Quarter#3 /2025 - 2026 (March 30 - April 3, 2026)

APIS Lunch Menu

Monday
March 30, 2026

Tuesday
March 31, 2026

Wednesday
April 1, 2026

Thursday
April 2, 2026

Friday
April 3, 2026

Demonstration dish
Chicken Tempura Udon
(analrmuyse)

Main dishes

Stir-fried Mixed Vegetables in
Oyster Sauce (WARNTIUUNUKDY)
Kaeng Hang Le - Northern Thai

Demonstration dish
Rice with Grilleg Chicken & Duck
(@ lagnanazidneng)

Main dishes

Stir-fried Chinese Cahbage in Oyster

Sauce (HARNNINVIIUNIUYDEY)

Stir-fried Chicken with Cashew nuts

Demonstration dish
Club Sandwiches & Potato Chips
(ARULUIBLATIUNS I BR)

Main dishes

Stir-fried Broccoli and Mushroom in
Oyster Sauce

(Nﬂuaaﬂiﬂa & L‘VIG]LI']QJNWE]EI)

Demonstration dish
Thai Braised Beef Noodle Soup
(fewgilosiu)

Main dishes

Stir-fried Vegetables in Brown
Sauce (@an18UILAY)
Chinese-style Red Braised Pork

Demonstration dish
Hot Dog & French Fries
(Fannanuazsutns1ed)

Main dishes

Stir-fried Mixed Vegetables with
Butter (WnaudnaLue)
Deep-fried Pork with Thai Herb

Stir-fried Thai Basil with Minced (lndainugaing) Stir-fried Chicken with Black Pepper Ribs (FlAs90ULRAILAY) (MumaﬂﬁuuleS)

Chicken (finnginsaladu) Panaeng Pork Curry (lnsiansnlnesi) Chicken Steak with Gravy Sauce Japanese Curry with Chicken

Thai Style Omelette (lv1387) (WEWUINY) Gaeng Ho (1nslge) (@inlnvaans?) (wnanzuslagyu)

Pork Steak with Café de Paris Tonkatsu Thai Savory Egg Custard Baked Pumpkin with Cheese Stir-fried SqU|d with Chili, Ginger &
sauce (amﬂwmaamtmﬂamia) (Mgmammﬁmﬁ) (”lwumqmsaa) (Wnneseuva) Yardlong Bean

Mashed Potato (Huun) Saba Teriyaki (anwwmwm) (ﬂmuunmmwsnmmﬂnmq)

Soup Soup Soup Soup Soup

Clear Soup with Seaweed, Eggs Braised Chinese Radish and Chicken | Leng Saeb - Spicy Thai Pork Bone Soup | Minestrone Soup and Garlic Omelette Soup with Minced Pork
Bean Curd and Minced Pork with Chinese Herbs (1agugu) Bread (%memuamaua“ (mmﬂ"l%u"muau)

(AuAnLAYams1evyEv)

i lawilagueniu)

yuntlenszifion)

Vegetarian Menu

Mixed Vegetables Tempura Udon
(@MfinTINNUY5E)

Deep-Fried Tofu with Gravy Sauce
(D1INTUATDI)

Vegetarian Menu

Khao Man Gai - Vegan Chicken Rice

(@uln)

Spicy & Sour Mushroom and Vegan

Shrimp Soup (Fuginuaziea)

Vegetarian Menu

Chinese Tofu Omelette

(@9d@UAY)

Stir-fried Splcy Bamboo Shoot and,
Vegan Meatballs (Fatiavieliigniute)

Vegetarian Menu

Deep-fried Tofu with Bean Sauce
(2 IbELRE )

Japanese Curry with Vegan
Chicken (wnangussydulnia)

Vegetarian Menu
Vegan Sushi (9%19)

Stir-fried Bamboo Shoot with Glass

Noodle and Textured Vegetable

Protein (Ravielijuidulusiununs)

Rice
Steamed rice (917@78)

Rice
Steamed rice (V1@78)

Chinese Sausage Rice (1178UnWLAe4)

Rice
Steamed rice (¥17@78)
Garlic Fried Rice (¥1HAN3SINGU)

Rice
Steamed rice (V17@78)

Rice

Steamed rice (417@28)
Spicy Stir-fried Instant Noogle with
Holy Basil Leaves ({14M#AL1)

Salad )
Salad Bar (g88aun3)
Bread and Butter (vuuidauasiug)

Salad .
Salad Bar (8aauns)
Bread and Butter(vuudanagsiug)

Salad )
Salad Bar (g8aaun3)
Bread and Butter(vusudanagiue)

Salad )
Salad Bar (@anuns)
Bread and Butter(vusudanagsiue)

Salad .
Salad Bar (8aaun3)
Bread and Butter(vuudanagiug)

Dessert
Seasonal fresh fruits
(waldimuggnia)

Dessert

Seasonal fresh fruits
(waldinuggnia)
Ice-Cream

(loriAsu)

Dessert
Seasonal fresh fruits
(waldinuggnia)

Dessert
Seasonal fresh fruits
(alfinugania)

Dessert
Seasonal fresh fruits
(waldinuggnia)

The menu may be slightly changed according to the ingredients and materials.




