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GIST's 2nd Student Restaurant Weekly Meal Table st
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Soybean Paste Soup

White rice * Kimchi fried rice

Fried egg 1

Pork cutlet lo
Stir-fried crab meat

Chives with fresh kimchi

vegetable salad
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cabbage kimchi

cereal* milk 2.6

Udon soup
White ric*Curry fried rice lo

Fried egg 1

fried chicken 15
Stir-fried fish cake

Seasoned bean sprouts
vegetable salad
cabbage kimchi

cereal* milk 2.6

bean sprout soup
White rice * Qyster sauce fried rice lo

Fried egg

Pork bulgogilo
Braised potatoes

Pickled onions
vegetable salad
cabbage kimchi

cereal* milk 2.6

Seaweed Soup
White rice* Kkakdugi fried rice

Fried egg ]

Fish cutlets
Seasoned mung bean jelly

Seasoned perilla leaf paper
vegetable salad
cabbage kimchi

cereal* milk 2.6

Udon soup

White rice* Pork and soy sauce
rice

Fried egg

Hambak steak lo
Stir-fried broccoli

grape juice
vegetable salad
cabbage kimchi

cereal* milk 2.6

Kimchi Soup
Black rice

Fried egg ]

Chicken cutle 15
Soft tofu

Braised black beans
vegetable salad
cabbage kimchi

cereal* milk 2.6

Spicy radish soup
Black rice

Fried egg ]

Smokham Grilled lo
boiled quail eggs 1

Seasoned dried radish
vegetable salad
cabbage kimchi
cereal* milk 2.6

Toast* jam 6

Toast* jam 6 (o 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
Soybean Paste Soup ] Udon soup bean sprout soup Seaweed Soup Cucumber Seaweed Cold Soup Kimchi Soup Spicy radish soup

Braised Spicy Chicken with Kimch

i5
1;' Stir-fried rice cake and vegetable
Al slo
Garlic baguette
vegetable salad

cubed radish kimchi

mixed grains

QOyster sauce and seafood rice 17.18

Mini pork cutletlo

Stir-fried potato ham lo
Seasoned cucumber
cabbage kimchi

crispy rice crust

Meatball Nanjawans lo

Vegetable spicy noodles

Steamed sweet pumpkin
Seasoned perilla leaf paper
cabbage kimchi

Plum tea

Braised Back Ribs lo

Kimchi pancake

Seasoned konjac vinegar
steamed dried radish leaves
cabbage kimchi

Lemon tea

Cheongyang style bulgogilo

Fried sweet potatoes

Sliced kelp
Braised black beans
cabbage kimchi

mixed grains

Fried sweet and sour pork lo

Braised shrimp with radish 9

Seasoned young radish
Seasoned bean sprouts

cabbage kimchi

fried chicken lo

Fish cake tteokbokki

Seasoned seaweed
laver

cabbage kimchi

3 Meatball cream omurice 1lo Cold buckwheat noodles 3 Yeolmu-bibimbap 1.lo Black-bean-sauce noodles llo Pork and rice noodles lo
5]
Juicy Cool hot dog lo bean paste stew Fried dumplings 2p Jelly
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Mini fish cake udon Seaweed Soup Rice cake soup with dumplings Udon soup Cold bean soup Soybean Paste Soup Potato Handmade Soup
D
i Steamed Sundae lo teriyaki bulgogilo Braised buckwheat noodles 1lo hashed rice lo Braised Spicy Chicken 15 Mapa Tofu lo Seasoned chicken balls 15
h
n Bibim spring rolls Cold Pasta Salad Vegetable croquette Stir-fried vegetables in Viennalo Chili Tofu Sweet Teriyaki mayo dumplings lo Spicy noodles
e Stir—fri i ) : o . o Stir-fried mushroom and vegetabl e
. ir-fried seaweed stem Radish salad with chives Stir-fried onion and eggplant Stir-fried green bean Seasoned cabbage os Stir-fried fish cake
Pickled radish Vegetable stick Seasoned dried radish Spicy green onion salad Gtir-fried dried laver Pickled radish Fresh kimchi
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi

KECILEAR) B A TIR (2

,RITH

HFkF
’ #‘TE» L L

1H TFC
9XL'H oy )]q

YIHHA(EFZAN T AT AP ES(ZWRP SwCha £ 211(E 23RN AFHARE IR |

—=TL/oye

pnne nut

EH(ZLikh) 2 54(FAh
2egg 2.5 Milk 3.0 Ubuckwheot 4 I Peanut 5.CHESoybean b, UWheot 1.2 S°1Mackerel 8, HICrob 9.AHS-Shrimp 10.EHA1 27IPork 11 -5",—-’2—°|‘Peoch 12.£0tE Tomoto 13.°FEHFRsulgite 14, 5
Ewolnut 15, EF 2 7Ichicken T, 21 27Ibeef 17, 2A)e1Squid 18, ZTH & shellfish (2




