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GIST's 2nd Student Restaurant Weekly Meal Table g‘;*
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Seaweed Soup

bean sprout soup

Soybean Paste Soup

White rice * ham and vegetable fried ri

Bean sprout kimchi soup

White rice * Stir-fried chicken rice

Tofu dried pollack soup

Fish cake soup

Soybean Paste Soup

b White rice * kimchi fried rice 1o Black rice celo White rice * Jjajang fried rice 1o Black rice Black rice
r\
- Fried egg Fried egg Fried egg Fried egg Fried egg Fried egg Fried egg
o Chicken nuggets 15 Grilled Spam Braised Spicy Chicken 15 Braised pork balls 1o Gtir-fried Pork 1o Hamburger steak lo Korean style meatball 1o
: Stirfried ogs;f;:r:uce with mus Fried dumplings lo Stir-fried eggplants Green bean stir-fried pork lo Stir-fried potatoes Mango jelly pudding blanched broccoli
o 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 Cereal * milk
E Cereal * milk Cereal * Yogurt Cereal * milk Cereal * Yogurt Cereal * milk Cereal * 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 N—" Black rice Black rice Bean sprout rice
Seaweed Soup bean sprout soup Soybean Paste Soup Bean sprout kimchi soup Tofu dried pollack soup Fish cake soup Soybean Paste Soup
Spicy stir-fried pork lo fine hamburger steak lo Rice cake stir-fried pork 1o MNapo Bean Curd with Rice lo Kimchi spaghetti Black Bean Rice lo braised pork with quail eggs lo
M L
k°| soft tofu Fish cake japchae Flower bread Mini pork cutlet 1o Meatball salad lo Stir-fried sausatlgg and vegetables glazed sweet potatoes
AL
Seasoned cucumber pickles Stir-fried zucchini Braised Spicy Potatoes Soft bean salad Gtir-fried dried fish Bean Sprout Salad Pickled Chili Pepper
Seasoned perilla leaves Pickled radish Pickled Garlic Braised lotus roots Pickle jalapeno Seasoned dried radish plum tea
Fried kimchi cabbage kimchi =¥ cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
lemon tea Pl Sausage egg cup rice lo Cold noodles with dongchimi BBAQ chicken rice 15
Takokayki 3p Steamed dumplings lo lced Juicy Cool
Black rice Black rice Black rice Self-made Mayo Rice Black rice Black rice Black rice
Green onion soup lo Seaweed Soup Maratang with pork 1o Udon soup bean soup Soft Tofu Soup Sujebi soup
D Fruits sweet and sour pork lo | Stir-fried pork with soy sauce lo Chives, steamed sundae lo Fried food lo Chicken nuggets 15 Red pepper paste stir-fried pork lo Grilled pork balls lo
¥
LI Stir-fried VegeLaebles and Fishca Vegetable Croquettes Stir-fried mushroom ham lo Spicy Vegetable Noodles Steamed vegetable eggs | spring roll Fishcake Tteokbokki
4]
[
o Seasoned dried radish Braised cabbage Seasoned Jjasai dried pumpkin greens Bean Sprout Salad Seasoned cucumber Stir-fried Green Bean Mlushrooms

Cellophane noodles

cabbage kimchi

Braised black beans

cabbage kimchi

Powder made of mixed grains

cabbage kimchi

dried seaweed / pickled radish

cabbage kimchi
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Seasoned perilla leaves

cabbage kimchi

Pickled Garlic

cabbage kimchi

Braised lotus roots

cabbage kimchi
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=Milk 3.0 buckwheat U B ZPeonut 5.CHE Soybeon b, UWheat 7, 2 5°1Mockerel 8. HICrab 9.AH%-Shrimp 10.5HR 271Pork 11,2 —:,--5- FPeoch 12, E0FE Tomoto 13.°F
Ewoalnut 15, 5 2 7Ichicken Tb, 21 2TIbeef 17, £A1e1Squid 18. 2T Z shellfish (2,
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