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05-30 MoN 05-31TUE 0b-01 WED 0b-02 THU 0b-03 FRI 0b-0u SAT 0b-05 SUN
bean sprout soup fish cake soup Tofu Kimchi Soup pollack soup Soybean Paste Soup bean sprout soup fried tofu kimchi soup
White rice * Ogs’rtzr sauce fried rice 1 | White rice * Shrimz meat fried rice 9.1 Black rice White rice * Ham \]/sgefable fried rice White ric*Curry fried rice 1o Black rice Black rice
Fried egg 1 Fried egg Fried egg 1 Fried egg 1 Fried egg 1 Fried egg 1 Fried egg 1
Fish cutlets Grilled chicken 15 Chicken Balll5 Stir-fried pork kimchi lo braised quail eggs in Vienna llo Hamburg steak lo Grilled ham lo
braised mushrooms Seasoned lNlung Bean Jelly vegetable croquette blanched broccoli soft tofu Grilled vegetables Pop dumplings lo
Spinach greens Yogurt Green grape pudding Fresh chives Fried eggplants Carrot apple juice Seasoned dried radish
vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad vegetable salad
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6 cereal* milk 2.6
Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6 Toast* jam 6
Black rice Black rice Black rice Black rice @ Black rice Black rice Black rice
bean sprout soup - fish cake soup Tofu Kimchi Soup pollack soup Soybean Paste Soup bean sprout soup fried tofu kimchi soup
Grilled jjajang chicken 15 Sweet and sour pork lo pineapple hamburger lo Rose sauce meatball 1o Rice with pork and bean sprouts lo Spicy grilled chicken 15 Bulgogi with soy sauce lo
Sweet potato matang Stir-fried squid noodles 17 Stir-fried udocnev]vci)fh oyster sau Japchae with rice cake lo Grilled mackerel 7 red pepper paste with noodles Korean japchae
Seaweed radish Fusilli corn salad Seasoned cucumber sweet potato salad Cold jellyfish salad Seasoned tofu with crown daisy Acorn jello
Seasoned garlic laver Seasoned sesame leaf Stir-fried pumpkin mushrooms Fresh vegetables braised beans Pickled radish
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi
crispy rice crust Lemon tea mixed grains Plum tea
Spicy Noodles with Pork 6.1o barley bibimbap lo A8 Bulgogirice noodles lo Kkakdugi fried rice
old twisted bread stick 6 Soybean paste stew hot dog lo Salmon Mini Ball Salad
Black rice Black rice Black rice Bean sprout rice Black rice Black rice Black rice
Kimchi sujebi soup 6 Cold noodles with acorn jelly 6 Udon soup Soybean Paste Soup cream Soup Udon soup Seaweed soup
Bulgogi with red pepper paste lo Chicken nuggets 15 Spicy grilled chicken 15 Gtir-fried chives pork lo Pork cutlet lo curry with rice lo Backbone of kimchi stew lo
Grilled tofu 5 seasoned mustard with vegetables lo Chili dumplings lo Boiled shrimp radish 9 Spicy hoodles Korean style meatball lo Stir-fried bean sprout fish cake
Seasoned cucumber Stir-fried fish cake and vegetables Seasoned bean sprouts Braised cabbage Red bean bread Radish salad braised mushrooms
Seasoned dried fish Pickled radish Pickled radish Seasoned dried radish jalapeno pickles Fresh vegetables Seasoned sesame leaf
cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cabbage kimchi cubed radish kimchi
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