
W H A T  I S  A N J O O ?
A must-have item when having alcoholic drinks in Korea. Briefly, the definition

of Anjoo could be tapas, side dishes or snacks that pair well with alcohol. But the
social meaning of Anjoo is much deeper than that: it is all about the pleasure of

savoring not only food but friendship and happiness. Koreans feel that Anjoo helps 
maintain some balance in their consumption of alcohol and they would not

consider drinking without it.

W H A T  F O O D S  C A N  B E  A N J O O ?
Anything. The content is not essential, the concept is that a Anjoo is a rather small

portion of food. Tapas can range from something as simple as a bowl of fruits to
something more complicated like a fully cooked noodles, barbeque, or any entrees.

But anything is susceptible to becoming a Anjoo.

S O M E  R E C O M M E N D A T I O N S  O F  A N J O O
Anjoo that double the taste of Soju ( Korean distilled spirit ) is Anjoo beef, marinated
short rib, or pork belly. It is considered number one Anjoo in Korea. Balance between

the fat, which improves tenderess/moistness/flavor, and the savory taste of protein
with soju harmonize with one another.

Anjoo that double the taste of Beer is AKFC ( Anjoo Korean Fried Chicken ). Chicken
and beer are the best combination that no one can deny. Like any celebrity power couple,

chicken and beer have a co-joined nickname in Korea: Chimaek 
( ‘chi’ for chicken ‘maek’ for maekju, Korean for beer ).

Anjoo that double the taste of Makgeolli ( Korean unfiltered rice wine ) is Korean
pancake called ‘Jeon’. It really is the star in this pairing, and it is perfect for a rainy

day, or for those cold nights when you need something to warm you up. Whenever it rains,
someone is bound to say that they feel like eating Jeon and drinking Makgeolli. The story

goes that the sound made by frying the Jeon sounds like rainfall, and so that is how it
has become popular to eat on rainy days. Whether or not that is true, it’s still delicious!
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            p i n t / p i t c h e r

S T E L L A  p i l s n e r

B L U E  M O O N  w i t b i e r

S W E E T W A T E R  p a l e  a l e

C O O R S  L I G H T  l a g e r

7 / 2 1
6 / 1 8  
7 / 2 1
5 / 1 5

P L E A S E  N O T E  :  C o r k a g e  f e e  $ 1 5  p e r  b o t t l e  /  C a k a g e  f e e  $ 2 . 5 0  p e r  p e r s o n

SOFT DRINK & BEER

 

G U I N N E S S  B L A C K  l a g e r

Y U E N G L I N G  l a g e r

M O D E L O  p i l s n e r

C O R O N A  p a l e  l a g e r

B U D  L I G H T  l a g e r  
K L O U D  l a g e r

C A S S  l a g e r

T E R R A  l a g e r

8
5  
7
7
5  
8  
5
9

3 5 5 m l 5 0 0 m l 3 3 0 m l 5 0 0 m l3 3 0 m l 3 5 5 m l 3 5 5 m l 3 5 5 m l

SPIRITS



B A C A R D I


G R A N D  M A R N I E R
 

P A T R O N  S I L V E R

7 1 0

1 0

 

T A N Q U E R E Y
B O M B A Y  S A P P H I R E

7
8

   

M A K E R ’ S  M A R K
J A C K  D A N I E L S
1 7 9 2
C R O W N  R O Y A L
W O O D F O R D  R E S E R V E

7
8
8

9 / 1 1 0
1 0 / 1 2 0



D E W A R ’ S  W H I T E  L A B E L
G L E N L I V E T  1 2  
J O H N N I E  W A L K E R  B L A C K
J O H N N I E  W A L K E R  G O L D
J O H N N I E  W A L K E R  B L U E

7
1 0

1 0 / 1 2 0
1 4 / 2 0 0
2 2 / 4 0 0



A B S O L U T
T I T O S
C I R O C
G R E Y  G O O S E

7
7

1 0
9 / 1 0 0

o r a n g e  j u i c e  /  c r a n b e r r y  j u i c e   2

SOJU & MAK-GEOL-LI

C H U M - C H U R U M
처 음 처 럼

� � � � � � � � � � � � � ��� � � � � � � � � � � � � � � � �
� � � � � � � � � � 
 � � ��� � � � � � � � � � � � � � � � � �� � �
� �

1 7 % A l c .

