
Chef ’s Bibimbaps   | 비빔밥

Vegetarian minced meat,
veggies, rice, egg, house

made gochujang in 
sizzling earthenware

Veggie Bibimbap   |    219
야채  돌솥비빔밥  

Marinated salmon,
mountain vegetables,
rice, egg and house

made gochujang

Yeonu Bibimbap   |    229
 연어  비빔밥

Bulgogi, vegetables, rice,
egg, house made

gochujang in 
sizzling earthenware

Bulgogi Bibimbap    |    239
불고기  돌솥비빔밥
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Slow-cooked pork belly, ssam,
 ssamjang sauce, rice

Suyuk   |   239
수육

Stir-fried thinly sliced marinated
entrecôte, sesame, scallions and rice

Bulgogi   |   229
불고기

Sweet and spicy stir-fried chicken,
rice cake, veggies, cheese, rice

Dak-Galbi    |    229
닭갈비

Warm, spicy and savory stew
with pork, served with rice

Spicy Kimchi Stew  |   219
김치찌개

Stir-fried tofu, veggies, spicy
gochujang, sesame

Tofu Jorim   |    229
두부조림

Udon noodles, kimchi,
shrimp, clam & octopus

Haemel Udon   |    279
해물우동

Pro Tip:
Choose a banchan to

complement  your
 main dish!

Fermented Cauliflower........ 50

Small, shareable side dishes that add 
contrasting flavors to your main dish

Soy Fermented Radish......... 40
Kimchi...................................... 50

Steamed Rice......................... 29
Cheesy Rice............................ 35

Sweet Fermented Radish.... 40

Banchan  | 반찬

Kimchi Cucumber................... 40
Radish Kimchi......................... 50


