RAW BAR & SALAD

NARI SALAD 7 & 18

L2| B

Fresh Seasonal Vegetables, Lemon Vinaigrette

SPICY SASHIMI| SALAD 26
VEEEEY

Seasonal Fish, Champaigne Vinegar, Gochujang

UNI & IKURA SHOT 18
DL| & 0|7zt Ak
Fresh Sea Urchin with House Marinated Ikura

BEEF TARTARE < 25
=3

Apple, Grana Padano, Egg Yolk ,Pistachio

FLUKE PLATTER % 30/50

o2 S
Vegetable Set

KING SALMON SASHIMI PLATTER & «  35/60
yueos

Premium cuts of rich, buttery salmon

FRIED

SWEET & SOUR FRIED DUMPLING 16
galots

Spicy Soy Vinaigrette

CRISPY SHRIMP & LEMON CREAM < 18

glE 2L HHAMM S

Fried Jumbo Shrimp, Coconut Cream, Lemon

KFC (KOREAN FRIED CHICKEN) <« 18
majo|= %2l

Korean fried boneless chicken

PORK KATSU LOIN 19

=A

Deep fried pork cutlet with coleslaw

NOODLE

BULGOGI CREAM PERILLA UDON 29

=17 M 2 *S

Beef, Perilla Cream, Sesame Leaf

TRUFFLE JAPCHAE ¥ * 33
EEEA

Glass Noodles, Fresh Truffle, Gluteen Free Soy Sauce

TRUFFLE KONGGUKSU 34
E2iE 234

Soybean Cold Noodle Soup, Truffle, Pickled Grilled Mushroom

EBNARI

GRILLED & STIR-FRIED

SIZZLING BULGOGI 28
SIZZLING SPICY PORK 28
SIZZLING SPICY SQUID 28
Ho QFo| B8

With Ssam

SIZZLING SPICY SQUID & PORK & « 29
DIAMOND CUT PORK BELLY 30
:ée%fifygg:_illld, juicy morsels of tender pork belly, Ssam
MARINATED GALBI <« 49
ij:lfrjia:mz"ced Short Rib, Grilled Vegetables, Ssam

SOTBAP & BIBIMBAP

HOT STONE BIBIMBAP (vegi 26
:djul;jlgogi +4 / Spicy Pork +4 / Spicy Chicken +4 / Tofu +4

SPICY SASHIMI BIBIMBAP 32
:Einal Vegtables, Chef's Selection Fish

BEEF TARTARE BIBIMBAP 34
:ejsilri;é:/egtables, Prime Beef, Egg Yolk

HOKKAIDO UNI & IKURA BIBIMBAP < 38
2L & o| 2} gt

Seasonal Vegetables, Masago, Kimchi, Seaweed Puree, |kura

UNI SOTBAP « 45
FRESH TRUFFLE SOTBAP & 46
fr?fif:iree, Porcini, Assorted Mushrooms, Fresh Truffle, Seaweed

EEL SOTBAP 45
Zho] &4t

Fresh Eel, Seaweed

GALBI SOTBAP 48

e
ZH[ER

Seaweed, Marinated Short Ribs

STEAM & BRAISED

CIONNYANY 36
B
Slow cooked Pork Belly, Radish Kimchi, Salted Napa Cabbage

BRAISED SHORT RIB « 47
2|

Slow braised short ribs, Carrot, Radish

SPICY BRAISED SHORT RIB &« 49
0 2 ZHd| & Spicy Level 1/ 2/ 3

Spicy, slow-braised short ribs, Carrot, Radish, Rice Cake

SPICY BLACK COD & % 48
S

Alaskan Black Cod, Radish

SOUP & STEW

MALA CREAM TTEOKBOKKI RY

Or2ta2 H50|ek of A

Mala Cream rice cake with fried vegetables

BEEF SHORT RIB SOUP 34
2y

Beef short ribs slow-cooked in an aromatic broth, with fresh vegetables

KIMCHI STEW W/ PORK BELLY 35
A AXIMH

Fermented kimchi, tofu, pork, and vegetables, simmered in a rich broth

SEOUL BULGOGI *# 55
MEs17|

Ribeye Bulgogi, Seasonal Vegetables, Beef Broth

KOREAN PANCAKE

CORN KIMCHI PANCAKE 20

= dXH

Corn, Aged Kimchi

POLLOCK ROE OMELETTE ROLL 29
HEt A|2HRo

Mayo, Katsu Sauce, Fried Shallot

KOREAN SEAFOOD PANCAKE < 25
S St

Seafood, Vegetables

®,® staffs' favorite == gluten free vegan spicy %summer special



