Topo cammmmu /

Toro sashimi
Cawumu us MPaAMOPHO20
myHuda.

480rp/20000#
240rp/12000P

Cammmu aococs [/
Salmon sashimi

Cawumu u3 ceexcezo 10coc.

380rp/4000P
160rp/25009

Accopru carmmn /
Assorted sashimi
Accopmu us ceexceeo dune
Tyruya, Topo mynuya, /fococs,

S40rp/10000P
270rp/6000P



3IHIEIE} | Okxe nuoumnad [ £ 4 A #8] / Yukhoebibimbap

Puc, ceexcan 208a4ba gbipe3ka (‘P}-’Hh‘:’ﬁ U Aaucmbamu canamida.

400rp/1000p
2381 / I0xx» / £3#4 A / Yukhoe

Thinly-sliced lean cut of raw beef seasoned with soy sauce or gochujang,
sesame oil, and sugar and mixed with julienned Asian pear.
Tonko HapezaHHbIll HeXCUPHBIT KYCOK cbipoll 20820UHbl, NPUNPABNEHHbILT COLBbIM COYCOM
WAL 20MYOHCAHZO0M, KYHICYMTHBIM MACAOM U CAXAPOM U CMEWAHHbITT
€ HAPE3AHHOTI CONOMKOIL a3uamckoil pyuuett 300rp/17508




UXIS2H | Kumun noksimnad [ @R R / Kimchi pokkmpab

Ocmpbiil ¥eapersill puc © KUMYU, osowamu, spubamu u aiyom.

400rp/750P

Ut / Kim nad | EFEER/ Gimbap

Roll in Korean, stuffed with crab sticks and vegetables.
Poan no-kopeticku, ¢ HavuHkoll us kpaGosslx nano4ex u osouyetl.

600rp/13sor  350rp/750p




SHEHSm /

mE N
XeMyAb IMOKbIM MEH/

Haemul bokeum myon
Thick flour noodles stewed with
vegetables and seafood in soy sauce.
Toacmas My4Has aanwa, myweHas

C os0WamMLL U MDPETIPG&J}KHHIM uea
coeeoM CoycCe.

450rp/9sop

ATTIEEM/

Cororu moksiM Méeu /
Sokogi bokeum myon
Thick flour noodles stewed with
vegetables and beef in soy sauce.

Toacmas MYHHAA anuia, myteHan
C os0uamu u éﬂﬂ.ﬁallﬂﬂﬁ 8 COesoM

450rp/7508

THREE /

Kanuawxkan /
Kanchachjan

Thick flour noodles with beef and

vegetable gravy in black bean sauce.
Toacmasn MyHHaA aana, ©
nodaueoil uz zoeadumst u ogouyell 8
yepHom Gobosom coyce,

350rp/ssop




SIEH! | X5 gon mad | £ B/ &8/ Hoedeopbap

This is a bowl of rice topped with a sliced raw salmon and tuna, and vegetables. Seasoned
chogochujang (red chili paste with vinegar) is served along with it.
Mucka ¢ 0meapHbIM pucom, HaPe3AHHLIMU 0BOWAMU, I0COCEM U MYHUOM.
ITodaémes ¢ coycom "Hokouxydwcane'. =
Yo Y ‘ 550rp/12009

THOIEE! | Yaur o jon nmad/ BB F IR | Jangeodeopbap

Boiled rice, grilled eel slices of pickled ginger.
OmeapHotl puc, y2opb npuzoimMosneHHbill Ha 2puie caaticbl MapUHo8aHHO20 UMBUPA.

450rp/1350e




oFoIGiEt/
Oanuo torirnao /|

- &
BREER /
Ojingeodeopbap
Puc ¢ kaabmapami 8 ocmpom
coyce, 080WAMU U CANAMHBIMU
aucmsamu. ITodaemca s 2opavell

KE‘P{'IM'H‘IPC‘KU[T HD["}»’E}{’.
DCIHPDH‘IG no ¥eaaHum.

450rp/osop

SEHIRE/
AoascoT nmudumMIiac /
R/
Dolsotbibimbap

Puc ¢ O80LWAMLU, COBANCBUM
MACOM, i'p“ﬁ”.-'rﬂf U HeapeHbiM
atiyom, nodaemes e zopavetl
Kepamueckoli nocyde.

400rp/soop

It
I T161m nmad /
IR/
Bibimbap
.PH(' C 208RMHCBUM
MACOM, UBDIL‘{HM u,

AUCMbAMU canama,
2pubamu u HcapeHbimM aiiyom.

