Aden

Lwa Chon 1

MENU OF MAR 2025
MENU WEEK : 03/03/25 -07/03/25

Mién ga Banh wét cha lua HU tiéu swon My Quang tém thit Banh mi xiu mai
An séng Option 1 Chicken vermicelli soup Steamed flat rice cake Pork ribs w rice noodle soup Quang noodle Bread roll w meat ball
Lwa Chon 2 Banh mi cha lya Banh mi que Khoai lang + bép ludc Banh bao Banh gio
Option 2 Pork loaf roll Breadstick with Pate & Pork Floss Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake
Lwa Chon 3 Sandwich mrt hodc trirng chién Ngii cdc dinh dudng + sira tuoi Sandwich mirt hodc trirng chién Ngii cdc dinh dudng + sira twoi Sandwich mirt hodc trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira twoi Sira tuoi Siva tuwoi Sira tuoi Siva tuoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
MénA1 Vit kho girng Bo la 6t Tém tam bot chién gion s6t mayonaise Thit kho mam rudc " s
. . . - . X . . X Banh canh gio heo & moc & rau cu
Asian Choice 1 Braised duck w ginger Beef with betel leaf Deep fried shrimp w mayo Braised pork w shrimp paste
M6én A 2 Cha Trirng dut Thit Ca nuc chién mam xoai Cé Hu kho thom Canh ga chién nwéc mém
. ) . . o o . L Tapioca noodle soup with pork leg & vegies
Asian Choice 2 Baked egg and meat loaf Fried Mackerel Braised howling fish with pineapple Chicken wing in fish sauce
Rest' oi Modn chay Bun xao chay Dau hii T Xuyén chay B0 kho chay Ca tim nwédng m& hanh + swon chay Nam rom dau hii kho tiéu
Ve h tofu brai i
Vegaetarian food Stir fried vermicelli w tofu Steamed Vegetarian Szechuan Tofu Stewed tofu with five spice Grilled eggplant w vegan pork egan mushroom GZZUZZU raised in pepper
M nE Mén &n kem
Muép Hrong xao ndm Su su, ca rét xao Sup lo' ludc Cai thia xao
Sn{e I.zlsh St'lr—fned Lo’ofah with M’ulshnr'ooms Stlr—frn‘ed ch?yote fnd carrot Botle‘d lcaL{hfIc:wer szutet?d bol: choy Com tim swn cha tritng
Mén Au 1 Thit heo nwéng chdm véi sét ruwou Ga Nuéng S6t bbq My Y B6 Bam Ca nuéng Sot BBQ
Marco Polo Western Choice 1 Slow Roast Pork Belly with Cider Gravy BBQ Chicken Bolognese Baked fish with BBQ Sauce
M6én Au 2 Cénh ga nuéng bo téi Nui & Hai San bt Lo Ca Nwéng SOt Bo Trirng Mi Y St Kem Trirng Mudi Va Ga Chién
