i

RHA/ZER
v “Date/Menu

4
Lunch
Set Meal A

==
Lunch
Set Meal B

1]

Noodles

1n.3-1.7

1.3 28—
Mon

KEENHIEEE 509
Fish & ch ips

E$NZ2 20g
Asparagus with pork

BaTRE/30g
Mixed vegetables
FRLER
Onion potato soup
PR /P +=30g
Spanish fried potatoes

ZIHER820g
Chicken legs with scallion oil

BEIEIENI30g
Stir-fried pork fillet

ShNEIE 20g
Green pepper with bean
cake

£RI13%30g

Sautéed green vegetable

EhREEEE
Tomato mushroom soup

FRAREA R/ BB KRS

Beef noodles in sour soup

N42H1—
Tue

WHHERS 409

Stewed chicken in cream sauce

PHRIETSR 20g
Mashed potato with mayonnais
FE=1E#3%40g
Broccoli & cauliflower
RSB INRA

Mediterranean tomato soup

HiEFE/N 30g
Roasted pumpkin

EiEleERE25g
Shanghai deep-fried pork chop

BEELT ST 259
Stir-fried diced pork with potato

ZiHEN30g
Wax gourd with scallion oil

£M5230g
Sautéed green vegetable

AEENE

Pork ribs soup with wax gourd

SEPIINE S = E/ 4R 3/ /KA R

Curry chicken udon noodles

REEEXNR
Lower School Menu

1.5 Efi=
Wed
EREHEEIEREIE 409

Sweet and sour chicken wings

HPIKLIFA 30g
Beef stir-fried with oion

FUR G 409
Korean mixed vegetable

ERFREA

Potage parmentier

Tearaias 20g

Roasted broccol

BERCRE
Spiced chicken leg

BERNL
Stewed eggplant with meat strip

BTHR*
Stir-fried celery

420432 30g
Sautéed green vegetable

PR

Mung bean soup

N REE 2L/ RS N H/EEER

Finless eel noodles

N.62HAM
Thu

DNNERS
Chicken curry

REHPMIR
Beef fried rice pineapple

¥ F$H40g
Asparagus
T
Cauliflower soup
BRETER 309
Roasted sweet potatoes

B HAI24(509)
Shredded beef with celery

B5EPY T 259
Diced pork with chilli & peanuts

X FHETR259
Fried gluten puff

$FHEE30g
Sautéed green vegetable
MR RIRE 2 .
Reddatewhitefungls \
eddatewhite g;é}gus )
AHE/RST/hEER
Pork chop noodles

N9 j
&/

e R NYA 2
I—1 Hiba Aoaldl;emy Nantong
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N728HR
Fri

4R =E¥ 20g

Beef stew with vegetables

FRIGEFE 40g
Longli fish fillet

SiEEER 309
Doufu with cabbage
L=l AV

Cream pumpkin soup

TSR TEER 20g

Roasted Cauliflower

TiRA

Stewed pork with sauce

BAkE150g)
Fried egg with tomato

=t
Potato eggplant pepper

£XM3Z 30g
Sautéed green vegetable

FKXE7(2009)
Chicken corn soup A n
<
EAEE /| NER/ e
Tomato egg noodles —



2
HER/ZxR
Date/Menu

=&
Lunch
Set Meal A

EE

Lunch
Set Meal B

Noodles

11.10-11.14

1.10 25—

Mon

Bt ENMAIEEE 509
Fish & chips

Ba\EnER 409

Tomato stewed sausage

R ERE40g

Roast Mixed vegetables

E D
Potage parmentier

TP =130g
Garlic broccoli

EETEEIEA4-50g
Slices beef with mushroom
£145%F5ER409
Braise duck cutlets
2 HZM45¢
Wax gourd with scallion oil

