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March Seasonal Ingredients
Hallabong (Jeju Citrus) & Mugwort

2{%# Kizmeal Menu 2026 MAR.

KIS(International)
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
02 03 Rice 04 05
Malabar spinach Aglio e olio spaghetti Millet rice Homemade hamburger
A soybean paste soup® g 00 @ 9 Soft tofu stew® steakO@®®@®/sauce
Observed Hollday Chuncheon-style spicy stir- eI SRE0) Grilled beef bulgogi with green Mini udon
fried chicken® €am soup onions® Fruit
1 Beef tenderloin chop steak® .
Week T Seasoned roasted Radicchio salad Seasoned bok choy Grilled assorted vegetables
ee seaweed flakes X . Braised burdock root Cabbage salad
- U // 8 Seasoned bean sprouts® Homegz::m;gk?gzsigﬂ)mbers Non-spicy kimchi (Sesame dressing)®
A / \‘ Non-spicy kimchi 639kca|p(092P33F13) [radish kimchi 638kcal (C90P32F14)
,,' /kimchi 626kcal (C98P30F12)
‘ 625kcal (C96P31F12)
i . ‘ Homemade chocolate chip Korean rice cereal 2 Kinds of fruit Roasted potatoes
Snack muffin®@@®/Yuzu tea /Organic milk® 172Keal /Organic milk®
181Kcal 176Kcal 182Kcal
09 ) 10 ) . 12 13
Gorgonzola pizza Sorghum rice Yuni jajangmyeon Mixed grain rice Tl e (FEEehe
(0]6]0) Vegetable soup ®O® . g 9
. . L - L Dried pollock soup [elelolele)
BBQ chicken wings® Stir-fried beef with White jjamppong ©@® . . A
" Andong-style braised chicken® Broccoli soup@®
2 Grape pudding mushrooms® Homemade sweet & sour Seasoned mung bean jelly ® Mongolian pork®
Week Stir-fried green beans with Mugwort & onion pancake® porkO@®®/sauce Seasoned eggplant Garlic pie ®@®
ee bacon®® Braised assorted beans® House salad d eggplan P
o S R L X Non-spicy kimchi Lettuce salad
Vitamin salad Non-spicy kimchi (Kiwi dressing) . . o q
. . X X . /kimchi (Italian dressing)
(Ranch dressing)® /kimchi Homemade pickled radish 625kcal (CO6P31F12) 639kcal (C92P33F13)
638kcal (CO0P32F14) 626kcal (C98P30F12) 639kcal (C92P33F13)
. Chiffon cake®@@® " 5 Vegetable fish cake . L
Snack Tuna porridge JOrganic milk® 2 Kinds of fruit ©®/Grapefruit ade Rice cake®/Organic sikhye
181Kcal 172Kcal 179Kcal
183Kcal 184Kcal
16 Toowoomba spaghetti 17 18 19 Ri 20
. . ice
ORO® Brown rice Penne gratin Soybean paste stew®
Homemade fried squid Potato and onion soup 0O v p .
! ! . Homemade tteokgalbi
OO Braised pork shank®@ Honey roasted chicken wings®
. e ) - O@E®®/sauce
3 Egg frittata ®® Stir-fried anchovies with yuzu Lemonade Korean-style japchae
Week Mini bush bread®@@® Seasoned bean sprouts® Mushroom salad y'e Jap
X . N X N . Seasoned apple & cucumber
/strawberry jam Non-spicy kimchi (Oriental dressing) H . X N hool
b . . Z Non-spicy kimchi 0 SChOoO
European salad /young radish kimchi Homemade assorted pickles Jkimchi
(pineapple dressing) 625kcal (C96P31F12) 639kcal (C92P33F13)
638kcal (C90P32F14) 626kcal (C98P30F12)
S Bread®®@® ] . Jam sandwich@@®
Snack S ct;gmz{((():ragl]anlc L L5 /Pear & bellflower root juice - K|1n7dst<;faTrun /Organic milk®
183Kcal 184Kcal
23 24 25 26 27
Beef bulgogi Black rice Margherita pizza
quesadilla®@E@® Mini noodles® [elelcle)
Tomato stew® Soy sauce pork®® Fried shrimp®@®® <Half Day>
4 Stir-fried sausages®@ Fried Kelp Potato wedges Inari sushi®
Week Mini croissants®@® Braised oyster Mushroom Vegetable sticks . .
. . A X Herb garlic roasted chicken®
Green salad Non-spicy kimchi (Yogurt dressing)® f :
> : Iy K - 2 Kinds of fruit No school
(Balsamic dressing) [kimchi Homemade cabbage pickles Antibiotic-free milk®
639kcal (C92P33F13) 626kcal (C98P30F12) 638kcal (C90P32F14) 626kcal (C98P30F12)
. . Twist donut®@@® Honey rice cake
Snhack & K[In7d25Kc;fe]IfrU|t /Organic milk® /Organic plum tea
183Kcal 184Kcal
30 31 Countrv of Oriain Information
Rice (local organic), brown rice, black rice, glutinous rice (local eco-friendly),
e beef (local), pork (local), chicken (local), duck meat (local), tofu, soybean
5 & paste, soybean noodles (soybean - local), kimchi made with cabbage
Week (cabbage - local, red pepper powder - local), mackerel, anglerfish, squid,
Spring Break mackgrel, flower crab,.shellf.lsh (local), shrimp (Vlﬁztnamese), Alaska pollock
(Russian), tuna (oceanic), dried anchovy (Indonesian)
* Ingredient Information *
Ham/Sausage: Domestic antibiotic-free (5-Free or 7-Free products)
Eggs: Domestic animal welfare fertilized eggs or antibiotic-free eggs
Kizmeal carefully selects high-quality eco-friendly and locally sourced ingredients.
Snhack By minimizing processed foods with artificial additives, we support the development of healthy eating
habits and balanced nutrition.