Western Choice 2 Chicken wing w garlic butter seafood macaroni Poland Fish Salt Eggs Yolk Creamy Pasta w fried chicken
Mon an kem Khoai Tay Va Hanh Tay duat lo Bip nuwéng Banh mi bo' téi Khoai tay va ca rét dut 1d
Side Dish Potato and Onion Baked Oven grilled sweet corn Garlic bread Garlic Herb Roasted Potatoes Carrots Vietnamese broken rice
Thit Heo Ham Kiéu Nhat Mi hai san kim chi Ga sot cay HQ My twong den/ Canh kim chi
Umami
Japanese Braised Pork Belly Kimchi noodle w seafood Crispy fried chicken leg with korean sauce Black bean Korean noodles/ Kimchi soup
Lunch Quéy Rau Xa lach rau cd tu chon Xa lach rau cd tu chon Xa lach rau cd tw chon Xa lach rau ct tv chon Xa lach rau cd tw chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mén Canh Canh he, dau hii non Canh du dd non Canh bi dé Canh cdi ngot Canh sup cu
Soup Chives soup cooked with mapo tofu Young papaya soup Pumkin soup Choy sum soup Carrot and potato soup
Trang Miéng Dwa Hau Swong sao hat é Oi Rau cau Cl sén
Dessert Water melon Sweet Guava Agar-Agar Cassava
Modn Chinh Banh Standard Sausage Chao Tom Banh Oreo Ga Chién Gion + Khoai Tay Chién Banh cha béng kep
An Xé A
Main Dish Sausage Bread Vietnamese Grilled Shrimp On Sugarcane Oreo Fried Chicken with F.F Pork floss bread
Snack Thirc Udng Tra sira Sira chua uéng Kem hép Coca khéng duérng Sita chua uéng
Drinks Milktea Probi Ice- cream Coke zero Yomost
An T6i Lwa Chon 1 Canh ga nuwéng sot BBQ Co'm cudn Trirng chién thit bam B0 xao chua ngot
Option 1 BBQ Chicken wing Sushi Egg ommelette with minced pork Sweet and sour beef
Lwa Chon 2 Hu tiéu kho Murc chién xu sét terriyaki Ca diéu hong nau ngét Swon nwéng mat ong BUN THIT NUONG
. Red talapia fish ith Chi l d
Option 2 Dried noodle Deep fried squid with terriyaki sauce ed talapia fis so;p’:;;aes inese celery an Pork ribs w honey Grilled pork w vermicelli
Moén Canh Canh moéng toi & muép huong Canh Cai Thao Canh khoai m&
Dinner Soup Malabar spinach and bottle gourd soup Chinese cabbage soup Purple yam soup
Trang Miéng Rau cau Man Xoai chin Banh Flan Tra sira
Dessert Agar-Agar Plum Mango Flan Milk tea

