
traditional korean

bib bim bap (v)        16.50
beef w naemul (marinated vegetables) on rice topped
w a fried egg. it comes out regimented, and you mix it
all up into one big delicious mess with Korean chilli paste.
if you want if non-spicy you can request soy, but the chilli
paste is delicious. vegetarian version on request.

dolsot bib bim bap (v)       17.50
same as above, but served in a hot stone bowl so
the rice crisps at the bottom.
vegetarian version on request.

yookhwae         33.00
Korean style steak tartare: garlic, soy marinated
raw beef w a raw egg yolk served on a bed of
�inely sliced nashi pear.

doobu kimchi        24.00
thin strips of pork stir fried with kimchi, served w
warm silken �irm tofu.

kimchi chige        16.50
a tradional Korean favourite- kimchi (fermented spicy
cabbage) and pork hotpot w tofu in a bubbling spicy soup.
comes w steamed rice.

soon doobu chige       16.50
silken tofu hotpot- tofu, seafood and a poached egg in a 
spicy bubbling soup. comes w steamed rice.

arl tang         19.50
�ish egg hotpot in a spicy soup. comes w steamed rice.

yukke jung        16.50
sliced beef and vegetables in a rich
spicy beef broth. comes w steamed rice.



sides

miso soup         2.50

steamed rice        2.50

fried rice          9.00

raw salmon salad       9.50

beef salad         9.50

chips         7.00

ice-cream
three scoops of:

green tea ice-cream       6.00

black sesame ice-cream      6.00