w kizmeal

@ kcal: kilocalorie, C: Carbohydrate, P: Protein, F: Fat, g: gram
Portion sizes are based on the average serving per person and may vary depending on individual intake.
* The above menu is subject to change depending on food supply availability.
| Kizmeal Sang a Park Nutritionist glglemb@kizmeal.com

®Eggs @Milk ®Buckwheat @Peanuts ®Soybeans ®Wheat ®Mackerel ®Crab ®Shrimp @Pork @Peach @Tomato ®@Sulphites (Sulfur
Dioxide) @Walnut ®Chicken @Beef @Squid @Shellfish (including oyster, abalone, and mussel) ®Pine Nuts




Kizmeal Menu 2026 MAR.

March Seasonal Ingredients @ 5
Hallabong (Jeju Citrus) & Mugwort %ﬂ?}%\’ K|S(| t t' |)
nternationa

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
06

02 03 Rice 04 05
Malabar spinach Aglio e olio spaghetti Millet rice Veggie steak®®
A soybean paste soup® g 00 @ 9 Soft tofu stew® [sauce
Observed Holiday Chuncheon-style spicy stir- Soy meat bulgogi with green Mini udon
i B Cream soup®@® . .
1 ried chicken® Lamb chop steak onions®® Fruit
Week Seasoned roasted Radicchio salad Seasoned bok choy Grilled assorted vegetables
ee seaweed flakes X . Braised burdock root Cabbage salad
- 0 // 8 Seasoned bean sprouts® Home(r:wazjzis:milgk?ézsslljgﬂ)rnbers Non-spicy kimchi (Sesame dressing)®
A / \‘ Non-spicy kimchi 639kca|p(092P33F13) [radish kimchi 638kcal (C90P32F14)
,,' /kimchi 626kcal (C98P30F12)
‘ 625kcal (C96P31F12)
i . .‘ Homemade chocolate chip Korean rice cereal 2 Kinds of fruit Roasted potatoes
Snack muffin®@@®/Yuzu tea /Organic milk® 172Keal /Organic milk®
181Kcal 176Kcal 182Kcal
09 10 . o 12 13
q Sorghum rice Yuni jajangmyeon . P .
Gorgonzola pizza Vegetable sou Mixed grain rice Rosé sauce lasagna
(0le]G] Ve P L Dried pollock soup (elelclcle)
: Stir-fried soy meat with White jjamppong ©@® . . A
BBQ chicken® . Andong-style braised chicken® Broccoli soup@®
" mushrooms®® Veggie cutlet®® . .
2 Grape pudding X Seasoned mung bean jelly ® Mongolian lamb
o Mugwort & onion pancake® /sauce .
Week Stir-fried green beans® X Seasoned eggplant Garlic pie ®@®
et Braised assorted beans® House salad . > .
Vitamin salad X X . - o Non-spicy kimchi Lettuce salad
i Non-spicy kimchi (Kiwi dressing) . ) o f
(Ranch dressing)® Jkimchi Homemade pickled radish /kimchi (Italian dressing)
638kcal (C90P32F14) 626kcal (C98P30F12) 639kcal (C92P33F13) 625kcal (C96P31F12) 639kcal (C92P33F13)
. Chiffon cake®@@® . . Vegetable fish cake . I
Snack Tuna porridge JOrganic milk® 2 Kinds of fruit ©®/Grapefruit ade Rice cake®/Organic sikhye
181Kcal 172Kcal 179Kcal
183Kcal 184Kcal
16 Toowoomba spaghetti 17 18 19 Ri 20
X . ice
(0lefe} Brown rice Penne gratin Soybean paste stew®
Homemade fried squid Potato and onion soup [0]elele) 3(/9 iepsteak®©
