MENL

Stir-Fried Mushrooms
(V) (GF)

BUTTON AND KING OYSTER
MUSHROOMS WITH GARLIC, SNOW
PEAS, CARROTS AND CAPSICUM.

SIGNATURE
DISHES

Signature Galbi Korean Fried Chicken

SLOW-COOKED BEEF SHORT
RIBS WITH LETTUCE,
CARROT, RED ONION AND
CORIANDER SALAD, SERVED
WITH GALBI JUS.

Wings Half  Wings Whole Boneless Chicken
épcs 12pcs 3009

ADD A SAL~JCI: 3 e SOY SAUCE
e JALAPENO YOGURT SAUCE e RED SAUCE

o CHEESE POWDER e WASABI MAYO

RICE NOODLES SOUP

WAGYU BEEF SOUP

DESSERTS

WAGYU JAPCHAE /
GLASS NOODLES

\ULLLULLLL (1777
KIMCHI FRIED RICE SLOW-SIMMERED BROTH WITH : 7

PREMIUM WAGYU BEEF.
KIMCHI FRIED RICE WITH SESAME

OIL AND A FRIED EGG.
VEGETARIAN OPTION AVAILABLE

KOREAN GLASS NOODLES WITH ADD RICE 2
WAGYU BEEF AND VEGETABLES.

VEGETARIAN OPTION AVAILABLE

SEASONED EDAMAME — S

WAGYU DOENJANG SOUP "
LOTUS ROOT 2

VEGETABLE

SOYBEAN PASTE SOUP WITH
BIBIMBAP (V)

JAJANGMYEON NOODLES
WAGYU BEEF, VEGETABLES AND

Matcha Tiramisu

s KOREAN NOODLES WITH PORK BELLY, TOFU.

E‘ééif:lg glocém;:lN\(/;nggcAEBLE& VEGETABLES AND BLACK BEAN SAUCE, - ADD RICE 2 M

GE OPTION AVAILABLE ' SERVED WITH PICKLED RADISH AND JAPANESE MATCHA CREAM, EGG
KIMCHI. YOLK, MASCARPONE CHEESE,

KIMCHI SoupP ESPRESSO, SAVOIARDI BISCUIT

CRISPY SQUID CUCUMBER SALAD
TENTACLES (1) (HUANG GUA) (V)

<

SPRING ROLLS
(3 PCS) (V)

SPICY KIMCHI STEW WITH PORK,

BULGOGI BEEF TOFU AND VEGETABLES.

WAGYU KOREAN RAMEN

NOODLES WITH WAGYU BEEF,
BEAN SPROUTS, SPRING

ONION AND EGG. ; K_FAVUURITES

SPICY COLD DRY NOODLES

BUCKWHEAT NOODLES WITH
VEGETABLES, EGG AND SPICY SAUCE.

SOY-MARINATED BEEF WITH
SESAME SEEDS AND SPRING
ONION.

ADD RICE 2

ADD RICE 2
ADD RICE & MISO SOUP 5

KOREAN STEAMED EGG

SOFT, FLUFFY KOREAN-
STYLE STEAMED EGG.

SPICY PORK Sip & Sundae (GF)

GOCHUJANG-MARINATED PORK

., 2 SCOOPS OF PREMIUM ICE CREAM,
WITH SESAME SEEDS AND SPRING COLD NOODLE SOUP TTEOKBOKKI (1) MARSHMALLOW, KOREAN COOKIE
ONION. N T e Epm——— HOUSE SALAD WITH VEGETABLE c ’
UCKWHEAT NOODLES WITH HOICE OF:
ADD RICE 2 VEGETABLES AND EGG IN A DEMONRUZL [DURALINEE

CAKE, VEGETABLES AND EGG IN A
SPICY SAUCE.
ADD CHEESE 3

ADD RICE & MISO SOUP 5 CEMLLED RO DRESSING (V) (4PCS) (V) MATCHA / BLACK SESAME / VANILLA

CHOOSE FRIED CHICKEN OR
BULGOGI BEEF, WITH RICE,
NOODLES OR CHIPS.

ADD - ONS
SIDES

MAIN DISH SOY GINGER SOy TOFU (V) LEMONGRASS

PURCHASE
REQUIRED CHICKEN CHICKEN

RIDS’

ADD JUICE 3
MEHI‘ ADD ICE CREAM (1 SCOOP) 5

SIDES @
EXTRA

BULGOGI RICE MISO FRIES
BEEF Sour

(12 & UNDER)

SEAFOOD ORIGIN: (A) AUSTRALIAN - (I) IMPORTED - (M) MIXED ORIGIN
V:VEGETARIAN VG: VEGAN  GF: GLUTEN-FREE
A 10% SURCHARGE APPLIES ON SUNDAYS