250rp/700P




STHE [ IOxkeaxanr | HFHFHF ,"Yukg'aegang

Spicy Korean soup consisting of shredded beef, preferably brisket, scallions, gosari ( fern), bean

sprouts, leeks, and mushrooms.
Ocmpwiil Kopelickuti cyn, cocmoawuil U3 usmensbieHHoll 20620UHbl, NPeONOYMuUMenbHo 2pyJuHK,

3e1eH020 1yKa, zocapu (nanopomuuk), pocmkoe gacoau, ayka-nopes u epubos.

600rp/900p 350rp/asop

WHIE} | Kaanouranr / HEEi% | Galbitang
Beef ribs, and white radish chunks simmered together until tender. The clear stock is rich and savory.
Toesicsu pebGpoliuku u Kycouku Genoil pedbku mywaim emMecnie Ha MedieHHOM o2He do

2omosHocmu. Ilpospaqnbiil OyaboH Go2ambill U NUKAHMHbI.

600rp/9o0p




ZAHF | Korntuanr wonroas/ fEf5 K3 | Gopchang jeongol

Beef innards cooked in a spicy broth with sliced carrots, onion, crown daisy, and other fragrant
vegetables.
lTosaxceu SBHYMPEeHHOCITIU, NPUSOMOBJAeHHBIE 8 OCTIPOM l'.i}’,-']‘hi.'lHE‘ C 080 UAML,

1200rp/2500P

URIMETZ | Knnmunr manay donroas/ B3 & F X/ Kimchi mandu jeongol

Spicy soup with Korean dumplings, fried kimchi with pork, tofu slices, vegetables.
Ocmputit cyn ¢ Kopellckumu neabMeHAMU, 06XapeHHbIM €O CEUHUHOI Kumyu, Kycoukamu nyGy,

08 ()H_{ (IMLL

1200rp/19508




N2IE% / Kxkopukomranr /
EH 4R % | Kkorigomtang
This soup is prepared by simmering
the oxtail over low heat for

a long period of time.

Cyn uz eossaxceezo xeocma u osoueil.

700rp/1150  400rp/600P

150{dHHl / K o apiHO Gekrian
HEREESR
Godeungeobaekban

Korean set menu with
grilled mackerel.
JKapeunas ckymbpua u
CYNn MBEHONCAH HHU2e,

400rp/11009

"WML / TokmanAyKyK
FRERTFE/
Tteongmandutguk

Soup with rice dough and

Korean dumplings.
Cyn ¢ neabMeHAMLU, AIYoM U

pucosbimu Kﬂéi}KﬂMH.

500rp/soop



QFoI= 3| / Oannocyxxe/ ZHi A F / Ojingeo sukhoe

Spe’c'iﬂﬂy preparecf fnrge squin’, served with vegeta bles.
CneyuansbHo npueomosneHHbI 6oabWoll Kanbmap, nodaemcs
COBOH}HMH.

400rp/31002



CHHIR!/ A ke wunm [ ;5 Z 1% | Daege jjim

Steamed king crab.
Hopmearmu": Kpab npuzomosaeHHsIU Ha napy.

600rp/4000p




AFHAY / Camréncaas / SREX R TER / Samgyeopsal

Sliced pork belly cooked on grill.
Hapesarnas ceunas epyduHka, npuzomosneHHas Ha 2piie.

250rp/1000P



1nsoi310}| /
T'oabiHOKY M /
EHEE /
Godeungeogui

Xapenas ckymGpus, nodaemes
C AUMOHOM.

150rp/s00P

AHQIEXH /
Ceynaanboue /
iMZ\ER (&) /
Saeupal’boche

Kpesemku 6 knsape ¢
0BOWAMLU B COEBOM COYCE.

400rp/23002

Unaaucey /
AIZIAHS /
Chillyseu

Kpesemku 6 knape, 8 Huau
coyce ¢ 2apHUPOM U3
osouyetl 8 kaape,

350rp/23009



Aocock xemyuum / Salmon

Mococw 6 OCMpoM COYyce €O C8eMCUMU O80WaMLL.

850rp/3300p
550rp/2150P




Hoi3lol/ Yanoryn/

¥ 8%/ Jangeogui

Grilled eel with sweet sauce.

Yeope Ha 2pune nod cradkum coycom.

300rp/1850 ¢

AMQEIT / Ceyrernm / FEERZ
Saeutwigim

Deep-fried king prawns.
Koponeeckue kpesemku 8o pumiope.

