INTERNATIONAL CAMPUS, ZHEJIANG UNIVERSITY DINING CENTER THE WEEK MENU (2026.9.21-

2026.9.27)

DATE Monday ¥ Tuesday ¥ Wednesday ¥ Thursday ¥ Friday ¥
£ 1) —Sept.21 £ 89 = Sept.22 £ # = Sept.23 £ 19 ® Sept.22 £ 9 ©Sept.27
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Beef with garlic sprouts Fried prawns with pepper sauce Stir-fried beef with zucchini raised w ltmel: room wit Curried beef with potatoes
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Tried fish fillet Beef with green pepper Chicken fillet with pineapple Crispy fried fish Chicken fillet with celery
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Fried prawns Fried prawns Fried cod steak Dumplings stuffed with beef
sauce
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injiang Dapanii Dumplings stuffed with beef Popcorn chicken injiang Dapanii Cumin mutton
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Chicken fillet with edamame Stir-fried chicken with chili sauce rawns with potatocs in spicy Kung Pao Chicken Dumplings stuffed with beef
sauce
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Grilled chicken drumstick Popcorn chicken can sprouts w ‘Itl preserve Stir-fried green vegetable Squid with preserved vegetable
vegetable
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Cabbage in oyster sauce Stir-fried egg with leck | Fried tofu with minced pork Popcorn chicken Stir-fried sweet beans and corn
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TR, tF% Stir-fried egg with tomato Stir-fried lettuce Stir-fried pine nut with corn Stir-fried bean sprouts Stir-fried zucchini with egg.
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Stir-fried cowpea with mashed 4 Green soy bean with preserved 3 e . 3 e S 3 Stir-fried Chinese cabbage with 3
: ’ Stir-fried baby Chinese cabbage Stir-fried cabbage in spicy sauce
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Stir-fried shredded potato tir-tried celery with drie Stir-fried green vegetable wit Stir-fried egg with carrot ’ Stir-fried loofah
CIES bean curd black fungus
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Stir-fried sweet beans and corn Stir-fried egg with cucumber Dry-fried cauliflower Braised okra and yam
button mushroom
o Tr(f:b'l_lfﬂs o Ewk_)\ﬁ* . ST o Rt . TR
Stir-fried broccoli with mashed 4 Stir-fried Chinese cabbage in 3 . . Stir-fried shredded potatoes in 3 . 4
Braised eggplant in soy sauce Dry-fried potato
carlic sour and spicv sauce sour and spicv sauce
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Spicy and hot bean curd Stir-fried cabbage with pepper : He-tric mrrago? with mashe : Stir-fried cowpeas raised cggplant with green
garlic pepper
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tir-tried bean sprouts in sour Stir-fried loofah -t inese cabbage n Stir-fried lettuce and yam Stir-fried broccoli
and spicy sauce sour and spicv sauce
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Braised eggplant in soy sauce Stir-fried green vegetable Grilled chicken drumstick Stir-fried zucchini
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
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Dinner TLanZhou beef noodles LanZhou beef noodles LanZhou beef noodles LanZhou beef noodles TLanZhou beef noodles
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Noodles with greens

Noodles with greens

Noodles with greens

Noodles with greens

Noodles with greens




