Korean fried Chicken Bibimbap J

I. FRIED CHICKEN 3/6/9 PCS. 4s/79/109
Mixed rice | Protein | Mix Veggies | Gochujang | Egg
2. KOREAN FRIED CHICKEN 6/9 PCS. 87/123
Glazed & flavorful, includes 1 sauce of your choice 3. SOBULGOGI BIBIMBAP .9
Beef
BAN-BAN 16.5 N
Mixed platter with up to 2 sauces, 12pcs.
32. DAK BIBIMBAP 139
TRIO 24.5 Chicken
Mixed platter with of up to 3 sauces, 18pcs.
5. VEGAN KOREAN FRIED CHICKEN 8.9 33. KIMCHH BigIMBAP §F 2
Crispy plant-based soy stripes with 1sauce of your choice
Sauces Extras 34. TOFU BIBIMBAP 2 139

Mild Yangnyeom (Sweet-mild & aromatic)

Boneless +1,5 Lo )
Classic Yangnyeom (Sweet-spicy & fruity, mild heat| Extra Sauce 2 Extra Kimchi (+2€) | Extra Fried Egg (+25€)
Fire (Intense, very spicy) ) o
Extra spicy| + Chili ~ +2/+15 . .
Soy Garlic (Savory & hearty) Appehzer; /] Sides
Snow Onion.{Creamy with fresh onions) ('} EDAMAME 4.9
42. VEGGIE SPRINGROLLS - 6 pcs 39
The Korean Meal 43. MANDU - 5 pes 69
Includes rice of your choice and 3 daily side dishes (Chef's recommendation) Choice of chicken or vegetable dumplings
n. BuLGoG Y4.  JJANGAJI 45
Choice of Tofu [vegan) or Beef (+2€), mixed vegetables, garlic, Bulgogi sauce )
Pickled vegetables | Homemade sweet and sour soy sauce
12. STIR-FRIED KIMCHI J 129 4.  GAMJA JORIM us
Choice of Tofu (vegan) or Pork (+1.5€), Kimchi
Stir-fried potatoes | Garlic | Soy sauce | Corn syrup
13. SPICY GALBI J 13.5 47. MAYAK GYERAN - I pc 3
Choice of Tofu (vegan) or Chicken [+1€), mixed vegetables, Gochujang, garlic Marinated egg | Soy sauce
Option: with Korean Ramyeon instead of rice (+2€)
Option: with Cheese (+1€) 48.  SIGEUMCHINAMUL E
Blanched spinach | Garlic | Soy sauce
4. GALBI JIM 15.9
Braised beef short ribs, mixed vegetables, king oyster mushrooms, soy sauce, garlic 49. K'MCH'J 8.7
Spicy fermented Napa cabbage | Mixed Vegetables | Garlic
15. JEYUK BOKKEUM _J N9
Spicy stir-fried pork, mixed vegetables, garlic, Gochujang 50. CHICKEN My 3.9
Pickled sweet & sour radish
The Korean Delights ST — 25
23. KONGGUKSV ¥ 13.5 52. MULTIGRAIN RICE o

Buckwheat noodles in a cold broth made of tofu and pine nuts, cucumber, egg (Choice:
with fried chicken 3 pcs. +3.5€)

6 45/ 6
24. JAPCHAE ) & . 3. POMMEs . /
Stir-fried sweet potato glass noodles, mixed vegetables, egg (Choice: with Tofu or Beef Small | Large (with Magonnalse/Ketchup (+0.5€] | Truffle Mayo (+2€])

soup
A. Kimchi Guk

White rice | Black rice | Millet | Barley | Azuki beans | Chickpeas

4.9

SIDE DISHES UPON REQUEST (ONLY IF AVAILABLE) +2€ 5.9

SINCE WE COOK FRESH FOR YOU, THERE MAY OCCASIONALLY BE SOME WAITING TIME.
THANK YOU FOR YOUR UNDERSTANDING!

B. Mandu Guk (Korean Mandu Soup | Veggie Option)




— Alcoholic Orinks

T o [ R APERIT
The Sweet Final BEER PERITIF
Helles | Non-Alcoholic Helles “% 05l 4.2 Yuau Spita 03l 75
. 6I. BINGSV 59 Wheat Beer | Non-Alcoholic Wheat Beer 0.51 4.2
— Shaved ice | Seasonal fruits | Cookies | Radler 05l 4.2
Condensed milk N . . WINE -
. . Korean Beer: Cass 0.331 4.2
62 SUJE9NGGWA _ °. . Redwine 0.2| / Bottle
Cold Cinnamon & Ginger Punch Soju ) Crianza Rioja Ramén Bibao 6.9 / 22
Garnished with Pine nuts & Jujube Bottle 2 13 Primitivo Costarossa 75/ 23
Shot 2cl Tl 25
63. MOCHIICE CREAM q.qr Somaek for 2 (I Fl. Soju + 2 Cass Beer) 9 Whitewi
- Someak for 3 (1 Fi. Soju + 3 Cass B itewine
. omeak for 3 ( o ass Beer) 2z Chardonnay Emil Bauer 7/23
Lugana Val dei Molini 7.8/ 25
Wine Spritzer 0.3| 7
Non-Alcoholic Orinks
\ A
b
HOMEMADE LEMONADES NG SOET DRINKS
Z)e Mineral Water (Still | Sparkling) 05 38
. ' P 9
strGWbe""Y Ml'\t 0.4l 59 CO'G I CO'G ze"° I Fanta ' sp"lte 0.33I 3.5
Peach Lemon oy 59 Speai y 0.5 4.2
Lychee Lime oyl 59 COFFEE w
Yuzu Elder Flower oyl 59 Vietnamese Ca Phe "
JUICES @ Vn. Ca Phe Sua (with sweetened condensmilk) 4.3
Mango | Lychee | Passionfruit | Aloe ;@c oMl 45
Apple | Blackcurrant * ( ‘ 0.yl y.2 TEA
JUICE SPRITZ <4 Darjeeling | Green | Jasmine 3.2
Mango | Lychee | Passionfruit | Aloe o.Ml 4.2 Homemade fresh Ginger Tea 3.2/35
Apple | Blackcurrant | Elderflower oyl 39 (with fresh mint +0.3) i‘.k
KOREAN DRINKS Ginseng 35
Haitai Grapefruit Juice 39 Corn Silk 35
Paldo Sikhye (Rice punsch) 38 .
Milkis Cream Soda 3.9 Yuja 2
Haetae Pear Juice 3.9

FOR ANY QUESTIONS REGARDING ALLERGENS AND
ADDITIVES, PLEASE ASK OUR STAFF!
SINCE WE PREPARE EVERYTHING FRESH FOR YOU, THERE MAY OCCASIONALLY BE SOME WAITING TIME.
THANK YOU VERY MUCH FOR YOUR UNDERSTANDING!
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