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STARTTRS

SEASONAL SMALL PLATES

2% POHANG GWAMEGI 75 L2l NARI SALAD 18
o 7] Lightly dried mackerel pike M= Fresh seasonal vegetables, lemon vinaigrette
Mo KOREAN SEAFOOD PANCAKE 25
R A W “  Squid, shrimp, vegetables
£+% CORN KIMCHI PANCAKE 20
23 BEEF TARTARE 25 XA Corn, aged kimchi
= Apple, grana padano, egg yolk (add uni +15)
EZ £ FRESH TRUFFLE JAPCHAE 33
4o 3| YEL!‘OWTAIL SASHIMI N 35/65 EHM  Glass noodles, fresh truffle, gluten free soy sauce
Make it a platter - Sushi Rice, nori, white kimchi, ssam +8
242 KING SALMON SASHIMI 35/65 matolc x71 KOREAN FRIED CHICKEN (KFC) 18
AFALBl Make it a platter - Sushi rice, nori, white kimchi, ssam +8 Korean fried boneless chicken
2 SPICY SASHIMI SALAD ozior= SWEET & SOUR FRIED DUMPLING 16
3|2 A Fresh Seasonal Vegetables Spicy soy vinaigrette, pork dumplings

~
g2 3822 CRISPY SHRIMP WITH LEMON CREAM 25
HEAF A Fried jumbo shrimp, coconut cream, lemon

SOUPS AND STEWS SPECIALTIES

z 2% PORCINI BLACK GARLIC SAMGYETANG 35 85! I SPICY BLACK COD 34
A A & Whole Chicken, porcini, black garlic, sticky rice, dates =8 Alaskan black cod, radish
2y TENDER BEEF SHORT RIB SOUP 32 LA zu| MARINATED LA GALBI 34
< Simmered in a broth with herbs and vegetables Marinated short ribs in a sweet glaze
A2 BEEF BONE DUMPLING SOUP 29 227 BULGOGl e i fried with o =
H 2= = Beef brisket, egg, scallion, pork dumplings G 30 METEIEE ey SIEes SIr-ise Wil YegeEls
EEL
e Xt 32
:HH7| BULGOGI HOTPO_T 28 2ol Glazed with sweet sauce
=17| Soy marinated beef w/ galbi broth
HI%%% SPICY PORK 28
SILKEN TOFU 26 B4 Stir-fried with seasonal vegetables
&5 5 Simmered in a spicy broth with seasonal vegetables
(Veggie/ Beef/ Seafood) 9xof £2 SPICY SQUID B
KIMCHI STEW W/ PORK BELLY 26 H A Stir-fried with seasonal vegetables
PABND /| F_ermented_ kimc_hi, tofu, pork, and vegetables,
simmered in a rich broth 94217 SPICY PORK & SQUID 2
H A Stir-fried with seasonal vegetables
Ew’%’ﬂ SPICY CHICKEN 27
S =1 Stir-fried with seasonal vegetables
s MACKEREL 27
F4  Seasoned with Sea Salt
I%ﬁ HOT STONE BIBIMBAP (VEG) 26
HI'2  Vegetables, topped with fried egg, pickled radish PORK KATSU LOIN
add Bulgogi +4 / Spicy pork +4 / Spicy chicken +4 | Tofu +4 ENtA Deep fried pork cutlet with coleslaw 2
=2 BEEF TARTARE BIBIMBAP 34

HI®& Seasonal vegetable, egg yolk, pickled radish

oL HOKKAIDO UNI & IKURA BIBIMBAP 36
Masago, kimchi, seaweed puree, pickled radish,
Ol 2t sy seasonal vegetable

o0j2 AtA|0] SPICY SASHIMI BIBIMBAP 32
HIY®  Seasonal fish & vegetables, pickled radish
%"Eé:E KING SALMON RICE BOWL 32

HY  Soy marinated king salmon sashimi

gt YELLOWTAIL RICE BOWL 31
2 Yellowtail sashimi, seasonal vegetable, sushi rice




