CARD PAYMENTS ONLY

KOREAN STEAKHOUSE

COCRKTAILS

A refined summer cocktail collection built around Tenjaku vodka, gin, and whisky. Crafted near Mount Fuji using deeply
filtered volcanic water, Tenjaku brings smooth balance and quiet elegance to our cocktails. Each cocktail is centered
around a distinct fruit profile — citrus, rhubarb, mango, raspberry, grapefruit, and passionfruit.

ROMO'’s Signatures

Gin&Yang | 165

Gin, elderflower, cucumber, lime, and spicy ginger beer.
Fresh, crisp, and vibrant.

Soft Blush | 165

Vodka, rhubarb, citrus, and vanilla foam. Soft, silky,
and refined.

Heated Passion | 165

Licor 43 and passionfruit liqueur layered into a rich
silky sour.

Pink Haze Paloma | 165

Tequila, pink grapefruit, and sparkling citrus with a
crisp finish.

JejuPearl | 165

Licor 43, limoncello, and lemon soju layered with
coconut foam and bright citrus.

Velvet | 165
Gin, raspberry, and citrus shaken into a velvety sour.
Mango de KOMO | 165
Smoky mezcal, mango, citrus, and soft chili heat.
Scoul Mirage | 165

White and dark rum with strawberry, pineapple, and
subtle bittersweet depth.

Gin & Tonic

KOMO’s Gin & Tonic | 149

Chamisul, Beefeater Gin, Tonic,
Grapefruit Soda, Grapefruit

Tenjaku Gin & Tonic | 158
Tenjaku Gin, Lime,

Cherry Blossom Tonic, Dry Grapefruit

Roku Gin & Tonic | 158

Roku Gin, Tonic,
Ginger Beer, Lime Zest

Mocktails

Green Garden | 105
Pressed Cucumber Juice,
Yuzu, Spicy Ginger Beer

Creamy Cloud | 105

Coconut cream, Pineapple, Simple Syrup

NoPaloma | 105

Pink grapefruit and sparkling citrus with a crip finish

Fancy something else feel free to ask
the staff.
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KOREAN STEAKHOUSE

DRINKS

* Soju | #2923 Alcohol-Free
Korea’s most popular alcoholic drink :
; . - : Easy Rider IPA | 65
Jinro Soju Bottle 350ml | 235 Alcohol-free IPA, Sweden

Pick your flavor: Chamisul, Plum, Grapefruit, Melleruds ‘ 60

Green Grape, Peach, Strawberry, Lemon, Original .
Alcohol-free Pilsner, Sweden

Somack 40cl | 125 Kirin Ichiban 00

: Alcohol-free lager, Japan

: Briska Pear Cider | 60
Soju Shot 4cl ‘ 59 Alcohol-free Pear Cider, Sweden

Pick your flavor: Chamisul, Plum, Grapefruit, Prosecco ‘ 119
Green Grape, Peach, Strawberry, Lemon, Original. :

Draft lager beer mixed with 5cl Soju (C

200ml Prosecco Bottle, Italy
i Spicy Ginger Beer | 65
Draft Beer 20cl | 40cl

: Cherry Blossom Tonic | 65
Melleruds 40 | 80 Tonic Water | 65
Pilsner, Sweden :

Inedit Damm 43 | 85
Malt & Wheat Beer, Spain

OmakaAKALPA 48 | 95 Soft Drinks & Water
Indian Pale Ale, Sweden :

Sparkling Water IL | 39
Coca Cola/Zero | 45

: Sprite | 45

# Terra | 80 Fanta Orange/Lemon | 45

Bottled Beer

Lager, South Korea

Gluten-free Beer | 85
Gluten Free Beer o -
Cafe & Tea
Cider Brewed Coffee | 25
StrongBow | 95 Korecan Honey Yuzu Tea | 45
Dry Apple Cider, UK Cappuccino | 47
Breezer Lime | 95 .
Sweet Mixed Drink, Belgium Latte ‘ 4
Briska Pear | 95 ' Espresso Single/Double 25 | 29

Pear Cider, Sweden

* Korea's Favorite
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WINES BY THE GLASS WINES BY THE BOTTLE
Sparkling Wines ~ Sparkling Wines

Faustino Cava Brut, Spain 109 : Faustino Cava Brut, Spain

Onbrina Prosecco Extra Dry, Glera, Italy 119 : Onbrina Prosecco Extra Dry, Glera, Italy

Champagne

Ros¢
A.R Lenoble Cuvée Intense

Maso di Mezo, Pinot Grigio, Italy 109 Bollinger Special Cuvée
White i Ros¢/Orange
Le Pichet Ugni Blanc Colombard, France 119 Maso di Mezo, Pinot Grigio, Italy
Trovati Bianco, Grillo, Italy 119 Orange Wine, Gros Manseng, France
Maso di Mezo, Miller-Thurgau, Italy 125
Laroche, Chardonnay Reserve, France 135
YOKO, Riesling, Germany 135 .
Chateu Ste Michelle Riesling, USA 145 White

9,

Mezzacorona Miuller-Thurgau, Italy
: Laroche Chardonnay Reserve, France
Red i Le Pichet Ugni Blanc Colombard, France

Trovati Bianco Grillo, Italy
Trovati Rosso, Merlot, Italy 119 YOKO, Riesling, Germany
Quinta Vale D Maria Douro, Portugal 139 Chateu Ste Michelle Riesling, USA
Robert Mondavi, Cabernet Sauvignon, USA 145 .
. . Grace Koshu Private Reserve, Japan
Robert Mondavi, Pinot Noir, USA 145 Bl L he. Arneis. Ital
Langhe, Nebbiolo Red Label, Italy 165 { orange Langhe Armels, ftaly _
Cascina Valle, Barbera, Italy 170 Brindlmayer, Griner Veltliner, Austria
Kutch, Chardonnay, USA
‘\" ‘ i Red
! :
‘ y. “ . Trovati Rosso, Merlot, Italy

Langhe, Nebbiolo Red Label, Italy

Robert Mondavi, Cabernet Sauvignon, USA
Robert Mondavi, Pinot Noir, USA

Cascina Valle, Barbera, Italy

Yamanashi de Grace, Muscat Bailey, Japan
Quinta Vale D Maria Douro, Portugal

Le Difése, Cabernet Sauvignon, ltaly
Borgogno Barolo, Nebbiolo, Italy

Cotes de Nuits, Pinot Noir, France
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KOREAN STEAKHOUSE

DESSERT MENU

Creamy Delights

Coconut Ice Cream | 79

Coconut- Flavored ice cream served in a
whole coconut

Creme Bralée | 95
Milky vanilla custard finished with a crisp
caramelized gochujang and sugar crust

Matcha Tiramisu | 97
Housemade creamy matcha tiramisu

Café & Tea

Korean Honey Yuzu Tea | 45
Brewed Coffee | 25
Cappucino | 47

Latte | 47

Espresso
Single /Double 25 | 47

After- Dinner Drinks
Kaffe Karlsson | 165

Baileys, Cointreau, Coffee, Cream

Espresso Martini | 165
Espresso, Kahlua, Vodka Simple Syrup

Irish Coffee | 165

Irish whiskey, Coffee, Brown Sugar,
Cream

Digestifs

Price per cl

Fernet Branca | 29
Baileys | 29
Limoncello | 29
Amaretto | 29
Cointreau | 29
Tenjaku Whiskey | 38
Diplomatico | 38
Hennessy | 49

Lagavulin1e | 57



