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Soybean Paste Soup 5
Black rice
Fried egg

Grilled pork balls 1o

laver

Braised beans
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

2°‘| 60I

02 - 2 WED

02-3THU

Fish Cake Soup

White rice * Laver seasoned rice lo

Fried egg

Grilled spam lo

Braised potatoes

Seasoned dried radish
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

02 - LFRI

Soybean Paste Soup 5
White rice * Kimchi ham fried rice lo
Fried egg 1

Chicken cutlet 15

Braised tofu 5

Spinach greens
Vegetable salad
cabbage kimchi

Cereal *Milk 2.6

(@*Jam?
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02 - 5 SAT

Udon soup 5
Black rice
Fried egg 1

Stir-fried pork and kimchi lo

laver

Seasoned crown daisy tofu 5
Vegetable salad
cabbage kimchi
Cereal * Nilk 2.6

Toast * Jam 2

02 - b SUN

Shrimp seaweed soup9
Black rice
Fried egg 1

Stir-fried sausage mushrooms lo

Fresh young radish kimchi

Chili peppers
Vegetable salad
cabbage kimchi
Cereal * Milk 2.6

Toast * Jam 2

Black rice
Soybean Paste Soup 5

Stir-fried pork and kimchi lo

Black rice
Dumpling soup lo

Boiled meatballs and eggs l.lo

Black rice
Fish Cake Soup

Black Soybean Sauce lo

Black rice
Soybean Paste Soup 5

Pork bulgogi lo

Black rice
Udon soup 5

Stir-fried chicken and vegetables 15

Black rice
Shrimp seaweed soup9

Steamed backbone soy sauce lo

1;' Mini pork cutlet lo Korean style meatball 1o Stir-fried pork balls lo Vegetable croquette Spicy noodles 5 Sausage tteokbokkilo
k'l' Seasoned laver Stir-fried dried fish Braised lotus root beans Bean sprouts and crab meat Seasoned bean sprouts Gtir-fried fish cake and vegetables
Pickled perilla leaves Seasoned dried radish Pickled red pepper Cabbage wraps Fresh young radish kimchi Seasoned seaweed
cubed radish kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
lemon tea crispy rice crust
2 Eggramen 1.6 clam soft tofu stew 10.18
H
Tuna kimchi mayonnaise kimbap corn dog lo
Black rice Black rice Black rice Black rice Black rice Black rice
D Udon soup 5 Shrimp seaweed soup9 tofu kimchi stew 5 bean sprout soup Sujebi soup Soybean Paste Soup 5
H Sweet and sour chicken 15 Pork cutlet 1o Steamed chicken with soy sauce 15 Hamburg steak 5 Gtir-fried sundae and vegetables lo Red pepper paste bulgogilo
n .
. Stir-fried sausage fish cake lo Spicy noodles 6 Fried dumplings lo Seasoned sausagzrlce cake cheese| Sausage pancake lo Fried vegetables
& Seasoned seaweed lemons Gtir—fried broccoli mushrooms Seasoned bean sprouts Gtir—fried Green Bean Fish Cake Braised beans Gtir-fried seaweed stem
r
Pickled radish Pickled garlic stems Fresh kimchi Sesame leaf seasoning Seaweed radish salad Cabbage wraps
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
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