:‘g GIST's 2nd Student Restaurant Weekly Meal Table m

It can be changed due to purchase circumstances

o b D 8 0
Bean sprout soup Soybean Paste Soup 5 Seaweed Soup Kimchi tofu soup5 Mushroom Perilla Seed Soup
White rice * Kimchi ham fried rice lo White rice * Laver seasoned ricelo White rice * Pork s:g:sauce seasonedric White rice * Curry vegetable fried rice lo | White rice * Shrimp meat fried rice 9.1o
Fried egg Fried egg 1 Fried egg | Fried egg
Pork cutlet lo

Fried egg ]
Mini pork cutlet 1o Braised Spicy Chicken 15 Boiled quail eggs in Vienna l.lo Tomato pork patty lo
Gtir-fried glass noodles with soy sauce Stir-fried ham and green beanlo Gtir—fried spicy fish cake

Fresh kimchi with chives Stir-fried potato salad
Seasoned cucumbers Vegetable croquette Acorn jello Stir-fried anchovies
Vegetable salad

laver
Vegetable salad Vegetable salad Vegetable salad
cabbage kimchi cabbage kimchi
Cereal*milk 6.2

cabbage kimchi cabbage kimchi
Cereal*milk 6.2 Cereal*milk 6.2 Cereal*milk
Toast*jam & Toast*jam 6

Cereal*milk 6.2
Toast*jam 6 Toast*iam 6 Toast*jam 6
e Black rice Black rice Black rice Black rice

Vegetable salad
cabbage kimchi

Black rice
Spicy bean sprout soup Soybean Paste Soup 5 Shrimp seaweed Soup Kimchi tofu soup5 Mushroom Perilla Seed Soup
Oven grilled teriyaki chicken 15 Black Bean Noodles with pork lo Braised kimchi with pork 1o

Meat tomato spaghetti 6 1o 12 Pork and red pepper paste bulgogi lo
Chicken cutlet Yuringi 15 Garlic baguette 6 Chili dumplings lo Chicken popcorn 15 Grilled tofu 5
Stir-fried shrimp with radish 9 Fresh kimchi with young radish paste Cabbage sprouts
laver

Boiled potato konjac Stir-fried fish cake and vegetables
Seasoned dried radish Vegetable salad Raw kelp Caesar salad
cabbage kimchi cubed radish kimchi

cabbage kimchi cabbage kimchi
crispy rice crust

cabbage kimchi
crispy rice crust lemon tea crispy rice crust lemon tea
7 Kimchi stew with pork lo & samgyetang, chicken soup 15 ’1‘;" f '\i. o o Rice with flying fish roe Egg ramenl.6
H Nini steamed buns 6 ) Yogurt ' ‘!! « Foundation Day of GIST ,\'K ' Fried octopus balls 6 ‘ Pork cutlet gimbap lo
Black rice Black rice Black rice Black rice Black rice
5 Pork back bone soup lo Kimchi fish cake soup Boiled dumpling soup lo Shrimp seaweed Soup Fried tofu udon soup 5
: Braised meatball quail eggs l.lo Fish cutlets Braised saury kimchi Gtir-fried pork and chili paste 1o Tuna kimchi fried rice
Seaweed pancake Stir—fried noodles ‘:g]g pork and vegetabl Korean style meatball 1o Spicy noodles 6 Mini pork cutlet 1o
Braised tofu with pork 5.lo Seasoned bean sprouts Braised beans Gtir-fried potato salad Braised shrimp with radish 9
Seasoned dried radish laver Cabbage wraps Vegetable salad
cabbage kimchi

cabbage kimchi

Vegetable salad
cabbage kimchi

cabbage kimchi cabbage kimchi
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RECZUIAD BHA-TRIC, RITH, 5 2, 57
1.HZ Eegg 2.+ =wmilk 3.HUbuckwheot 4 W EPeanut 5.0HESoybeon b.WWheat 7.2 51Mackerel 8, HiCrab 9. A =Shrimp 10.5HA1 271Pork 11,2 4 tPeoach 12, E0FE Tomoto 13,0+

L 5
‘ Ewalnut 15, Er 1 7Ichicken 1b, 412 7Ibeef 17, 23 °1Squid 18, X TH&shellfish (Z, H2, £3F £)19, Mpine nut
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