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MINI CORNDOL ZPC
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Crispy bite-sized versions of the classic Korean
Corndogs coated in batter.

Choose from Sausage / Cheese / Sausage & Cheese.
Served with Tomato, Mustard, Sweet Chilli Sauce.
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tfRIED TOFU BRLLS

L R 105

Seasoned and formed into small balls, then deep-
fried until crispy on the outer layer. Tofu balls are
made by mixing mashed tofu with onion, carrot,
spring onion and seasonings. Teriyaki and
Mayonnaise are drizzled on top, finished off with
bonito flakes.

MINI KINBRP YPC »
wap 738 R 65

Mini version of kimbap consisting seasoned
rice and various vegetables, similar to sushi.
Served with Soy Sauce.

MINI TOKKOCHI ZPC »# v
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Mini fried skewered rice cake
covered in sweet & spicy sauce.

* CORN CHEESE

| R 105

Mayo marinated corn cheese topped with
melted cheese, one of the Koreans’
favourite snacks.
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FH 5 R 68

Seasoned rice ball, one of the best
combinations with Topokki sauce.
[Contains Nuts]

Mild Spicy Medium Spicyj Hotj Chef Recommendation W Vegan Vegetarian



CHADOL BRK £ SET
BEEFT BRISKET

2FzHo] AE R 335
Thinly sliced beef brisket, not

marinated but can be dipped in a sauce
of sesame oil, salt and pepper.
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< GALBI SET
7] M E R 350

Beef short rib typically marinated in a mixture of
soy and other seasonings. It is known for its
tender and rich, bold flavour.

BULTOLCI SET »
17 AE R 325

Thin slices of beef marinated in a mixture of soy
sauce, sugar, garlic and other seasonings for
several hours to enhance its flavour. It needs to
be grilled over high heat until crispy and slightly
charred. This dish is a staple in Korean cuisine
and is highly regarded for its delicious taste and

H]— tender texture.

H BBR SIDES (BRNCHRN)x

Carrot, Sliced Chillies, Cucumber, Garlic, Cucumber or Radish Kimchi, Kimchi, Lettuce, Mushroom, Onion, Sliced
_ﬁ]_ Pickled Radish, Rice, Sesame oil with salt/pepper, Sliced onion with dipping sauce, Seasoned Spinach, Seasoned
Mung bean Sprout, Ssamjang.

*All side are seasonal, therefore subject to availability.



SOON TOFU JJICHE & ~
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A Korean stew made from soft tofu, vegetable,
and meat (beef) in a special spicy broth, known
as a comforting and flavourful dish. Contains

= {1 e s GO BV A v (e

* KINCHI JJICHE & 4

AR # N R 210

A Korean stew made from kimchi (spicy pickled
asian cabbage), vegetable, meat (beef), and tofu in
a savoury broth, often served as a comforting and
flavourful dish.

BUDHE JJICRE + ~

A A B=210

A Korean stew made from a mixture of chicken sausage, rice
cake, vegetables, baked beans, tofu and kimchi in a spicy broth.
Also known as "Army Soup

Selected Korean hot soup, served in a hot pot with side dishes and rice. *Side dishes (Banchan) are UNLIMITED.
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FRIED DUMPLING

Fried dumplings known as "Mandu" are dumplings filled with
ingredients made with a secret recipe from Korea.
Served with Soy Sauce.

BULTHOCI

Ea17] ghE R 120
|

KIMCHI

Az ghe R 120

W CHICKEN & CHORIANDER

27 & 14 FHE R 120
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KIMBHF

Seasoned rice with different fillings rolled in seaweed and
sliced into bite-sized pieces.

BULCOCI soy BEEF
Eu7) 7% Re=l25

Rice, Red Cabbage, Pickled Radish,
Carrot, Cucumber, Egg, Bulgogi.

w TUNA MRYO

%Pi] D]—_Q_ |
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Rice, Red Cabbage, Pickled Radish,
Carrot, Cucumber, Egg, Tuna Mayo.
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VELLIE
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Rice, Red Cabbage, Pickled Radish,
Carrot, Cucumber

CHICKEN SHUSALE

A A A 74 B 125

Rice, Red Cabbage, Pickled Radish,
Carrot, Cucumber, Egg, Chicken
Sausage.




TRIED RICE :20

Korean fried rice, also known as “bokkeumbap” is,
a popular dish made by stir-frying cooked rice
with different ingredients.

