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2021 KIA Menu (Feb. 14-18)

Local
Daily Staple
Date Name of the dishes culinary Fruit
specials food
specialties
Beef Noodles
Pork and zucchini Rice
Kung pao chicken noodles Steamed
Monday . . .
Feb. 14 | Sweetcorn with pine nuts with Tofu | mpkin Fried rice
Black fungus and dioscorea oppositis | pudding
Green peppers
Marinated pork tenderloin +
cucumber Fried rice
Tuesday Scrambled egg with tomato Black-
Feb. 15 . bone
Chicken and peppers chicken Fried rice
Mushroom and Chinese cabbage Soup
Spicy deep fried lotus root
Colliflower
Sweet & sour pork Pot- Seasonal
Pork .
fruit
Wednesday | Shredded chicken stewed
Feb.16 | Tofuand tomato Wonton | Chicken Two or
Zucchini wings + three
Vegetable and crispy red beans eggs kinds
Pork and green peppers
Pot stewed chicken wing root Beef with
Braised pork
Thursd Tofu
ﬁy_ Green soya beans and corns ‘
———— | Vermicelli and cabbage pudding
Seasonal vegetable and rice
Chinese cabbage & meatballs
Rattan pepper chicken Fried rice
Braised beef Rice
. noodles
Friday Cabbage with
Feb. 18 Vegetables marrowb Fried
Potato & preserved vegetable one soup noodles
with black

pepper beef
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2021 KIA Menu (Feb. 21-28)

Local Staple
Date Name of the dishes culinary Daily specials | Fruit food
specialties
Braised meat balls in brown sauce Noodles
Chicken Rice
Monday Shredded pork with garlic sauce noodles
Feb. 21 Green soya beans and corns with  Tofu Cheese potato Fried rice
Crispy oyster mushroom pudding
Eggplant in oyster sauce
Braised pork
Tuesda Beef and garlic sprout .
Feb. 22: Sweet and sour chicken fillet Indian
- Zucchini pudding
Potato with eggplant and black fungus
Dai flavor Tofu
Braised chicken Se?sonal
Mushroom and pork Deep Fry o Fried rice
Wednesday | Ground beef and celery Wonton | Chicken Two or
Feb. 23 Vegetable and crispy red beans Sticks -
Green leaves in oyster sauce j
Spicy potato Kinds
Steamed eggrolls
Ground pork and green soybeans
Thursda Pork with pleurotus eryngii Poached spicy
Feb. 24 mushroom pork and rice
- Braised home-style Tofu
Sweet bamboo shoots in oyster sauce
Vermicelli with spicy minced pork
Griddle Cooked Chicken with Pepper .
Curry beef Rice Fried rice
. noodles
Friday Pork and zucchini . Marrow bone
Feb. 25 Red beans with preserved vegetable with with kelp soup
Green leaves marrowbon
Garlic broccoli ¢ soup
Chicken
Beef and carrots
Monday Pork and endive sprout Black-bone Fried rice
Feb. 28 Chinese cabbage & shelled shrimp

Leek shoot with skin of soya-bean
milk
Mapo Tofu

chicken Soup




