SHIzj 42l " ! |
o B |"11 » GIST's 2nd Student Restaurant Weekly Meal Table m

ng 071 1% 082 1% 093 1% 10 ny ne 1y 2y 1% 13
Seaweed soup Soybean Paste Soup vdon soup bean sprouts soup Sujebi Soup Fish Cake Soup udon Soup
White rice*Kimchi ham fried rice lo White rice*Seas:ze]g rice with seawe White rice* Pork and soy sauce rice White rice*Curry fried rice 1o White rice*Vecg:iizble ham and ri Black rice Black rice
Fried eggl Fried egg 1 Fried egg Fried egg | Fried eggl Fried egg 1 Fried eggl
Hamburg steak lo fried chicken 15 Chicken Nuggets 15 Spicy Stir-fried Pork lo Grilled Spam lo Pork cutlet lo Stir-fried Vienna ketchuplo
braised potatoes Stir-fried mushrooms Grilled tofu soft tofu steamed dumpling lo Steamed sweet pumpkin Vegetable croquette
Pickled cucumber Fresh kimchi with chives Pickled radish Seasoned dried fish seasoned bean sprouts Green grape pudding laver
vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6
Toast* jam 6 EL;‘_‘X Toast* jam 6 Toast* jam 6 Toast* jam Toast* jam 6 Toast* jam 6 Toast* jam 6
Black rice :J Black rice Black rice Black rice\/ Black rice Black rice Black rice
Seaweed Soup Soybean Paste Soup udon Soup bean sprouts soup Sujebi Soup Fish Cake Soup Mini banquet noodles
Kimchi tunarice lo Spicy Stir-fried Pork lo Fish cutlets Soft tofu curry Ratatouille Meatball 1o Teriyaki Bulgogi lo Korean style meatball 1o
Gteamed vegetable eggs | Kimchi pancake spoonful of spaghetti Popcorn chicken salad 15 Braised fish cake tofu Spring roll braised radish with shrimp
Oriental Tofu Salad seasoned bok choy blanched broccoli grilled vegetables Stir-fried anchovies with garlic Seasoned dried fish Pumpkin greens
braised beans Seasoned perilla leaf Seasoned dried radish Pickled radish Seasoned garlic Steamed cabbage Pickled cucumber
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
crispy rice crust mixed grains crispy rice crust lemon tea crispy rice crust
Braised Spicy C::\iecll;_’en with Sey Sau Rice with fish roe Kimchi noodles with pork lo Pork cutlet mayo with rice lo Boiled Beef Bone Noodles lo
Apple juice Milk pudding Takokayki Yogurt buckwheat crepelo
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Pork backbone stew lo udon Soup Seaweed Soup Spicy dumpling soup Soybean Paste Soup Kimchi tofu soup bean sprouts soup
Vienna Stir-fried Rice Cake lo Chili Sweet and Sour Pork 1o Spicy Bulgogilo Braised meafbal]l: with Soy sauce Stir-fried udon with sundae lo Green onion s]glad pork bowl Chillimayo Chicken Nuggets 15
Fish cake and japchae steamed dumpling lo tofu with seeds Glazed sweet potatoes Steamed acorn jelly Spicy chev;:fgzr:sles with ve fried pork and vegetables lo
seasoned bean sprouts Gtir-fried eggplant seasoned bean sprouts laver Pickled radish greens Stir-fried mushrooms Gtir-fried potatoes and ham lo
Fresh kimchi with chives Seasoned dried fish braised beans Pickled cucumber Pickled radish Gtir-fried seaweed stem Cabbage greens
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
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