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WEEKLY LUNCH MENU 5&
< From 04/05/2026 - 08/05/2026

A

S

D EENEFER

ST

Aden

]+ :
. Mon 4 T Wedn Thur 7 Fri
Dish name onday (4) uesday (5) ednesday (6) ursday (7) day (8)
MAMUK B SRS HYX o o
. ad é69%) J x| 71674 7 I g Sttt 2op R S
T'a. h Stir-fried I(;rll< bellv with (1,2,56,12,13,15) (1,5,6,16) (1,5,6) (5,6,15)
Main dis kpimchi y Chicken burger Korean beef pancake Jeonju bibimbap Teriyaki chicken stir-fry
S F0F0HE QK| & RF&A E | O = g, OF L A} mE = PNES L] LR SHO PN =SS
21 (2,5,6,13) (56,12) '_(T;% 1631':'3)0 (5,6,10) (56,17)
Side dish 1 Bburinkle seasoned Potato wedges Steamleéi dum linas Gyodong-style Sweet and sour
sweet potato fries & ketchup pling pork galbi seasoned squid
N SEY=F| i[ES=F! ZEOEE DA
AZX2HE =), ==, e T e AT O =TT
CEp B F e 5.6) (56,13) 56)
Side Dish 2 (5.6) ) (1,56,10,13) Seasoned garlic Vinegared Seasoned tofu with
Seasoned spinach Ham and corn salad ) .
chives seaweed salad green onions
x| ZHE7] (9) Hi 2= 2 X (9) Hi =2 Xl (9) HiZ=Z Xl (9) 2HE7] (9)
Kimchi Radish Kimchi Kimchi Kimchi Kimchi Radish Kimchi
275 YIRS 0jUgees NENZLESR v AelBgass
= e (5,6,9) (1,5,6,13) (5,6,9,17) (1,5,6,16)
(1,5,6,16) . o . N . ; .
Soup Spicy Korean beef soup Spicy zucchini soup with Mini udon with Jeonju-style Gomtang with somyeon
pIcy salted shrimp paste fried tofu bean sprout soup noodles
= PN 2172 E=h =i oA 0] &Y
Rice Perilla Rice White Rice 1/2 White Rice White Rice Brown Rice
24 i g HILILISE R = (2) g HtEEE (1,2) ot
Dessert Fruit Banana-flavored milk Fruit Caramel Pudding Fruit
- - - --"---"-"-"-"-""-"-""-""-"""-""-"""-""=""-""=""=""=""=""=""=""="=""=""=""”"=”""”"=""”"="=”"=”"=”""”""=""=/"=""/-"=”"""== N
— - 5 a0 5 \
! LY 27| g2 | E BEA| Indication of allergenic ingredients . A
I
L LHE 299 3HY 4B 505 6.U 7150 8 A 9 MS 10 XTI 11. 2A0 12 EO0LE 13, OFLAE |
: 14. 3% 15. 37| 16.2117] 17. @™o 18. ZHF 19. % 4 . e o
I 1. Egg 2. Milk 3. Buckwheat 4. Peanut 5.Bean 6. Wheat 7. Mackerel 8.Crab 9. Shrimp 10. Pork \, -~ ~
I
\

o e e e mmm M e e mmm M M e Mmm Mmm M e Mmm M e e Mmm M e e Mmm M M e Mmm M e e Mmm M M e Mmm M e e mmm M e e e e

11. Peach 12. Tomato
AlEHS ATIE 43 Mg e HEY

13. Sulfurous acid 14. Walnut 15. Chicken

16. Beef 17. Squid

18. Clam 19. Pine nut




WEEKLY LUNCH MENU 58 =AM

From 11/05/2026 - 15/05 2026

Aden

:

