PR

Yodurt
Cabbage Kimchi

Plum Tea

Cabbage Kimchi

Bread 6

Cabbage Kimchi

Braised Black Beans 5
Cubed Radish Kimchi

Jalapeno Cucumber Pickles

PRR
Meals 2026-01-26 (Mon) | 2026-01-27 (Tue) | 2026-01-28 (Wed) | 2026-01-29 (Thu) | 2026-01-30 (Fri) 2026-01-31 (Sat) | 2026-01-32 (Sun)
Vhite Rice & Ham Fried Riclhite Rice & Curry Fried Ridhite Rice & Oyster Fried Rifhite Rice & Kimchi Fried Rifhite Rice & Jjajang Fried R Black Rice Black Rice
Soybean Paste Soup 5 Fishcake Soup Potato Egg Soup 1 Soybean Paste Soup }d Pollack Bean Sprouts So| Soybean Paste Soup 5 [Kimchi Bean Sprouts Souf]
e Fried egg 1 Fried egg 1 Scramble Egg 1 Fried egg 1 Scramble Egg 1 Fried egg 1 Fried egg 1
o S Braised Egg 1 Chickencats 15 —fried Korean Meatballs 1] Braised Pork Ricecake 10 | Braised Pork Tofu 5.10 ptir-fried Squid Ricecake 1] Stir-fried Hamburg 10.15
’ Seasoned Bean Sprouts Fresh Radish Kimchi Seasoned Broccoli Seasoned Garlic Stems | Seasoned Tripe Greens Braised Lotus Root Fresh Lettuce Kimchi
Breakfast Cabbage Kimchi Cabbage Kimchi Cabbage Kimchi Cubed Radish Kimchi Cabbage Kimchi Cabbage Kimchi Cubed Radish Kimchi
Vegetable Salad vegetable salad Vegetable Salad vedetable salad Vegdetable Salad Vegetable Salad Vedetable Salad
Cereal&Milk 2.6 Cereal&Yodurt 2.6 Cereal&Milk 2.6 Cereal&Yogurt 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
?g'% Sausade Stew & Noodle 6Feafood Jjamppong 6.17.1¢am Mayonnaise With Rice ] Bibimbap 1.15 Spicy pollack soup 5 - .
Fried Shrimp & Tar Sauce ¢ Fried Dumplings 10 Mandarin Vegetable Croquettes | Meatball Pancake 1.10.15
V. Black Rice Black Rice Black Rice Black Rice Black Rice Black Rice Black Rice
': :' Soybean Paste Soup 5 Fishcake Soup Potato Egg Soup 1 Soybean Paste Soup }d Pollack Bean Sprouts So| Soybean Paste Soup 5 [Kimchi Bean Sprouts Souf
et Pork Bulgogi 10 Pork High Rice 10 | Stir-fried Pork Kimchi 10| Mapa Tofu 5.10 Fishcats & Tar Sauce Chicken nuggets 15 [Stir-fried Pork Ricecake 1
Lunch ?_l“%' Japchae-Style Fish Cake Fritter| Shrimp Cultlet 9 ckwheat Noodles Perilla O|  Stir-fried Sundae 10 Japchae 10 Steamed Eggs 1 Steamed Bread 6
Braised Shrimp Radish 9 |easoned Sea Lettuce Radis Fried Spring Rolls Seasoned Kelp Noodles Braised Mushroom Seasoned Chicory  |tir-fried Shrimp Pumpkin |
Fresh Cabbage kimchi | Seasoned Dried Radish Pickled Perilla Leaves [Pickled Asparagus Lettuce| Seasoned Pickled Radish | Seasoned Pickled Pepper Seasoned Chasai
Cubed Radish Kimchi Cabbage Kimchi Cubed Radish Kimchi Cabbage Kimchi Cabbage Kimchi Cabbage Kimchi Cubed Radish Kimchi
Gimbap Fried Rice 1.10.15 Black Rice Black Rice Black Rice Black Rice Black Rice Black Rice
Bean Sprouts Soup Jjamppong Soup 17.18 Cream Soup Clams Tofu Stew 5.18 | Shrimp Seaweed Soup 9 Fried Tofu Soup Spicy Beef Radish Souup 1¢
G Steamed Sundae 10 Braised Pork 10 Mench Cutlet 15 Mini pork cutlet 10.15 | Braised Spicy Chicken 15 Stir-fried Pork 10 Squidcats 17
Spicy Stir-fried Ricecake Stir-fried Potatoes Jjolmyeon Stir-fried Seaweed  [-fried Garlic Stems Ham 1( Stir-fried Myeonyupchae Braised Potato
Dinner Seasoned Pickled Radish | Fresh Bokchoy Kimchi Seasoned Mugwort Fresh Cabbage Kimchi | Seasoned Bean Sprouts psoned Short-fruit Pimpin

Seaweed

Cabbage Kimchi

Cabbage Kimchi

Fresh Young Radish Kimch
Tar Sauce
Cabbage Kimchi
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