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10-11 MoN 10-12 TUE 10-13 WED 10-14 THU 10-15 FRI 10-Tb SAT 10-17 SUN
Soy bean paste soup Shrimp seaweed soup 7 Kimchi tofu soup U Bean sprout soup Soy bean paste soup Fish Cake Soup
b Black rice White rice * Laver seasoned rice 8 | White rice * Pork soy sauce rice 8 | White rice * Shrimp fried rice 7 8 | White rice * Kimchi ham fried rice 8 Black rice Black rice
r Fried egg 1 Fried egg | Fried egg 1 Fried egg Fried egg 1 Fried egg Fried egg
e Grilled short rib patties 8 Grilled spam 8 Spicy braised squid 1 Stir-fried pork with soy sauce 8 Chicken cutlet 9 Stir-fried pork and kimchi 8 | Stir-fried vegetables in Vienna 8
=" | Seasoned shrimp with radish 7 Laver Braised meatballs 8 Sausage pancakel.8 Braised radish with potatoes Soft tofu U Stir-fried broccoli
k .
f Seasoned dried seaweed Seasoned cucumber chives Gtir-fried eggplant with pork 8 Seasoned red pepper paste | Stir-fried fish cake and vegetables Gtir-fried potatoes Seasoned acornej:lly and vegetabl
o Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad
S kimchi kimchi kimchi kimchi kimchi kimchi kimchi
t
Cereal*milkU.6.2 E\. Cereal*milkU.6.2 Cereal*milkU.6.2 Cereal*milkU.6.2 Cereal*milkU.6.2 Cereal*milkU.6.2 Cereal*milkU.6.2
Toast*jam 6 o Toast¥jam 6 Toast*jam 6 Toast*jam 6 @ Toast*jam 6 Toast*jam 6 Toast*jam 6
Black rice K;} Black rice Black rice Black rice Black rice Black rice Black rice
Udon soup Soy bean paste soup Shrimp seaweed soup 7 Kimchi tofu soup U Bean sprout soup Soy bean paste soup Fish Cake Soup
Curryrice 8 Bean sprouts, spicy pork bulgogi 8 Hamburger chop steak 8 Steamed pork backbone 8 stir-fried chicken9 Pork cutlet 8 Stir-fried sundae pork 8
L Korean meatballs, 1.8 Rice cake churrosb Tomato pasta 8 .13 Chives pumpkin pancake 6 Fried eggplant mushrooms 6 Braised shrimp with radish7 Spicy noodles 6
-]
4 k—,l Stir-fried f'ShbTeals‘e and vegeta Stir-fried mushroom and pumpkin Bean sprouts anddseaSOned seawee Fried tofu crab salad U Seasoned dried fish Seaweed s’remi:;ab meat stir-fr Braised beans
n
c Seasoned dried radish Seasoned sesame leaves Coleslaw Corn Salad Fresh young radish kimchi Seasoned garlic Seasoned red pepper Seasoned dried radish
h kimchi kimchi kimchi kimchi kimchi kimchi kimchi
Boiled scorched rice lemon tea Boiled scorchedrice .. lemon tea
3 Dumpling party noodles 6.8 Kimchi omurice 1.8 /~."\ Korean pork noodles 6.8 Kimchi ramen6
L g ) AIGH2 JnHARoll 215H H7SA QIALICH
1 : Chicken cutlet tortilla 6.9 sundae 8 ’ Rice ball ried seaweed rolls
’ (@A)
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
D Shrimp seaweed Ssoup 1 Fish cake spicy soup Spicy jjamppong Soup 8 Soy bean paste soup Udon soup Kimchi tofu soupll Mushroom tofu soupll
N Stir-fried pork and kimchi 8 Sweet and sour chicken9 | Sfirfried perkmeatand vegefables | Red pepper pasfe pork bulgosi Mapa Tofu 8 Tomato Hamburg steak 8 Braised Spicy Chicken9
n
n Mini pork cutlet. Ketchup8 Stir-fried oyster sauce udonb Boiled fish cake and potatoes Vegetable croquette stir-fried Rice Cake 6 Steamed eggs and vegetables | Fried dumplings 8
e Soft tofu Ul Stir-fried seaweed stem Seasoned pickled radish with celery Braised beans Cabbage bean paste sprouts Stir-fried shrimp pumpkin 7 Seasoned bean sprouts
B Gtir-fried potato Fresh young radish kimchi Mini steamed buns Vegetable wraps Seasoned cucumber chives Seasoned pickled radish Seasoned seaweed lemon vinegar
cubed radish kimchi kimchi kimchi kimchi kimchi kimchi kimchi
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1. HZ R egg 2.5 =wmilk 3.HUbuckwheot 4. W EPeanut 5.CHESoybeon b.WWheot 7. 25 1Mackerel 8. HiCrob A.A-Shrimp 10.5HA1 271Pork 11, £ 5°tPeoch 12, E0FE Tomato 13.° I'J'“'E sulgite 1U. %

Zwolnut 15, k2 Tichicken Tb, 212 TIbeef 17, £A*1Squid 18. ZMH&shellfish (F, M2, :E’E)]q pine nut




