DINNER MENU

SIGNATURE

SIGNATURE BBQ_GALBI

BBQ COOKED SOY SAUCE
MARINATED SIP & SEAR
SIGNATURE BEEF RIBS

$79.00

ENTREE

KFC / KOREAN FRIED CHICKEN

KOREAN FRIED CHICKEN WITH
SWEET & SPICY SAUCE AND SESAME
SIEEIDS

$21.00

SPRING ROLL (3PCS) (V)

VEGETABLE SPRING ROLL WITH
TRUFFLE AIOLI AND SICHUAN

POMODORO
HUANG-GUA (V)
| $16.00
= CRUSHED CUCUMBERS,
GARLIC, BLACK FUNGUS,
STIR-FRIED MUSHROOM CORIANDER AND
SICHUAN DRESSING
(V)(V+)(GF)
5 A it CONFIT MUSHROOMS, BUTTON MUSHROOMS $14-00
~ ﬂ/ o q(:‘ K AND KING OYSTER MUSHROOMS WOK-TOSSED
/f # WITH GARLIC, SNOW PEAS, CARROTS AND RED
\ : o CAPSICUM
$23.00

TOMATO BURRATA SALAD (V)

BURRATA, TOMATO WITH BASIL
PESTO, PARMESAN CHEESE AND
CHINESE BLACK VINEGAR GLAZE

$25.00

EXTRA SIDES

e FRIES (CHIPS AND TOMATO SAUCE)__.. $8 e VEGETABLE PLATTER $15

° RICE $4 (OAK LETTUCE, COS LETTUCE, KING OYSTER MUSHROOMS, BUTTON.MUSHROOM, ENOKKI
MUSHROOM, GREEN CHILLI SLICED, GARLIC SLICED, ONION SLICED)

e MISO SOUP : $3 o LETTUCE $3

o EXTRA SIDE DISH(A DAILY CHEF'S . $3

SELECTION. OPTIONS VARY AND MAY T $4

INCLUDE KIMCHI, RADISH, OR BEAN e GARLIC $3

SEEOLN e CABBAGE $3

e KING OYSTER MUSHROOM $4

e GREEN CHILLI SLICED $2




DINNER MENU

BULGOGI

KOREAN-STYLE STIR-FRIED SOY |
SAUCE MARINATED SLICED BEEF ™

BRISKET

$25.00

il
]AP—CHAE / GLASS
NOODLE OPTION (V)(V+)

STIR-FRIED KOREAN GLASS
NOODLES WITH WAGYU BEEF,
CARROT, ONION, SHIITAKE
MUSHROOMABLAC K FUNCGLUS,
CAPSICUM AND SHREDDED GIM

$23.00

KOREAN SPICY PORK

PAN FRIED KOREAN STYLE
GOCHUJANG MARINATED THIN
SIC ETINB R

$25.00

NAENGMYEON /
COLD NOODLE

BUCKWHEAT NOODLE, HOME-
MADISBRISKETCOEDBRO T,
SWEET AND SOUR DAIKON
RADISHICUCUMBER SWELEL
BOILED EGG AND BRISKET SLICE

$23.00

Soup

KIMCHI FRIED RICE

UMAMI KIMCHI FRIED RICE
WITH FURIKAKE, SESAME OIL
AND SUNNY SIDE FRIED EGG

$21.00

KIMCHI SouP

KOREAN KIMCHI SOUP WITH
PREMIUM PORK, TOFU, SPRING
ONION

$20.00

DOENJANG SOUP / SOYBEAN SOUP

KOREAN SOYBEAN SOUP WITH PREMIUM
WAGYU, MUSHROOM, ZUCCHINI, ONION

AND TOFU

$20.00

DESSERT

SUGAR CLOUD SUNDAE (GF)

TWO SCOOPS OF PREMIUM ICE CREAM
TOPPED WITH MARSHMALLOW, FAIRY
FLOSS AND HEIM

$15

MATCHA TIRAMISU

A DELICATE BALANCE OF EARTHY,
SLIGHTLY BITTER MATCHA AND CREAMY,
SWEET MASCARPONE CUSTARD.

$20

CUBIQUE SAM (GF)

GREEK YOGHURT, MATCHA, TARO S

CHEESECAKE AND HONEY CRUMBLE

$20