     
    

C H A M - I - S U L
F R E S H
참 이 슬  후 레 쉬

� � 
 � � � �� � 
 � � � � � 	 � � � � � � � � � � � � �
� � � � � � � ���� � � 
 � � � 
 � � � � � � � � � � � � � � �
� �

1 7 . 2 % A l c .

     
    

C H A M - I - S U L
O R I G I N A L
참 이 슬  오 리 지 널

� � 
 � � � �� � 
 � � � � � 	 � � � � � � � � � � � � �
� � � � � � � ���� � � 
 � � � 
 � � � � � � � � � � � � � � �
� �

2 0 . 1 % A l c .

     
    

J I N R O  
진 로

�� � � � � �� � ��� � � � � � � � � � � � � �
� � � � � � � � � � � � � � � � � � � � � � � 
 � �

1 6 . 9 % A l c .

     

S O O N - H A - R I
F R U I T  S O J U
순 하 리  과 일 소 주

1 2 % A l c .

     

THE PREMIUM SOJU

H W A - Y O  S O J U   화 요
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���� � � � � � � � � � � � � � � � � � � � � � � �� � � � � � � � � � � � � � � � � � � � � � 	 � � � � � � � � � � �
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 � � � � � � � � � � � � � ��� � � � � � � � � � � � 
 � � � � � � � � 
� �

1 7 % A l c .

    
2 3 % A l c .

    
4 1 % A l c .

    
2 5 % A l c .

    
X - P r e m i u m  4 0 % A l c .

    
5 3 % A l c .

      

S E O U L
N I G H T  S O J U
서 울 의  밤

���� � � � � � � � � � � � � � � � � � � � � � � � � � �
� � �� � 
 � � � � � � � � 	 � � � � � � � �� � 	 � �
� � � � � � � � � � � � � � � � � � � � � � � � � � � � �

 � � � � � � � � � � � � � � � � � � � � � � � 
 � � � � �
	 � � � � � � � � � � � ��� � � � � � � ­ � � � � �

2 3 % A l c .

    

J I N R O
I L - P O O M
일 품 진 로

J i n r o  I l - p o o m  e n a b l e s  i t  t o  
e m b o d y  a  c r i s p  f l a v o r  a n d  
m a k e  i t  s o f t  o n  t h e  t h r o a t ,  
t h e r e b y  c o m p l e t i n g  t h e  d e l -
i c a t e  f l a v o r  a n d  d e e p  s a v o r .

2 4 % A l c .

    

M O O N - B A E - S O O L
문 배 술

��� � � � �� � � � � �� � 
 � � � � � � � � � �� � � � � � �� � � � 
 � � � � � � � � � � � � � � � � � � � � �� � � � � � �� � � � �
� � � � � � � � � �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
� � � 
 � � � � � � 
 � � � � � 
 � � � � � � � � � � � � �� � � � � � � � � � � � � � � � � � � � � � � � � 
 � � � � � � � � � � � � �
� � � � � � �� � � � � � � � � � �

2 3 % A l c .

    

2 5 % A l c .

    
4 0 % A l c .

      

A N - D O N G  I L - P O O M
안 동 일 품

� � � � ��� � � � � � � �� � � � ���� � �� � � � �   � �� � � � � � � � � � � � � � � �� �
��� � � � � � ��� � � �� � � � � � � � � � � 
 � � � � �� �� � � � � � � � � � 
 ��� � � � � �
� � � � � � � � � � � � � � �� � �� � � � � � � � � � � � 
 � � � � � � � � � � � � ��� � � � � � � � �   �
� � � � � � � � � � �

1 7 % A l c .

     

2 1 % A l c .

    
4 0 % A l c .

    

D A E - J A N G - B U
P R E M I U M
대 장 부

    

2 1 % A l c .

E x t r e m e l y  s m o o t h ,  d r y ,  c l e a n  
t a s t e .  I t ’ s  m a d e  f r o m  p r e m i -
u m  r i c e  t h a t  g o e s  t h r o u g h  
t h r e e  c a r e f u l  s t a g e s  o f  p r o -
c e s s i n g  f o r  p u r e  t a s t e .   

S L O W  V I L L A G E
M A K - G E O L - L I
( R I C E  W I N E )
느 린 마 을  쌀 막 걸 리

�� � � � � � �� � �� ���� � � � � � � ���� � � � � � � �
� � � � � � � 
 � � � � � � � � � � � � � ��� � � � � � � � � � � � � � � � �
� � � � � � � � � � � � 
 � � � � � � � � � � � � � � � � � � � ��� �

6 % A l c .