DislI:“r-:;me Monday (11) ' uesday (1 Wednesday (13§\M%Thursday (14) Friday (15)
= — EHBE A HHESR EAMX AEFE
Main dish Beef bulaodi Napolitan spadhetti Rose cream Lemon cream sweet and Long sausage&
909 P Pag braised chicken sour pork Mustard sauce
23H (15612 MEigiey 561517 01, (156
Side dish 1 Stir-fried tomatoes Korean—stvle bork cutlet Stir-fried dried Mano tofu Steamed egg with
and eggs yerp shredded squid P vegetables
MBOISREEE | gpupzmaicasats E e M Bao A=A CENES X
L Slanchon ) (56,13 56 (56,1 (56,9
Side Dish 2 g oy Cabbage salad with Korean cucumber and Chinese-style steamed Stir-fried zucchini with
mushrooms with : ) .
. yuzu dressing onion salad bok choy salted shrimp paste
chojang sauce
X i =4 X (9) Hi =X (9) HiZ=Z x| (9) CHEX] (13) Hi ==X (9)
Kimchi Kimchi Kimchi Kimchi Pickled rad|sh Kimchi
g1 = 2K 0|2 EI%3 2170|192 SOl e (&5) e EEWA
3 o 2 AMS Ot & (56,10)
(5,6,10) (5.6) (5,6,16) .
Soup : : (4,5,6,13,16) Spicy soybean
Boneless gamjatang Miso soup Beef seaweed soup
Mala Soup YW paste stew
e
HF = (et MEHE Hb MEHE iﬁd\ﬁ DARSTHSE
Rice Black rice White Rice Barley rice White Rice Korean BBQ-style fried rice
S Al e el QHE (2) kY 71 (1,2,56)
Dessert Fruit Fruit Yogurt Fruit Cookies
7’ S
\
{ 27| /2 Xl = #®A| Indication of allergenic ingredients : A
I
L LHE 299 3HY 4B 505 6.U 7150 8 A 9 MS 10 XTI 11. 2A0 12 EO0LE 13, OFLAE |
' 14. 2% 15§17 16. 217 17. 2%¥0 18 =MF 19. ' L
I . . h N & S e 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

o e e e mmm M e e mmm M M e Mmm Mmm M e Mmm M e e Mmm M e e Mmm M M e Mmm M e e Mmm M M e Mmm M e e mmm M e e e e

16. Beef 17. Squid

18. Clam

19. Pine nut ]




WEEKLY LUNCH MENU 5&
From 18/05/2026 - 22/05/2026

Aden

o= Uy ) A DAY
Dish r:xme Monday (18) Tuesday (19) Wednesday (20) Thursday (21) Friday (22)
"
W EDEXZH SR A1%|0tg bt QNS (561013) Exgtz| AT7I8EY
=Xt (2,5,6,10,12,13) = (15 6)n = Ohyang-jangyuk (5,6,15) (5,6,16)
Main dish Tomato cheese T e (Korean Chinese-style Chuncheon dakgalbi Braised beef in
. . una mayo rice bowl . . o 4
spicy pork stir-fry braised pork) (spicy stir-fried chicken) SOy sauce
A IT A %51I-Aﬁr<":}>ioll:l'|éiﬁ
X v FIBEHEE AXHEFO EHMERH (5613) FeEE (RS UEAA] (1,56,13)
T I—I-1 (1/215/6/1 5) H (516) H
. : (5,6) Spicy and sour . Spicy buldak sauce
Side dish 1 Supreme Korean sweet .. .. Chodang soft tofu with )
8 <pi ) Sinjeon tteokbokk seasoned jjolmyeon 2 enoki mushroom
spicy chicken dipping sauce
pancake
o E- =D o
e QIO = A = s4|Eate O E & F & 2L IFE AR 2XE7| 553
Side Dish 2 Pinea ' ’Ie calad Hash Ibrown Vegetables with soybean | Radish salad with green Stir-fried aged kimchi
PP paste dressing onions with perilla oil
X Hi =2 X (9) Hi ==X (9) Hi =2 X (9) Hi == Z X[ (9) 2= 7] (9
Kimchi Kimchi Kimchi Kimchi Kimchi Radish KImChI
RtFZbaAA oy
sat 0|23 42722 RS MER=
= (1,5,6,13) (5,6,16)
(1,5,6) (5,6) (5,6,16) .
Soup : . Spicy soybean paste Beef bone broth
Tofu and egg soup Fish cake soup Beef radish soup ; :
knife-cut noodles rice cake soup
u e 4= N E= e o0l
Rice White Rice White Rice Perilla Rice White Rice Brown rice
SAl Jn/Xel] 322 (2) e ot A22t4t (1,2,5,6)
Dessert Fruit Milk Fruit Fruit Croissant
\
2 27| g AT E EA| Indication of allergenic ingredients . A
LUE 229 3 HY 4T3 5005 6% 7050 8 A 9 MS 10 HXDI| 11. BH0F 12 EOLE 13 OfRME
14. 35 15. §317| 16. 2317 17. 2F0 18 =/H{F 19. % ' e o
A LI </
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 ,/
7/
X A7 Al Mg g A= et HEsE 3= QS L L The above menu may change depending on the supply and demand of food ingredients




