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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS
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o ‘““"*"‘::4 BLAGK ANGUS RIB EYE STEAK (LIMIT 1)
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G 5. BLACK ANGUS BEEF NEW YORK STEAK (LIMIT 1)

7.BEEF STOMACH TRIPE AR % SRR ,;, CEAM YL 2= AH OIS
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14. BEEF STOMACH TRIPE 7 2 &
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2. PORK JOWL / & & A e
3. KUROBUTA PORK SHOULDER BLADE / SGhX| =&
4.SPICY PORK BULGOGI / h 2 SHXZ22J
5. THINLY SLICED PORK BELLY / CHIH & & & s~
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SRORKJOWL / 288 7 i e
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= - 5. KUROBUTA PORK SHOULDER BLADE / = : E”x' _ /)51 /4% 1-ORGANIC KUROBOTA PORK BELLY / 5
6. SPICY PORK BULGOGI / 02 & X 221 2. WINE ORGANIC PORK BELLY / 27
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c—é’éé ::ég/z * 1. CHICKEN BULGOGI / & Batt e e e . 4. PORKJOWL/ & & &
| 2. TERIYAKI CHICKEN / Bl 2107 X120 5. KUROBUTA PORK SHOULDER BLADE / =i K| =4t
Ok . ~ 3.SPICYCHICKEN /D2 & 21| e e - 6. SPICY PORK BULGOGI / 0§ 2 S X/ =17
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(ONION, SWEET POTATO, ZUCCHINI) 5. JAPCHAE / &4 S s e e R R , s 7. THINLY SLICED PORK BELLY / CHIH &f & &f
2. STEAMED EGGS 7 A=t 6. CORN CHEESE / x| X Bﬂ&ﬁ/ff}& * |[. LIGHTLY SALTED SQUID / 93;! 0 - : | s

3. SPICY RICE CAKE

4. BUTTERED CORN ON THE COB 8. STEAMED RICE » 2 7|8t

| BiE] S

/ g0 7. KIMCHI PANCAKE / ZIZ|& - - 2.SPICY BABY OCTOPUS / U2 %301 = | {éé'0é%* el ie 2o

3. BUTTER LEMON SHRIMP 7 HHE M < - _ 2. TERIYAKI CHICKEN 7 & 2| Ok )| XI2!
' 3. SPICY CHICKEN / D & £ 17

K{VA}I}I%IOILQPINS NUTS 8&5& %&& S % 1. LIGHTLY SALTED SQUID / @& Of

2. SPICY BABY OCTOPUS 7 i & F 1 (I

ASH R ZIXRZH OR SRR _ ' 3. BUTTER LEMON SHRIMP / B E A2

BEEF SPICY SOFTTOFU OR KIMCHI SOUP OR SOYBEAN PASTE SOUP

Hid
4404 - |-

HOMEMADE COLD NOODLE OR SPICY COLD
NOODLE OR BIBIMBAP™

. ICE CREAM s 010 A3 &
VANILLA 7 GREEN TEA 7 PISTACHIO » PINEAPPLE SORBET

R ¢ PARTIES OF b OR MO RE WILL BE CHARGED 18% GRATUITY AUTOMATICALLY
» WE CHARGE OUR A LA CARTE PRICES FOR ANY LEFTOVER MEATS e () M[N ]'_IMIT

- NO LEFTOVER MEATS TAKEN T0-GO. UNLESS PURCHASED FORA LA CARTE - ALL PARTIES MUST ORDER THE SAME AYCE PRICE SELECTION

CHILDREN 10 & YOUNGER: 3FT TO &4FT $18 / 4 FT TO 5 FT (A: 23.95 / B: 29.95 / C: 37.95)
ALL GUESTS WHO ARE SEATED AT A TABLE WILL BE CHARGED IN FULL

o o L -
A - - L = r: . . .

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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