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CHOOSE YOUR BBQ SET IYIENU OR MAKE IT!

CHOOSE YOUR BBQ SET IYIENU OR IYIAKE YOUR OWN!/
SHOULD BE CHOSEN
YOU WANT TO CREAT YOUR OWN BBQ SET?!

ADD [YIORE FAUDRITE DISHES!

ORDER ADDITIONAL DISHES/BBQ PLATE TO ENRICH YOUR TABLE!

PLEASE!

KOREAN MEALS & LIQUOR



A7
BEEF BULGOGI
Marinated beef grilled to the
perfection. Experience the authentic
taste of Korean favorite "fire meat".
Unforgettable, flavorful & delicious.
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ASSORTED VEGETABLE
Delight in our Korean Charcoal
Veggie Plate. Nutritious, healthy and
natural flavorsome Packed with
wholesome flavors, perfect for
vegetarians and veggie lovers alike.
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BEEF SCOTCH FILLET
Our exclusive features premium
Scotch fillet aged for 3 days.
Intensify original flavors to the best.
A true culinary masterpiece that
captures the essence of Korea.
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MARINATED SCOTCH FILLET
Juicy Scotch fillet marinated in
traditional Korean garlic soy sauce.

An authentic, mouthwatering delight
that embodies the spirit of cuisine.
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TODAY’S GOURMET 5 SIDE DISHES
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SSAM LETTUCE AND VEGGIE BASKET
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SPECIAL SEASONED GREEN ONION
\ COMBINATION DIPPING SAUCE
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_ PORK BELLY X 2 SPICY PORK SKIN
Juicy, tender pork belly, aged to Crispy and chewy pork skin, infused
perfection, grilled over charcoal with spicy marinade, grilled over
for an irresistible smoky flavor. charcoal to
Korean No.1 BBQ sensation for your perfection. An addictive, bold,
taste buds. and flavorful BBQ delight.

|4k BEAE OFLY
INCLUDED SIDE DISHES FOR PORK SET ENU
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TODAY'S GOURMET 5 SIDE DISHES
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SSAM LETTUCE AND VEGGIE BASKET
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ASSORTED VEGETABLE Ex." ]II-,:E.l OI
Delight n our Korean Charcoal SPECIAL SEASONED GREEN ONION

Veggie Plate. Nutritious, healthy and
natural flavorsome Packed with
wholesome flavors, perfect for (== OF OFL:
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vegetarians and veggie lovers alike.
COMBINATION DIPPING SAUCE
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MARINATED CHICKEN
Succulent chicken, marinated in

authentic Korean flavors, grilled over

charcoal for a smoky, tender, and
mouthwatering dining experience,
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ASSORTED VEGETABLE
Delight in our Korean Charcoal
Veggie Plate. Nutritious, healthy and
natural flavorsome Packed with
wholesome flavors, perfect for veg-
etarians and veggie lovers alike.
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. SMOKED _DUCK SPICY CHICKEN FEET
Indulge in our exquisite Smoked Duck A bold and fiery delicacy grilled over
BBQ Plate, a fusion of rich flavors. charcoal, bursting with intense flavors
Tender smoked duck paired with and tender texture. An adventurous
traditional Korean BBQ elements. choice for the adventurous palate.
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INCLUDED SIDE DISHES FOR POULTRY SET MENU
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COMBINATION DIPPING SAUCE
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SSAM LETTUCE AND VEGGIE BASKET
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BEEF BULGOGI

Marinated beef grilled to the
perfection. Experience the authentic taste of Korean

favorite "fire meat". Unforgettable, flavorful & delicious.
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MARINATED SCOTCH FILLET
Savor Korea's finest flavors!

Juicy Scotch fillet marinated in traditional
Korean soy sauce and garlic, grilled to perfection.
An authentic, mouthwatering delight that
embodies the spirit of Seoul's vibrant cuisine.

HALAL FOOD
*100% »

CERTIFIED

$36
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FRESH SCOTCH FILLET
Indulge in the pinnacle of Korean gastronomy. Our
exclusive dish features premium Scotch fillet aged
for 3 days, intensifying its flavors to perfection. A
true culinary masterpiece that captures the es-
sence of Korea.
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ASSORTED VEGETABLE
Delight in our Korean Charcoal Veggie Plate,

a delectable assortment of grilled vegetables over
charcoal. Savory, smoky, and packed with
wholesome flavors, perfect for vegetarians and
veggie lovers alike.
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Pork , Chicken & Duck Plate

$25
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PORK BELLY SPICY PORK SKIN
Juicy, tender pork belly, specially aged Crispy pork skin, infused with spicy
perfection, grilled over charcoal for an marinade, grilled over charcoal to per-
irresistible smoky flavor. fection. An addictive, bold, and flavor-
A BBQ sensation for your taste buds. ful BBQ delight.
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MARINATED CHICKEN SMOKED DUCK SPICY CHICKEN FEET
Succulent chicken, marinated in au- Indulge in our exquisite Smoked Duck A bold and fiery delicacy grilled over
thentic Korean flavors, grilled over BBQ Plate, a fusion of rich flavors. charcoal, bursting with intense flavors
charcoal for a smaoky, tender, and Tender smoked duck paired with and tender texture.
mouthwatering dining experience. traditional Korean BBQ elements. An adventurous choice for the adven-

turous palate.
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Addtional Jjigae (No Side Dishes)

$22
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GGONGCHI(FISH) KIMCHI-JJIGAE

Kimchi stew with pacific saury(Fish),
Tofu, onion, chilli, garlic & spring onion,
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DOENJANG JJIGAE
Korean traditional soybean paste
Stew with anchovy stock, tofu
And onion, zucchini, Mushroom,
garlic and spring onion.
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W : BOWL OF RICE | EXTRA $4

COLLECT I @A

& 3

bov (i

EHX| K] =|7H
PORK KIMCHI-JJIGAE

Kimchi stew with pork, tofu,
Onion, chilli, garlic and spring onion.
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SEAFOOD SUNDUBU-JJIGAE
Spicy Seafood stew with mussels, baby

Octopus, silken tofu, egg, Zucchini,
Onion, chilli, garlic and spring onion.