     

B O H A E
B O K - B U N - J A
R A S P B E R R Y
W I N E
보 해  복 분 자

1 4 % A l c .

     

B o h a e  B o k - b u n - j a  i s  h i g h  q u a l i t y  t r a d i -
t i o n a l  b l a c k  r a s p b e r r y  w i n e  u s i n g  a  
f i x e d - t e m p e r a t u r e  f e r m e n t a t i o n  p r o c e s s .

B A E K - S E - J U
백 세 주

H e r b  f l a v o r e d  r i c e  w i n e  m a d e  w i t h  f e r m e n t e d  g l u t i -
n o u s  r i c e .  G i n s e n g  i s  t h e  d o m i n a n t  f l a v o r ,  w i t h  
s p i c e s  o f  g i n g e r ,  o m i j a ,  g o j i  b e r r i e s ,  a n d  c i n n a m o n . �
� �

     

1 3 % A l c .

  

C O K E  /  S P R I T E  /  G I N G E R  A L E      
C O K E  Z E R O  /  D I E T  C O K E      

L E M O N A D E      
S W E E T  T E A  /  U N S W E E T  T E A      

S A N  P E L L E G R I N O  7 5 0 m l      
T R O P I C A N A  J U I C E  2 9 6 m l      

A p p l e  J u i c e / O r a n g e  J u i c e

S O O N H E E
M A K - G E O L - L I
( R I C E  W I N E )
순 희  쌀 막 걸 리

  � �� � � � 
 � � � � � � � � � � � � �� � � � � � �� � � � � � �
� � � � � � � �� � �� ���� � � � � � � ���� � � � � � � �
� � � � � � � 
 � �

6 % A l c .

     


V A N I L L A  I C E  C R E A M
( w i t h  S W E E T  R I C E  C A K E )

5

� � � � � ���� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
� � � � � � � � � � � � � � � � � � � 
 � � � � 	 � � � � � � �

F r u i t  f l a v o r e d  d i s t i l l e d  s o j u .  
[  P e a c h ,  Y o g u r t ,  S t r a w b e r r y ,  A p p l e ,  C i t r o n ,  A p p l e  M a n g o ,  G r a p e  ]



Aromas of honeysuckle and daffodil, grape-
fruit, sweet herbs, key lime complemented 
by the bright flavors of grapefruit, lime, 
lemongrass, and acacia barrels.

A R R O Y O  S E C O

2 0 1 9  J . L O H R ,  F L U M E  C R O S S I N G
S A U V I G N O N  B L A N C
9 / 3 2  

Mouth filling citrus fruit and 
palate cleansing with apple, 
citrus, vanilla, caramel lingering 
taste, with bright finish. 

S A N T A  B A R B A R A  C O U N T Y

2 0 1 8  A U  B O N  C L I M A T  
C H A R D O N N A Y
1 3 / 4 9

2 0 1 8  J . L O H R ,  R I V E R S T O N E
C H A R D O N N A Y  
9 / 3 2

Enticing aromas of white peach, 
apricot, ripe orange, cocoa, com-
plemented by the flavors of 
citrus cream and nectarine.

A R R O Y O  S E C O

2 0 1 9  B A N F I ,  S A N  A N G E L O
P I N O T  G R I G I O
9 / 3 2

Fruity, crisp, and refreshing, 
with aromas of fresh bouquet, 
pear, peach, anise, and honey.

I T A L Y  T O S C A N A

Elegant Sauvignon Blanc bou-
quet, pineapple, guava, and 
sweet meadow grass aromas, 
with palate of rounded and tex-
tured, with pineapple.

N E W  Z E A L A N D  M A R L B O R O U G H

2 0 1 9  L O V E B L O C K
S A U V I G N O N  B L A N C
1 2 / 4 3

2 0 1 8  E L K  C O V E
P I N O T  G R I S
1 1 / 3 9

Ripe pear, honey, and citrus on 
the nose, opens lush and juicy 
with white peach, lemon curd and 
honeydew leading to an elegant 
finish of lemongrass and slate.

W I L L A M E T T E  V A L L E Y  

2 0 2 0  C L O U D Y  B A Y
S A U V I G N O N  B L A N C
7 0

Aromatis of ripe grapefruit, makrut 
lime and passionfruit on the nose, 
and juicy stone fruit characters 
melding together, underpinned by a 
subtle minerality.