£RI3%50g
Sautéed green vegetable

E e
Egg with corn soup
ZRIEMNEKEE /=2 T/ 7K
Chicken rice noodles

NNEE—
Tue

EhnE THAR50g

Beefballs with tomato cheese

YiHEEIREZE 409

Spiral pasta with cream

TEIRSEE b 20g

Orange carrot

HR7
Creamed cauliflower soup

FIEITR LS 359

lemon potatoes

FEERERE35¢

Sweet and sour pork

B
Shredded beef with pepper

HXE/830g
Cabbage and tofu

H=#$50g
Potato eggplant pepper

IHE R

Sweet soup

=M NE/ 2B/ E

LanZhou beef noodles

REEEXNR
Lower School Menu

.12 28i=
Wed

HiEB%E 50g
Steam chicken & mushrooms

FRI=X&E1T 20g

Fried ISalmon and potato

KhEIZEL 309
Fried Cabbage

FRLEH
Oion potato Soup

EFVAETEE 359
Grill vegetable

FRERG40g
Sesame oil chicken
[E158AI35g
Sliced pork with cabbage
Akt S45g
Eggplant with potato
£RI3250g
Sautéed green vegetable
HBENn

Pork ribs soup with wax gourd

IES-PIRn 2L/ A S B2/ FE

Curry beef rice noodles

MI3EHAM
Thu

BRI
Beef& Vegetable

hitAMET
Stir-fried pork belly with bean

TBIER 30g
Stir-fried Lactuca

TSz
Cream cauliflower soup

BE&RE 359
Grill vegetable

BFRHA35g
Shredded beef with celery

BRI T 40g
Diced pork with Chilli & peanuts

g HERf40g
Fried gluten puff

#RI35€50g
Sautéed green vegetable

EElES

Tomato and tofu soup

=

MBEHE/IINER/KRE

Seafood noodles

X

=N

N4EHR
Fri

H-AEHRE* 209

Beef tomato pizza

FA=TEr
Poached broccoli with
mushroom

CEIATEHRA
Braise chicken breast with
Mushroom

BAEKA

Chicken corn soup

FRIGEETE 309
Roasted sweet potatoes

2 HPEGHE40g
Steamed chicken legs

£T)5%N35g
Stewed pork with sauce

ENEG45g
Green pepper with bean cake

433509
Sautéed green vegetable
B R
Mushroom and tofu soup

AHHE/mreRN/hER

Curry chicken noodles

3

PA I8 RN AR
Hiba Academy Nantong
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1n.17-11.21

Syl 0.7 2H—
Date/Menu Mon

&

Lunch
Set Meal A

&
No Lunch

==
Lunch
Set Meal B

H

Noodles

A A ALL T
RICBENRSR
Lower School Menu
NIBEHE— 110 2=
Tue Wed
REEXIRIERS40g BUnmE & 409
Greek roast chicken Italian cream chicken
THRIEENENnF 20 -
ENREIEIT 'g :F%EDFZ"/I\W‘]'OQ
Eggplant baked with . s
Indian-style fried rice
bolognese
TeetAE M30g Mt =5830g
Cauliflower and carrot Creamy mashed potatoes
T HEENRZ

Cream cauliflower soup Mediterranean tomato soup

fsekERdiER 40g BEFIETHIN 409
Roasted vegetable Roasted bell pepper
RETHEPRI35g thIERG45g
Sweet and sour pork Salt baked chicken
HM_Z&&R45¢ [E$BPAI30g
Steamed egg with shrimp Fried sliced pork
TIREIE IESMET509)
Braised tofu Sauteed dried Tofu with chives
45132409 433409
Sautéed green vegetable Sautéed green vegetable
IEGH B SEi3=D7)
Chicken soup Pork ribs with soup
TR ESH/ARST/ER BRI/ 2R/ hER

Sweet and sour pork noodles Lambchop noodles

e R NYA 2
I—1 Hiba Aoaldl;emy Nantong
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D

1.202HArY N2128H
Thu Fri
WMEEA, 40g R4 409
Curry fish ball Fried beef with broccoli
4
4P+ E#£30g £DIRPIRTF30g
Beef potato Braised eggplant with meat
RIELTER FREPaIATE
Grilled sweet potato Gariic broccoli
EREXK: RIETIEG7

