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

White rice*Kimchi ham fried rice |

Soybean Paste Soup

clear radish soup

bean sprouts soup

Fish cake soup

White rice*Seasoned rice with sea

clear radish soup

Soybean Paste Soup

o White rice*Curry fried rice 1o White rice*Soy sauce rice with pork 1o | White rice*Vegetable ham and rice lo weed 1o Black rice Black rice
Fried eggl Fried egg Fried egg Fried egg 1 Fried egg 1 Fried egg Fried egg 1
. . . L . Stir-fried Vienna ketchup 1 .
Chicken cutlet 15 Roasted chicken 15 Grilled meat balls 1o Gtir-fried pork lo Grilled Spam lo o Chicken cutlet 15
Grilled tofu Spinach sprouts Seasoned Broccoli fresh kimchi 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 Black rice Black rice Black rice P Black rice Black rice Black rice
Seaweed Soup Soybean Paste Soup clear radish soup bean sprouts soup Fish cake soup clear radish soup Soybean Paste Soup
Jalapeno cream hamburger lo Spicy Sausage sauce lo Stir-fried pork lo Soft tofu curry Bulgogi with soy sauce lo Steamed monkfish Meatball galbi sauce lo
PS5
k°| Jalapeno cream hamburger Fried sweet potatoes Stir-fried mushroom fish cake grilled vegetables Steamed monkfish Fried tofu japchae Jjolmyeon with vegetables
&
seasoned vegetables Seasoned bean sprouts cabbage wraps Chili dumplings lo Bean salad Ssam kelp Stir-fried Nlushrooms
Pickled radish seasoned garlic stems laver Seasoned perilla leaves seasoned dried radish laver Pickled cucumber
cabbage kimchi cabbage kimchi = cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
3 Rice with Spam lo Chicken kalguksu 15 Pork cutlet set meal lo Kimchi udon Bibimbap with Pork Soy Sauce lo
H
hot dog lo MNeat dumplings lo cream Soup*yogurt macaroni corn toast Yogurt
Black rice Black rice Black rice Black rice Black rice Kimchi ham fried rice lo Black rice
jjamppong soup lo Spicy Sundae Soup lo Fish cake soup Soybean Paste Soup Svjebi soup Udon soup bean sprouts soup
Black bean sauce lo Mini pork cutlet lo Rice with tomato tuna pork with soy sauce lo Chicken nuggets 15 Steamed sundae lo Stir-fried pork with kimchi lo
Dumplings with soy sauce lo Yogurt and fruit salad Grilled meatballs lo Braised Shrimp Radish Sweet potato rice cake Fish cake tteokbokki soft tofu
braised beans fresh kimchi Gtir-fried seaweed stems Yogurt and fruit salad Seasoned bean sprouts Seasoned bean sprouts braised beans

Gtir-fried seaweed stems

cabbage kimchi

Powder made of mixed grains

cabbage kimchi

lemon tea

cabbage kimchi

Pickled radish

cabbage kimchi
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Seasoned perilla leaves

cabbage kimchi

red pepper paste

cabbage kimchi

Radish kimchi

cabbage kimchi
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