WEEKLY LUNCH MENU 52 &40+
*  From 01/05/2024 - 03/05/2024 Aden
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Dish name

Monday Tuesday Wednesday(1) Thursday(2) Friday(3)

Z4
Main dish

ExH
Side dish 1

1S/ u%3
Ly Others
Side xE

Dish2 | Elementary

Students LEx REESPN E Elas St A

21%] Laboor an Principﬁl'? discretion Principﬁgfi(;j;scretion
Kimchi oliday Y

=
Soup

o
Rice

4

Dessert

e . E E E m— EEm Em EEm Em EEm Emm e Em M Emm EEm Smm EEm Smm EEm Smm Emm Smm R Smm Emm Smm R Smm R Smm Emm Smm R Smm Emm Smm R Smm e Mmm e Smm e Smm e Emm

2di= 1 R M= #M Indication of allergenic ingredients 1 A
1L 2.2Q 3. HE 4 83 S .5 6.2 7.080H 8. H 9. M2 10_HHNITTI 11. 8580t 12. EOE 13. 0F=2HME :
14. 2% 15517 16. /071 17. 280 18.ANME 19. & | LI
N . & -~

1. Egg 2.Mik 3.Buckwheat 4. Peanut S5.Bean 6.Wheat 7. Mackerel 8.Crab 9.Shrimp 10. Pork >
11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16.Beef 17.Squid 18. Clam 19. Pine nut /f

X AP7| AlCES A2 3 AlZhof| Of2f $IEE! 4~ QUSLICE The above menu may change depending on the supply and demand of food ingredients.



WEEKLY LUNCH MENU 52 sA0|+

*

v From 06/05/2024 - 10/05/2024

Aden

L
. Ml Monday (6) Tuesday(7) Wednesday(8) Thursday(9) Friday(10)
Dish name
EHX[ 29[ HX|HEZ (5,9,10) = X 27|=5H (5,6,10) Mg (5,6,10)
x*" —'_ O ™~ ™~
Ma;:'. h Stir-Fried Pork with 9tE1|C(USr,E,1O) ler?e?j-ll\;/lla(lzligr? Pork&Mung Bean Black Bean Paste
Lo 1 Kimchi ¥ Pancake Noodle
BiH HF2AIX|H (1,5,6,10) E2MIX(5,10) Az (1) BX|EZ (5) Y+=(1,56,10)
Side dish 1 Sausage Pancake Long Sausage Steamed Eqgg Stir-Fried Anchovy Fired Pork
515/ 259
H Xt O‘Ehers_I =120 (5) P%Er%% ©) SE=py[=F]
e K AKHLIS = (L ckled Onion oD
Side xE Seazoc;weHd Ir;k(?:)ho Seasoned Bean Sealslgneldrsg i(nS;ch Seasoned Plckled
Dish 2 | Elementary Y Sprouts P Q0|24 (5) Radish
Students Seasoned Cucumber
F2 b Hi== 2] (9) Hil== 2% (9) 2ZIE=21(9) Hi==2 X[ (9) Bi==2 %] (9)
Kimchi Kimchi Kimchi Radish Kimchi Kimchi Kimchi
AT7|0/%2 (5,16) WO| X2 (5) S (1,5,16) E{ER A -
S = Beef and Seaweed Mushroom with Spicy Beef and Beegfcg?: gl\(lggdGI)e Smisj_ge(gfggdzgog&
oup Soup Soybean Paste Soup Vegetables Soup P picy P
N MZLIEH!(5)
] MEHF 10l HASL=EY Xpxet MIHF
Ri.:(I:.e Whi?euRice Br(;);vnl ‘F:2'ice Mushroom and Bean Perilrla |F__Q’ice Whi?euRme
Sprouts Rice
Z4 oty X3AHT(1,2,5,6) A0t (1,2,5,6) o OFRZ2E (2)
Dessert Fruit Chocolate Muffin Smile Bread Fruit Yakult
———————————————————————————————————————————————————— N
2di= 1 R M= #M Indication of allergenic ingredients 1 A
1L 2.2Q 3. HE 4 83 S .5 6.2 7.080H 8. H 9. M2 10_HHNITTI 11. 8580t 12. EOE 13. 0F=2HME :
14. 2% 15517 16. /071 17. 280 18.ANME 19. & | &5 o O
1. Egg 2.Mik 3.Buckwheat 4. Peanut S5.Bean 6.Wheat 7. Mackerel 8.Crab 9.Shrimp 10. Pork \/\ -~ el
11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16.Beef 17.Squid 18. Clam 19. Pine nut /'

Ateho]| o2t 1S = £ YSLICE The above menu may change depending on the supply and demand of food ingredients.



