INTERNATIONAL CAMPUS, ZHEJIANG UNIVERSITY DINING CENTER THE WEEK MENU (2026.6.8-2026.6.14)
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Beef with garlic sprouts Fried prawns with pepper sauce Stir-fried beef with zucchini beef Three Delicacies Noodle Curried beef with potatoes
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. 4 . 8 . S 6 . . 8 Pork with Pickled Cabbage 8 . . 6
Fried fish fillet Beef with green pepper Chicken fillet with pineapple Crispy fried fish Noodl Chicken fillet with celery
oodles
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. 8 . 6 . 4 . . 8 . 6 Stir-fried chicken with chili 6
Fried prawns Fried prawns Fried cod steak Dumplings stuffed with beef Tomato and Egg Noodles
sauce
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Xinjiang Dapanii Dumplings stuffed with beef Popcorn chicken Xinjiang Dapanii Kidney Flower Noodles ) Cumin mutton
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Chicken fillet with edamame Stir-fried chicken with chili sauce rawns with potatoes in spicy Kung Pao Chicken our Soup Black His Dumplings stuffed with beef
sauce Noodles
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Grilled chicken drumstick Popcorn chicken bl Stir-fried green vegetable Pig Liver Noodles Squid with preserved vegetable
vegetable
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Cabbage in oyster sauce ) Stir-fried egg with leek o Fried tofu with minced pork Popcorn chicken Pork Liver Mixed Noodles Stir-fried sweet beans and corn )
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B | Lunch Stir-fried egg with tomato ) Stir-fried lettuce Stir-fried pine nut with corn Stir-fried bean sprouts Pork Liver Mixed Noodles Stir-fried zucchini with egg .
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_ NORTH Stir-fried CO\VPCG with mashed Green soy bean with preserved Stir-fricd baby Chincse cabbage Stit-fricd cabbage in spicy sauce Shrimp Mixed Noodles Stir-fried Chinese cabbage with
— WEST garlic fillet vegetable black fungus
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CIES Stir-fried shredded potato ) uir-tried celery with drie ) tir-ried green vegetable wit ) Stir-fried egg with carrot o Pork Tripe Mixed Noodles ) Stir-fried loofah
bean curd black fungus
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o 3 Vegetable stir-fried with 3 P . 3.5 - . 4 . . 3 . 4
Stir-fried sweet beans and corn Stir-fried egg with cucumber Dry-fried cauliflower Vietnamese Spring Rolls Braised okra and yam
button mushroom .
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Stir-fried broccoli with mashed 4 Stir-fried Chinese cabbage in 3 . . 4 Stir-fried shredded potatoes in 3 . . 4 . 4
X X Braised eggplant in soy sauce X Thai Curry Beef Brisket Dry-fried potato
garlic sour and spicy sauce sour and spicy sauce
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Spicy and hot bean curd Stir-fried cabbage with pepper fe-tric mrrago? with mashe Stir-fried cowpeas Thai Style Curry with Prawns raised eggplant with green
garlic pepper
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et Cflt'{ sprouts in sour . Stir-fried loofah et 1nc%c cabbage In : Stir-fried lettuce and yam Baked Pumpkin with Cheese ' Stir-fried broccoli
and spicv sauce sour and spicy sauce
- o e I - BOEARA
EARSSIRE HIOEEBHK #5158 TR P AR : .
. . 4 o e 3 . . . 6 i - 3 - . Braised cabbage with sliced 6
Braised eggplant in soy sauce Stir-fried green vegetable Grilled chicken drumstick Stir-fried zucchini Baked Taro with Cheese ©
meat
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Stir-fried noodles with beef Stir-fried noodles with beef Stir-fried noodles with beef Stir-fried noodles with beef Stir-fried noodles with beef Stir-fried noodles with beef
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Dinner LanZhou beef noodles LanZhou beef noodles LanZhou beef noodles LanZhou beef noodles LanZhou beef noodles LanZhou beef noodles
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Noodles with greens

Noodles with greens

Noodles with greens

Noodles with greens

Noodles with greens

Noodles with greens




