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= GIST's 2nd Student Restaurant Weekly Meal Table .%
It can be changed due 0 purchase circumstances

11-23 TUE

11-24 WED

11-25 THU

11-2b FRI

SAT SUN

Udon soup 5 Bean sprout soup Fish Cake Soup Shrimp seaweed soup 9 Soybean Paste Soup 5
White rice * Ham vegetable fried rice lo White rice * Kimchi ham fried ricelo White rice * Seasoned laver rice White rice * Pork soy sauce rice White rice * Shrimp fried rice 9.1o
: Fried egg 1 Fried egg 1 Fried egg 1 Fried egg 1 Fried egg 1
e Braised quail eggs with pork 1.lo Grilled pork patties lo Braised Spicy Chicken 15 Pork bulgogilo Grilled spamlo
S Grilled tofu 5 Stir-fried sausage fish cakelo French fries Sausage grill lo Braised spicy potatoes
: laver Stir-fried pumpkin Seasoned crown daisy tofu 5 Radish salad Seasoned cucumber
o Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad
i cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
Cereal*milk 6.2 Cereal*milk 6.2 Cereal*milk 6.2 Cereal*milk 6.2 Cereal*milk 6.2
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
Udon soup 5 Bean sprout soup Fish Cake Soup Shrimp seaweed soup 9 Soybean Paste Soup 5
Stir-fried +°f:+"£[;gi§fop°rk and veg Braised Spicy Chicken 15 Steamed pork backbone lo Pork patties, quail eggs, spicy braised 1.lo Pork bulgegilo
L :;: Fish cutlets Choco tortilla fries 6 Mini pork cutlet 1o Stir-fried bean sprout ramen 6 Seaweed pancake 6
: - Stir-fried Green Bean Ham lo Braised beans Stir-fried ham and potatoes lo Stir-fried dried fish Stir-fried mushroom and pumpkin
© Chicory fresh kimchi Seasoned dried radish laver Stir-fried garlic stems Seasoned dried radish
. cabbage kimchi cabbage kimchi cubed radish kimchi cabbage kimchi cabbage kimchi
nurungji lemon tea nurungji - lemon tea nurungji
3 Cheese kimchi fried rice 1.1o Noodles, ham and kimchi stew loé Chicken kalguksu 6.15 Grilled pork, barley rice, bibimbap 1o Pork cutlet*spicy chewy noodles lo
4 Fried octopus balls 6 Yogurt {i Handmade meat dumpling 1o Yogurt French fries
Black rice Black rice Black rice Black rice Black rice
[.) Sujebi soup 6 Cream soup 6 Spicy jjamppong Soup 10.15 Kimchi tofu soup 5 Udon soup 5
rl, Pork and red pepper paste bulgogilo Chicken cutlet 15 Sweet and sour porklo Steamed chicken with soy sauce 15 curriedrice lo
n French fries Tomato pusilipasta 12 Stir-fried fish cake and vegetables. Spring roll 6 Tuna braised radish
: Seaweed radish salad Seasoned bean sprouts Fresh young radish kimchi Seasoned konjac vegetables Stir-fried seaweed stem

Vegetable wraps

cabbage kimchi

Marinated perilla leaves

cabbage kimchi

Ssam kelp

cabbage kimchi
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Seasoned dried radish

cabbage kimchi

Sesame leaves in Soy sauce

cabbage kimchi
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