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GIST's 2nd Student Restaurant Weekly Meal Table m
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Seaweed soup

03% 214

Soybean Paste Soup

clear radish soup

bean sprouts soup

Fish cake soup

White rice*Seasoned rice with

clear radish soup

Soybean Paste Soup

b White rice*Kimchi ham fried rice lo White rice*Curry fried rice 1o White rice*Soy sauce rice with pork 1o | White rice*Vegetable ham and rice lo seaweed 1o Black rice Black rice
r
Fried egg Fried egg 1 Fried eggl Fried eggl Fried egg 1 Fried egg 1 Fried egg 1
e
= Chicken cutlet 15 Roasted chicken 15 Grilled meat balls 1o Stir-fried pork lo Grilled Spam lo Stir-fried Vienna ketchup lo Chicken cutlet 15
k
f Grilled tofu Spinach sprouts Seasoned Broccoli Seasoned bean sprouts Radish kimchi braised tofu dumplings
&) 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 Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6
Black rice Q« Black rice Black rice Black ri Black rice Black rice Black rice
Pt
Seaweed Soup Soybean Paste Soup clear radish soup bean sprouts~ o Fish cake soup clear radish soup Soybean Paste Soup
bean Sprovis soup Stir-fried pork with red pepper pasie Fish cutlets Grilled pork balls and vegetables lo | Steamed pork backbonelo | Seasoned chicken ball 15 | Stir-fried perk ith oy sauce
PS5 L
A°| Grilled meatballs with vegetables lo Spring vegetable pancake Tomato macaroni GSteamed fish cake with bean sprouts soft tofu Stir-fried ‘:‘:La:;:s and mus seasoned konjac vegetables
A
L . . . radish salad with water parsle .
Stir-fried seaweed Seasoned bean sprouts Pickled cucumber Radish crown daisy tofu y Seaweed radish salad Steamed cabbage
Pickled radish Seasoned garlic stems Tartarsus Radish crown daisy tofu marinade Braised beans radish salad
cubed radish kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
2 Chicken rice noodles 15 N?ilxa:c:(vse‘::ebfzz?esriac?leo Grilled pork belly meat lo Soft tofu jjamppong rice lo Kimchi ramen
H
Mini steamed bun Fried dumplings lo Self-bibimbap Juicy Cool Sausage kimbap lo
Black rice Black rice Black rice Tuna kimchi mayo rice Black rice Black rice Black rice
Sujebi dumpling soup Spicy chicken soup 15 Beef bone soup lo udon Soup Tofu kimchi soup cream Soup vdon Soup
D
H Soy Sauce leat Bowl lo Grilled mackerel 7 Radish crown daisy tofu | Sweet and sour pork lo Stir-fried pork lo Pork cutlet 1o High rice lo
n
n Fried tofu japchae Spicy fish cake stir-fried Grilled spicy mushrooms Stir-fried rice cake with perilla leaf Gtir—fried pork Spicy noodles Soy sauce dumpling lo
e
[ Stir-fried mushroom Macaroni salad fresh radish kimchi Seasoned bean sprouts laver Seasoned dried fish Fried tofu seasoned
Pickled peppers Lemon tea Small noodles Pickled radish Seasoned dried radish cucumber pickles Seasoned dried radish

cubed radish kimchi

cabbage kimchi

cabbage kimchi
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cabbage kimchi

cabbage kimchi

cabbage kimchi

cabbage kimchi
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Ewolnut 15, 52 7Ichicken To, 41 2 7Ibeef 17, £X)e1Squid 18. 2T & shellfish (Z, ¥
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