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Black rice
@Radish radish soup
@Fried eggs
@@Fish cutlets*Tartar sauce
Braised spicy potatoes
Seasoned pickled radish

cabbage kimchi

Black rice
Dried pollack radish soup
@®Steamed eggs and vegetables
@Grilled tofu*Sauce
Stir-fried anchovies
@Fresh kimchi with radish paste
cabbage kimchi

Black rice
®@Shrimp Seaweed soup
@®Ham scrambled eggs
®Stir-fried short rib patties and Mushroom
®@Shrimp radish greens
Stir-fried seaweed stem

cabbage kimchi

Black rice
@Kimchi bean sprout soup
@Fried eggs
@sStir-fried chicken and Ripe Kimchi
@Soft tofu*Sauce
seasoned laver

cabbage kimchi

Black rice
@Pumpkin potato soybean paste soup
®Chives scrambled eggs
®©®Boiled quail eggs in Vienna.
@Bean sprouts
Radish salad.

cabbage kimchi

Black rice
@Soft tofu kimchi soup
@Fried eggs
®®@®Hamburg chop steak
Pumpkin sprouts
Seasoned cucumbers

cabbage kimchi

Black rice
®@Shrimp Seaweed soup
@Fried eggs
®@®Braised meatballs
Acorn jello*Sauce
Seasoned vegetables

cabbage kimchi
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Black rice
@Radish radish soup.
®Porkbulgogi that tasteslike fire
@®Kimchi pumpkin pancake
@Seasoned crown daisy tofu
Seasoned dried radish

cabbage kimchi
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@®@clam soft tofu stew.

®®@®@hot dog

Black rice
Dried pollack radish soup
@G@Stir-fried short rib patties and vegetables
Tuna braised radish
Stir-fried top-fried seaweed
Lettuce fresh kimchi

cabbage kimchi

®@®Pork cutlet mayonnaise over rice

Black rice
®@Shrimp Seaweed soup
@stir-fried chicken curry
®Fried bread and Parsley
©Stir-fried fish cake and vegetables
@Seasoned seaweed mayonnaise

cabbage kimchi

®Ramen

Black rice
@®®@Kimchi bean sprout soup
®®®Meatball ratatouille
@®®Meatball pancake.
Stir-fried mushroom oyster sauce
@Fresh kimchi with radish paste
cabbage kimchi

@®@®BEC(Black-bean-sauce noodles,Egg,Cheese)

Black rice
@Pumpkin potato soybean paste soup
®Stir-fried pork and kimchi
@®Korean japchae
Seasoned garlic jjong pickles
seasoned laver

cabbage kimchi

@Hot pot Rice with Fish Roe

Black rice
@Soft tofu kimchi soup
curry and rice
®Jjolmyeon tteokbokki
@Seasoned bean sprouts
Seasoned dried radish

cabbage kimchi

Black rice
@Shrimp Seaweed soup
®®Pork cutlet*Sauce
Braised potatoes
@Braised beans
@@Vegetable salad*D

cubed radish kimchi
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®Chicken stew.
@Potato clinkle cut*Ketchup
@Bean sprouts

@Fresh kimchi with radish paste

@®@@Braised Pork Quail with Soy Sauce|
Pine mushroom pumpkin sprouts
@Braised beans

Sea tangle* Korean gochugang sauce

cabbage kimchi

cubed radish kimchi

®®®@Tomato Hamburg steak.
@@Braised squid and potatoes
Seasoned acorn jelly and lettuce
@Vegetable salad*D
cabbage kimchi

@®Bulgogi with Korean sauce
Candied Sweet Potatoes
@Seasoned crab meat with bean sprouts
Vegetable wraps*Sauce

cabbage kimchi

Kimchi tuna fried rice*Seaweed flakes|
®®@Chicken cutlet*Sauce
Braised lotus roots.
@Vegetable salad*D

cabbage kimchi

@Chicken stew
®®Vegetable croquette*Ketchup
®@Seasoned Shrimp and Radish

Seasoned sesame leaves

®Mayonnaise kimbap Yogurt Apple picnic
Black rice Black rice Black rice Black rice Black rice Black rice Black rice
Mushrooms and perilla seed soup ®@Chicken yukgaejang. ®Pork kimchi stew Dried pollack radish soup ®Mugwort-god fish cake soup Udon Soup @Pumpkin soybean paste soup

®red pepper paste Pork bulgogi
@@stir-fried Green Bean Fish Cake
Stir-fried radish

Seasoned radish greens

cabbage kimchi

cabbage kimchi
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K dan291 FU4E (Allergy-induced food labelling guedance) %
Ot (egg), @28 (milk),@0IY(buckwheat), @t & (soybean), ®%2(peanut), ®¥(wheat), @M-L(shrimp), ®@HXI22|(pork),
@S 122I(chicken), @4l 117|(beef), @2 % 0l(sguid), @12 S0{(mackerel) ®ZIHF (shellfish)@EOLE (tomato)@OotEH At (sulgite)
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