N E W  Z E A L A N D  M A R L B O R O U G H

2 0 1 8  C A K E B R E A D
C H A R D O N N A Y
1 0 2

Aromas of ripe golden apple, white 
peach with palate of apple and pear 
characters are balanced by fresh 
acidity, and the finish is clean, with 
appealing mineral notes.

N A P A  V A L L E Y

V U E V E  C L I C Q U O T ,  
B R U T  C H A M P A G N E
1 4 1

Strength and silkiness, perfect 
balance with aromatic intensity 
and freshness with yellow and 
white fruits, vanilla, and toasty.

F R A N C E

L O V O ,  P R O S E C C O
M I L L E S I M A T O
4 0

Light and harmonious, subtle 
mineral nuances in a dry after-
taste with fruity, acacia flower 
aroma. 

I T A L Y  P R O S E C C O

M A S C H I O  B R U T
P R O S E C C O
9

Features a bouquet of white 
peach and orange blossoms, fruit 
forward with peach and almond 
flavors.

[187ml bottle]

I T A L Y  P R O S E C C O

RED WINE

Aromas of black cherry, straw-
berry, and note of spice bold with 
dark fruit flavors of blackberry, 
baked plum and blueberries lay-
ered with nuances of black cur-
rants and a touch of cocoa.

N A P A  V A L L E Y

2 0 1 9  N A P A  C U T
C A B E R N E T  S A U V I G N O N
1 3 / 4 9

2 0 1 8  J . L O H R ,  L O S  O S O S
M E R L O T
1 0 / 3 6

Varietal aromas of black plum 
and violet meld with the light 
barrel signature of baking spices 
and toasted pastry, lively and 
bright on the palate with 
red-fruit finish.

P A S O  R O B L E S

2 0 1 8  D A O U ,  P E S S I M I S T
R E D  B L E N D
1 2 / 4 3

Plethora fruits of blueberry, boy-
senberry, plum, and strawberry 
with smoky notes of truffle and 
roasted coffee are accompanied 
by accents of floral consisting of 
lavender and lilac.

P A S O  R O B L E S

2 0 1 8  J . L O H R ,  S E V E N  O A K S  
C A B E R N E T  S A U V I G N O N   
1 0 / 3 6

Ripe fruit aromas of black cherry 
and currant are accented by 
notes of toasted pastry and dark 
roast coffee from the authentic 
barrel bouquet.

P A S O  R O B L E S

2 0 1 8  J . L O H R ,  S O U T H  R I D G E
S Y R A H
1 0 / 3 6

Aromas of blueberry, black 
cherry, anise, and black tea are 
accented by delicate notes of car-
amel and lilac.

P A S O  R O B L E S

Aromas of fresh black currants 
and cherries accompanied by 
subtle smoky notes and dried 
spices, with palate of juicy black-
berry, ripe cherry, vanilla bean, 
and brown butter.

P A S O  R O B L E S

2 0 1 9  A U S T I N  H O P E
C A B E R N E T  S A U V I G N O N
6 0

2 0 1 7  R A I N S T O R M
P I N O T  N O I R
1 0 / 3 6

Bouquet of ripe strawberry, rose 
hips, and cranberry, with palate 
of red berries, soft, and elegant 
with flavors of bright cherry and 
pomegranate.

W I L L A M E T T E  V A L L E Y

2 0 1 8  Q U I L T  
C A B E R N E T  S A U V I G N O N   
5 4

Blend of crème de cassis, hazel-
nut, cocoa, and blackberry pre-
serve, with bold flavor. 

N A P A  V A L L E Y

Aromas of strawberry, mocha, 
and vanilla along with toasty 
oak notes, and depth on the 
palate with boysenberry, black-
berry, dark cherry, strawberry, 
and toasty mocha.

C E N T R A L  C O A S T

2 0 1 9  M E I O M I
P I N O T  N O I R
1 1 / 3 9

2 0 1 8  T R I B U T E
C A B E R N E T  S A U V I G N O N
9 / 3 2

Opulent and bold with aromas 
and flavors of cassis, blackberry, 
black cherry and ripe plum that 
give way to earthy notes, tea, va-
nilla bean and shaved dark choc-
olate.

C A L I F O R N I A

WHITE WINE

2 0 1 9  W H I S P E R I N G  A N G E L  
R O S E
1 4 / 5 2

Rose with lemons, cantaloupe, 
orange peel and peaches, with a 
hint of bitterness. 

