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GIST's 2nd Student Restaurant Weekly Meal Table ,}
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Seaweed Soup Soybean Paste Soup Fish cake soup Udon soup Tofu dried pollack soup bean sprout soup Potato soft tofu soup
b white rice*Kimchi Fried Rice lo white rice*Ham qnd Vegetable Fr white rice*Curry fried rice lo white rice*Qyster sauce fried rice | white rice*Blac.k bean sauce fried r Black rice Black rice
ied Rice lo lo icelo
r\
- Fried egg Fried egg Fried egg Fried egg Fried egg Fried egg Fried egg
° Grilled chicken 15 Hamburger steak lo Stir-fried pork with red pepper 1o Chicken nuggets 15 Grilled Spam lo Chicken cutlet 15 Korean style meatball 1o
: Stir-fried mushroom Seasoned cucumber pickles Braised cabbage Stir-fried Green Bean Ham lo Steamed tofu lo Mango jelly putting 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 * milk Cereal * Yogurt 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 Black rice
Seaweed Soup Soybean Paste Soup Fish cake soup Udon soup Tofu dried pollack soup bean sprout soup Potato soft tofu soup
Pork balls with soy sauce lo | Sfir-fried perk with bean sprouts Rice with fofu and kimchi lo Rosé meatballs lo pork chop 10 Pork with Chili Sauce 1o Pork cutlet To
M
A°| Cold pasta Stir-fried mushroom noodles Tteokbokki with soy sauce lo Fried Ozzy Cheese Vegetable Croquettes Stir-fried fish cake and vegetables Spicy noodles
e
Chinese cabbage greens Ssam kelp Stir-fried salted shrimp with pumpkin Seasoned wafe:npsarsley mushroo | Stir-fried perillabsefeds and cucum Stir-fried Mlushrooms Pickled Cucumbers
\,
Seasoned dried radish Pickled radish braised peanuts Pickled garlic stems Seasoned perilla leaves Braised black beans lemon tea
cabbage kimchi cabbage kimchi =~ cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
Seafood and Soft Bean Curd 1718 | "°°deS With young radish kimch Pork Cutlet with Rice lo old lunch box lo Black Bean Noodles with Pork lo
Seafood and Soft Bean Curd lo Rice ball Fruits yogurt Sugar Twisted Bread Fried dumplings lo
Black rice Black rice Black rice Bean Sprout Salad lo Black rice Black rice
Spicy Sausage Stew lo chicken soup 15 Spicy Sundae Soup lo Soybean Paste Soup Tofu kimchi soup Seaweed sujebi soup
[,) Popcorn chicken tofu lo Spicy mackerel 7 braised pork with soy sauce lo Korean style meatball 1o Stir-fried pork with soy sauce lo Curry Rice
1
4]
N Stir-fried mushroom Chili Spring Circle Crab meat cucumber salad Sweet and sour dumplings lo soft tofu Stir-fried ham and vegetableslo
[
r pickled radish salad Stir-fried eggplants fresh kimchi Bean Sprout Salad Stir-fried Seaweed Stems Stir-fried zucchini

Ramen noodles

cabbage kimchi

Seasoned dried radish

cabbage kimchi

Pickled Chili Pepper

cabbage kimchi

Braised black beans

cabbage kimchi
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Pickled garlic stems

cabbage kimchi

Seasoned perilla leaves

cabbage kimchi
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