WEEKLY LUNCH MENU 52 sA0|+

*

v From 13/05/2024 - 17/05/2024

Aden

|
. Ol Monday (13) Tuesday(14) Wednesday(15) Thursday(16) Friday(17)
Dish name
%k AT0|H|YgeRtzRt0] | DTOORKEI (1,5,6) 0|21 20| =5 (5.6.10)
M amaish (1,5,13,16) Fried Sweet Potato with (1,2,5,6,10) = Bun Cha
Beef Bibimbap&Fried Egg Vegetable Bacon Rose Tteokbokki
;—leEO
ExH 20HE (1,5,6,10) o= 5% (510) sH422te (1,5,6) QI (5,6,9)
Side dish 1 Fried Dumping Stir-Fired Bacon with Hash Brown Fried Shrimp Dumpling
Mungbean Sprouts
el e g2 (5)
5’-_&2 Others 20122 (5,13) Spicy Seasoned Chives AMSAHH ==Y oyoza|se (5)
Slde *E ' (112151619) =
. =3 Braised F|shcake , , Stir-Fried Morning Glory
Dish2 | Elementary 2X2H () XL Al Lt Shrimp Salad&Dressing
. T [ | —
Students Seasoned Chives Buddha's Birthday
A Bi==H %] (9) 221 (9) Hi=2 K] (9) HiZ=2X] (9)
Kimchi Kimchi Radish Kimchi Kimchi Kimchi
= A= «=Li=% (6,10) == (5,6) Alzt= (1)
Soup Dried Pollack soup Korea Sausage Soup Fishcake Soup Egg Soup
- oY SO Ha|g Ay
Rice White Rice Black Rice Barley Rice White Rice
F4 QAHE (2) 2 Y £31012 (1,2,5,6)
Dessert Yogurt Fruit Fruit Rolled Cake
____________________________________________________ -
2di= 1 R M= #M Indication of allergenic ingredients 1 A
1L.EHE 229 3.HE 4 83 5.5 6.2 7. 18H 8. H 9 M2 10.HAILTT 11. 880t 12, EOE 13, 0r=HME :
14. 3% 1551071 16217 17. 8 18. A 19. N | o LI
1. Egg 2.Mik 3.Buckwheat 4. Peanut S5.Bean 6.Wheat 7. Mackerel 8.Crab 9.Shrimp 10. Pork \/\ -~ el

11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16.Beef 17.Squid 18. Clam 19. Pine nut f

Ateho]| o2t 1S = £ YSLICE The above menu may change depending on the supply and demand of food ingredients.



WEEKLY LUNCH MENU 52 sA0|+

*

v From 20/05/2024 - 24/05/2024

Aden

| -
. o+ Monday (20) Tuesday(21) Wednesday(22) Thursday(23) Friday(24)
Dish name
£+, XA (1,5,6,9) Q4=E117((56,10,17) | XIZI2}2t0FA((1,5,6,15) HAEF0| (5,10) tERIE (5,6,15)
Main dish Kimchi Pancake Pork and Squid Bulgogi Fried Chicken Grilled Pork Steamed Chicken
Ly FEXE(5) OO (5,6) 2EHAEZ(5) 2y =5 (6,10)
Side dish 1 Braised Tofu Fried Sweet Potato Stir-Fried Mushroom Vegetable Leaf BO|Ied Dumpling
1§/ u3d D= = QR M} (5)
AHD{ = Q22| = | Al
HXIp Others o . HO|HEHEKZE = Spicy Tofu SsamJang MeAsszEz|22 (59)
: 254 (9) Al ZXI2E (5) (1,5,10)
Side = : . . Stir-Fried
X =S Seasoned Chives Seasoned Spinach Bacon Salad&Garlic ) _
Dish2 | Elementary Dressing SR (5) Shrimp&Broccoll
Students Tofu Ssamjang
F2 b Hi =% (9) 21221 (9) Hi =X (9) Bi==A X[ (9) B4 X[ (9)
Kimchi Kimchi Radish Kimchi Kimchi Kimchi Kimchi
=021 %I
2 EHx|2H% (5,10) SIEmH (5) 9 25 (56,13 2it23(5) =oleln= (9)
Sou Pork Soup Soybean Paste Soup Fried Tofu Udon Bean Sprouts Soup Dried Pollak with
P Kimchi Soup
it gt 20 At Xzt ey
Rice White Rice Black Rice White Rice Perilla Rice White Rice
F4 +32%¥ (1,2,5,6) ojL30]=2 (1,2,5,6) e OFFZE (2) e
Dessert Custard Cream Bread Mini Cake Fruit Yakult Fruit
____________________________________________________ -
2di= 1 R M= #M Indication of allergenic ingredients 1 A
1L 2.2Q 3. HE 4 83 S .5 6.2 7.080H 8. H 9. M2 10_HHNITTI 11. 8580t 12. EOE 13. 0F=2HME :
14. 2% 15517 16. /071 17. 280 18.ANME 19. & | o LI
1. Egg 2.Mik 3.Buckwheat 4. Peanut S5.Bean 6.Wheat 7. Mackerel 8.Crab 9.Shrimp 10. Pork > -~ el

