tha 3/ Tue
7/4 8/4

Thr 2/ Mon

PRIMARY
SNACK

Option 1

Option 2
Lunc

a
it
Y1- Rice
Y3
\ Soup
Vegetab

/ les

DESSERT

G-

No school

D IANASEY

S(ra tuoi khéng dudng
Vinamilk
Fresh milksugar- free

Banh xp bi d&

Pumpkin muffin

Ca diéu hdng chién nudc
Mam Xoai

Fried tilapia fish w mango ___

fish sauce

Banh gao Han Quéc
thit heo xay
Pork Tteokbokki

Com tréng
Steamed rice

Canh cua méng tai mudp
Crab paste with spinach
and luffa soup

Cai ngot xao
Stir-fried Leaf mustard

Tao
Apple

Tha 4/ Wed
9/4

S(ra tuoi khéng dudng
Vinamilk
Fresh milksugar- free

X6i trirng

Sticky rice w egg

Ga nudéng mat ong
Grilled honey chicken

Nui sbt phd mai
thit x6ng khoi

Macaroni and cheese ./ ./

w bacon

Com tréng
Steamed rice

Canh chua cha cd
Sweet & sour soup
with fish cake

Su su lubc
Boiled chayote

Thanh long
Dragon fruit

Tha' 5/ Thu
10/4

S{ra tuaoi khong dudng
Vinamilk
Fresh milksugar- free

Tao

Apple

Canh ga chién
Fried chicken wing

Banh kep ham trng
Ham egg sandwich

Com tréng
Steamed rice

Canh rong bién ddu hi
Seaweed w tofu soup

B3p cai ludc
Boiled cabbage

Dua hau
Watermelon

Thu 6/ Fri
11/4

Nudc chanh
Lime juice

Banh mi kep ham
Ham sandwich

TO6m rim man ngot
Stir fried shrimp

BUn bo Hué
Beef noodles soup

Com tréng
Steamed rice

Canh trai thom nu tém
Pineapple soup w shrimp

MuGp mam x3o

Sautéed Luffa and mushroom

Bu du
Papaya

Dairy (Ché phém Sita)
Seasame (Hat Mé)
Fish (FércﬂLoai Ca)

Beef (Thlt Bo)

Seafood (Hai San)

Gluten (LUa Mi)
Soy Bearimu(E?éu Nanh)
Egg (Trt]’ng)
Chickgq ‘(V'Ik'hit Ga)

Pork (T

hit Heo)

K

\



Sehool Menu

Thr 2/ Mon

PRIMARY SNACK
Option 1
Option 2
/j Lunch Ri
( Y1-Y3 ce
Soup
Vegetables
DESSERT

14/4

Sira tuoi khong dudong
Vinamilk
Fresh milksugar- free

Banh kep trirng
Egg sandwich

Cachiénsa
Lemongrass pan
fried fish

Com chién kim chi bo
Beef fried rice w kimchi

Com trang
Steamed rice

Canh lagim thit heo
Mixed soup pork

Cai thia ludc
Boiled bok choy

Dua ludi
Melon

Tha 3/ Tue
15/4

S(ra tuoi khong dudng
Vinamilk
Fresh milksugar- free

Xoai
Mango

Dau ha sbt thit
Tofu w meat sauce

Banh kep ham trirng
Ham egg sandwich

Com trang
Steamed rice

Canh cua méng toi mu'Gp
Crab paste with spinach
and luffa soup

Cai ngot xao
Boiled Leaf mustard

Chuoi
Banana

Tho 4/ Wed

16/4

S(ra tuoi khong dudng
Vinamilk
Fresh milksugar- free

Com cudn xuc xich
Sausage kimbap

Toém sdt kem rau bo xoi
Stir fried shrimp w onion

Mi Y st kem thit g3

Creamy pasta w chicken|’

Com trang
Steamed rice

Canh chua chd c3
Sweet and sour soup
w fish cake

Su su ludc
Boiled chayote

Tao
Apple

Tha 5/ Thu
17/4

Nudc chanh leo
Passion fruit juice

Banh sUi cdo
Han Quoc chién

Pan fried Mandu

Com ga Hai Nam

Hainanese Chicken Rice

HG tidu Thai
Padthai

Com trang
Steamed rice

Canh chua ca
Sweet and sour
fish soup

Dau que xao
Stir fried green bean

Bu du
Papaya

Th 6/ Fri
18/4

Vinamilk
Fresh milk sugar- free

X0i ga
Sticky rice w chicken

No lunch

S(ra tuoi khong dudng

Dairy (Ché pham Sita)

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

Seafood (Hai San)

Gluten (LUa Mi)

Soy Bean

(Pau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork

(T

hit Heo)

K

\



