X THU HAI THU BA
TUAN: 1 MONDAY TUESDAY
WEEK: 1
02-Feb 03-Feb
Stta yomost bac ha
AN SANG NHE Stra twoi TH it duwong va viét quat
(Vo)1 [Nk \/-Noi . @l TH less sugar fresh milk Yomost mint &
blueberry yogurt drink
Banh danish bap
Banh mi bo téi Han Quéc ba roi xong khoi
Garlic and cheese Corn and bacon danish
. crunchy Korean
AN XE NHE style bread
AFTERNOON SNACK

Stta chua udng susu

Trai cay

Susu yogurt drink Fruit

THU TU
WEDNESDAY

04-Feb

Stta twoi TH it duong

TH less sugar fresh milk

Thit vién chién nhan
pho mai
Deep-fried meatballs
stuffed w/ cheese

Stta trdi cay fristi
Fristi fruit milk

THU NAM
THURSDAY

05-Feb

Stra Vinamilk super
nut 9 loai hat
Vinamilk super nut
9 kinds of nuts milk

Banh mi cha bong
ga jambon
Chicken floss and
ham bun

Trai cay
Fruit

THU SAU
FRIDAY

06-Feb

Stra twoi TH it duong
TH less sugar fresh milk

Banh muffin nho
Raisin muffin

Stta chua VNM
VNM yogurt

© DA DANG ©
- Fhute don A - Au da dang duse ludn
R L S T O i
i whanm chan.

- Caw buie mé G xéyy dgng theo khdu
ot G S E G
- Thuto khdich cé- the chon mén tiuy thich

DIVERSITY

- Diverse Asian - Euopean menus that
altewnate often to keep dines interesting
all the time.

- The shusctune of dishes s builh acconding
wmemmmm,mmmq‘m
el

- Diners can choose theiv favevite dishes




MON CHINH

APPETIZER

Mi/ BUN
NOODLE

COoM
RICE

Mi XAO
STIR-FRIED
NOODLE

MON AN
VIET NAM
VIETNAMESE
DISH
MON AN
QuOC TE
INTERNATIONAL
DISH

MAIN DISH

RAU
VEG.

CANH
SOUP

TRANG MIENG
DESSERT

MON CHAY
(DAT TRUOC)
VEGETERIAN
(PRE-ORDER)

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THYC PON COM TRUA TIEU HOC - TRUNG HQC

Salad bar ty chon
Selection salad

Salad bar ty chon
Selection salad

Salad bar ty chon
Selection salad

Salad bar ty chon
Olivier salad

Sup hai san
Seafood soup

Sup tring cut
nam dong co
Vietnamese shiitake
mushrooms and
quail egg soup

Bun mang ga
Rice noodle soup
w/ chicken and
bamboo shoots

Béanh hoéi thit bo nwéng
Grilled beef w/ woven
rice vermicelli

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Nui xa0 b0 va rau ca
Stir-fried macaroni w/
beef and vegetables

Mi xao thap cdm
Stir-fried noodles w/
pork, seafood and
vegetables

PAau hu nhoi thit
chién sot ca
Pork stuffed tofu
w/ tomato sauce

TOm rang me
Caramelized shrimp
w/ tamarind

Thit heo kho tring
Braised pork w/
duck eggs

Tring chién thit nghéu
Fried eggs w/ clams

Ca phi lé chién gion
sOt tartar
Deep-fried fish fillets
w/ tartar sauce

Ga kho nudc twong
kiéu nhat
Braised chicken w/
kikkoman soya sauce

Mi 1a nuwéng voi
hai sdn s6t kem
Seafood lasagna

Ca phi lé nuéng
sot teriyaki
Grilled fish fillets w/
teriyaki sauce

Cai xao ndm thap cam
Stir-fried vegetables and
mushrooms

Cu san xao tom
Stir-fried jicama
w/ shirmp

Cai thdo xao thit
Stir-fried napa cabbage
w/ pork

Rau ct luoc kho quet
Boiled vegetable dip w/
caramelized fish sauce

Canh bong cai nau thit
Cauliflower and broccoli
soup w/ pork

Canh dau ht he nau thit
Chive and tofu soup w/
pork

Canh bi xanh niu tom
Winter melon soup
w/ shirmp

Canh ga la giang
Chicken and river leaf
creeper soup

Trai cay
Fruit

Nudc mat
Sweet herbal tea

Che long nhan
Dried longan sweet soup

Nudc ép chanh
Lemon juice

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

AN TOAN
Stie khée vav st an tean ciia thue khach b
chiing 183 lusn ddm bds:

- Quy bink ché bich dab tiew chudn vé
sinfv an toan thute phdm.
-Xgu&wnquxgéwoﬁb&émhﬁmd&taou%
tin.

