Korean Restaurant

Seoul Garden

4746-48 Spruce Street, Phila., Pa. 19139
(215) 474-0931




APPETIZERS

SAE-WOO COCKTAIL - B8 A ¢ zHH
: : < :
Steamed cold shrimp with house special sauce

manpoo B (%) gk F T F

Pan fried or steamed dumpling

GOOLPAJEON &5 #l % % 2 3 A
Oyster, scallion pancake ( For two)

SANG-SUN JEON ﬁ.ﬁ‘f & 43 4 A A
Pan-fried fillet of sole or codfish dipped in egg
SANG-GULJEON B A1 % 4+ A2 A

(AL RN

Pan-fried oyster dipped in egg (For two)

KO-CHOOPAJEON 35,71, 5&5 RéHF =3 s A
Hot pepper, scallion, pork loin pancake (For two)

SAN JEOK P 1:3 ¥ A

Chicken and vegetables on skewers

SOUP (KUK)
MAN-DOOKUK 7K #¢ 7%
Korean dumpling soup
DOEN-JANG KUK

Soy bean paste soup

PORRIDGE (JUK)

JUN-BOK JUK 4,@ & ﬁ& AR
Abalone porridge &

JAT-JUK #,} ’3\ .ﬂf)

Pine-nuts porridge
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MAIN DISHES

include 5 side dishes and1 steam rice

BULKOGIBAIKBAN #4 4K 4Rz 3 7 w v

Thin sliced tender beef marinated with garlic, seasame oil,
scallion and onion, cooked

KAL BI BAIK BAN 4% 4 HF R 2w ow g
Short ribs marinated with garlic, seasame oil, scallion and
onion, cooked

. N\ v
JAGPCHE 4 &) #h A 49 &
Korean clear vermicelli, with shredded beef, scallion, onion
carrot and mushroom

’

NAKJEEBOKUM F§. %% g & gx s
Stir-fried octopus in spicy sauce

OJINGEOBOKUM % #4 31 &, < 4 of % 3
Stir-fried cuttle fish in spicy sauce

DDEOKBOKUM 3% 24 % 4%, = 2 ¢

Stir-fried ricecake bars in spicy sauce

KIMCHI BOKUM % al%‘ R 22 2

Stir-fried kimchi and pork in spicy sauce

BOKUM BAP ,pf 4 W}‘ %8 B &4
Fried rice with vegetables, beef, chicken, pork or shrimp

BIBIMBAP 44 é% 1% 4R w) v
Steamed rice, ground beef, fried egg with six kinds of
vegetables - spinach, bean sprout, squash, lettuce, bell
roots and fernbrake

YEUK-HWAE BI BIM BAP 4.4 ) #4251 w w0 o
Steamed rice with marinated raw beef and six kinds of
vegetables

9.50

9.95

8.50

14.95

8.95

6.95

6.95

6.95

6.95

8.50
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HWAE-DOPBAP ‘4 & Fc 18R 8 © it
Steamed rice with sliced fllutefish, assorted vegetables
mixed with hot pepper sauce

%
YANG-JANG-PI JAHP-CHEﬁﬁk#rﬂi%k AR 1 I A | 24.00
Mixed vegetables (carrot, cucumber, spinach) and
crabmeat, egg, beef, jellyfish, konjak flour with mustard

HAE-PA-LEE NAENG-CHE ;& ¥ #48a) =} 2] 2 ) 10.50
Cold jellyfish, cucumber in mustard sauce

TANGSUYUK # 8% 4 1% = 4+ % 8.95
Deep fried beef in sweet and sour sauce

SAMHAPCHO ¥4 &% 4 2% 4 ¢ 2 12.50

Deep fried shrimp, beef and abalone in sweet and sour sauce

TANG-SOODOMEE 44 £4 @, = 4+ =& o 14.00
Deep fried red snapper in sweet and sour sauce