Ghi chu: Thuc don c6 thé cé sy thay d6i néu ngudn hang bj bién dong hodc khong dat yéu cau.

Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




Aden

MENU WEEK : 10/03/25 - 14/03/25

Day Monday Tuesday Wednesday Thursday
Date 10-03 11-03 12-03 13-03
Lwa Chon 1 Mién nau bo bam xa lach xoong Bun thit nwéng Mi thjt bo rong bién Nui ndu suon
An Sang Option 1 Macaroni w minced beef and watercres Grilled pork w vermicelli Ramen noodle w beef n seaweed Pork rib and maccaroni soup Chicken sticky rice
Lwa Chon 2 Banh xtc xich Banh Mi nwéng phé mai va ham Khoai lang + bap ludc Banh bao Banh gio
Option 2 Hotdog Croque Monsieur Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake
Lwa Chon 3 Sandwich mirt hodc trirng chién Ngii cdc dinh duwdng + sira twoi Sandwich mt hodc trirng chién Ngii c6c dinh dudng + sita tuoi Sandwich mut hodc trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira twoi Siva tuoi Siva twoi Sira tuoi Sira tuwoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
MénA1 Trirng chién hai san s6t Mayonaise Suwdn cot 16t ram Bép bo ham tdo do cl sen Bo Xao béng cai Biin cha Ha Nbi
Asian Choice 1 Seafood w egg and mayonaise Braised pork chop Stewed beef with chinese apple & lotus Stir fried beef w cauliflowers §
Mén A 2 Khé ca hi chién médm me Ech xa0 bo téi Thit kho tiéu Ga chién bo téi Ha Noi Bun
Asian Choice 2 Dried howling fish w tamarind sauce Stir fried frog w butter n garlic Braised pork with pepper Chicken wings w garlic butter
Rest' oi Mén chay Tau hii ky cudn nam s&t twong mé N&m kho thap cam Com chién rau cd + du hii Swon chay kho kim chi _
Vegetarian food Tofu skin rolled with mushroom sesame sauce Braised mushroom with vegetables Fried rice with vegetable and tofu Braised vegan pork w kimchi
M nE MchiEniken Bau va dau bép ludc Bép cdi xao Rau Cu Ludc Kho Quet Dua leo xao
Side Dish Boiled gourd & okra Stir-fried cabbage Boiled mixed vegetables Stir-fried cumcumber
M6én Au 1 Ga st kem mu tat & hanh tay Hai San S6t Kem kiéu tay ban nha Heo ham véi cac loai dau Ga Nuéng sot harissa & mat ong Co'm ga Hoi An
Marco Polo Western Choice 1 Chicken Dijon Mariscos al agjilo Pork Stew with Beans Harissa Honey Chicken
M6én Au 2 Heo ham céc loai | thom Trirng khudy phé mai, thit ngudi Miy Bo Bim Ca &p chao vé&i sot aioli chanh
Western Choice 2 Pork Stewed with sage & thyme Egg omelette Spaghetti Bolognese Pan-Seared Fish with Lemon Aioli
Monicnlien Khoai tdy nwé'ng Phé Mai Khoai lang nwéng Bip nwéng Banh mi bo’ téi
Side Dish Crispy Parmesan Potatoes Roasted Sweet Potatoes Oven grilled sweet corn Garlic bread Hoi An Chicken rice
0 i Heo xao sét X.0 Bd xao bulgogi Mi Ramen nau thijt bd va ndm Ga rang mudi Hong Kong
mam! Pan-fried pork w X.0 sauce Bulgogi beef Ramen noodle w beef and mushroom Salt & pepper chicken HK style
Lunch Quay Rau Xa lach rau cu ty chon Xa lach rau cu ty chon Xa lach rau cu ty chon Xa lach rau cu tw chon Xa lach rau cu ty chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mén Canh Canh cdi dun Canh sup Canh chua bac ha Canh bau Canh la giang
Soup Brassica juncea soup Vegetable Soup Colocasia gigantea sour soup Gourd soup Giang leaves sour soup
Trang Miéng Dua luégi Che Thai Man Chusi Rau cau
Dessert Rock melon Sweet Plum Banana Jelly
An X& Mén Chinh Banh tart trirng Trirng clit chién nuwéc mém Mi géi xao bo Tokbokki Banh cang cua trirng mudi
Main Dish Egg tart Fried quail eggs w fish sauce Stired fried noodle w beef Tokbokki Salted egg york croissant
G Thirc Udng Nuwérc tic ép Sira chua udng Coca khong duong Yakult Nwéc chanh day
Drinks Kumgquat juice Probi Coke zero Yakult Passion fruit juice
An T6i Lwa Chon 1 Canh chua ca hﬁ' ‘ Dui ga roti Ga quay+ banh bao (c6 nuéc s6t) Dau HG Dén Thit S8t Ca Chua
Option 1 Sweet and sour soup with fish Chicken Roti Tofu Stuffed Meat with Tomato Sauce
Co'm chién Dwong Chau
Lwa Chon 2 Ha cdo hap Tém tam bét chién gion Yangzhou fried rice
Co'm Tam Swérn Bi Cha Roasted chicken w steam bun
Option 2 Steamed dumpling Crispy fried breaded shrimp
Soup Canh stp cl Canh rong bién Canh chua thap cam Canh stp
Dinner Vegetable soup Seaweed soup Sour soup Vegetable Soup
Trang Miéng Xoai chin Sira chua nha dam Sam B8 Lugng Rau cau Banh Flan
Dessert Mango Aloe vera yogurt Ching bo leung Jelly Flan