11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16.Beef 17.Squid 18. Clam 19. Pine nut

4

Ateho]| o2t 1S = £ YSLICE The above menu may change depending on the supply and demand of food ingredients.



WEEKLY LUNCH MENU 52 sA0|+

*

v From 27/05/2024 - 31/05/2024

Aden

< FESCO &|¢h- xjAMO| ik > |

v

Dish name Monday (27) Tuesday(28) Wednesday(29) Thursday(30) Friday(31)
HESE OFTI}OH S EHA
Zx oo 19 o1xs (156,10 SO (1,56 X|2183{ (1,2,5,6,15) AEE[OFRHH[ Rt (5)
Main dish tir-Fried Chicken wit Pork Cutlet with Rice hion and Zucchini Chicken Burger Tuna Bibimbap
Pepper Paste Pancake
B nfzep Rl (1,2,5) 220((1,56) | o LIS B8 aiepiesa(1,5,12) 2447 (1,5,6)
Side dish 1 Paprika Egg Roll Grilled Tofu Fried Potato&Ketchup Corn Pancake

Eggplant

10§/ uyd O ZH==23 (5)
Others = i
oy QufFMa{=ggelx; | Spicy Seasoned Napa CsBolRCEE (1 5)
i HEH (5) =84 (1,5,6) Cabbage T2IMPERQE|ENS 12) des0rE=55 1,
Side xE " = Sweet Pumpkin with
X Seaso ed Seaweed Cabbage Salad&Black HYZSEIRFE A (5) Green Salad&Oriental
Dish 2 | Elementary Sesame Dressin TLCOoTo Almond
Students g Seasoned Napa
Cabbage
oA Bi==Z X (9) Bi==Z X (9) 2ZE=71(9) Bi=Z X (9) =2 X (9)
Kimchi Kimchi Kimchi Radish Kimchi Kimchi Kimchi
o)k|-7=|5|x|-}x H3 CHIFa A
2 THEESTVH(,16) O|A%Z (5,6) o SE=T(36,15) A1715 (5,16) o2 LT (5)
Soup eef Soy Bean Paste Soybean Paste Soup Spicy Chicken wit Beef Soup Seafood Soup
Soup Noodle
Y e =l 0| e el
Rice White Rice Black Rice Brown Rice White Rice Barley Rice
F4 QAHE (2) oty O3 (1,2,5,6) oty OIFZE (2)
Dessert Yogurt Fruit Madeleine Fruit Yakult
____________________________________________________ N
2di= 1 R M= #M Indication of allergenic ingredients 1 A
1L.EHE 229 3.HE 4 83 5.5 6.2 7. 18H 8. H 9 M2 10.HAILTT 11. 880t 12, EOE 13, 0r=HME :
14. 3% 1551071 16217 17. 8 18. A 19. N | &5 LI
1. Egg 2.Mik 3.Buckwheat 4. Peanut S5.Bean 6.Wheat 7. Mackerel 8.Crab 9.Shrimp 10. Pork S -~ el

11. Peach 12. Tomato 13. Sulfurous acid 14. Walnut 15. Chicken 16.Beef 17.Squid 18. Clam 19. Pine nut f

Ateho]| o2t 1S = £ YSLICE The above menu may change depending on the supply and demand of food ingredients.



