SCHOOL MENU |

Thir 2/ Mon

SNACK (AM)

Option 1

Option 2

Lunch Rice

Soup

Vegetables

DESSERT

SNACK (PM)

2/2

S{ra tugi khdng dudng
Vinamilk
Fresh milk sugar-free

Nho Mg
Grapes

Banh mi kep jam
Jam sandwich

Tom rang bo toi
Stir fried shrimp
w garlic

BUn cha Ha Néi
Grilled pork w
vermicelli

Com tréng
Steamed rice

Canh bi dd thit heo
Pumpkin soup w pork

Su su lubc
Boiled chayote

Oi
Guava

Trai cay
Fruit

S{ra chua Vinamilk
Yoghurt

EYFS MENU

Tha 3/ Tue
3/2

S{ra tugi khdng dudng
Vinamilk

Fresh milk sugar-free
Chubi

Banana

Banh Thuan

Baked Flower
Cakes

D3u ha s6t thit bam
Tofu w meat sauce

BUn bo Hué
Beef noodles soup

Com tréng
Steamed rice

Canh bi xanh tdm
Squash soup w shrimp

Pau que ludc
Boiled green bean

Dua ludi
Melon

Thom ép
Pineaaple juice
Banh mi chudi
Banana bread

Tho 4/ Wed
4/2

S{ra tugi khdng dudng
Vinamilk
Fresh milk sugar-free

Dua hdu
Watermelon

Banh mica dé
Custard Bread

Ga ndu nudc tuong
Soy sauce chicken

Mi Quang tém thit
Quang noodles

Com tréng
Steamed rice

Canh cai xanh thit bo
Mustard greens soup
w beef

Su hao xao

Sautéed cabbages turnip

Tao

Apple

Nudc tac
Kumquat juice

Mini Pizza

I/

Thu 5/ Thu
5/2

S({ra tugi khéng dudng
Vinamilk

Fresh milk sugar-free
Tao

Apple

Banh kép xoai
Mango pancake

Trirng nudng kiéu Y
Ham Frittata

Ga nuéng Tay Bac com
nép

Grilled chicken w
sticky rice

Com tréng
Steamed rice

Canh bé xdi thit ga
Spinach soup w chicken

B3p cai xao ndm
Stir-fried cabbage w
mushroom

Du du

Papaya

Nudc cam

Orange juice

Banh mi thit ngudi
Ham sandwich

N/

Thu 6/ Fri
6/2

S(ra tuoi khéng dudng
Vinamilk
Fresh milk sugar-free

Xoai
Mango

Banh mi kep ham
Ham sandwich

Banh Tét/cha lua
Sticky Rice Cake w
steamed pork ham

Thit kho trirng
Braised pork with egg

Com tréng
Steamed rice

Canh du du thit heo
Papaya soup w pork

Cai thia ludc
Boiled bok choy

Dua héu
Watermelon

Nudc dua hau
Watermelon juice

Com cudn xUc xich
Kimbap w sausage

Dairy (Ché pham Sira)

Seasame (Hat Mé)

Fish (Cac Loai C4)

Beef (Thit Bo)

Seafood (H3i San)

Gluten (Lua Mi)

Soy Bean (Bau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)




SCHOOL MENU ‘ EYFS MENU

Thr 2/ Mon

23/2

SNACK (AM)

Option 1

Option 2
Lunch Rice

Soup

Vegetables
DESSERT

SNACK (PM)

Thr 3/ Tue
24/2

Tho 4/ Wed
25/2

S{ra tugi khdng dudng
Vinamilk

Fresh milk sugar-free
Xoai

Mango

B3p xao

Stir fried corn

Dau ha thit xay sot ca
Tofu meat in tomato

Banh pizza
Pizza

Com tréng
Steamed rice

Canh chua cha ca
Sweet & sour soup
w fish cake

Su su ludc
Boiled chayote

Tao

Apple

Nudc tac
Kumquat juice

Mini Pizza

&

7

Th 5/ Thu
26/2

S{ra tugi khdng dudng
Vinamilk

Fresh milk sugar-free
Tao

Apple

Banh kep trirng

Egg sandwich

Ga nudng ca chua
Grilled chicken

w tomato

Nui xao trirng
Stir fried pasta
W egg

Com tréng
Steamed rice

Canh rong bién dau ha
Seaweed w tofu soup

Cai ngot xao

Boiled Leaf mustard
Pu du

Papaya

Trai cay

Fruit
Banh mi thit ngudi
Ham sandwich

Th 6/ Fri

27/2

S(ra tugi khéng dudng
Vinamilk

Fresh milk sugar-free
Chubi

Banana

Banh kép phd mai
Cheese pancake

BUn moc sudn
Pork noodles soup

Trirng hép lap xudng tom
Steamed egg w
shrimp and sausage

Com tréng
Steamed rice

Canh ca chua tring
Tomato egg soup

Cai thdo ludc
Boiled long cabbages

Thanh long
Dragon fruit

Nudc dua hiu
Watermelon juice

Com cubn trirng
Kimbap

Dairy (Ché pham Sira)

Seasame (Hat Mé)

Fish (Cac Loai C4)

Beef (Thit Bo)

Seafood (H3i San)

Gluten (Lua Mi)

Soy Bean (Bau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)




