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$#®ls Goon Man Du (6pcs/12pcs) - 6 / 10 FERAH# Kimchi Pancake - 15
Home made deep Fried Dumplings
BE$H I Seafood Pancake - 16

KE3% Shumai (6pcs) - 6 Korean style pancake with seafood and scallion
Steamed Shrimp Dumplings

ABUFHIH Mussel Pajeon - 22

KFi5#8 Fried Chicken Wings (6pcs) - 12 Korean style pancake with mussel and scallion

EI3Z E4F Tempura Shrimp (6pcs) - 15

7 %5 SOUPS
X #&% Doenjang-jjigae - 13 FEEF % Dduk-Manduguk - 14
A bean paste base stew with clams, tofu and Dumplings and sliced rice cakes in flavorful
assortment of vegetables beef broth
B FH Kimchi Jjigae - 14 4 $k& % Galbi Tang - 17
Kimchi and sliced pork stew with vegetable and Beef short rib soup

tofu in spice sauce

&FHD i-Ri Tang - 17
WIS (B84MAEA) Sundubu Jjigae-15 o Dacgu Ji-RiTang

Fresh Codfish, vegetable in mild soup
Soft bean curd stew (Seafood/Beef/Pork)

5% Daegu Maewoon Tang - 17
Fresh codfish, vegetable in spicy stew

%539 Dduk Guk - 13

Rice cake beef broth soup

AE78:% Sam Gye Tang - 20

Chicken soup with Korean ginseng

%+ Man Doo Guk - 13
Dumpling beef broth soup
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LUNCH SPECIALS

A # % Doenjang-Jjigae

WMEMH (BE/FE/HEA) Sundubu Jjigae 12

A Kimchi Jjigae

859 Dduk Guk

1%+ Man Doo Guk

SEHFH Dduk-Manduguk
BHALFH Yuk Gae Jang
483 Galbi Tang
HE SL W% Haemul Udon Tang

448 E% Seolleong Tang

IHEEERR X ES  (+$2)

o e ¢ 13
Marinated Short Rib w/o Bone

e 8
Marinated Thin Sliced Rib Eye

R
Marinated Thin Sliced Pork Belly

g
Marinated Eel

12 #¥IR Bibim Bap 11
HiEHIR Dolsot Bibim Bap 12
12 AR MR Galbi Dolsot 12
11 HARIRIIR Jeyuk Dolsot 11
13 ik & FERIFEIR Ojingeo Dolsot 11
12 ERe-WMEEH X XED 15
Jogi Gui + Soon Du Bu Jjigae or Doenjang-Jjigae
14
BB e+ BEE5H & XiEH 15
18 Godeung Uh Gui + Soon Du Bu Jjigae or Doenjang
14 S + WEREH W KiEH 20
Jang-Uh Gui + Soon Du Bu Jjigae or Doenjang Jjigae
14
LA &4 + REE RS X X&H 18
LA Galbi + Soon Du Bu Jjigae or Doenjang Jjigae
=R /(B
12 ke 11
Marinated Squid Stir-Fried
12 M 12
Marinated Octopus Stir-Fried
11 EXSF (6pcs) 12
Fried Shrimp (6pcs)
19
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BBQ A LA CARTE
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FRRY SRR
KEZHFRHF 25 FAWBEP (6pcs) 13
Pineapple Beef Ribs Chicken Wings
VAL A 25 BRABHIGESP (6pes) 4
Marinated Beef Cubes Marinated Spicy Chicken Wings
RIS AR AR 29 =IO EREA 16
Angus Deaphragm Garlic Chicken Thigh
WS 28 BTG HER 16
Thinly Sliced Beef Tongue Black Pepper Chicken Thigh
FBA 33
Beef Brisket gm ﬁﬁj
ShiEmy - PEAEARE AL 18
Outside Skirt Fat and Lean Pork Belly
BEE/ 53 B HIER 15
Grade Rib Eye Thick Cut Pork Belly
54 42 RN 18
Beef Ribs Black Pepper Pork Neck
RS- HE 42 AR HE 18
Marinated Beef Ribs Marinated Pork Ribs
H{th$53## Other BBQ A LA CARTE
5L 8 K4&F (6pces) 18
Chinese Shiitake Mushrooms Shrimp (6pcs)
F3 8 S 23
Asparaagus Duck
BT 8

Pineapple




HEAER
BBOQ COM BO

ERERA (2A$75/4 A $139) ERAEEB (2 A $75/4 A $139)

4 WIEER) Grade Rib Eye

A4 A% Marinated Beef Cubes
WIHE Thinly Sliced Beef Tongue
AR B8] A TEMA Fat & Lean Pork Belly
#5298 A Garlic Chicken Thigh
&% Asparagus

A&EH A BHIRH
Doenjang-Jjigae or Sudubu Jjigae

15 Steamed Egg

HERAERC (2A $75/4 A $139)

