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KOREAN STEAKHOUSE & BAR
Appetizers to Share
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Corn Cheese | 105 Shrimp Skewers | 119
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Sweet corn, mayonnaise, N e ; Shrimp with a K-twist
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Fried kimchi rice with your choice of . B
marinated salmon, tuna, or shrimp Kimchi Mandu ‘ 99
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Korean Fried Chicken . d=' A L.T e
- orean dumplings fille
2ol =X 7 with spicy kimchi
5pes | 99 Shrimp 3pcs | 147 9000
10pcs | 187 Tuna3pes | 155
Crispy boneless chicken with 5 apchae 10
house-made gochujang glaze Salmon 3pC5 147 J P a3 ‘ ?
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A H Korean glass noodles,
7‘ “ e veggies, omelette strips
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P Hot Stone Stecaks 5
COOK PREMIUM MEATS ON A
. 400°C VOLCANIC STONE!
Plcase ask us for drink (3 Stones stay hot 7 to 8 mins
reccommendations! before cooling down.
Ribeve | 329 Lamb Racks | 469
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200g of tender . 3228;?@?:?
Swedish fl rful beef L —
Hecish TavorTi bee Zabuton Wagyu | 799 &
o o
180g of premium, intensely
Tuna | 345 marbled Wagyu beef Beef Tenderloin | 435
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200g of yellow fin Steaks are served with fresh salad, 180g of buttery,
delicate tuna cheesy rice, and three signature sauces melt-in-your-mouth beef
% = Presented at availability
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In case of allergies please ask our staff
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