WEEKLY DINNER MENU 52 AMAM|=

<> From 01/05/2025 — 02/05/2025

il Tuesday
Dish name

Wednesday Thursday(1) Friday(2)

=

Main dish

B3

Side dish

dXl
Kimchi BUMESPN SR
Principal's discretion
holiday

=
Soup

it

LY 27| L AME EA| Indication of allergenic ingredients

10. EfX|27] 11. B350 12. EOIE 13, Of&ALR

5.0% 6. % 7.150 8 A 9 M2
14. 35 15 . 517 16.217] 17. 2H0| 18. =& 19. &

4. Peanut 5. Bean 6. Wheat 7. Mackerel 8.Crab 9. Shrimp 10. Pork
18. Clam 19. Pine nut

1. HS 2 2o

1. Egg 2. Milk 3. Buckwheat

11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16. Beef 17. Squid

LICt. The above menu may change depending on the supply and demand of food ingredients.



WEEKLY DINNER MENU 5

) <> From 05/05/2025 - 09/05/2025

|5+
Dish name

Monday (5)

Tuesday(6)

2 AMA
= — 7

Ol

Wednesday(7)

Thursday(8)

Friday(9)

=8

Main dish

szt

Side dish

X
Kimchi

=2
Soup

-

Rice

24

Dessert

SHg o4

Buddha's Birthday

==

X+EE (5,6,10,13)
Pork Rice Bowl

SXE|oMiES (5,13)
Stir-fried Smoked Duck

X|==0A (1,2,5,6,10)

Cheese Pork Cutlet

Q10| AH|0|FROMEI I (5)
Salmon Steak&Avocado

Men23(1,5,6,9)
Shrimp Croquette

SEAXIDE (5)
Seasoned Chives

T e TN

(12)

Cabbage Salad&Citron

Dressing

Q10|0F7| (1,5,6,17)
Seafood Pancake

Hi==ZX] (9)
Kimchi

Hi==ZX] (9)
Kimchi

2t=21(9)
Radish Kimchi

Hi==ZX] (9)
Kimchi

S22 FR= (5)

Zucchini Tofu Soup

RYNHZ=Z(5,17)
Spicy Squid Radish
Soup

==SUFERPH (5,10)
Pork Soup

FEH A= (5)
Spicy Mushroom Soup

M F
=4

White Rice

O

Brown Rice

M
=4

White Rice

j:”E_I-EQI:H- (1 ,5)

o d

Fried Egg Rice

=

Fruit

ojLAH[0]= (1,2,5,6)
Mini Cake

R

Fruit

LY 27| L AME EA| Indication of allergenic ingredients

4. 43 5 0F 6.2 7.150 8 A 9 M2 10 =X|7] 11. 250t 12. EOIE 13, Of&itm

15. §17] 16.21117] 17. 2Fo| 18. =7 19. %
4. Peanut 5. Bean 6. Wheat 7. Mackerel 8. Crab 9. Shrimp

1LHR 2.2% 3.HZ

14. 35
10. Pork

1. Egg 2. Milk 3. Buckwheat
19. Pine nut

11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16. Beef 17. Squid 18. Clam

XALY| AlCE2 AMTHE 2 Atzhof| o2t S E = USLICEH The above menu may change depending on the supply and demand of food ingredients.



WEEKLY DINNER MENU 5

<> From 12/05/2025 — 16/05/2025

i
Dish name

Monday (12)

Tuesday(13)

2 AMA
= — 7

Ol

Wednesday(14)

Thursday(15)

Friday(16)

=
Main dish

A (5,6,10,13)
Black Bean Paste
Noodles

FBEMSIZ (5,10)

Braised Pork

H|ZEAE|0|Z (5,16)
Beef Chop Steak

=870 (5,6,10,13)
Grilled Pork

S2XHE2Y (5,9,15)
Stir-fried Chicken with
Kimchi

LE)
Side dish

B8 (5,6,10)
Fried Pork

2FEEK[LUX|ES (5,9)
Tofu&Stir-fried Tuna
with Kimchi

HAPEE (1,5)
Potato Salad

H|2IEH (6)
Seasoned Noodles

LFOAX|H (5,6,9,17)
Squid Kimchi Pancake

a4

Kimchi

==X (9)
Kimchi

2t=21(9)
Radish Kimchi

HiZ=ZX] (9)
Kimchi

HiZ=ZX] (9)
Kimchi

2tE21 (9)
Radish Kimchi

=
Soup

Si=®8= (5,6,9,17,18)

Seafood Soup

ML (5,6,9)
Shrimp Dumpling Soup

==dXIMPH (5,9,10)
Pork Kimchi Soup

YX[EZHPH (5,16)
Beef Bean Paste Soup

HAZ == (5,6,18)
Mushroom Noodles

N7

White Rice ¥,

202t0|A (1,5,12,10)
Omelet Rice

NS
Perilla Rice

Ealn
Brown Rice

M
=2-d

White Rice

Dessert

22|

1. 4& 3. MY

o o
2. Fr

1. Egg 2. Milk 3. Buckwheat

11. Peach 12. Tomato

4. 8=

13. Sulfurous acid

OFRZ2E (2)
Yakult

5% 6

14. 3% 15 17|

7. 150 8 A
16. 2|17]

oA
Fruit

9. M2
17. 230

10. H{x|217]|
18. =&
4. Peanut 5. Bean 6. Wheat 7. Mackerel 8. Crab 9. Shrimp
14. Walnut 15. Chicken

1. 550}

19. &t

16. Beef 17. Squid

HIH|E 2K X 70|
(’I 121516)
Baguette Corn Cheese

% Hx = EA|l Indication of allergenic ingredients

12. EOIE

18. Clam

10. Pork
19. Pine nut

oA
Fruit

13. Op&HitR

At2ho]| o2t S E & QUSLICH The above menu may change depending on the supply and demand of food ingredients.

