APPETIZER

O| | EFOI )
Uni Wagyu Tartare
FL bt 52
Raw Wagyu Beef with Maine Uni, Asian Pears,
Hand-Roasted GIM Crackers
Silken Tofu Carpese

EOIE 355 7t Z2(H|

Heirloom Tomatoes, Silken Tofu, Basil
Perilla Dressing, Balsamic Reduction

Crispy Beef Fritters
M =2 52
Deep-Fried Beef Brisket and Ponzu Sauce

$17

Seafood Kimechi Jeon
AZ|AT| sliskE HK|H
Crispy Kimchi Pancake with Shrimp, Sll-Yl]](
Squid & Perilla Leaves
A, O
T

$20

Slow-Cooked Pork Belly, White Kimchi, Radish Kimchi,
Ssamjang & Shrimp Brine

$ 26

Bulgogi Gujeolpan

=17| 12T

Royal Platter featuring Bulgogoi, Shrimp,
Julienned Vegetables & Handmade Crepes

$ 25

Snowflake Potato Jeon
% K| = AKX
Golden Potato Pancake with Mozarella Cheese

$19




SUMMER SPECIAL
MARINATED SEAFOOD PLATTER

oirtE ZEE (feeds 2)

$79

Served w/ 2 Rice and Seaweed Wraps

This raw marinated platter features fresh blue crab, shrimp and salmon
delicately infused in our signature soy blend. Served chilled or slightly cool,
this iconic Korean dish offers a perfect balance of umami, brininess and gentle
sweetnhess in every bite.



LUNCH SHABU-SHABU SET

MEAE SXME 1212

$ 35 PERPERSON

L.

Broth 54
1 Choice Per Stove (Shared Pot)

Signature Doenjang Ma-La & Porcini Mushroom
AlJL|A EE af2} ZEER|L| HA

2,

Protein 37|
1 Choice Per Set

Prime Brisket Prime Flat Iron

el AHS Il EHAk

Upgrade to WAGYU
Chuck Eye 2t 54 +7 | Ribeye 2t S +14 | A5 Wagyu D|0fX}7| 2t +25

3.

Noodle =4
1 Choice Per Set

Kalguksu #3334 Udon &8 Glass Noodle &

Extra Topping 37} =3)

* Recommended =H

Tofu Skin Rolls 6 Kurobuta Pork Belly 18 Prime Brisket
* Tofu Platter 12 % Kurobuta Pork Collar 18 Prime Flat Iron
Mushroom Platter 14 Kalguksu 5 Wagyu Chuck Eye
* Fishcake Platter 14 Udon 5 Wagyu Ribeye
* Seafood Platter 22 Glass Noodle 5 Miyazaki A5

We kindly ask that everyone at the table participates El|0|2 2 E Q19 F2 HEICZIL|CE,

19
20
22
29
40



LUNCH SUKIYAKI SET

A7|0F| HXIME 1212

$ 38 PERPERSON

L.

Protein 3.7]
1 Chocie Per Set

Prime Brisket Prime Flat Iron
o2t XHE oahel Sxfat
Upgrade to WAGYU

Chuck Eye 2t 54 +7 | Ribeye 2t S&! +14 | A5 Wagyu O|0FX}7| A5 +25

Z,

Noodle =%

1 Chocie Per Set

Udon Glass Noodle
s e
Extra Topping 37} 2.3

* Recommended =X

* Yakisoba 9 % TofuPlatter 12 Kuro Pork Belly
* Truffle Risotto 10 Mushroom Platter 14 % Kuro Pork Collar
Udon 5 Prime Brisket 19 Wagyu Chuck Eye
Glass Noodle 5 Prime Flat Iron 20 Wagyu Ribeye
Miyazaki A5

We kindly ask that everyone at the table participates E|0|& 2 ¢I¥ =2 FEICEIL|CY,

18

18

22

29

40



CHANHAP RICE SET

At

— =

Crispy Fritters Chanhap

S 51 9y

Assorted Tempura (Shrimp, Fish & Vegetables),
Seasoned Rice

$26

Beef Steak Chanhap
ATI| AH0|= Het

Flat Iron Steak, Poached Egg, Mushroom, Onion, Garlic,
Seasoned Rice

Upgrade to Wagyu Ribeye +14

$ 26

Unagi Chanhap
ol FY
Grilled Premium Uni, Tamago, Seasoned Rice

$29

Salmon Poke Chanhap

Ho{ = | Hey

Raw Marinated Salmon, Avocado, Edamame, Tomato,
Onion, Carrot, Seasoned Rice

$29

COLD NOODLE

24

Basil Bibim Soba
+ Chicken Nanban

HHE H| 2Hp + X121 gt

Avocado Basil Pesto, Ground Pork, Poached Egg,
Deep-Fried Chicken, Soba

$25

Almond Bibim Soba

ol=E 224

e ™

Cold Almond Milk Broth, Tomato, Lotus Chips, Soba

$23

Perilla Oil Soba

5718 34

GIM Pesto, Cucumber, Perilla, Soba

$ 21

DESSERT

CIHE

Green Tea Tiramisu
=X} E[2}0]

Ceremonial Matcha, Lady Fingers, Mascarpone Cheese

$9