Ghi chi: Thyc don ¢é thé cé sw thay d8i néu ngudn hang bi bién dong hodc khang dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




MENU WEEK : 17/03/25 - 21/03/25

Friday

a\@[(Z]A
Monday Tuesday Wednesday Thursday
17-03 18-03 19-03 20-03 21-03
Lwa Chon 1 HU ti€u sa t&€ My Tho Nui xao bo Phé ga Biin Bo Hué
An Séng Option 1 My Tho style shacha sauce noodle soup Stir fried beef w penne Chicken noodle soup Hue style noodle
Lwa Chon 2 Khoai lang + bap ludc Banh Doraemon Banh bao Banh gio
Option 2 Boiled sweet potato and sweet corn Doriyaki Dumpling Vietnamese savory steamed cake No students
Lwa Chon 3 Sandwich mirt hodc trirng chién Ngii cdc dinh dudng + sira tuoi Sandwich mirt hodc trirng chién Ngii cdc dinh dudng + sira twoi
Breakfast Option’(.? Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk
Thirc Udng Sira tuoi Sira tuoi Siva twoi Stra twoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk
MénA1 Ba roi chién mam toi Suwon non ram Méam kho Ga kho sa &t
Asian Choice 1 Fried pork w lemongrass Braised pork ribs Caramelized fish sauce Braised chicken w lemongrass
Mén A 2 Bo n3u vang + banh mi Ci l6¢ kho tiéu (file cho tiéu hoc) Trirng SGt Singapore Cé Hwong chién sa (dung file cho tiéu hoc)
My vit tiém
Asian Choice 2 Beef Bourguignon Braised fish with pepper sauce Singaporian eggs Fried kissing gourami w lemongrass
L Modn chay Dau hii tir xuyén Cary chay Tau hii ky kho rau ct Bun gao xao chay
AnTrira Vegetarian food Tofu Sizchuan sauce Vegetarian curry Braised bean curd w vegetables Stir fried vermicelli w tofu . .
Vietnamese roasted duck with
M0on dn kem s s O s oy o 2 s . o
Su su, ca rét xao Cli sén xao ca rot Muép xao Cai ngot xao noodles
Side Dish Stir-fried chayote and carrot Stir fried cassava and carrot Stir-fried sponge gourd Stir-fried choy sum
Mén Au 1 Ca chién sét Chanh day Ga nuwéng sét bo & mat ong Cé tdm bot duat 16 phd mai Vit ham véi dau tring va xuc xich
Marco Polo Western Choice 1 Fried fish with passion fruit sauce Honey Butter Chicken Roasted fissh fille with cheese Roasted Duck with White Beans and Sausage L x b 18
Com d6 bo luc lac
M6én Au 2 Mi y S&t kem va thit xong khéi Suon heo sot bbq Ga nuéng s6t bo & mat ong Nui s6t thit vién
Western Choice 2 pasta with carbonara sauce BBQ pork rib Honey Butter Chicken Penne with meatballs
LU Rau ci dut 15 Khoai tay dat 16 B3p nuémg Khoai ty chién
Side Dish Baked vegetable Roasted potato with herb Oven grilled sweet corn French fries Diced beef w tomato rice
Umami Ga nuwéng sdt bulgogi Co'm Mexico Muc rang mudi Hong Kong Swon nwéng Galbi
Spicy Chicken Bulgogi Mexican fiesta rice Salt & Pepper squid Hongkong style Grilled pork ribs w galbi sauce
Lunch Quay Rau Xa lach rau cu ty chon Xa lach rau cu ty chon Xa lach rau cu ty chon Xa lach rau cu ty chon Xa lach rau cu ty chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mén Canh Canh rau tan 6 Canh chua rau mudng Canh bép cai ca chua Canh khoai m& Canh tdo be dau hd non
Soup Garlard chrysanthemum soup Morning glory sour soup Cabbage soup cooked with tomato Purple yam soup Young tofu & kelp soup
Trang Miéng Dwa hau Thach dira hat é Man Chusi Ché dau xanh
Dessert Water melon Sweet Plum Banana Sweet soup
Kn X& Moén Chinh Xuc Xich nwéng phd mai Banh mi que Bun xao Singapore Com cudn Nhat
Main Dish Grilled cheese sausage Breadstick Stir fried Singaporian Vemicelli Sushi
snack Thirc Udng Tra dao Tra sira Sita chua uéng Yakult
Drinks Peach tea Milktea Yomost Yakult
An T5i Luwa c.hgn 1 Com cupn File ca cdleu. hc?ng chién sat twong xi mudi Hamburger Bo + trirmg + pho mai ' Thit kho trirng
Option 1 Sushi Red talapia fillet w sweet & sour sauce Braised pork and egg coconut water
Lwa chon 2 Swon nwéng mat ong Thit kho mam ruéc Cheese burger Canh chua tép No students
Option 2 Pork ribs w honey Braised pork w shrimp paste Sweet and sour soup with shrimp
Mén Canh Canh bi x#nh Canh m""ong toi Khoai tay c‘hién T~
Dinner Soup Green pumpkin Soup Malabar spinach soup French fries
Trang Miéng Chugi Sita chua nha dam Coca khong duong Dwa hau
Dessert Banana Aloe vera yogurt Coke zero Watermelon
Ghi chi: Thye don ¢6 thé cé sw thay d8i néu ngudn hang bi bién dong hodc khang dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




