


MOCKTAIL

Ginger Cranberry Lemonade
Cranberry Juice, Rose Syrup, Ginger Ale, Soda

Orange Coco Cooler
Orange Juice, Coconut Milk & Grenadine

Mango Basil Splash
Mango Juice, Basil, Mint & Kaffir Lime

STARTERS
Grilled Lobster, Garlic Butter, Kikoman Soy
Gochujang Spicy Honey Shrimps
Saeng Sun Jun (Korean Pan-fried Fish With Spicy Sauce)
Yangnyeom Chicken (Deep Fried Spicy Gochu Chicken)
Grilled Chicken Wings, Gochujang Sauce
Pajeon (Korean Green Onion Pancake)
Wok Tossed Korean Lotus Stem, Water Chestnuts

Grilled Baby Potatoes, Sweet Potatoes, Roasted Sesame Seeds

Yachae Kimbap (Seaweed Korean Vegetables Rolls)

Vegetable Mandu (Korean Pan Fried Dumpling)

SOuP

Paengee Beosut e Veg 355 e Chicken 370 e Seafood 415
Korean Mushroom Soup

® Vegetarian ® Non-Vegetarian




SALADS
Assorted Kimchi

Oi Muchim (Spicy, Sweet & Sour Cucumber)

MAIN COURSE

Chicken Bulgogi (Grilled Chicken With Korean BBQ Sauce, Salad) 820
Samgyeopsal (Grilled Pork Belly, Salad) 950
Dak Yangnyeom (Sweet & Sour Spicy Chicken) 820

e Veg 925 e Chicken 1115 e Seafood 1245
Kimchi Jjigae (Korean Kimchi Stews)
Sundub Jjigae (Tofu, Kimchi Stew)
Jjampong (Korean Spicy Noodle Meal)
Haemul Jeongol (Spicy Hot Pot With Noodles)
Bibimbap (Korean Rice Meal)

Korean Stir Fried Vegetables, Roasted Sesame Seeds, Cashew Nuts

RICE AND NOODLES
e Veg 465 e Chicken 490 e Seafood 585
Korean Kimchi Fried Rice

Korean Fried Noodles

DESSERT

Assorted Fruits Tempura

Home Made Matcha Green Tea Ice Cream

Some food items may contain traces of nuts, dairy or gluten. Please ask your server for details & let us know of any allergies.

5% GST extra. We do not levy any service charge.
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