Kimchi bean sprout soup

White rice * Seasoned laver rice lo

Fried egg 1
Grilled pork patties 1o

Stir-fried fish cake
Ssam kelp

Vegetable salad
cabbage kimchi
Cereal * Nilk 2.6

Toast * Jam 2

Soybean Paste Soup 5

White rice * Kimchi ham fried rice lo

Fried egg 1
Chicken cutlet 15

Braised spicy potatoes
Seasoned spinach

Vegetable salad
cabbage kimchi
Cereal * Nilk 2.6

Toast * Jam 2
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Shrimp seaweed Soup9
White rice * Ham vegetable fried ricelo

Fried egg ]
Boiled eggs in Vienna 1.1o

Braised meatballs lo
Lettuce fresh kimchi

Vegetable salad
cabbage kimchi
Cereal * Nilk 2.6

Toast * Jam 2

Udon soup 5

White rice * Shrimp meat fried rice9.l
o

Fried egg ]
Chicken stew 15

Pickled radish greens
Braised beans

Vegetable salad
cabbage kimchi
Cereal * Nilk 2.6

Toast * Jam 2
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Sujebi soup 6

White rice * Qyster sauce vegetable
fried rice lo

Fried egg 1
Stir-fried pork and kimchi lo

Mini pork cutlet 1o
Seasoned pickled garlic stems
Vegetable salad
cabbage kimchi

Cereal * Milk 2.6

Toast * Jam 2
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Udon soup 5
Black rice

Fried egg
Grilled spam lo
Soft tofu 5

Stir-fried saesongi vegetabl
es

Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2
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Kimchi tofu soup 5
Black rice

Fried egg ]
Braised meatballs lo

Korean style meatb lo
Seasoned dried radish

Vegetable salad
cabbage kimchi
Cereal * Nilk 2.6

Toast * Jam 2

Black rice
Kimchi bean sprout soup

Steamed chicken with soy sauce |

Seaweed pancake 6

Fried tofu bean sprouts

.
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Soybean Paste Soup 5

Black rice

Grilled pork bulgogi oven lo

stir-fried Rice Cake 6

Braised beans

Black rice

Shrimp seaweed soup9

Mapa Tofu 5

Fish cutlets

Stir-fried garlic stems with fish cake

Black rice @

Pork back bone soup lo

Red pepper mayonnaise sauce meat
ball lo

Steamed eggs with vegetables |

Seasoned crown daisy tofu 5

Black rice

Sujebi soup 6

Tomato spaghettilo.l2

Chicken cutlet saladl5

Gtir-fried seaweed stem

Black rice

Udon soup 5
Chicken stew 15

Gtir-fried sausage fish cake
lo

Fried tofu crab salad

Black rice

Kimchi tofu soup 5

Black Soybean Sauce lo

Chicken popcorn 15

Stir-fried hamppusili lo

Squid and pickled radish 17 Lettuce fresh kimchi Seasoned sesame leaves Seasoned pickled garlic stems Fresh kimchi with young radish Pickled radish Seaweed salad
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
crispy rice crust lemon tea crispy rice crust lemon tea crispy rice crust

32 Pork cutlet 1o Black-bean-sauce noodles 6.10 Cheese ramen lo Galbi sauce chicken 15 Sz e, Is;one peifl A
W It can be changed due to purchase circumstances
Cream Soup*morning bread 6 Handmade sweet and sour porklo Pork cutlet gimbap lo Vegetable fried rice tortilla pizza lo
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Beef bone ricepc]iklz dumpling Sou Squid jjamppong souplo.17 Fish Cake Soup Soybean Paste Soup 5 Kimchi tofu soup 5 Bean sprout soup Shrimp seaweed soup9
. .

Chicken nuggets 15
Braised pork tofu 5.1o
Seasoned cab

SeaSoned red pepper

Tomato Hamburg lo
Fried dumplings lo
Braised shrimp 9

laver

cabbage kimchi

Steamed chicken with sweet pumpkin 1

Vegetable croquette
Lotus root cabbage salad

Seasoned dried radish

cabbage kimchi

Pork bulgogi ssambap lo
Tofu fish cake tangsu 5
Stir-fried shrimp pumpkin

Steamed cabbage

cabbage kimchi
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Currylo
Braised quail eggs with pork 110
Stir-fried anchovies

Radish salad

cabbage kimchi

Steamed pork backbone lo

Spring long

Seasoned crown daisy tofu
5

laver

cabbage kimchi

Red pepper paste pork bulgog
ilo

Grilled tofu
Seasoned dried fish

Lettuce fresh kimchi

cabbage kimchi

‘ cabbage kimchi
>

v
|

RECELHAD) B3 LR ICSE, RITH
1.HZFZegg 2.5 >milk 3.HUbuckwheot 4. B EPeanut 5.0HESoybeon b.WWheat 7. 25 1Mackerel 8. HICrab 9. A <-Shrimp 10,541 271Pork 11,2 % Peach 12. £0FE Tomoato ]3,°|'§-;H;_"Tarsulgfte w3
Ewalnut 15, EF 2 T1chicken 1b, 41 1 7Ibeef 17, 22 1e1Squid 18. 2 THEshellfish (2,

B S DA IAD 13T 3

TITL

TIL

T

A E (kP Ewchlen £ 271(E 240

—=TL/ oyeEtTeEL

ME
L ™M

$s .
29k £y 19 Rpine nut

AFHAFCEoIAF) CHILEAR) T Eeq(ZLHAD)




