Jumulleok - Hand Rubbed Steak

Chadolbogl— Thin Sliced Brisket
Gopchang - Non-marinated Small Intestine

Daechang - Non-marinated Large Intestine
Neuggansal - Finger Meat
Woosamgyeop - Beef Belly

Beef Tongue

Deungsim- Ribeye

New York Strip

Saeng Wang Galbi - Non-marinated King Rib
Kot Sal - Flower Meat

Pork

* Sausage - Pork & Chicken

Samgyeopsal - Non-marinated Pork Belly
Garlic Samgyeopsal - Garlic Pork Belly
Wine Samgyeopsal - Wine Pork Belly
Soybean Samgyeopsal - Soybean Pork Belly
Daepae - Thin Sliced Pork Belly
Hangjeongsal - Pork Jowl/Cheek

Moksal - Non-marinated Pork Neck

Chicken

Garlic Chicken

Seafood

Non-marinated Basa/Swai Filet
Non-marinated Shrimp

Garlic Shrimp

Cajun Shrimp

Non-marinated Spicy Prawn
Scallop

Salmon

Lamb

Lamb Chop
Thin Sliced Lamb Shank

Duck

Thin Sliced Duck Breast
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Appetizer

* Gyeran Jjim - Steamed Egg
e Sweet Corn Cob

e Corn Cheese

e Salad

Soup
* Doengjang Jjigae - Soybean Stew
* Sundubu Jjigae - Spicy Tofu Soup
* Kimchi Jjigae - Kimchi Stew
* Miso Soup

Banchan

* Kimchi - Spicy Fermented Cabbage
Kkakdugi - Spicy Radish

Musaengchae - Spicy Shredded Radish
Sam Mu - Pickled Radish

Beansprouts

e Broccoli

* Lettuce Leaf Wrap
e Potato Salad
Seaweed Salad

Slcles Sauce
* Pineapple * Sesame, Salt, Pepper
e Potato e BBQ
e Onion * Mango Habanero
o Sweet-PQtoto e Sriracha
i Zucghlnl * Chili Garlic
* Garlic

e Garlic Parm
e Yum Yum

e Tteok - Rice Cake
e Lettuce Leaf - Wrap

* Jalapeno * Al Steak Sauce
* Honey Mustard
Dessert + Sweet Chil
e Corn Cheese * Chili Oil

¢ Fish Sauce



