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GIST's 2nd Student Restaurant Weekly Meal Table ,}
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Seaweed Soup Soybean Paste Soup Udon soup Tofu kimchi soup bean sprout soup Clear Tofu Radish Soup Soybean Paste Soup
white rice and kimchi fried rice lo| White rice and curry fried rice lo white rice and harirzea{\od vegetable fried | White rice*donc}?se Soy sauce rice | Black rice*Kimc:i]IZowder Seasonin Black rice Black rice
Fried egg Fried egg Fried egg Fried egg Fried egg Fried egg Fried egg
Chicken nuggets 15 a high—-quality product lo Grilled chicken 15 Jeyuk bokkeum lo Grilled Spam lo Hamburger steak lo Gtir-fried Vienna vegetables lo
Stir-fried ham and fish cake lo Grilled tofu Gtir-fried Green Bean Mlushrooms Geotjeori, a geotjeori Steamed dumplings lo Green grape pudding broccoli raw fish
a vegetable salad a vegetable salad a vegetable salad a vegetable salad a vegetable salad a vegetable salad a vegetable salad
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cereal and milk
cereal and milk Cereal* yogurt cereal and milk cereal and milk Cereal* yogurt cereal and milk Toast*jam
Toast*jam Toast*jam Toast*jam Toast*jam @ Toast*jam Toast*jam cabbage kimchi
Black rice Black rice Black rice Black rice K_/ Black rice Black rice Black rice
Seaweed Soup Soybean Paste Soup Udon soup Tofu kimchi soup bean sprout soup Clear Tofu Radish Soup Soybean Paste Soup
Bean Sprout Bulgogi lo Squid Napa over rice 17 Ratatoville Meatball 1o Fried pork with sauce lo hard-boiled meat lo Jjajang Tteokgalbilo Red pepper japchae lo
:;: Fried kkanpung chun kwon Braised chives and sundae lo Candied Sweet Potatoes soft tofu Marashot pasta Fried Tofu Stew Flower bread
] . .
Braised Cabbage* Ssamjang Gtir-fried Seaweed Stems Seasoned crown daisy tofu Stir-fried mushroom Geotjeori, a geotjeori Stir-fried zucchini seasoned cucumber cabbage
miswelfare Braised black beans Seasoned perilla leaves Dried Radish Salad It's a sour cucumber Seasoned garlic stems Seasoned perilla leaves
cabbage kimchi cabbage kimchi g“i cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
£ . q A
i Soft Bean Curd Jjigae lo Fried Chicken with Galbi Sauce Q Vege::arl.:elz Elgbglmbap Black Beannizzﬁel\;ﬁgles with Wi Pork cutlet mayo over rice lo
u
An-butter manju Egg Fried Rice hot dog lo Fried dumplings lo Yogurt
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Pork Backbone Stew lo Scallion Maratang lo Cold Seaweed Soup Fish Cake Soup Spicy soybean paste soup Seaweed Soup cream Soup
Mletdongfonssyyul [eweet and s Meat Fritters lo Red Chili Paste Pork Bulgogi lo Fried food Io Cream hamburger steak lo | Braised Quail Egas in Soy Save Pork cutlet lo
Grilled Spicy Chicken Sausage Corn salad Oriental Vegetable Dumplings lo Tteokbokki from Vienna lo MNixed glass noodles Seasoned 2&2523 and veget Raw radish bibim-guksu
Stir-fried saesongi o £
Bean sprouts squeezing an inexhaustible defeat young radish greens Stir-fried ﬂShbT:é(e and vegeta Chives and soy bean sprouts
Braised black beans Lemonade Braised lotus roots Dried laver Seasoned perilla leaves Dried Radish Salad miswelfare
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
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" H2F2egg 2.5 amilk 3.0Ubuckwheat L. &2 Peanut 5.EHESoybean bW Wheat 1.2 S°AMackerel 8, HICrab A.AH5-Shrimp 10.5HR | 271Pork 11,2 4 Peach 12, £0FE Tomato 13.°F2H 2 sulgite T4, 2
Zwalnut 15, Er 1 71chicken 1b, 412 TIbeef 17, $A1*1Squid 18, 2 THEshellfish (2, H £, £3F £)19, Hpine nut
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