>0 3 £

HIER]

U3 1000l 169

ee

GIST's 2nd Student Restaurant Weekly Meal Table m
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Seaweed soup Soybean Paste Soup clear radish soup bean sprout soup Tofu kimchi soup clear radish soup Udon soup
b White rice * Kimchi fried rice lo White rice * Curry fried rice lo | White rice * Stir-fried vegetable ham lo | White rice * Pork soy sauce rice lo | White rice * Laver seasoned ricelo Black rice Black rice
r Fried egg Fried egg 1 Fried egg 1 Fried egg 1 Fried egg 1 Fried egg Fried egg ]
e
o Grilled pork balls 1o Grilled chicken 15 Stir-fried pork lo Chicken nuggets 15 Grilled Smoke Ham lo Stir-fried Vienna vegetables lo Chicken cutlet 1o
.l; Seasoned broccoli Spinach greens fresh kimchi Grilled tofu Steamed dumplings lo Braised tofu radish greens
o vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad
[ cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
E 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 * milk 2.6
Toast * Jam 6 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 clear radish soup bean sprout soup Tofu kimchi soup clear radish soup Udon soup
Rice with assorted ham lo Stir-fried bean sprout pork lo | Braised Black Bean with Meat Balls lo pork chop lo Braised Backbone lo MNapa tofu over rice lo Seasoned chicken balls 15
PS5
A°| potato croquette Korean japchae lo Soy sauce tofu Stir-fried mushroom Steamed tofu Sweet potato matang Tteokbokki with soy sauce lo
A
Stir-fried seaweed stems Seasoned lo*:z;:ZLblaCk sesam Seasoned cucumber onion Seasoned chicory Fried kimchi Stir-fried Green Bean Seasoned wslt::‘parsleg and
braised beans fresh kimchi {‘--, Seasoned dried radish seasoned garlic stems Seasoned seaweed Pickled radish Pickled red pepper
PR
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
3 Grilled pork with rice lo Soup with anchovies Kimchi stew with pork lo Rice with flying fish roe Kimchi ramen
u
Meat dumplings lo Fried lettuce 17 Juicy Cool Takokayki hot dog lo
Black rice Black rice Fried ham and dried laver lo Black rice Black rice Black rice Black rice
Pork Back-bone Stew lo Pickled red pepper Udon soup Pork bone soup 1o Soybean Paste Soup Kimchi sujebi Fish cake soup
D
3 Korean style meatball lo Stir fried tofu in Vienna lo Fried food lo Mini pork cutlet lo Fish cutlets Spicy mayo chicken nuggets 15 Stir-fried pork lo
n
n Garlic toast Spicy dumplings lo Seaweed pasta Stir-fried fish cake spiced squid Corn salad Braised Potatoes
e
r Seasoned crown daisy Sweet potato salad crab meat and fried tofu Seasoned bean sprouts small noodles Stir-fried Mlushrooms Sseasoned dried fish
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Seasoned perilla leaves

cabbage kimchi

Pickled radish

cabbage kimchi

Cabbage pickle

cabbage kimchi

fresh kimchi

cabbage kimchi
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Powder made of mixed grains

cabbage kimchi

Seasoned dried radish

cabbage kimchi

braised beans

cabbage kimchi
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=Milk 3. MU buckwheat U B ZPeanut 5.CHE Soybeon b.WWheat 1.2 S°1Mackerel 8, HICrab 9.AH=-Shrimp 10.5HA1 27IPork 11,2 5°Peach 12, E0FE Tomato 13.°FEHFE
Ewoalnut 15, 5 2 7Ichicken Tb, 21 2TIbeef 17, £A1e1Squid 18. 2T Z shellfish (2,
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