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Soybean Paste Soup
White rice * Seasoned laver rice lo
Fried egg
stewed tuna tofu 5

Mini pork cutlet lo
Stir-fried fish cake
Vegetable salad
cabbage kimchi

Cereal *Milk 2.6

Seaweed Soup
White rice * Crab meat fried rice
Fried egg 1
grilled spam lo

stewed beans
seasoned cucumber
Vegetable salad
cabbage kimchi

Cereal * Milk 2.6

Bean sprout soup
White rice * Ham vegetable fried ricelo
Fried egg 1
Fish cutlets

seasoned spinach

lettuce fresh kimchi
Vegetable salad
cabbage kimchi

Cereal * Milk 2.6

Tofu kimchi soup 5
White rice * Pork soy sauce rice lo
Fried egg 1
boiled pork with soy sauce 110

stewed potatoes
laver

Vegetable salad

cabbage kimchi

Cereal * Milk 2.6

Ce

Udon soup
White rice * Pork soy sauce rice lo
Fried egg |
grilled spicy chicken 15
soft tofu 5

Seasoned seaweed

Vegetable salad
cabbage kimchi

Cereal *Milk 2.6

Bean sprout soup
Black rice
Fried egg 1
grilled smoked ham lo

vegetable croquette
seasoned garlic stems
Vegetable salad
cabbage kimchi

Cereal * Milk 2.6

Fish Cake Soup
Black rice
Fried eggl
Grilled short rib patties lo

ssam kelp
seasoned leek cucumber
Vegetable salad
cabbage kimchi

Cereal *Nilk 2.6

Toast * Jam 2 Toas’r * Jam 2 Toast * Jam 2 Toast * Jam 2 Toast * Jam 2 Toast * Jam 2 Toast * Jam 2
=
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Soybean Paste Soup seaweed Soup Bean sprout soup Tofu kimchi soup 5 Udon soup Bean sprout soup Fish Cake Soup

spicy grilled chicken 15
fried broccoli
Seaweed corn salad

stewed beans

cabbage kimchi

bean sprout bulgogi lo
candied sweet potatoes
seasoned water parsley

Lettuce

cabbage kimchi

curried rice lo
Chicken salad 15
Stir-fried pork and mushrooms lo

pickle jalapeno

cabbage kimchi

steamed pork with soy sauce lo
Fish cake tteokbokki
corn salad

Soy sauce perilla leaf paper

cabbage kimchi

Bulgogi with soy sauce lo
spring vegetable pancake
assorted bean salad

green radish salad

cabbage kimchi

Chicken nuggets 15
braised shrimp and radish 9
Stir-fried ham and mushroom lo

spring greens

cabbage kimchi

Spicy grilled chicken 15
fried spring rolls
stir-fried zucchini

SeaSoned Spring greens

cabbage kimchi

Spicy Soft Tofu Stew lo Chicken rice noodles 15 earthen pot pork bulgogilo buckwheat noodles cheese hamburger steak lo
Juicy Cool meat dumpling lo grape juice sweet and sour pork lo Yogurt
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Spicy hoodles beef bone rice cake souple seaweed Soup Crab meat scorched rice soup Pumpkin tofu miso soup Udon soup Soybean Paste Soup

Pork cutlet lo

steamed sundaelo
seasoned konjac
crown daisy greens

cabbage kimchi

Kimchi tuna mayo rice

Sweet and Sour Pork lo
seasoned acorn jelly
dried fish salad

cabbage kimchi

Braised Spicy Chickenl5

Braised Spicy Chicken lo
radish greens

seasoned cucumber

cabbage kimchi

Chicken Ball 15

Vegetable NMustard Cold Vegetable
Steamed fish cake
seaSoned dried radish

cabbage kimchi
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grilled chicken 15

Spicy dumplings lo
fresh kimchi

Gtir-fried seaweed stems

cabbage kimchi

Mapa tofu over rice 5.10

Fish cutlets
seasoned cabbage
pickled radish

cabbage kimchi

Stir-fried squid pork 10.17

grilled tofu 5
Stir-fried kimchi
fresh kimchi

cubed radish kimchi

M"(-}',-LH“') BHE LRI, RITH
U ZPeanut 5.CHESoybeon b, WWheat 1.2 S°1Mackerel 8, HICrab 9.AH=-Shrimp 10.EHA1 27IPork 11 -:,--g°|‘Peoch 12.E0E Tomoto 13.° |—,.l-k"E sulgite 143

Ho HFXI—) HH*(%_;I’_ALF) _i'(_-”,E(

Moy L L

FIAOEZ(TWAD) Zw (ke 4271

TTL

Ewalnut 15, EF 2 71chicken To, 412 7Ibeef 17, £3]°1Squid 18. 2 & shellfish (F, ME X<k =)19 7%

oxkl—)

4T L

[=
BERGELY

s+

'.
) 8

(LA 2 Ee4(FLphh

pme nut




