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01-17 MoN
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GIST's 2nd Student Restaurant Weekly Meal Table m

01-23 SUN

Soybean Paste Soup 5

White rice * Shrimp meat fried rice
9lo

Fried eggl

pork meatballs and soy sauce lo
laver

Braised tofu 5
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

Udon soup 5

White rice * Curry vegetable fried rice lo

Fried eggl
Grilled chicken 15

Spinach greens

Seasoned cucumbers
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

Shrimp seaweed soup9
White rice * Pork soy sauce rice

Fried eggl

Hamburger chop steak lo
Stir-fried anchovies

Stir-fried potato salad
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

Fish Cake Soup
White rice * Seasoned laver rice lo

Fried egg 1

Braised quail eggs in Vienna l.lo
Sweet and sour pork lo

Braised shrimp with radish 9
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam E/@

bean sprout soup
White rice * Ham vegetable fried ricelo
Fried egg
Pork bulgogilo
Braised lotus roots
Lettuce fresh kimchi
Vegetable salad
cabbage kimchi

Cereal * ilk 2.6

Toast * Jam 2

Radish perilla soup
Black rice

Fried egg 1

Grilled spam lo

Seasoned bean sprouts

laver
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

Udon soup 5
Black rice

Fried eggl
Braised meatball teriyakilo

Gtir-fried vegetables with sau
sage lo

Seasoned dried radish
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

Black rice
Soybean Paste Soup 5

Stir-fried pork with bean sprouts lo

L5 Vegetable croquette

3 Stir-fried broccoli mushrooms

Lettuce fresh kimchi
cabbage kimchi

crispy rice crust

=4 Black rice
Udon soup 5
Tomato pork spaghettilo.l5
Sweet and sour chicken 15
Braised beans
Seasoned dried radish
cabbage kimchi

lemon tea

Black rice
Shrimp seaweed Soup9
Grilled teriyaki chicken 15
Fish cake tofu sweet sauce 5
Seasoned bean sprouts
Seasoned seaweed
cabbage kimchi

crispy rice crust

Black rice
Fish Cake Soup
pork chop lo
Spicy noodles 6
Stir-fried seaweed stem
Spring fresh kimchi
cabbage kimchi

lemon tea

Black rice
bean sprout soup
Steamed pork backbone lo
Chicken nuggets 15
Seasoned crown daisy tofu 5
Cheonsa-chae crab meat salad
cubed radish kimchi

crispy rice crust

Black rice
Radish perilla soup
Chicken stew 15

Kimchi pancake 6

Bean sprout mustard salad

Pickled garlic stems

cabbage kimchi

Black rice
Udon soup 5
Pork cutlet lo
Fish cake tteokbokki 6
Perilla leaf kimchi
Pickled red pepper

cabbage kimchi

3 omelet rice 1o Pork kimchi stew lo Hot stone pot bibimbap lo Bean sprout soup 17 Pork steak jajangmyeon 6.10
9 It can be changed due to purchase circumstances
Grill sausagelo Handmade meat dumpling lo Takokayki 6 Poached egg 1 Yogurt
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Spicy Sausage Stew lo Pork back bone soup lo Soft tofu kimchi stew 5 Soybean Paste Soup 5 Udon soup 5 Boiled dumpling souplo Shrimp seaweed soup9

? Braised meatball tofu5.lo Boiled pork and quail eggs llo Chicken cutlet 15 Sweet pumpkin braised chicken 15 Mapa Tofu 5.1o Kimchi tuna fried rice Stir-fried squid and pork lo.17
]
n Fish cake tteokbokki 6 Sausage pancake lo Braised potatoes with bacon lo Vegetable croquette Mini pork cutlet lo Popcorn chicken 15 Gtir-fried potato salad
4]
- Stir-fried seaweed stem laver Spinach greens Stir-fried seaweed Stir-fried fish cake and vegetables Braised beans Gtir-fried seaweed stem
r

Pickled radish

cabbage kimchi

Fresh young radish kimchi

cabbage kimchi

Seasoned seaweed and soybean p
aste

cabbage kimchi

S S—

Seasoned dried radish

cabbage kimchi

Pickled radish

cabbage kimchi

Seasoned seaweed

cabbage kimchi

Fresh young radish kimchi

cabbage kimchi

N,

RECELHAD) B2 TR ICE, RITH

v Ygt2egg 2. milk 3.01Ubuckwheat 4.

He HHF
Mo L L

U2 Peanut 5.CHESoybeon b,WWheat 7.2 S°1Mackerel 8, HICrab 9.AH=-Shrimp 10,50} 271Pork 11,5 4°tPeach 12, E0FE Tomato 13.°F
Zwalnut 15, Et 1 TIchicken 1b, 41 2 7Ibeef 11, £A/e1Squid 18. 22 shellfish (Z, M2, 23F £)19, Hpine nut

YA (R IAR I AN (E I ES(ZAP Er(Ma) 42112240

T

—~TL/oye

AFTAFCE Tk CHCILEAR) 3 Eoq(2LPAD)

22 sulgite TU. T



