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WEEKLY LUNCH MENU 8&

*

+  From 20/08/2026 - 21/08/2026

< A

SAHF

Aden

[~ e
. Ol Monday Tuesday Wednesday Thursday (20) Friday (21)
Dish name iy
2$ N
. TEy 4gn7]
T =
Main dish (5,6,10,18) (5,6,16)
el G Ragu-Style Jjajang Rice Bulgogi
gag S A=
= X} AEZFRMZERp =2l
Side dish 1 5610/1218) ey
Sweet and Sour Pork Spicy Braised Potatoes
H X} QO|HtEH RN B
T =
Side (5.6) (5,6)
. Cucumber and Onion Seasoned Chives and
Dish 2 Salad Vegetables
x| HY ==X (9 HiZ=Z X (9)
Kimchi Kimchi Kimchi
i i g;g \
DT a2
= (1,56) S EE(5,6,15)
Soup Spicy Egg and Chicken Soup
Sesame Soup
HE MEHF MEHF
= = -d =4
Rice White Rice White Rice
24 70132 (1,2,5,6) ot
Dessert roll cake Fruit
oAy|27| g |2 FEA| Indication of allergenic ingredients \I
1.5458 2.2% 3. 0% 4.%3 505F 6% 7.150 8 A 9. M$ 10 HX|27] 11. 550 12. EOLE  13. Of&HMR | e o
1435 15,517 16477 17.2%0| 18 ZAHS 19. % 4 o
1. Egg 2. Milk 3. Buckwheat 4. Peanut 5.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

retof et MSE &

O A

UEL|Ct. The above menu may change depending on the supply and demand of food ingredients.




WEEKLY LUNCH MENU 8&

*

v From 28/08/2026 - 28/08/2026

S0

Aden

OF Al DAY
| v o .
. Mon 24 1 Wedn 2 Thur 27 Fri 2
Dish name onday (24) uesday (25 o ednesday (26) ursday (27) day (28)
SR EIEESS coumar D HHEALHREYT oS m &t CHf A 24 b B
%t (5,6,10) (1 2_5'_639 10 1513 15) (5,6,10,13,18) (5,6,15) (5,6,10)
Main dish Braised Pork in Soy 'Iio’0\;v<’)(;mlé>a ’Pas’ta Galbi-Glazed Sausage & Andong Braised Thin-Sliced Pork Belly &
Sauce Rice Cake Chicken Ssamjang
7Ol =M E&QD AE}
P =L AL 2R NEER R A2
S'd$§1h1 ) 5,610 (12,56,12/13,15) Stir—frie((jl,i’r?ghov & Stir-fri(géja;g’zato & (15’6)
ide dis Handmade dumplings | Cajun Chicken Salad & y Steamed Egg
Peanut Bacon
Mustard
H X = A S é)l-_’F_OI:XH_‘?_X:I
CESY) EEEEIRSEESS oS E 42 EOHEDL2| 0] = 56 SHUESTPVEES
Side (5,6) (1,2,5,6) (56,12) ' (5,6,13)
Dish 2 Blanched Broccoli Garlic Baguette Cherry Tomato Marinade Seasor\w/ee%;eet;fuce & Cold Cabbage Salad
44 Hi==Z X[ (9) Hi==Z X[ (9) Z=71 9 Hi =2 X (9) Hi == Z X[ (9)
Kimchi Kimchi Kimchi Radish KImChI Kimchi Kimchi
e
.OH = eAarqEAT | =AIF 2
% [—;F—o 7|I ] E-E'A EHX|17|7EIX|M|7H ETAﬂoLl'E% jél}.xlnlo_-_!i_ (5,6)
. (5,6,16) 25613 (56,9,10) (56917) Tuna Seaweed Soup
<L DeungchonST. Corn Cream Soup Pork Kimchi Stew Bean Sprout Soup
Spicy Noodle Soup
it At et Az gt Zolg
Rice White Rice White Rice Perilla Rice White Rice Black Rice
F4 o OFTEE (2) o o A0HYH (1,2,5,6)
Dessert Fruit Yogurt Fruit Fruit Smiley Bread
______________________________________________________ .
2 27| g% Y= EA| Indication of allergenic ingredients \I *
1. 5487 2. 2% Y 493 505 6 Y% 50 8 A 9. M2 10 E{X|Z7| 11. 550t 12. EOLE 13, Of&itx | e o
14.35 15,837 16.427] 17. @M 18. ZHE 19. % L @ -~
1. Egg 2. Milk 3. Buckwheat 4.Peanut 5.Bean 6. Wheat 7. Mackerel 8.Crab 9. Shrimp 10. Pork >
7

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

tetof 2t HsE 4= JLESLICE The above menu may change depending on the supply and demand of food ingredients.




2 Z AN Ad
WEEKLY LUNCH MENU 8& =40 en
+*
+ From 31/08/2026
. i g)\/l%Monday (31) Tuesday Wednesday Thursday (20) Friday (21)
Dish name W/\N\
aM™
A|&ST. I 20|
=X} [—*—%?:Plljlzl(—g]
T —
. . (5,6)
Main dish Market-Style
Tteokbokki
Hxpq A FH A
o (1,5,6,17)
Stz elEn | Fried Squid
22X =0ty E
Side (1,5,6)
Dish 2 Corn Mayo Salad
X HiZ=Z K] (9)
Kimchi Kimchi
2 012
Soup Fish Cake Soup
HE a7t
= Seasoned Seaweed
Rice Rice
EN 2t
Dessert Fruit

S o e o o e e e e e e M M M e mmm R M e Mmm Mmm M e Mmm M M e Mmm Mmm M e Mmm Mmm M e mmm M M e Gmm M M e mmm M e e e e

tetof 2t HsE 4= JLESLICE The above menu may change depending on the supply and demand of food ingredients.

% Y= E®A| Indication of allergenic ingredients
11. 8250t 12. EOE 13, O}&ALR
19. &

HR 227 3.0 483 s5.0F 6.2 7.1850 8.AH 9 ME 10 HX[27|
14. 25 15. H37] 16.2117] 17. 2H0| 18 =7
1. Egg 2. Milk 3. Buckwheat 4. Peanut 5.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




