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Steak / Cajun Potato / Steak Sauce
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Curry / Granola Cone / Curry Topping / Curry Sauce / Rice / Turmeric Rice
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Coleslaw * Purple Cabbage / Sunny Lettuce ¢ Lettuce * Trevis / Broccoli + Cauliflower
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Cherry Tomato / Mix Beans / Potato Salad / Hole Corn / Seaweed Salad
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Dressing / Topping
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Okinawan Traditional Soup / Fried Chimag(Pig Leg) / Squid Ink Okinawan Seasoned Rice / Spicy Fried Gurukun(Pterocaesio Digramma)
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Oven-Baked Herd Chicken / Sautéed Fish
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Canola Flower Pasta / Sauteed Pork and Asparagus
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Spring Vegetable Tempura / Grilled Spring Fish / Japanese Side Dishes / Beef Tendon with Wasabi
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Sweet and Sour Pork / Squid with Chili Sauce / Chinese Fried Noodles / Spring Roll
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Seared Tuna / Salmon / Crab Stick / Thin Strips of Egg / Okra / Green Spring Onion / Shredded Dried Laver / Wasabi
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Soft Cream / Topping Rice / Bread
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Sauce / Fruits Soup of the Day