300rp/2400p

ZroIZE!l/ Ksanoyopum/
BZEmMOE (IH#H)/Guang o jorim

Halibut with vegetables in hot soy sauce.
IMaamyc ¢ ogowamu 8 0OCMPOM COEEOM

coyce.
500rp/2300p

QXIOIE L | OauHonokkeiM | BRI B A |
Ojingeobokkeum
Squid stir-fried with onions, carrots, and cabbage

ina sfpzq-f mixture of gochujang and red chili

powder.
Kanbmapui, o6xcapennvie ¢ osowjamu e ocmpoli

cmecu eowydmmn-.—*u U KPacHO20 NOPowka S,

450rp/2000p



Tydykumun /

YRR ENE /
Dubukimchi
Aspicydisho

porlli _ﬁ};ed wir£Peking
cabbage and boiled tofu.
Ocmpoe Gnodo uz
CEUHUHBL, 06GXcapeHHoll ¢

nekuHckoll kanycmotl u
8apeHbiM modgy.

S00rp/16508

THXH /

Yarrue /
THemubinis /
Japchae

Starchy potato noodles
fried with meat and
vegetables in soy sauce.
KpaxmanbHas aanwa u3
kapmogens Gamam
00XMCapeHHas ¢ MACOM U
080LAML 8 COEBOM COYCE.

500rp/1450p
300rp/soop

A OHE /Kyumanay /
FIfZ / Gunmandu
Dumpling fried in

an oiled pan.

Kopeiickue nenbmenu,
HcapeHHble

350rp/750p



ZX+7101 / Toruanr kyu / %fER% / Gopchanggui
Grilled beef intestines.
Toasaycbu Kuwku HOAPEHBIE Ha 2pUne.
350rp/2500P

AtXI143101 / Caavuncaas xyu / 5472 A / Salchisal gui
Tender marbled grilled meat.
Hexcnoe mpamoproe Msico obxcaperHoe Ha 2pue.

250rp/2400p




EHXIZHI / Toaxu raanbu/ % 3EHE / Dwaejigalbigui

Pork spareribs, marinated in a sweet soy sauce mixture, and chargrilled.
CeuHble peGpblluku, MapuUHOBaHHbIe 8 CMeCU cnadKkoeo coeso2o coyca

u {'.'I{'.;Ji('ﬁpﬁ’HHb.'E’ Hda }"i"J.!H.k".

300rp/1400p




SHEINHH / Xemyas naaén / GEE A /
Haemulpajeon

Korean pizza with seafood and vegetables.
Kopeiickasa nuyya ¢ Mopenpodykimamu u
080U amu,

350rp/1800p

i
R L.ta'\ e

WEo| / Toxknokkn / {GEEFRILFEE /
Tokpokki

A spicy dish of rice sticks with vegetables

and egq.

Ocmpoe 611000 U3 PUCOBbIX NANOHEK

c ogowamu u atiyom.  600rp/13sop  350rp/7508

ENOIAEA / Yykymu camrrenicaas / #1556 /\NE / Jukkumibokkeum

Thinly sliced pork fried in spicy pasta with vegetables and young octopuses.
Served with scalded soy sprouts.
Tonko HapezaHHas ceuHUHa oOxcapenHan 8 ocmpoll nacme ¢ 0BOWAMU U MONOTbIMU OCbMUHO2AMLL.
IModaemea ¢ OWNAPeHHBIMU POCIMKAMU COU.

600rp/27508

350rp/15008



- \

./ﬁ . '\E 2 N

baroaa Ha KoMIIaHUIO

SHEXZ | Xemyas uonroas/ i 77 | Haemultang jeongol

A .5;;35-:*1* stew made of fish, blue crab, baby octopus, shrimp, and other seafood. It is seasoned with
red chili powder sauce, giving it a hot, zesty flavor.

Ocmpetit cyn ¢ kpaGom, mMopenpodykmamu, ogowami, mogy u pocmkamit cou.

Ocmpoma no ¥eeaaHuio.

1200rp/27008

== bl = | - 3
UKEYHZ | Kamastan yonroas/ & 85 L 55 | Gamjatang jeongol
A thick sm;p made of pig backbones, Ipc.mm. green cabbage leaves, spring onions, and garlic.
A spicy dish with a deep and robust flavor.
I'ycmoti cyn us cauHblx Kocmell, kKapmogens, NUcmbea 3eNeHol kanycmbl, 3e1eH020 ayKa U
vecnoka. Ocmpoe Gatodo ¢ enyGoKuM U KPenkum KycoM.

1200rp/2500P