- Dgi nga nhan s dutge dao tas bai ban.

HEALTH SAFETY

Customers’ health and, safety ave May's
top concewns, so we always ensure:

- Cooking pwocess always meets food
- Cooking ingredients are provided by
@mwpmm.
-Aﬂpmnndmwdﬂqm%m.

028.36.222.678
0902.388.790




TUAN: 2
WEEK: 2

AN SANG NHE
MORNING SNACK

AN XE NHE
AFTERNOON SNACK

THU HAI
MONDAY

09-Feb

THU BA THU TV
TUESDAY WEDNESDAY
10-Feb 11-Feb

Nghi tét Nguyén dan

Tet Holiday

THU NAM
THURSDAY

12-Feb

THU SAU
FRIDAY

13-Feb

DA DANG ©
- Tute dow A - Aw da dang due luan
ReBREEg e U e Ty
bi wham chan.

e

DIVERSITY

- Diverse Asian - European menus that
altewate often to keep dinews interesting
all the time.

- Jhe shuctune of dishes is built according
ti the nubitisnal diet, ensuring adequate
g

- Dinews can chosse theiv favsnite dishes




T
=
I
o
4
2o
=

KHAI V]|
APPETIZER

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THYC BON COM TRUA TIEU HOC - TRUNG HQC

SALAD
SALAD
supP
SOUP

Mi/ BUN
NOODLE

COM
RICE

Mi XAO
STIR-FRIED
NOODLE

MON AN
VIET NAM
VIETNAMESE
DISH
MON AN Nghi tét Nguyén dan
QuocC TE Tet Holiday

INTERNATIONAL
DISH

T
5
a
=
<
=

TRANG MIENG
DESSERT

MON CHAY
(PAT TRU'OC)
VEGETERIAN
(PRE-ORDER)

AN TOAN
Stie khée viv sw an toan cita thue khach ly
chiing ti ludn ddm bds:

- Quy tunfy ché bicw dat tiew chudn o¢
sinfv an toan thue phdm.

tin.

- Dei ngit nhan so duse dao tao bai bin.

HEALTH SAFETY
Customers’ healthy and mﬁeﬁl e M’y
ﬁopconwm,wwealh»ay&enme/:

- Cooking pwocess always meets food
- Cooking ingredients are provided by
wpmbwpwm.
~Aﬂpmnndwwwd&thﬁwd" A

028.36.222.678
0902.338.790




‘ THU HAI THU BA THU TV THU NAM THU SAU
TUAN: 3 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
WEEK: 3

16-Feb 17-Feb 18-Feb 19-Feb 20-Feb

AN SANG NHE
MORNING SNACK

Nghi tét Nguyén dan
Tet Holiday

AN XE NHE
AFTERNOON SNACK

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THYC PON COM TRUA TIEU HOC - TRUNG HOC

DA DANG ©

- Tute don A - Aw da dang duse luan
phin xoay wong gidp thic Khcich khong
i nhaum chan.

phandinkdusn, dam bde cung adp diy

DIVERSITY

- Divewse Asian - Eunspean menus that
altewnate offen to- keep diness interesting
all the time.

- The stuictuune of dishes is built according
to-the nubitional diet; ensuring adequate
upply oftushlent.

- Diners can choose theiv favsrite dishes
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APPETIZER

Mi/ BUN
NOODLE

COM
RICE

Mi XAO
STIR-FRIED
NOODLE

MON AN
VIET NAM

VIETNAMESE

DISH

MON AN
QUOC TE

DISH

RAU
VEG.

CANH
SOUP

TRANG MIENG
DESSERT

MON CHAY
(BPAT TRUGC)
VEGETERIAN
(PRE-ORDER)

INTERNATIONAL

Nghi tét Nguyén dan
Tet Holiday

AN TOAN
Stic khée siv sw an toan ciar thue khdch (o
mai quan tam hang ddw cia May, do dé
chiing i ludn dim bao:

- Quy tinky ché bicw dab tiew chudn oo
sinfv an todu thue pham.

- Nquén nguyén vab liduw tiv cao ddi tao uy
tin.

- éi g nhan s duse das tas bai ban.

HEALTH SAFETY
Customers’ health and, safety are May's
wpwnwmwwealwagemw:

- COG’{IIKZ process alwag& meels ﬁosd
- Cooking ingredients are provided by
wputaletapmm.