SHRIMP TANGSU YUK ## &% % A & = 4+ & 12.50
Deep fried shrimp in sweet and sour sauce

MANDOO TWIGIM st,uj:@ S R 6.95
Fried korean dumpling

oy

YACHAE TWIGIM ~ k 3£ }‘ﬁ ob.2 3 7.50
Fried mixed vegetables '
A-KU JIM i & F o+ R 9.50
Monkfish, bean sprouts with house special hot sauce
HAE MOOL JAHP TANG #% %4 i ﬁl‘f.fsu 2 7z g 10.95
Mixed seafood in spicy sauce
SAMKAETANG Al 7} Xﬁ, 5% A} A =} 14 95
Whole spring chicken with jujube and ginseng in
chicken broth

’ Y
KAEJANGBAIKBAN #% & & 71 3 i 8.50

Marinated raw crab with house special sauce




Boneless deep fried chicken and garlic, hot pepper in spicy
and soy sauce

D-24 SAE-WOO TWIKIM  #ft A ¥ a4 & g 2 12.95
Deep fried jumbo shrimp

D-25 SHRIMP TERIYAKI 44 &% % 4 © g 2] ok 7]  11.00
Broiled to your taste with rikyu teriyaki sauce

D26 BEEF TERIYAKI 4# 3 4 &) £ 3 7] o 2 of 7] 995
Broiled prime sirloin glazed in special teriyaki sauce

D27 CHICKEN TERIYAKI 48 2% 2 g &) 2] of 7] 8.95
Broiled chicken glazed in special prepared teriyaki sauce

D-28 SALMON TERIYAKI g«&;‘éﬁ & dol " okn 14.00
Broiled salmon glazed in special prepared teriyaki sauce

MAIN DISHES
COOK ON TABLE

include 5 side dishes and 2 steam rice

E-1 BUL KO-GI (Serving for tWO)*%‘{‘K #’ ‘*J ' 32 7 18.95
Thin sliced tender beef marinated with garlic, seame oil,
scallion and onion

KAL BI (Serving for two) % 3 #. % 2 ) 19.95
Short ribs marinated with garlic, seasame oil , scallion
and onion

~-

b A 4
E-3  CHICKEN BUL DO-GI (Serving for two) & & 31 7] 16.95
Boneless chicken with house special sauce

\
E-4 PORK BUL KO-GI (Serving%ér ﬁ)) f‘) 8 % 8 3 7 16.95
Thin sliced tender pork with house spicy sauce

[/ it\ b7
E-5  TEUNG SIM KUI (Serving for two) 77t A Foo 16.95

=
Thin sliced sirloin steak with seasame o0il and fine salt

KAMPUNGKEE f% 51 *k 3 7 % ] 9.95
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W
YANG KOP CHANG KUI (Serving’t)r two) & F % 2 o]

16.95
Beef tripe and chitterlings with

house spicy sauce

DAEHAP KUI (Serving-for-twoyth A $5~ o ¢ ERN

14.95
Fresh big clam with house special sauce

O-JING EO KUI (Serving for two) %%é\i A0l el

Cuttlefish marinated with house spicy sauce

STEWS I

Include 5 side dishes and 1 steam rice

SUL-NONG TANG if %) A d x5 g
Rich beef soup with sliced beef

KOM TANG % %ﬁ\ /% 4 &

Ox tripe and sliced beef in soup

KAL-BI TANG F v & 7z b) g

Short beef ribs, radish in beef soup

TOGANETANG — 2 54 & Sh ko

Beef knee bone meat with house special sauce

DDEOK KUK 4 2% H 3
Boiled rice cake i;f-be‘g ﬁ_oth : %

MANDOKK 4 ) 83 b 4 5

Korean dumplings in beef broth

DDEOKMANDOOKUK £% F F #% i%w o} =

T =
Korean dumpling and rice cake in beef broth
DAE-KOO JIR] . B o 7 2 g
Codfish and vegetables in mild sauce
+ B
JO-KAE TANG A ¥4 = 7N &