F R A N C E  C O T E S  D E  P R O V E N C E



        

Deep fried tofu with Anjoo steak sauce.

두부 스테이크 백반

         

Crispy, smoky skin and juicy grilled mackerel.

고등어 구이 백반

        

Apple wood smoked pork cutlet.

사과나무로 훈제한 돈까스

         

Marinated spicy stir-fried chicken with vegetables.

치킨 불고기 백반

         

Marinated spicy stir-fried pork with vegetables.

돼지 불고기 백반

         
Thinly sliced marinated beef with vegetables.

소 불고기 백반

H o m e - c o o k e d  s t y l e  m e a l s  t h a t  c o n s i s t  o f  a  b o w l  o f  r i c e ,  s o u p  o f  t h e  d a y  a n d  b a n c h a n s

LUNCH BAEK BAN

ITEMS MARKED WITH AN ASTERISK   MAY BE SERVED RAW OR UNDERCOOKED; COSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS.   

Lunch Available Only
Mon - Fri: 11:00 am ~ 2:30 pm



APPETIZER-Ⅰ  /  ANJOO

Please note that a 18% gratuity charge will be added to your bill for parties of 6 or more.

ITEMS MARKED WITH AN ASTERISK   MAY BE SERVED RAW OR UNDERCOOKED; COSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS.   

        

 Vermicelli noodle with vegetables

잡채

       

Finely minced and grilled short rib

and pork marinated in galbi sauce  안주 떡갈비

           

Tofu with stir-fried kimchi  안주 두부김치

add sliced pork meat 제육추가 6

      

Braised pork feet glazed in a soy sauce

특 족발

      

Smoked and braised pork belly with seasoned radish kimchi

훈제보쌈

       

Raw chopped filet mignon seasoned with

gochujang & sesame oil served with Korean pear

육회

      

Assorted Korean pancake

모둠전

     

Korean pancake with seafood

and scallions  해물파전

          

Korean pancake with kimchi

김치전

      

Korean pancake with potato

감자전

        

Korean pancake with scallions

파전



APPETIZER-Ⅱ  /  ANJOO

Please note that a 18% gratuity charge will be added to your bill for parties of 6 or more.

ITEMS MARKED WITH AN ASTERISK   MAY BE SERVED RAW OR UNDERCOOKED; COSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS.   

           

Stir-fried shrimp with chilli sauce

깐풍새우

         

Baby octopus salad with spicy sauce

쭈꾸미 무침

       

Anjoo Korean Fried Chicken 5pcs  프라이드 치킨
side sweet and spicy sauce  2

         

Sea snail salad with spicy sauce

골뱅이 무침

      

Korean Fish Cake Soup

어묵탕

        

Butter and garlic mussel soup

시원한 홍합탕

       

Fresh oyster half pound

생굴

            

Seasoned sweet & spicy fried chicken 5pcs

양념치킨

      

Hand cut potato wedges with

Anjoo’s special sauce

웨지감자

      

Grilled corn with mozzarella cheese

콘치즈

       

Tempuras of onion, calamari, mushroom,

shrimp, and cheese stick

맥주 안주 최고의 모둠튀김

         
Anjoo homemade mandoo with

pork, beef, and chives  8pcs/16pcs

안주 수제 물만두

           
 Fried Anjoo homemade mandoo

with pork, beef, and chives  8pcs/16pcs

안주 수제 튀김만두



At Anjoo, we serve 100% Certified Hereford Beef.
Hormone, nitrate and antibiotic free. Wet aged for 21 days.

PROUDLY SERVING CERTIFIED HEREFORD BEEF

Hereford Beef is selected to be the highest quality.
Only Certified Hereford Beef backs each naturally tender, 

juicy and flavorful bite with breed integrity, high stan-
dards and bolder taste. Hereford cattle have been bred for 
taste since the 1700s - a tradition continued by the 9,000 
local Hereford farmers and ranchers who raise Hereford 

cattle with an uncompromising dedication to the best 
natural quality and sustainability. 



BEEF SET

ITEMS MARKED WITH AN ASTERISK   MAY BE SERVED RAW OR UNDERCOOKED; COSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS.   

At Anjoo, we serve
100% Certified Hereford Beef.