WEEKLY LUNCH MENU 5&
*  From 25/05/2026 - 29/05/2026

2 =4 oa |

Aden

———

| -
DisPuJ Ir-:;me Monday (25) Tuesday (26) 4 ednesday (27) Thursday (28) Friday (29)
N
e
k74 | Q) =
FHEOPHAE=AS AHZHE T e x| mo| B[R
T . (5,6,10) (1,5,6,13,15) (56,10)
.. Steamed beef brisket and . (1,5,6,9,10,13) . : L .
Main dish . Korean braised L Taiwanese fried Stir-fried rice cakes
vegetables with ponzu . Bomb bibimbap . ;
sauce pork ribs gv\l%chmken cutlet with pork
orAb A 2HA $ejli K| = Q2 X}
X
FEH z=3 (56,10,13) (1,5,6,8,13) 0P (2,5,6,10,13) gEo58d
Side dish 1 Spring roll Imitation crab and (1.5,6,13) Cheesy bab (56,13
Ide dis pring Takoyaki y y Glazed fish cake bites
egg pancake potatoes
ENtEQRANRY | =2E2lalls 20|gEol AxQney
A RE=Z2EFZ (5,6) (5,6,12,13) (1,5,6,13) (5,6) (5,6)
Side Dish 2 Stir-fried Morning Glory Tomato oriental Broccoli with sesame Smashed cucumber Seasoned lettuce and
salad dressing salad onion salad
dx Hi =2 K] (9) 2% 71 (9) 27| (9) Hi =2 K] (9) HiZE 2 K] (9)
Kimchi Kimchi Radish Kimchi Radish Kimchi Kimchi Kimchi
= TN EITEPS KX 2K ) 2EATS ract #R-20|
S (S EHHE=] (56,1016 (569) s uid( and r)adish Taivv(ar’1else)beef (56,10.13)
oup Korea Style Rice Noodles Tuna kimchi stew 9 Korean ham stew
soup noodle soup
it o S 0|y o o ]
Rice White Rice Black rice White Rice White Rice Cornrice
24 g EIEH (1,2,56) g OFT2E (2) g
Dessert Fruit Chocolate donut Fruit Yakult Fruit
— 5 5 7 o 5 \
LY 27| g2 | E BEA| Indication of allergenic ingredients .
LUE 229 3 HY 4T3 5005 6% 7050 8 A 9 MS 10 HXDI| 11. BH0F 12 EOLE 13 OfRME
14. 35 15. 5317 16.227] 17. 20| 18. =F 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 ,/
7/

o e e e mmm M e e mmm M M e Mmm Mmm M e Mmm M e e Mmm M e e Mmm M M e Mmm M e e Mmm M M e Mmm M e e mmm M e e e e