Clam with assorted vegetables
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STEWS II (SPICY)

Include 5 side dishes and 1 steam rice

N\ = .-
DOENJANG CHIGAE ¥ &) #.7% o % = )
Traditional bean paste, beef, bean curd and assorted
vegetables in casserole

SOONDOOPUCHIGAE 4 248 % 7% <« = 2 =
Soft bean curd, beef, calm, shrimp with special house
sauce in casserole

DOOBUCHIGAE # 24 A 7 =3 = 5
Bean curd, beef and assorted vegetables

KMCHI CHIGAE 34 &) ;6. ¥ ¥ 70 21 =

kimchi, sliced pork and bean curd

YOOK-KAEIANG 4 %) $4 # ¥ % 5 7 »

Steamed sliced beef, scallion and assorted vegetables

KE-CHIGAE % % % A = AN

Crab, bean curd and assorted vegetables

DO-MI MAEWOONTANG 3 48 4,74 = u o & =
Red snapper, bean curd and assorted vegetables

DAE-KU MAEWOON TANG #4 #% & e e I
Codfish, bean curd and assorted vegetables

Ao
o

A-KUMAEWOON TANG # 8 28,3 % of & o
Monkfish, bean curd and assorted vegetables

OJINGAECHIGAE 3% #t % 7% 2 3 o = 7

Cuttlefish, bean curd and assorted vegetables

DAK MAEWOONTANG 3% A o oo
Boneless chicken, bean curd and assorted vegetables

6.95

6.95

6.95

6.95

6.95

6.95

7.95

6.95

195

6.95

6.95
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STEWS III (SPICY)

Include 5 side dishes and 2 steam rice

s 5(% 4 A 5§
KOP CHANG JUN-KOL (For tw S S 18.95
Ox chitterling and tripe, noddle, served spicy in casserole

15 B5H
HAE-MUL JUN-KOL (For two) 3] & H F 18.95
Crab, clam, cuttlefish, codfish, shrimp, oyster with noddle
and vegetables, served spicy in casserole

ﬁiﬁﬁm v 855
SUK AE CHIGAE (For two A o] % 7| 18.95
Mixed seafood and beef with noddle and vegetables served
in casserole

BROILED

Include 5 side dishes and 1 steam rice

JOKI KUI 27% ’37 \‘32‘ Z 7] F o /.95
Whole yellow fish seasoned with fine salt
YEON-EO KUI W 4t @, A o] T o 12.00

Salmon with fine salt

JANG-EO KUI # 1 7 .@% A o] T o 14.50

Eel with sweet brown sauce

TO-MEE YANGYEOM KUI«’% u*, d =0 ¢ 2 o] 14.00
Whole red snapper with house sauce

KONGCHIKUI %% & w2 e 7.50
Whole mackerel seasoned with fine salt

JEYUK KUI },ﬁ 2% %% %) M & 3o 8.95

Pork, marinated with spicy sauce




COLD NOODLE

NAENGMYON YA &) >3 % & o =

Traditional Korean cold noodle, sliced beef and radish over
buckwheat noddles in cold broth

BIBIM NENG-MYON 4 &) # At v g =

Traditional Korean cold noodle with house spicy sauce

&) 3 60D
HWAE NAENG-]\;&’ON % 3] ¥ o
Traditional Korean cold spicy noodle with raw fish

_KONGKUKS00 B3 4 48 = =3+

Plain noodle in cold soybean broth

RAW DISHES

YUKHWAE 4 # 4 @) % 3

Shredded beef marinated with seasame oil

HONGEOHWAE F{ ¥ 4 & rn & o) 8
Sliced puffer fish and radish with house spicy sauce

OJINGEOHWAE Ff #¥ # #t, /b £ 4 o 3

Sliced cuttlefish and radish’ with house spicy sauce

SIDE DISHES

| ~
EACHEXTRASIDEDISH 1> %

RICE £ gy
R




