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HIH| KOREAN BBQ

1. A2 17| BEEFBULGOGI 25.99

Thin sirloin slices with onions in a classic Korean marinade

2. Y X[E£117] PORKBULGOGIJ 23.99

Thin pork slices in a spicy marinade

3. EtZHH| CHICKEN GALBIJ 22.99

Chicken thighs in a spicy marinade

4. LA ZH| BEEF SHORTRIBS 28.99
Beef short ribs in a special house sauce ALy
BEEF BULGOGI

APPETIZERS

1. & JAPCHAE 15.99

Stir fried glass noodles with vegetables and beef

2. =& SEAFOOD SCALLION PANCAKE 15.99

Crispy Korean-style pancake with seafood and scallion

3. d%xI™ KIMCHI PANCAKE 4 14.99

Crispy Korean-style pancake with kimchi

4, %0 TTEOKBOKKI/ 14.99

Hot and spicy rice cake

S 5. #2H+ FRIED DUMPLINGS

SEAFOOD SCALLION PANCAKE (Small 4pcs)  5.99
(Large 8 pcs) 1 0.99

6. 22+ BOILED DUMPLINGS
(Small6 pcs)  5.99

D RI N KS (Large 12 pcs) 10.99

SODA 2.50

Coke, Diet Coke, Coke Zero,
Sprite, Ginger Ale, Orange Soda

JUICE 2.50

Orange Juice, Apple Juice




) AT 5

DUBU
A C H
E—r—r } 7 So Gong Dong Tofu is a tofu product of Korea, and is made from soybeans.
It is low in calories and contains various nutrients such as protein, calcium,
SOONDUBU JJIGAE potassium, and vitamins, just to name a few. Most importantly,
Korean Silken Tofu in a savory and spicy stew it is great for the heart since it contains aimost no cholesterol.

combines with one of the ingredients below

371 RICE $1.99
lllNBII : 14.99 / DINNEII : 15.99 %—%Z* HOT STONE BOWLRICE $3.99

cHH  RAMEN $2.99
STEP 1 : CHOOSE THE INGREDIENT HRT KALGUKsY $2.9
1. £17| BEEF 5. 8l & SEAFOOD 9. BH¥ DUMPLING

2. X KIMCHI@Best) 6. 410{ MIXED (Seafood &Beef) 10. E7§ PERILLA SEEDS
3. HjX[117] PORK 7. Okl VEGETABLE 11. 2¥EH & PLAIN TOFU

4. Z7§ CLAM 8. 4 MUSHROOM 12. H0f SAUSAGE STEW
STEP 2 : CHOOSE THE SPICY LEVEL
1. 51| PLAIN 4. WA SPICY J4J

2. QYA LESS SPICYJ 5. Ot YA VERY SPICY 444/
3. 28 REGULAR 44

STEP 3 : CHOOSE WHAT YOU WANT TO ENJOY YOUR
SOONDUBU WITH

1. &=4 KALGUKSU NOODLE
2.2t RAMEN NOODLE
. 371% RICE
4. &% HOT STONE BOWL RICE (ADD $2)

HI'E BIBIMBAP

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.

LUNCH DINNER
Hot Stone Plate: 16.99 | Hot Stone Plate: 17.99
RegularBowl: 14.99 | RegularBowl: 15.99

CHOOSE THE INGREDIENT

1. 217| BEEF 5. OFxXl VEGETABLE J
2. 4X| KIMCHI J 6. 5 TOFUJ

3. §{X|17| PORK J 7. &117| CHICKEN

4. 3| & SEAFOOD J 8. 230{ SQUID 4
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