Tuesday

25-03

MENU WEEK : 24/03/25 - 28/03/25

Wednesday
26-03

Thursday
27-03

Lwa Chon 1 Bun riéu cua Banh canh tém thit, trirng cat My quang tdm thijt X6i médn My hoanh thanh xa xiu
An séng Option 1 Crab paste w vermicelli Prawn & pork tapioca noodle Quang noodle Sticky rice Char siu shrimp wonton noodle
Lwa Chon 2 Banh mi cha lya Khoai lang + bap ludc Banh bao Banh gio Banh mi que
Option 2 Pork loaf roll Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake Bread stick
Lwa Chon 3 Sandwich mirt hodc trirng chién Ngii cdc dinh dudng + sira tuoi Sandwich mirt hodc trirng chién Ngii cdc dinh dudng + sira twoi Sandwich mirt hodc trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira twoi Sira tuoi Siva tuwoi Sira tuwoi Siva tuoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
MénA1 Swon Nau Dau Dui ga roti Ech xao sa 6t Cénh ga chién nwéc mam .
Asian Choice 1 Braised pork ribs w beans Chicken thigh roti Stir fried pork with lemongrass and chilli Chicken wing in fish sauce Com ga x6i m&
M6én A 2 Cénh ga chién s6t me Xiu mai trirng cat Thit chién nwéc mam Thit kho mam rudc Fried chicken w tomato rice
Asian Choice 2 Fried chicken wing tamarind sauce Scotch quail egg Fried pork w fish sauce Braised pork w shrimp paste
Rest' i Mén chay D3u Hi Kho N&m Ca ri chay Cha lya kho thom N&m bao ngu xao sa té HU ti€u mém xao chay
Vegetarian food Braised tofu with mushroom Vegetarian curry Stewed Vegan meat roll with pineaple Sauteed yster mushroom with satay Vegetarian stir fried noodle
An Trua Mchinken Su su xao ca rat Bép cai xao Gia he xao Dua leo ca chua Salad tron
Side Dish Chayote sauted with carrot Stir-fried cabbage Stir-fried sprouts & chives Cucumber & tomatoes Mixed salad
Mén Au 1 Heo tam bét chién gion Bo dut 16 s6t &t mexican CAt I8t dut 10 s6t ndu Mi y thit xong khéi
Marco Polo Western Choice 1 Crispy pork Beef Enchilada Bake Braised pork w brown sauce Pasta Carbonara
M6én Au 2 Heo DUT Lo S6T NaM Nui 6ng S8t kem hai san & Nam Ca fillet dut 16 s6t ndm va rwou marsala Ga tam wép sot cam dut lo Bdn Thai
Western Choice 2 Baked pork w mushroom sauce pasta with creamy seafood & Mushroom Baked fish with marsala sauce Orange Marmalade Chicken
M¢n &n kém Khoai tay Mi Cau Bt Lb Khoai tay nghign Bdp nuéng GGG A
Side Dish wedge potato Mashed potato Oven grilled sweet corn Garlic & butter bread Thai noodles
Umami Co'm trén Han Quéc Mi ramen kim chi Thit heo & trirng B0 xao bulgogi My udon
Bulgogi Ramen Kim chi Bulgogi beef Udon noodle soup
Lunch Quay Rau Xa lach rau ch tu chon Xa lach rau ct tu chon Xa lach rau ch ty chon Xa lach rau cua tu chon Xa lach rau cu tw chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Moén Canh Canh mbéng toi & mwép hwong Canh du da non Canh cdi dun Canh bi xanh Canh chua rau mudng
Soup Malabar spinach and bottle gourd soup Young papaya soup Brassica juncea soup Green pumpkin Soup Morning glory sour soup
Trang Miéng Dwa hau Rau cau i Cheé dau den Duva luéi
Dessert Watermelon Jelly Guava Sweet Rock melon
Kn X& Modn Chinh Béanh bdng lan cudn kem Trirng ga rim me SGi cdo hap Sanwich Jambon phomai Banh cha bong kep
Main Dish Swiss roll Boiled eggs w tamarind sauce Steamed dumpling Ham & cheese sandwich Pork floss bread
Snack Thirc Udng Nuwéc chanh day Sita chua udng Sita chua udng Yakult Tra sita
Drinks Passion fruit juice Yomost Probi Yakult Milk tea
Lwachon 1 Thit nwéng ki€u Han Quéc . . N Ga xao xa &t « R .
i . o iy 6 . a Com chién bo kim chi BO ham rwou vang + banh mi . o Co'm tam suwd'n cong nwéng
Option 1 Korean style grilled pork Chicken w lemongrass & chilli
An T8i Tom tam bot chién gidn s&t mayonaise . Lo "
Lwa chon 2 L . P N . Trirng khudy phé mai, thit ngudi i .
Option 2 Crispy prawn w mayonaise Stir-fried rice w beef and kimchi Beef Bourguignon ———"— Pork ribs w broken rice
Mén Canh Canh kimchi Canh cai din Sup kem bi dé Canh rong bién Salad dau gidm + canh cdi xanh
Dinner Soup Kimchi soup Brassica juncea soup Creamy pumpkin soup Seaweed soup Salad & green leaf soup
Trang Miéng Chuéi Coca khong duéng Rau cau Tra siva Oi
Dessert Banana Coke zero Jelly Milk tea Guava

Ghi chu: Thuc don c6 thé cé su thay d6i néu ngudn hang bj bién dong hodc khong dat yéu cau.

Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