- All personnel are well qualified.

028.36.222.678
0902.388.790




THU HAI THU BA THU TV THU NAM THU SAU

TUAN: 4 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
WEEK: 4

23-Feb 24-Feb 25-Feb 26-Feb 27-Feb

AN SANG NHE Stra twoi TH it duong Stra milo Stta twoi TH it duong Stta yomost lyu Stra twoi TH it duwong
e e {7l TH less sugar fresh milk Milo milk TH less sugar fresh milk | Yomost pomegranate | TH less sugar fresh milk
yogurt drink

Banh mi sandwich Banh mi cua
Sti cdo chién nuéng ca ngu pho mai Bénh tart tring thit tring cut X6i man thap cam
Deep-fried wontons Grilled tuna and cheese Egg tart Crab & quail egg Vietnamese sticky rice

" sandwich crescent roll w/ chinese sausage,
AN XE NHE

AFTERNOON SNACK dried shirmp and pork

floss

Stta chua uong yakult Trai cay Stta chua VNM Trai cay Stta chua uong susu
Yakult yogurt drink Fruit VNM yogurt Fruit Susu yogurt drink

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THY'C DPON COM TRUA TIEU HOC - TRUNG HOC

DA DANG ©

- Tute don A - Aw da dang duse ludn
phién xoay vong giip thuo Khich Khong
bi whan chan,

[enelloe i G e e e

DIVERSITY
- Divewse Asian - Eurspean menus that

altewate often to keep diners interesting
alb the time.

—%W%dﬂh&i&%mﬂﬂq
mpp(goﬁqumt&
- Diners can chosse theiv favovte dishes




Al AD
AL AD

Salad bar tu chon
Selection salad

Salad bar tu chon
Selection salad

Salad bar tu chon
Selection salad

Salad bar tu chon
Olivier salad

Salad bar tu chon
Selection salad

Sup kem bi dd
Pumpkin soup

Sup bap ga
Chicken and corn soup

Nui ndu suon non
Macaroni pork rib soup

Phé bo
"Phd" beef noodle soup

Bun mam
Vietnamese fermented
fish noodle soup

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Phé ap chédo
Stir-fried flat noodles (w/
pork, seafoods,...)

Com chién duong chau
Yang Chow fried rice (w/
pork, shrimp, egg ...)

B0 xao bong thién ly
Stir-fried beef w/ tonkin
jasmine flowers

Thit heo xao sa 6t
Stir-fried pork w/
lemongrass and chilli

Muc xao chua ngot
Stir-fried calamari w/
sweet and sour sauce

Suwon cot 1ét ram
Caramelized pork chops

Ga chién nudc mam
Fried chicken w/ fish
sauce

Ga nuwdng sot mat ong
Grilled chicken
w/ honey sauce

Ch ca thila
Fried fish cakes w/ dill

Tring frittata kiéu y
Ttalian frittata (w/ ham)

Ca phi lé chién gion
sot cocktail
Deep-fried fish fillets
w/ cooktail sauce

Pau ha t xuyén
Mapo tofu
w/ pork mince

bau que phép xao toéi
Stir-fried french green
beans w/ garlic

Rau lang xao téi
Stir-fried sweet potato
leaves w/ garlic

Béap cai xao thit
Stir-fried cabbage
w/ pork

Susu xao thap cim
Stir-fried chayote
and vegetables

Cai ngot xao téi
Stir-fried choy sum
w/ garlic

Canh xa lach
xoong nau thit
Watercress soup

Canh cai thdo nau thit
Napa cabbage soup

Canh rong bién niu tom
Seaweed soup

Canh tan 6 nau thit
Chrysanthemum soup

Canh bi xanh ndu tom
Winter melon soup

w/ pork w/ pork w/ shrimp w/ pork w/ shirmp
Tréi cay Tra tac Che bap Nudc ép chanh day Tréi cay
Fruit Kumquat juice Corn sweet soup Passion juice Fruit

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

AN TOAN
Stic khée oiv sw an todan cia thue khack b
chiing ti ludn dim bas:

- Quy hink ché bicw dab tiew chudn vé
sinfv an toan thite phdm.

- Nqudn nquyén vab liéw tiv cac ddi tac uy
tin.

- Doingiv nhan s duse dao tas bai b

HEALTH SAFETY
Customers’ health and, safety are May's
tepwnmmsewealkmwme/:

- Cooking puscess always meets food
- Cooking ingredients are provided by
veputable pariners.

028.36.222.673
0902.388.790