Chicken corn soup Greek lemon chicken soup

Bt 30g WWE+S 40g

Grilled cauliflower Curried potatoes

ZRIEAI40g + S IEIEIR35g

Braised pork chunks Roasted chicken pieces

EaHRLZ35g HTERAE3Sg
Shredded pork with garlic Braised meatball

TR FRIAEEA0g IR
Colorful broccoli Fried egg with tomato
£F0113%40g 0132409
Sautéed green vegetable Sautéed green vegetable
I NETF FXROEE
Brown sugar rice bal ~ Shepherd's purse & tofu soup
BB/ EZEEAE/ A EE EBRCHEE /NS /TR <
Tomato & beef rice noodles Crispy chicken leg noodles ﬂi@
X \ W -




11.24-11.28

HER/ER
Date/Menu

&
Lunch
Set Meal A

&
Lunch
Set Meal B

Noodles

.24 28—
Mon

KIS b 30g

Stewed chicken carrot

TR ERE30g

Fried sausage with celery

RIE
Grilled pepper

ERhHKiA 60g

Greem mushroom soup

BEEAE

Baked sweet potato

4+

o=y
Stir-fried pork
HiEfEt+ =259

Beef with potato
HERBHE30g

Stir-fried organic cauliflower

£RI340g
Sautéed green vegetable
HBZ Na

Pork bone with daikon soup

HRELEPRY/ AE S T/IFR

Braised beef rice noodles

R RERER

Lower School Menu

1.25 2H—

Tue

RIBEEEFTIZT 30g
Bakedcod fish lemon sauce

ST ERE35g
Chicken fried with
mushroom

BT TR
Grilled vegetable

thehigETng 609

Tomato soup

ITERELE

Lemon baked potato

FEAEELKAB30g
Osmanthus salted duck

HEBREEE35g
Sweet and sour pork
X HETA:20g
Fried gluten puff
£RiH3R40g
Sautéed green vegetable
BRERE7(200g)
Vegetable and duck soup
FEEAEDGH/ NG /KEER
Xinjiang braised chicken
noodles

1.26 2Hi=
Wed

SEENAIER 20g
Sweet sour pork

FaEAFkbER35g
Scrambled eggs with
zucchini

BEEHERT
Grilled broccoli
TIEE7

Lemon chicken soup

EEE

Roasted Pumpkin wedge

£T)59%830g

Braised chicken chips

ETEAN)
Slices pork meat
=6
Potato pepper eggplant
£RIrt3240g

Sautéed green vegetable
FE#AH-PIZE(200g)
Xihu style beef sticky soup

BRI E/ £/ AEER

Spicy intest ines noodles

H={EHE35g

Japanese Pork chop

KEZ R ER40g
Cheese Crispy potato
wedges

EARGBRR

Italian stewed vegetable

iz 1= 60g

Freach potatoes soup

WEFELE
Rosemary potato
L ARIERE0g
Stewed pork chips
EET
Diced chicken with Soy Sauca
ZimEN(50g)

Wax gourd with scallion oil
L2352 409
Sautéed green vegetable
EXREND

Seaweed egg drop soup

EEH-AE/EEEAE 88

Beef noodles with cabbage

\\ g \
%Y‘ y /

e R NYA 2
I—1 Hiba Aoaldl;emy Nantong

E— Wellington College Education

1.282HH
Fri

BAAIEILH=40g

Pepperoni pizza

B/RRYSR30g
Orleans chicken wings

FEEER
Asparagus and broccoli
HiER7 60g

Mediterranean soup

RO EE
Creamy sweet potato

BRHA£30g
Shredded beef with celery

FEIRAN40g

Sauteed pork with soy sauce

HFEEEH30g
Mushroom and celery

£R32409

Sautéed green vegetable

BESED
Egg tofu soup

IR T T K EE - cé: m

Shepherd's pork dumpling
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