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10-18 MoN

10-19 TUE

10-20 WED

10-21 THU

10-22 FRI

GIST's 2nd Student Restaurant Weekly Meal Table ;;

10-23 SAT

10-24 SUN

Udon soup
White rice * Kimchi ham fried rice lo

Fried egg 1
Hamburg steaklo
Braised spicy potatoes
laver
Vegetable salad
cabbage kimchi
Cereal * Milk 6.2

Kimchi tofu soup 5

White rice * Pork and soy sauce se
asoned rice lo

Fried egg |
Pork bulgoegilo
Vegetable croquette 6
Sesame leaf seasoning
Vegetable salad
cabbage kimchi
Cereal * Milk 6.2

Shrimp seaweed soup 9

White rice * Ham vegetable fried ric
elo

Fried egg 1
Braised Spicy Chicken 15
Seasoned bean sprouts 5
Stir-fried fish cake and vegetables
Vegetable salad
cabbage kimchi
Cereal * Milk 6.2

Bean sprout soup 5

White rice * Shrimp meat fried rice
9lo

Fried egg 1
Grilled spamlo
Stir-fried seaweed stem
Seasoned cucumber chives
Vegetable salad
cabbage kimchi
Cereal * Nilk 6.2

Udon soup
White rice * Laver seasoned rice 1o

Fried egg1
Vienna sausage quail eggs l.lo
Mini pork cutletlo
Seasoned dried radish
Vegetable salad
cabbage kimchi
Cereal * Milk 6.2

Ssoybean paste soup 5
Black rice

Fried egg
Grilled pork patties lo
Braised beans
Blanched broccoli
Vegetable salad
cabbage kimchi
Cereal * Nilk 6.2

Udon soup
Black rice

Fried egg 1
Chicken cutlet 15
Braised shrimp with radish 9
Braised lotus roots
Vegetable salad
cabbage kimchi
Cereal * Milk 6.2

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 @ Black rice Black rice Black rice
Udon soup 5 =% Kimchi tofu soup 5 Shrimp seaweed soup 9 Bean sprout soup 5 Red pepper paste sujebi 5.6 Soybean paste soup 5 Udon soup

Pork bulgogi punch lo
Stir-fried noodles with fish cake
Seasoned dried fish

Pickled radish

cabbage kimchi

Grilled Spicy Chicken Oven 15
Sujebi tteokbokki 6
Seasoned seaweed mayonnaise

Seasoned chives

cabbage kimchi

curry and ricelo
Chicken cutlet salad 15
Braised beans

Seasoned dried radish

cabbage kimchi

Gtir-fried pork meat and vegetable
slo

Braised pork tofu 5.lo
Seasoned dried seaweed

Fresh young radish kimchi

cabbage kimchi

Gtir-fried sundae rice cake lo

Braised potatoes with bacon lo

Seasoned lotus roots with sesame
sauce

Sesame leaves with soy sauce

cabbage kimchi

Braised Spicy Chicken 15
Stir-fried ham and fish cake lo
Seasoned crown daisy tofu 5

Seasoned red pepper

cabbage kimchi

Braised kimchi with backbonelo
Vegetable croquette 6
Fried tofu crab salad 5

laver

cubed radish kimchi

crispy rice crust lemon tea crispy rice crust lemon tea crispy rice crust
Sichuan pork cutlet 1o Black-bean-sauce noodles lo Pork kimchi stew lo Hot stone pot bibimbap lo Chueotang (loach stew).
It can be changed due to purchase circumstances
Morning bread 6 *soup Sweet and sour pork 6.10 Pork dumplingslo Ramen snacks 6 Yogurt
Black rice Black rice Black rice Black rice Black rice Black rice Black rice

Pork back bone soup lo
Stir-fried meatball tofu lo

Stir-fried ham and pusili lo

Seasoned crab meat with bean spr
outsh

Ssam kelp

cabbage kimchi

Spicy Sausage Stew lo
Popcorn chicken 15
Seasoned onions with eggplant

Gtir-fried potato

Pickled radish

cabbage kimchi

Radish sesame soup
Spicy stir-fried pork bulgogi lo
Fried fish cake mushroom 6

Braised radish soybean paste

Seasoned seaweed cucumber

cabbage kimchi

Soybean paste soup 5
Fish cutlet
Gtir-fried udon 6

Radish salad

Morning bread *Jam 6

cabbage kimchi
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Dried pollack bean sprout soup 5
Stir-fried pork and kimchi lo
Gteamed tofu 5

Stir-fried anchovies with nuts U

Shrimp pumpkin sprouts

cubed radish kimchi

Shrimp seaweed soup 9
Black bean sauce lo
Popcorn chicken 15

Bean sprouts

Seasoned acorn jelly and vege
tables

cabbage kimchi

Tofu soybean paste soup 5

Pork and red pepper paste bulg
ogi5.lo

Braised potatoes

Seasoned chives

Vegetable wraps

cabbage kimchi
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