4-9ME Outside Skirt
4 HA Top Blade

44 58 J0k4-HE Beef Ribs (Fresh or

Marinated

E #3570 Black Pepper Pork Neck
FRIGHFP Chicken Wings

#EFES Asparagus

A&7 5 SHEEH
Doenjang-Jjigae or Sudubu Jjigae

& Steamed Egg

KEZRhF

4 WA Beef Brisket

45 Beef Ribs

BHGEEA Black Pepper Chicken Thigh
PSP Duke

##E Chinese Shiitake Mushroom

KD X BHIEH

Doenjang-Jjigae or Sudubu Jjigae

1% Steamed Egg

BAERED (2A$75/4 A $139)

180%4 P94 Marinated Beef Cubes
N HEIEA Thick Cut Pork Belly
7 & GSH8A Garlic Chicken Thigh
i Squid

K4&F Shrimp

PSA Duck

A Asparagus

AEH X BHIEH

Doenjang-Jjigae or Sudubu Jjigae

18 Steamed Egg
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BBQ COMBO

ERERE (2A $80/4 A $160)

BRAERF (2 A$90/4 A $175)

B ERH Grade Rib Eye BIEE R Grade Rib Eye
45ME Out Skirt REBRTERT
Boneless Fresh Beef Short Ribs
4 A Beef Brisket
iP5 A% Marinated Beef Cubes
KEF S Bh%F Pineapple Beef Ribs
E54-HE 5 WkS-HE
#MiJ4F Thinly Sliced Beef Tongue Beef Ribs (Fresh or Marinated)
JEE® Asparagus 48R Beef Brisket
AKi§H X BHIRH #F#& Chinese Shiitake Mushroom
Doenjang-Jjigae or Sudubu Jjigae
X7 X BT RS
1 Steamed Egg Doenjang-Jjigae or Sudubu Jjigae
165 Steamed Egg
A§R#F 5 CASSEROLE
B8N 58 Haemool Jeongol 35 S ASE Gopchang Jeongol 26

Assorted Seafood & vegetable in casserole

A BEEBPA A8 Budae Jeongol 24

Sausage, ham with vegetables in spicy casserole stew

Beef tripe, intestine, vegetable in casserole

4 AA8 Yuksu Bulgogi 26

Thinly sliced marinated ribeye served in a
special brooth

17,
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RICE & NOODLE

L

$¥4R Bibim Bap - 15
Rice mixed with beef, vegetables and a fried egg

HRHEE Dolsot Bibim Bap - 17

Ground beef, mixed vegetables and egg over
steamed rice

HARWIER Jeyuk Dolsot - 15

Spicy Stir-fried pork over steamed rice

FARBEIR Galbi Dolsot - 18

Beef ribs and vegetables aver steamed rice

I8k S R ¥R Ojingeo Dolsot - 17

Seasoned squid and vegetables over steamed rice

e\

S8 E 2 CHEFS SPECIAL

A LH Yuk Gae Jang - 17

Beef scallions and noodles in hot and spicy beef
broth

788 SZ % Haemul Udon Tang - 15

Assorted seafood and vegetables with udon soup

4§ ¥E % Seolleong Tang - 15

Beef marrow soup

§E)4 ™ Mul-Naengmyeon - 12

Korean cold noodle served with spicy or non spicy

e (4Aa0E8) Japchae - 15

Stir-fried noodles with sauteed vegetables and
choice of beef or seafood

YRR Topokki - 15

Spicy stir-fried rice cake with vegetable and
fish cake

E R Royal Topokki - 17

188 Ojingeo Bokkeum - 26
Stir-fried squid with vegetable in spicy sauce

W FHEIEA Jeyuk Bokkeum - 18

Stir-fried tender pork with spicy sauce

TR IEA Jeyuk Tofu Kimchi Bokeum - 23

Stir-fried pork and kimchi with fresh bean curd

REALEEE Osam Bokkeum - 25
Stir-fried pork belly and squid

ERE + MEEH a K& - 23
Jogi Gui + Soon Du Bu or Doenjang-jjigae

Grilled yellow croaker and choice of Soon Du Bu stew
or bean paste base stew

RBEZES + MERPH 5 Xi&F - 23
Godung Uh Gui + Soon Du Bu or Doenjang-Jjigae

Grilled mackerel and Soon Du Bu stew or bean paste base
stew

S + MERH X AEH - 28
Jang-Uh Gui + Soon Du Bu or Doenjang-Jjigae

Grilled eeland Soon Du Bu stew or bean paste base stew

LA F# + ME RS = Xi&F - 30
LA Galbi + Soon Du Bu Jjigae or Doenjang-Jjgae

Marinated lateral short ribs and Soon Du Bu stew or bean
paste base stew




k%8 Soju 4 % #EE Wine
Jinro is Back 12 SIMI 50 *i
Chamisul 12 Decoy 36
NAPA Valley 50
AT
Nourishing Wine "l Soda
5 %8 Heral Wine 15 *
Coke / Sprite 2
8 Rice Wine 11 v -
B {7, $ -
1$3% Beer §HEI¥F Korean Drinks
¥ 0k Orange Flavor
B & Budweiser 3 #WE Bk Grape Flavor
¥ 71 Heineken 3 BkF% Peach Flavor
BE/RHFA M2 Coors Light 3 #&% Thai Tea (13L)
#1248 Corona 3 frismFr (14)

Lemon Grapefruit Tea

BEREFR (17l)

Passion Fruit Green Tea