=

Fruit




WEEKLY DINNER MENU 52 AMAM|=

<> From 19/05/2025 — 23/05/2025

Dish name

Monday (19)

Tuesday(20)

Wednesday(21)

Thursday(22)

Friday(23)

Main dish

H2[op|SH&8+0] (5,15)
Grilled Chicken with
Teriyakki

AE17](5,16)
Beef Bulgogi

[H]IHAI-J#EE-IEO| (5,6,1 O)

o-d—mnm

Tteokbokki with Grilled
Pork

2471 (5,6,15)
Japan Style Curry

F2(5,10)
Boiled Pork

Side dish

X|ZAZEO0[ (1,2,12)
Rolled Egg with Cheese

SHETHELO] (5,6,9,17,18)
Stir-fried Seafood with
Rice Noodles

XIZ12F210HA| (5,6,15)
Fried Chicken

FIASMLEZ (1,5,6,9)
Fried Coconut Shrimp

k=2~ (1,3,5,6,13)
Seasoned Noodles

2591 (9)

HiZ=ZX] (9)
Kimchi

Hi==ZX] (9)
Kimchi

Hi==ZX] (9)
Kimchi

Hi==ZX] (9)
Kimchi

Radish Kimchi

Y& (6,16)

Beef Soup&Noodles

BEELPH

(1,2,5,10,13,15)
Spicy Sausage Soup

Zla0]¥= (5,18)
Clam Seaweed Soup

0|aEld= (5)
Soybean Paste Soup

”*o':‘:’”IE,L (5)

gl T T ™

Tofu Potato Soup

A0

M F
=24

White Rice

O

Brown Rice

Whezg
Seaweed Rice Ball

M F
=2d

White Rice

Brown Rice

32 (1,2,5,6)

&

Fruit

&

Fruit

CHoH RO e
Steamed Sweet
Pumpkin with Almond

o

Fruit

Dessert Bread

==

LY 27| L AME EA| Indication of allergenic ingredients

11. 240} 12. EOIE 13, O}&ALE

19. &t

7.150 8 A 9. M2 10 EX|17|
15. 317 16. 2|17] 17. 20| 18. =R
4. Peanut 5. Bean 6. Wheat 7. Mackerel 8. Crab 9. Shrimp
16. Beef 17. Squid 18. Clam

1.958 2.29 3.0Y 4 E2 s50F 6 %
14. S5
10. Pork

1. Egg 2. Milk 3. Buckwheat
19. Pine nut

13. Sulfurous acid 14. Walnut 15. Chicken

11. Peach 12. Tomato

XALY| AlCE2 AMTHE 2 Atzhof| o2t S E = USLICEH The above menu may change depending on the supply and demand of food ingredients.



WEEKLY DINNER MENU 5

<> From 26/05/2025 — 30/05/2025

|5+
Dish name

Monday (26)

Tuesday(27)

2 AMA
= — 7

Ol

Wednesday(28)

Thursday(29)

Friday(30)

3

Main dish

=17|EOHE (5,6,10)
Bulgogi Tortilla Wrap

HlEs3IEE (1,5,6,10)
Handmade Pork Ball

HHHF-=2HE
(Z8, 22s8)
(1,5,6,10,13)

Barbecue Platter

=HHHAZ=E0|
(1,5,15)
Spicy Chicken Rice
Bowl&Fried Egg

EfX|ZH|=210|= (5,10)
Fried Pork

B3

Side dish

AXIHX&AHRE (5,6,12)
Wedge
Potato&Ketchup

IS0RE=E (5,7)
Braised Mackerel

X|=AEI(1,2,5,6,10,13)
Cheese Stick

WX (5,6,10,13)
Fried Dumpling

MU ERQHE A (2)
Fruit Salad&Yogurt
Dressing

a4

Kimchi

23] (9)
Radish Kimchi

HiZ=ZX] (9)
Kimchi

HiZ=ZX] (9)
Kimchi

HiZ=ZX] (9)
Kimchi

Hi==ZX| (9)
Kimchi

=
Soup

SiZ?= (5,6,9,13,17,18)
Seafood Udon

AEAE (5,16)
Beef Soup

Z20i5= (5,6)
Spicy Fishcake Soup

LiAE—H&EH (1,5,16)
Naju Style Beef Soup

Si=2tH (6,9,17,18)
Seafood Ramen

]

Rice

=z

White Rice ¥4

0jy

Black Rice

M
=2-d

White Rice

MbHF
=-d

White Rice

g v

White Rice 72

£

Dessert

=

Fruit

SIA0l (1,2,5,6)
Financier

e

Fruit

LY 27| L AME EA| Indication of allergenic ingredients

1. HS 2 2o

1. Egg 2. Milk 3. Buckwheat
11. Peach 12. Tomato

5CHF 6. % 7.180f 8 A 9. M% 10.=HX|27|
17. 2F0 18. =7
4. Peanut 5. Bean 6. Wheat 7. Mackerel 8. Crab 9. Shrimp
13. Sulfurous acid 14. Walnut 15. Chicken

14. 3% 15 17|

16. 2|17]

=

Fruit

11. 240} 12. EOIE 13, O}&ALE

19. &t

10. Pork
16. Beef 17. Squid 18. Clam 19. Pine nut

X AA7| AEt2 ATHE 2 Ao o2t HESE & YUSLICH The above menu may change depending on the supply and demand of food ingredients.

SHE (2)
Yogurt