OO Braised lamb Honey roasted chicken® gg/sauce
3 Egg frittata @@ Stir-fried anchovies with yuzu Lemonade Korean-style japchae
Week Mini bush bread®@@® Seasoned bean sprouts® Mushroom salad y'e Jap
X . N X N . Seasoned apple & cucumber
/strawberry jam Non-spicy kimchi (Oriental dressing) H . X N hool
b . . Z Non-spicy kimchi 0 SChOoO
European salad /young radish kimchi Homemade assorted pickles Jkimchi
(pineapple dressing) 625kcal (C96P31F12) 639kcal (C92P33F13)
638kcal (C90P32F14) 626kcal (C98P30F12)
S Bread®®@® ] . Jam sandwich@@®
Snack SHEECE] ct;gmz{((():;glyamc L L5 /Pear & bellflower root juice - K|1n7dst<;faTrun /Organic milk®
183Kcal 184Kcal
23 24 25 26 27
. Black rice Margherita pizza
Auesaclia®®O9 Mini noodles® 006e
Stir-fried salsages©® Soy sauce soy meat®®® Fried shrimp®@@®® <Half Day>
4 L Fried Kelp Potato wedges R :
Week L UIGTEEER000) Braised oyster Mushroom Vegetable stick Inari sushi®
ee Green salad a s,\? nc_)ysie kims hioo (v eg:rtadre Sir? )s@ Herb garlic roasted chicken®
e e ) ° 7lzr$1¥:h| ¢ Homen?agde cagf;gg pickles 2 Kinds of fruit No school
639kcal (C92P33F13) Antibiotic-free milk®
626kcal (C98P30F12) 638kcal (C90P32F14) 626kcal (C98P30F12)
. . Twist donut®@@® Honey rice cake
Snhack & K[In7d25Kc;fe]IfrU|t /Organic milk® /Organic plum tea
183Kcal 184Kcal
30 31 Countrv of Oriain Information
Rice (local organic), brown rice, black rice, glutinous rice (local eco-friendly),
e beef (local), pork (local), chicken (local), duck meat (local), tofu, soybean
5 & paste, soybean noodles (soybean - local), kimchi made with cabbage
Week (cabbage - local, red pepper powder - local), mackerel, anglerfish, squid,
Spring Break mackferel, flower crab,.shellf.lsh (local), shrimp (Vlgtnamese), Alaska pollock
(Russian), tuna (oceanic), dried anchovy (Indonesian)
* Ingredient Information *
Ham/Sausage: Domestic antibiotic-free (5-Free or 7-Free products)
Eggs: Domestic animal welfare fertilized eggs or antibiotic-free eggs
Kizmeal carefully selects high-quality eco-friendly and locally sourced ingredients.
Snhack By minimizing processed foods with artificial additives, we support the development of healthy eating
habits and balanced nutrition.

w kizmeal

@ kcal: kilocalorie, C: Carbohydrate, P: Protein, F: Fat, g: gram
Portion sizes are based on the average serving per person and may vary depending on individual intake.
* The above menu is subject to change depending on food supply availability.
| Kizmeal Sang a Park Nutritionist glglemb@kizmeal.com

®Eggs @Milk ®Buckwheat @Peanuts ®Soybeans ®Wheat ®Mackerel ®Crab ®Shrimp @Pork @Peach @Tomato ®@Sulphites (Sulfur
Dioxide) @Walnut ®Chicken @Beef @Squid @Shellfish (including oyster, abalone, and mussel) ®Pine Nuts