2 ARy R 145
Rice, Onion, Carrot, Spring Onion, Kimchi, Egg.
*Served with Pickled Radish.

FRAWN

T Ry R 155
Rice, Onion, Carrot, Spring onion, Egg, Prawn,
Peas. *Served with Kimchi.

LLE

A FSH REEZ6

Rice, Onion, Carrot, Spring onion, Egg, Peas.
*Served with Kimchi.

DOLSAOT BIBIMBAP =cuu

Authentic Korean dish made from a hot stone pot filled with rice, vegetables, meat, and a fried egg,
served with chilli paste (gochujang) or soy sauce and kimchi.

VEEEIE G * VELLIE & BULLOLI

ofA| =<&8lW R keshal oA & 17| &8I R 205
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% SWEET & SFICY < *>

KOREAN tRIED CHICKEN »-

Popular dish made by coating chicken in a crispy batter and
deep-frying until golden, also available in different sauces and
served with pickled radish and rice cake.

ORICINAL SALT & FEFFER »
ZalolE x|7 Eeil=55

Fd A7) R 180
SWEET SOY
=12 R 180

“SWEET & SOUR
CHICKEN

A0 G5 R 180

Deep-fried chicken in a sweet, sour sauce.
Served with pickled radish.

DHKTHLBI =2 »

Stir-fried marinated chicken with
vegetable with selected sauce.
Served with side dishes and rice.

SPICY »
o & 52 R 185
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2Bz R 185
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DHKTHANJEONT s

Deep-fried cubed chicken and rice cake
covered in selected sauces. Also served
with rice and side dishes.

<SWEET & SRICY <

Fd 944 R 195
SWEET sOY
7 S R=19S

TOTU TCANLJEONLG s

Deep-fried coated cubed tofu and rice cake covered in
selected sauce. Served with rice and side dishes.

SWEET & SFICY »*

P F23 R 180
SWEET SOY »
e ERE R 180

SWELT & SHOUR
TOTU

Ly L ) R 180
Deep-fried coated tofu served with sweet sour
sauce. Served with pickled radish.
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KOREAN PANCRKE -

Dish made from korean pancake mixture with various
fillings, then fried in oil until crispy and golden brown.

% SERFOOD & VECGGIE

fE=A R 160
KINCHI »

A2 A R=k35
FOTATO

22 R 130

» LHLBI
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Grilled soy marinated beef short ribs

bedded with onions. Served with rice ‘B Ll L ‘E u ‘E l

and side dishes.

= R 185

Stir-fried soy marinated thin beef
slices with vegetables. Served with
rice and side dishes.
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TOPOKKI o

mE o R 155

Chewy rice cakes with sweet spicy sauce
with fried veggie dumplings and boiled
egg. Served with pickled radish.

JAPCHRE «x

Stir-f ried sweet potato noodles and selected veggies. The
dish is typically seasoned with soy sauce, sugar, sesame oil,
and other seasonings to give it a savoury and slight sweet
flavour.

VELLIE @ ©

oA R 130
VELLIE & BULLGOLI ™
oAl & 2317 A R 145




tTRIED RICE CRKE
WITH HONEY 0o ©

HE 7 & B R 65

Fried sticky rice cake served with
honey dipping sauce.

HODDUK WITH ICE CRERM

o IEE 0] Oz s R 85
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Sweet & Chewy batter filled with cinnamon/
sugar/nuts, best combination with vanilla ice
cream. One of the popular treat in Korea.
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RICE »
g R 35
£ Single portion of cooked rice.
L
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SOfT DRINKS ¢=

Coke R 33
Coke Zero R 33
Sprite R 33
Sprite Zero R 33
Appletiser R 43
Grapetiser R 43
Lipton Iced Tea Lemon R 34
Lipton Ice Tea Peach R 34
BOS Ice Tea Lemon R 33
BOS Ice Tea Peach R 33
CAPPY Orange R 31
Still Water Small R 30
Still Water Large R 50
Sparkling Water Small R 30
Sparkling Water Large R 50
ADES NON-RLCOHOLIC o=
Yuzu R 68
Plum (Green Plum) R 68
Lemon R 68
(>
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: Yuzu

R 38

Yuzu, Ginger, Green Tangerine, Maesil (Green Plum),

Lemon, Quince

@y Burdock Tea

@y Buckwheat Tea

@y Green Tea

@y Jasmine Tea

v Ssanghwacha

COffEE #o

Maxim Mild Gold Coffee

Maxim White Gold Coffee

Coffee (Black)
Iced Coffee

R 46
R 46
R 46
R 46
R43

R 45

R 45
R 45
R 50