S e r v e d  w i t h  A n j o o  s a l a d  a n d  b a n c h a n

BEEF
S e r v e d  w i t h  A n j o o  s a l a d  a n d  b a n c h a n

 

          

안심 + 꽃등심

 

     

         

안심 + 꽃등심 + 생갈비

 

     

         

꽃등심 + 생갈비 + 차돌박이

 

     

          

안심 + 꽃등심 + 양념갈비

   

두툼한 삼겹살 김치찌개

 

명품 차돌 된장찌개

 

      

꽃등심

       

생갈비

         

양념갈비

       

안심

       

차돌박이

a l l  s e t  m e n u  i n c l u d e s
c h o i c e  o f  a  s t e w ,
k i m c h i  f r i e d  r i c e

w i t h  m o z z a r e l l a  c h e e s e ,
a n d  c o r n  c h e e s e

      

Boneless short rib marinated
with sesame oil  주물럭

      

삼겹살

                   

Kimchi fried rice with mozzarella cheese

치즈&김치볶음밥 

        

Thinly sliced marinated beef
with vegetables  추억의 불고기



ENTREE

ITEMS MARKED WITH AN ASTERISK   MAY BE SERVED RAW OR UNDERCOOKED; COSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS.   

a d d i t i o n a l  b o w l  o f  s t e a m e d  r i c e   2

side ramen noodle   2

              

Potluck stew with ham, sausage,

baked beans, and kimchi,

served with rice  오리지널 부대찌개

          

Rice with mixed veggies, beef topped

with egg in a hot pot  뚝배기 비빔밥

         

Rice bowl with mixed veggies

topped with egg and beef  전통 비빔밥

     

Buckwheat noodles with cold beef broth,

beef, and vegetables  물냉면

      

Buckwheat noodles with spicy sauce,

beef, and vegetables  비빔냉면

     

Thin wheat noodles (somyeon) in

vegetable and beef broth  동네 잔치국수

          

Ricecake and Anjoo homemade mandoo

in beef bone broth  사골 떡만두국

      

Beef bone broth soup with noodles,

served with rice 진국 설렁탕

         

Kimchi hot pot with pork,

served with rice  두툼한 삼겹살 김치찌개

       

Soybean hot pot with brisket, tofu, and vegetables,

served with rice  명품 차돌 된장찌개

         

Thinly sliced marinated beef hot pot with vegetables,

and vermicelli noodle  뚝배기 불고기

        

Apple wood smoked pork cutlet

served with rice

사과나무로 훈제한 돈까스

             

Marinated spicy stir-fried pork,

served with rice  안주 제육볶음

s i d e  f r e n c h  f r i e s   3

      

Anjoo Korean Fried Chicken 10pcs

프라이드 치킨
side sweet and spicy sauce  2

         

Seasoned sweet & spicy fried chicken 10pcs

양념치킨

           

  Buttery toasted hoagie roll with bulgogi marinated

Hereford beef and melted fresh mozzarella cheese.

Served with potato fries and kosher dill pickle

불고기 스와니 치즈 스테이크



B r e w e d  b e e f  b o n e  b r o t h
g i v e s  i t  a  r i c h  a n d  

s a v o r y  t a s t e ,  
G r e a t  f o r  T t e o k - g u k ,
K a l g u k s u ,  M a n d u - g u k ,

A r m y  s o u p ,  a n d
B e a n  p a s t e  s o u p ,

o r  v a r i o u s  s o u p  b a s e .

1 0 0 %  사 골 을  3 일 간  정 성 껏  우 려 내 어
맛 이  더 욱  진 하 고  구 수 한  육 수 입 니 다 .

떡 국 ,  칼 국 수 ,  만 두 국 ,  찌 개 등
모 든  국 물  요 리 에  다 양 하 게
사 용 하 실 수  있 습 니 다 .

 

Seolleong-Tang Broth  |  9
진국 설렁탕 육수

32oz

U n c o o k e d  A n j o o  M a n d o o
c a n  b e  s t e a m e d ,  d e e p  f r i e d ,

p a n  f r i e d ,  b o i l e d  f o r  6  m i n u t e s
o r  u s e d  i n  v a r i o u s  s o u p s .

안 주  수 제  만 두  5 0 p c s  비 조 리

만 두 국 ,  물 만 두 ,  찐 만 두 ,  군 만 두
등  요 리 에  다 양 하 게  사 용 하 실 수  있 습 니 다 .  

Anjoo Mandoo 50pcs  |  49
안주 수제 만두 50pcs

to-go
best item


