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05-09 MoN 05-10 TUE 05-11 WED 05-12 THU 05-13 FRI 05-14 SAT 05-15 SUN
seaweed Soup Soybean Paste Soup Udon soup Radish and dried pollack soup Soybean Paste Soup Bean sprout soup Tofu Kimchi Soup
White rice * Oizzf]eor sauce fried r White rice * Shrimp meat fried rice 9.1o White ric*Curry fried rice lo White rice * Ham vegetable fried rice lo White rice * Porl;sog sauce rice | Black rice Black rice
b
r Fried egg| Fried egg 1 Fried egg| Fried egg| Fried egg| Fried egg| Fried egg|l
O Stir-fried pork Z)V”h Soy sauce | fried chickenl5 Steamed quail eggs with pork l.lo Stir-fried sausage lo Stir-fried mushroom with meat lo Pork cutlet lo Chicken nugget 15
o
k acorn jelly Sweet potato matang Stir-fried fish cake with vegetables Boiled dumpling lo Spring Fries Gtir-fried Green Bean Braised spicy radish
f Gtir-fried pumpkin seasoned bean sprouts Yogurt dried slices of daikon Braised lotus root laver Fresh vegetables
o
& Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad Vegetable salad
t cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
Cereal * Milk 2.6 Cereal * Milk 2.6 Cereal * Milk 2.6 Cereal * Milk 2.6 Cereal * Milk 2.6 Cereal * Milk 2.6 Cereal * Nilk 2.6
Toast * Jam 6 Q« Toast * Jam 6 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 Black rice Black rice
seaweed Soup Soybean Paste Soup Udon soup Seaweed cold soup Soybean Paste Soup Bean sprout soup Tofu Kimchi Soup
spicy pork aElde;icl:g with vegeta Stir-fried pork with pumpkin lo Black bean sauce lo Braised Spicy Chicken sweet potato 15 Hambak kimchi steak lo curried rice lo Braised chicken balls 15
Sweet sauce dumpling lo Stir-fried glass n‘;"ﬁ)les with vegetable Rice cake meatballs lo Chive Pumpkin Pancake 6 vegetable croquette Braised sausage rice cake lo Sausages lo
Stir-fried pork and bok choy lo Braised burdock Stir-fried broccoli Soft soybean curd Steamed fish c?ﬁf: with bean spro Stir-fried potatoes Boiled Konjac Fish Cake
dried slices of daikon Lettuce Pickled radish Pickled garlic fresh vegetables dried slices of daikon Seasoned sesame leaf
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
crispy rice crust Powder made of mixed grains crispy rice crust Lemon tea crispy rice crust
Pork stew lo Cold Buckwheat Noodles 3 Chicken mayo with rice 6.15 Spicy kimchi bibimbap Sweet andNSOc;LérlePsogk]c;Black Bean
Blueberry peeling bread Pizza toast 6.1o Apple picnic Rice cake soup bone 16 Yogurt
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Tofu Kimchi Soup Bean sprout sundae soup lo fishcake soup Bean sprout soup Kimchi stew with pork lo Udon soup seaweed Soup
Charcoal grilled chicken 15 Chicken nuggets 15 Fish cutlets Bulgogi with red pepper paste lo Boiled pork balls lo Braised SZiCSt"’aS:iecEen with Se pork chop lo
Vegetable bibimmyeon Braised pork and tofu lo Gtir-fried Ramen 6 Sweet potato matang Steamed sundae lo Korean style meatball lo Bean sprouts japchae
Seasoned cucumber and chives Radish kimchi Gtir-fried Green Bean Ham lo Kimchi fried tofu Spinach greens Fresh vegetables Stir-fried pumpkin
Braised lotus root Raspberry Ade Fresh vegetables Seasoned sesame leaf laver Pickled garlic Pickled radish
cabbage kimchi cabbage kimchi cabbage kimchi i%radish kimchi cabbage kimchi cabbage kimchi cabbage kimchi
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v 15" 2 egg 2. 2 milk 3. MW buckwheot U T EPeanut 5.EHESoybean b.UWheat 1.1 5°1Mackerel 8. HICrab 9.AH5-Shrimp 10,5131 271Pork 11.% —'—-5- FPeach 12, £0HE Tomato 13.°FEHFE sulgite TU. 3
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Zwalnut 15. Et 1 TIchicken Tb, 412 7Ibeef 17, £*/*1Squid 18, 2T Eshellfish (Z, M &, £3F £)19 Apine nut



