=55 M7 SOONDUBU JJIGAE 19.95

Korean Silken Tofu in a savory and spicy stew combines with one of the ingredients below

CHOOSE ONE INGREDIENT

1. 2117| BEEF 5. 27§ CLAM 09. {4 MUSHROOM
2. 2| KIMCHI & BEEF 6. 8= SEAFOOD  10. 25 DUMPLING

3. Z%| KIMCHI & PORK 7. 4101 MIXED 11, §.of SAUSAGE STEW

8. O}il VEGETABLE 12. E7H PERILLA [+51]
13. $9% ONLY TOFU

*Additional fee may be charged when an extra ingredient is added. [$3]

4. i X|227] PORK

*In order to ensure consistent quality, we cannotaccommodate “no /less / extra tofu”

CHOOSE THE SPICY LEVEL

1. 82 NO SPICY 3. B8 REGULAR 4~
2. €YA MILD » 4. WH SPICY suu

CHOOSE WHAT YOU WANT TO ENJOY YOUR SOONDUBU WITH

1. 37|'"% STEAMED RICE
(COMES WITH A RAW EGG FOR YOUR SOUP)

. Z&% HOT STONE BOWL RICE
(COMES WITH A RAW EGG FOR YOUR SOUP)

. 234 KALGUKSU NOODLE [+52]
. S UDON NOODLE [+52]
. 23 RAMEN NOODLE [+52]

(S I~ o

SEAFOOD SOONDUBU JJIGAE
(Regular Spicy)

S | 27| RICE S3
T S&YHOTSTONEBOWLRICE $4
QO HAl2| KALGUKSU NOODLE $3
E UDON NOODLE S3
- RAMEN NOODLE S3
& | A o EXTRARAWEGG  $2

Hg= Egg Soup S3

H|ti&} BIBIMBAP

1. £317] BEEF
2. 4X| KIMCHIl»

BEEF HOT STONE BIBIMBAP
(Ingredients may vary)

Hot Stone Bowl: 21.95
Regular Bowl: 19.95

3. HiX|117| PORK~
4. 3l= SEAFOOD »

Tofu soup bowis and Hot stone bowis are EXTREMELY HOT!

-
6.
7.
8.

Okx VEGETABLE s
Y TOFU »

S 17| CHICKEN.,
230 SQUID.,

I you have any FOOD ALLERGY , please speak 1o the owner, manager, chef or your server.

Steamed rice with assorted, sauteed, and seasoned vegetables served
on a traditional Korean hot stone plate or in a bowl and combined with
one of the ingredients below. (Served with Egg Soup)

CHOOSE WHERE YOU WANT YOUR BIBIMBAP TO BE SERVED ON
CHOOSE ONE INGREDIENT
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2. 5§ X|&17| PORK BULGOGI 27.95J
Thin pork slices in a spicy marinade with a bowl of rice

3. §E&17| CHICKEN BULGOGI 26.95 J

Chicken thighs in a spicy marinade with a bow! of rice

4. LA €H| BEEF SHORT RIBS 35.95
Beef short ribs in a special house sauce with a bowl of rice BEEF BULGOGI

Anj| 4 SPECIAL

1. =7tA HIE PORK CUTLETS BENTO 23.95

Bento with pork cutlets in a special house sauce

2. &tde I PORK BELLY BENTO 23.95
Bento with pork belly and stir-fried kimchi

3. &=117| #IE BEEF BULGOGI BENTO 23.95

Bento with thin sirloin slices in a classic Korean marinade

4. ZH| ¥ BEEF SHORT RIBS BENTO 26.95

Bento with beef short ribs marinated in a special house sauce

5. H{X|=117| HiE PORK BULGOGI BENTO 23.95 J

Bento with thin pork slices in a spicy marinade

6. S=117| ¥l CHICKEN BULGOGI BENTO 21.95 4
BEEF SHORT RIB BENTO Bento with chicken thighs in a spicy marinade

7. AXIM7H KIMCHISTEW (W/PORK ORBEEF) 19.95 J
Spicy stew made of kimchi and pork or beef with steamed rice

8. E1EM7i SOYBEAN STEW (W/PORK or BEEF) 19.95 J
Stew made of soybean paste and pork or beef with steamed rice

9. H=0| SGD Tteokbokki (with cheese +$4) 20.95 J

APPETI ZER Korean rice cake and fishcake cooked in a spicy sauce

1. SHE 1™ SEAFOOD PANCAKE 19.95

Crispy Korean—style pancake with shrimp, squid and scallion

2. 4X|™ KIMCHI PANCAKE 19.95 4

Crispy Korean-style pancake with kimchi

3. #2t% FRIED DUMPLINGS 7.95(S) /12.95(L)
Pork & vegetable dumplings fried (Small: 4pcs, Large: 8pcs)

4, WOt STEAMED DUMPLINGS 7.95(S) /12.95(L)
Pork & vegetable dumplings steamed (Small: 4pcs, Large: 8pcs)

5. ATZSE SPRING ROLLS 7.95
Fried vegetable spring rolls (5pcs)

6. &z JAPCHAE 18.95
Glass noodles stir-fried with vegetables and beef

DRINK
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