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Meals 2026-09-21 (Mon) | 2026-09-22 (Tue) | 2026-09-23 (Wed) | 2026-09-24 (Thu) | 2026-09-25 (Fri) 2026-09-26 (Sat) | 2026-09-27 (Sun)

White Rice & Ham Fried Ric
pinach Soybean Paste Sou
Fried eg9
Chicken Cutlet & Mustard

Seasoned Pickled Radish

Vhite Rice & Curry Fried Ri
Red Chili Paste Jjigae
Fried egg
Braised Tofu Pork

Seasoned Broccoli

hite Rice & Oyster Fried Ri
Bean Sprouts Soup
Fried egg
Grilled Neobiani
Pickled Asparagus Lettuce

Breakfast Cabbage Kimchi Cabbage Kimchi Cabbage Kimchi
Vegetable Salad Vedetable Salad Vegetable Salad
Cereal&Milk Cereal&Yodurt Cereal&Milk
Toast&Jam Toast&Jam Toast&Jam
Gcova Chicken Rice Bowl Sausage Omelette Soboro Bibimbap -
oIx 2
=28 -
Weddge Fries Korean yogurt drink Takokavyki o
e Black Rice Black Rice Black Rice
o~ Spinach s's‘z)yub:a" Paste | ped Chili Paste Jjigae Bean Sprouts Soup \
. Stir-fried Chicken Perilla
Pork Curry Pork Bulgogi Leaves 3
Lunch SHAI Sweet And Sour
gt . e .
Fish Cutlet & Tar Sauce Stir-fried Vienna Dumplings
Seasoned Shirataki
Stir-fried Mushroom Seasoned Muk Seaweed Noodles Red Pepper
Paste
Fresh Lettuce Kimchi Pickled Perilla Leaves Fresh Bokchoy Kimchi
Cubed Radish Kimchi Cabbage Kimchi Cubed Radish Kimchi

¢

Dinner

Black Rice
reen Onion Back Bone Sou
Sweet And Sour Pork
Stir-fried Fishcake
Seasoned Cucumber
Noodle
Cabbage Kimchi

Black Rice
Ricecake Dumplings Soup
Stir-fried Pork Patties
Candied Sweet Potatoes
Stir-fried Myeonyupchae
Seasoned Dried Radish
Cabbage Kimchi

Black Rice
Spicy Sausage Stew
Braised Pork Ricecake
Vegetable Croquettes
Braised Black Beans

Yodurt

Cabbage Kimchi

9/24 - 9/27 0120
VEHE A Humg @

1. HIZtEeqg 2.28mijlk 3.HIZbuckwheat 4.1%¢Zpeanut 5.CHEsoybean 6.Zheat 7.150imackerel 8. Hicrab 9.AHQshrimp 10.EHXI17Ipork 11.240tpeach

orjE| T gl
galI=71 EL 12.E0HEtomato 13.0k2H A+ 2sulgite 14. 2 Ewalnut 15,55 T Ichicken 16,217 TIbeef 17.9%/olsquid 18.X THZshellfish(2, 21&, 23 £) 19.Xtpinenut
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