
BEEF

PORK

LAMBCHICKEN

FEED ME SETS

CHICKEN · SEAFOOD (i)
A combination of chicken and
seafood for the grill.

WAGYU · SEAFOOD (i)
Wagyu meets seafood in our
premium grill selection.

Minimum 2 guests. All guests at the table must order the same Feed Me Set. Price is per person.

WARM FAVOURITES
Korean Steamed Egg · Cheesy
Corn

BUILD YOUR OWN BBQ
Add to any BBQ set or build your own selection.

Wagyu Oyster
Blade M6–7

 100G

Wagyu chuck
roll M9

100G

Wagyu inside
skirt M9

 100g

Wagyu chuck
flap M9

 100G

Signature Galbi
100G

Thick-Cut
WAGYU

Tongue 80G

Sliced Beef
Short Rib

 100G

Pork belly
100G

Pork scotch
100G

Spicy pork
100G

Pork jowl
100G

Marinated
Chicken

100G

Lamb Cutlets 
2pcs

Bestsellers
house favourite
with sweet and
savoury marinade
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prawns(i)
5pcs

Scallops (i)
4pcs

SQUID(i)
150G

Raw-mantic Set

Signature Galbi:  100g
Wagyu Chuck Flap m9: 100g
Pork Jowl: 100g
Marinated Chicken: 100g
Vegetable Platter

Raw & Fourward

Signature Galbi:  200g
Wagyu Oyster Blade m6-7:  100g
Wagyu Rib Strip:  100g
Pork Belly: 100g
Pork Scotch: 100g
Marinated Chicken: 150g
Vegetable Platter

Raw Meat-aholic

Signature Galbi:  200g
Wagyu Chuck Roll m9: 150g
Wagyu Rib Cap m9:  100g
Wagyu Oyster Blade m6-7:   100g
Pork Jowl:  200g
Spicy Pork:  100g
Marinated Chicken:  150g
Vegetable Platter

K O R E A N  B B Q
BBQ SIDES & 
VEGETABLES

FOR THE GRILL

Onion 

Garlic 

Sliced Green Chilli

Sliced Capsicum

Button Mushrooms

King Oyster

Mushrooms 

Sliced Pumpkin

WITH YOUR BBQ
Lettuce

Rice 
Miso Soup  
Extra Side Dish

Vegetable Platter

Complete your bbq 

WAGYU  · PORK · CHICKEN 
A little of everything — our classic
barbecue selection.

PORK · CHICKEN
A satisfying duo for pork and
chicken lovers.

ALL WAGYU
A beef-focused selection with
Wagyu at its heart.

WAGYU · PORK · CHICKEN
Our signature trio, elevated
with Wagyu.

FRESH & SEASONED
Vegetable Platter · House Salad · 
Cucumber Salad (V)

SMALL BITES
Spring Rolls · Korean Fried Chicken ·
Seasoned Lotus Root

RICE & SOUP
Kimchi Fried Rice · Doenjang
Soup 

Oak and cos lettuce, king
oyster, button and enoki
mushrooms, sliced green
chilli,  garlic and onion

SERVED WITH

FRESH & SEASONED
Vegetable Platter · House Salad · 
Cucumber Salad (V)

WARM FAVOURITES
Korean Steamed Egg · Cheesy Corn ·
Stir-Fried Mushrooms (V) (GF)

RICE, NOODLES & SOUP
Kimchi Fried Rice · Spicy Cold
Dry Noodles · Doenjang Soup 

SERVED WITH

SMALL BITES
Spring Rolls · Korean Fried
Chicken ·  Seasoned Lotus Root

MEAT ME HERE

79 pp

99 pp

98 168 238

Available for dinner on weekdays
and all day on weekends
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15 each

3 each

3 each

3 each

3 each

3 each

SEAFOOD

Step 1 Choose Your
Cut

Step 2 Grill to
Perfection

Step 3 Dip to Enhance
the Flavour

Step 4 Wrap & Enjoy

4 each

4 each

4 each

4 each

4 each

4 each

4 each

SEAR FEAST A SEAR FEAST B SEAR FEAST C

SEAR FEAST d SEAR FEAST e SEAR FEAST f

V: Vegetarian
VG: Vegan

GF: Gluten-Free

A 10% surcharge applies on Sundays
seafood Available All Day

Seafood origin: 
(A) Australian

(I) Imported
(M) Mixed origin

79 pp 79 pp

99 pp 99 pp


