GIST 1student cafeteria weekly menu
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lunch black rice black rice black rice black rice black rice
. . . omurice stone pot flying fish rie rice
grilled pork belly&sausage meat spaghetti*BLTsandwich fried boneless chicken beef bone sundae soup e
stewed shrimp stewed pork tofu stir-fried vermicelli sweet and sour soup ratatouille meatballs
bean sprouts stir-fried broccoli birds spring greens soybean stew stir-fried green bean fish cake
shiraegi miso soup shrimp seaweed soup bean sprout soup stir-fried tribal vegetables five welfare acupuncture
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
sz:::d lettuce&chicory green salad lemon tea green salad lettuce&seasoned soy sauce
bladcRk rice bldck rice black rice bldck rice bldck rice
backbone soup grimchi tofu soup udon soup beef seaweed soup fiomemadde secret soup
tteokgdlbi pork chop cheese chicken stir-fry stir-fried porg chicren cutlet stir-fried porr rRimchi
dinner stir-fried musfirooms tteokbokRki squid rimcehi fried rice egg custard mini porg cutlet*chilli sauce

seaweed soup
pickled vegetables

cabbdge rimchi

fost greens
five welfare acupuncture

cabbadge rimchi

stir-fried potatoes
picrled lettuce

cabbdge rimchi

spring greens
chicory citron sauce

cabbadge rimchi

bibim noodles
Risgrilled seaweed

radish Rimchi
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* Y211 FL4E (Allergy—induced food labelling guedance) %

S (milk),®0l

2 (buckwheat),@ti%(soybean), ®%2(peanut), ®¥(wheat), @M (shrimp), ®@EHXI22|(pork),
t12](chicken), @412 21(beef), @2 % 0l(sguid), @S 0{(mackerel) @EIMF (shellfish)@EOLE (tomato)®OtEH At (sulgite)




