SCHOOL MENU ‘ SECONDARY MENU

Option1

Option 2

Option 3

Option 4

Lunch
Veggie Option

Rice

Soup

Vegetables

Salad

Th 2/ Mon
2/2

Thit bo xao kim chi
Stewed pork w kimchi

Ca loc kho tiéu
Caramelized fish

BUn cha Ha Noi
Grilled pork w
vermicelli

Tém rang bo toi
Stir fried shrimp
w garlic

BUn gao lirc xao chay
Vegan stir fried noodles

Com tr‘é’mg
Steamed rice

Canh bi dd thit heo
Pumpkin soup w pork

Su su lubc
Boiled chayote

Quég salad tu chon
Salad bar

Thir 3/ Tue
3/2

Dau hi sbt thit bam
Tofu w meat sauce

Thit heo rim nudc dua
Caramel pork coconut

BUn bo Hué
Beef noodles soup

Murc xao rau cul
Sautéed squid
w vegetables

Dau hi chién xu sét rau cul

Tofu breadcrumb
W sauce

Com tréng
Steamed rice

Canh bi xanh tém
Squash soup w shrimp

Pau que lubc
Boiled green bean

Quég salad tu chon
Salad bar

Dua ludi
Melon

ThU 4/ Wed
4L/2

Thit heo nau chua ngot
Sweet and sour pork

Ga ndu nudc tuong
Soy sauce chicken

Mi Quang tom thit
Quang noodles w
shrimp and pork

C4 chién xU sbt tartar
Breadcrumb fried fish
w tartar sauce

Mi Y L4t to chay
Veggie lasagna

Com tréng
Steamed rice

Canh cai xanh thijt bo
Mustard greens soup
w beef

Su hao xao
Sautéed cabbages turnip

Quég salad tu chon
Salad bar

Tao
Apple
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Thir 5/ Thu
5/2

Tring nudng kiéu Y
Ham Frittata

Tom rim thit
Braised shrimp
w pork

Thu 6/ Fri
6/2

Banh Tét/cha lua
Sticky Rice Cake

Thit kho trirng
Braised pork with egg

Ga nudng Tay Bac com nép | Mién Mang Ga

Grilled chicken w sticky
rice without bamboo
Bo xao bong cai

Stir fried beef

w broccoli

Mi xao chay
Mixed noodles

Com tréng
Steamed rice

Canh bo x6i thit ga
Spinach soup w chicken

B3p cai xao ndm
Stir fried cabbage w
mushroom

Quég salad tu chon
Salad bar

Bu dud
Papaya

Chicken bamboo
noodle soup

Cha gio
Crispy spring rolls

Bo kho banh mi chay
Braised veggie
w bread

Com tréng
Steamed rice

Canh la gim ndu moc
Vegetable soup w
pork cake

Cai thia ludc
Boiled bok choy

Quég salad tu chon
Salad bar

Thanh long
Dragon fruit
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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 ‘ SECONDARY MENU

Option1

Option 2

Option 3

Option 4

Lunch
Veggie Option

Rice

Soup

Vegetables

Salad

Thir 2/ Mon
23/2

Th 3/ Tue
24/2

Tho 4/ Wed
25/2

BoO sOt ndm rom
Stir- fried Beef w
mushroom sauce

D&u hi thit xay sot ca
Tofu meat in
tomato sauce

Banh pizza
Pizza

Ga nudng sot BBQ
Grilled chicken w
BBQ sauce

Phd xao chay
Stir fried noodles

Com tréng
Steamed rice

Canh chua ch3 ca
Sweet & sour soup
w fish cake

Su su lubc
Boiled chayote

Ouég salad tu' chon
Salad bar

Thanh long
Dragon fruit
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Tha' 5/ Thu
26/2

Ga nudng ca chua
Grilled chicken
w tomato

Thit heo s6t nudc nam toi
Grilled pork w
garlic fish sauce

Nui xao trirng
Stir fried pasta w egg

Tom st chua ngot
Fried shrimp w
sour sauce

Com gao lirc dau hi
kho cul sen
Brown rice w braised tofu

Com tr‘é’mg
Steamed rice

Canh rong bién dau ha
Seaweed w tofu soup

Cai ngot xao
Boiled Leaf mustard

Quég salad tu chon
Salad bar

Dua hiu
Watermelon

Thu 6/ Fri
27/2

Trirng hap lap xudng tom
Steamed egg w
shrimp and sausage

Ca chién st chua ngot
Fried fish w sweet
and sour sauce

BUn moc suon
Pork noodles soup

Bo xao bd x6i
Stir-fried beef w spinach

Banh cudn chay
Veggie wrap

Com tréng
Steamed rice

Canh ca chua trirng
Tomato egg soup

Cai thao ludc

Boiled long cabbages
Quég salad tu chon
Salad bar

Dua ludi
Melon

75

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)




