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GIST's 2nd Student Restaurant Weekly Meal Table

8

(.

95

07% 17! 07% 182 07% 19 07% 20% 074 21 07% 22% 073 23%
Seaweed Soup Soybean Paste Soup Udon soup Tofu dried pollack soup bean sprout soup Fish cake soup Soft Tofu Clear Soup
b White rice * kimchi fried rice lo White rice * Curry fried rice lo | White rice * Stir-fried vegetable ham lo White rice * S?::v]ied seasoned r | White rice * Rice \(/:v;f:\opork and Soy sav Black rice Black rice
r\
e Fried egg | Fried egg | Fried egg | Fried egg 1 Fried egg | Fried egg | Fried egg ]
o Chicken nuggets 15 Grilled meat balls 1o Grilled chicken 15 Gtir-fried Pork 1o Grilled Spam lo Hamburger steak lo Chicken cutletl5
-IF Stir-fried ham and fish cake lo Steamed dumplings lo Stir-fried Green Bean lNlushrooms fresh kimchi Steamed tofu Green grape pudding blanched broccoli
- vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad
s cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
t Toast * Jam Toast * Jam Toast * Jam Toast * Jam Toast * Jam Toast * Jam Toast * Jam
Cereal * milk Cereal * Yogurt Cereal * milk Cereal * Yogurt Cereal * milk Cereal * milk Cereal * milk
Black rice Black rice Black rice Black rice \@ Black rice Black rice Black rice
Seaweed Soup Soybean Paste Soup Udon soup Tofu dried pollack soup bean sprout soup Fish cake soup Soft Tofu Clear Soup
jalapeno hamburger lo Stir-fried cabbage and pork lo Spicy black bean sauce lo pork chop lo Fish cutlets Curry Rice lo Stir-fried g'eeﬁ:f:n with pork ba
5
k°| Stir-fried pork noodles lo Fried tofu with soy sauce Sweet and sour dumplings Steamed bean sprout fish cake Macaroni pasta lo Jjolmyeon with vegetables Seasoned squid and vegetables
AL
Seasoned cucumber onion Bean sprouts vegetables with mustard sauce Seaweed Salad young radish greens Pickled Radish Salad small noodle
Pickled Chili Pepper Braised black beans Pickled radish seasoned dried radish Tartar Sauce lemon tea Stir-fried dried fish
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
-
3 Rice with pork belly 1o Cold Buckwheat Noodles Pork Bulgogi lo Ratatouille omelet rice 1o Chicken kalguksu 15
Y
Jelly Po Kimchi and Ham Riceball 1o apple juice Banana chocolate bread MNeat dumplings lo
Black rice Black rice Rice with pork and bean sprouts lo Black rice Black rice Black rice Black rice
Spicy Sundae Soup lo Chicken soupl5 Tofu kimchi soup chicken soup 15 Kimchi sujebi soup Soybean Paste Soup bean sprout soup
D pork with soy sauce lo Spicy mackerel 7 Mini pork cutlet 1o MNeatball salad lo Braised meat with meatballs 1o Stir-fried bean sprouts porklo Stir-fried Sundaiand Vegetablesl
T
n Garlic Baguette Sweet pumpkin salad Braised mushroom konjac Vegetable Croquettes Oriental soft tofu fried spring rolls Braised Spicy Potatoes
4]
(-]
- fresh kimchi fresh kimchi Stir-fried dried seaweed eggplant greens Bean Sprout Salad Gtir-fried zucchini Gtir-fried fish cake
Pickled radish Cellophane noodles Pickled Chili Pepper seasoned garlic stems Braised black beans seasoned dried radish Pickled Cucumbers
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