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APPETIZERS

COLD APPETIZERS

YOOK HWE 37 o (P31 5)
shredded row beef marinated in seasoned sesame oil

15.00

SENG SUN HWE (SASHIMI) ¥% Reg 40.00

assortment of raw fish of the day
GOO JUL PAN 75 anits

Julienne of vegetables rolled in silky crepes,

served with light mustard seuce

DOOBOO
steamed tofu with marinated vegefables

HOT APPETIZERS

CHAP CHE (Beef or Chicken) B3EDVAD

vermicelli noodles, shredded beef, vegetables,
sauteed in specially seasoned sauce

SENG SUN JUN mEALE
grilled meat fish fillet, coated with egg and flour

GO CHU JUN
grilled hot pepper, coated with egg and flour

BIN DAE DUK BENI-T754

pancake made of mung bean flour with chapped bean s
pickled cabbage, ﬂ'g vegetables, and special seasoning

PA JUN MEAL TS
pancake wit scalliions, oyster, actopus and shrimp,
green pepper, and seasoning

MO DUM JUN 75 1DREBDY
combination jun platter

SO GO GI TUl GIM o RRE 1 f
beef tempura

SE WU TUl GIM AUISA
deep-fried battered shrimp and vegetables

GOON MANDU ¥ a-¥
deep fried dumplings

SOON DAE Bdawe-t-J
korean style beef sousoge

SIDE DISHES

OE KIMCHEE BBINFLF
pickled cucumber

KAKTUGI hoT¥
pickled white radish with pepper and garlic, very spicy

PA MUCHIM REOUY 25l
green onion seasoned with pepper, very spicy

KE JANG h =0 il 1
pickled crab, very spicy

SIKUMCHI DENJANG GUK @3 hAato&aF2-7
miso broth with spinach

Ml YUK GUK brLR-7
beef broth with seaweed

Spe. 60.00

10.00

7.00
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APPETIZERS

COLD APPETIZERS

YOOK HWE 177 (A% &) 15.00
shredded row beef marinated in seasoned sesame oil

SENG SUN HWE (SASHIM)
assortment of row fish of the day

GOO JUL PAN

Julienne of vegerables rolled in silky crepes,
served with light mustard souce

DOOBOO A &S 7.00
steamed fofu with marinated vegetables

# % Reg 40.00
spe. 60.00

75 alit 10.00

HOT APPETIZERS

CHAP CHE (Beef or Chicken) YTV

vermicelli noodles, shredded beef, vegetables,
souteed in specially seasoned sauce

SENG SUN JUN MEA LR 9.50
grilled meat fish fillet, coated with egg and flour

GO CHU JUN 9.50
grilled hot pepper, coated with egg and flour

BIN DAE DUK BENI 754 9.50

pancake made of mung bean flour with chapped bean sprouts,
pickled cabbage, other vegetobles, and special seasoning

PA JUN MEERL TR 11.00

pancake wit scalliions, oyster, actopus and shrimp,
green pepper, and seasoning

MO DUM JUN
combination jun platter

SO GO Gl TUI GIM
beef tempura

SE WU TUl GIM
deep-fried battered shrimp ond vege tobles

GOON MANDU
deep fried dumplings

SOON DAE
korean style beef sousoge

ILISAOB)E b 11.50
By RRE B 1 11.50

AUZ751 12.50
By a-¥ 9.50

R3EHL-t-Y 10.00

SIDE DISHES

OE KIMCHEE
pickled cucumber

KAKTUGI hIT¥ 3.00
pickled white radish with pepper and garlic, very spicy

PA MUCHIM BEOUY 25k 3.00
green onion seasoned with pepper, very spicy

KE JANG hzoBERY 15.00
pickled crab, very spicy

SIKUMCHI DENJANG GUK i22hAt5&%2-7 3.00
mise broth with spinach

Ml YUK GUK
beef broth with seaweed

BRI NXLF 3.00

LeLA-7 5.00

" AUTHENTIC KOREAN BARBEQUE DISHES
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marinated in special sauce, grilled at your table
and served with rice and vegertables

BUL GOKI
thin slices of tender beef

SO GUM GuUI
slices of tender beef without mnnd:

KAL Bl
boneless short rib cubes

DAK GUI
boneless shces of chicken (white meat)

HYAW MIT GUI
thin slices of beef tongue

HYAW MIT SOGUM GUI
thin slices of beef tongue without marinade

MINO
marinated fripe

GAN GUI
thin slices of beef liver

YUM TONG GUI
thin slices of beef heart

O JING AW GUI
marinated squid

SE WU GUI
marinated shrimp

DAE JI GUI
sliced pork marinated in hot and spicy sauce

O REE GUI
bonless slices of duck without marinade

SHITAKE GUI
marinated shitake

YA CHE GUI
marinated vegefables

HOT POT DISHES

GOPCHANG JUNGOL FILELFHIA
beef intestines, tripe, noodles, and vege table
(minimum erder - 2 persons

ABOK JENGBAN

steamed liced beef in special broth with sauce
(minimum order - 2 persons)

GUK SO0
noodles

MORR

PORRIDGE

JUN BOK JUK
abalone

JAT JUK
pine nut

HO BAK JUK
squash

HEHUDEHIR

HROBOENID

PIbeDEHIWN
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ALL TIME FAVORITES SERVED WITHRICE .

Al

2

JUNG SIK yish
a delecrable selection of korean dishes

KAL Bl JIM HILE ER

short ribs simmered in fempting sauce

YEON AW GUI

#—F 0Nie
fresh briled salmon '

BLACK COD
black cod simmered in sweef, spicy, garlic
soy sauce with radish

Bl BIM BAB (Beef or Chicken) PE It
variely of seasonal vegetables served with steamed rice
topped with fried egg, spicy sauce on the side

HWE DUP BAB 53
assorted shced row fish, served over steamed rice with
spicy sauce

YOOK HWE 8| BIM BAP 2 v AVEEZ T
marinated beef tartare over bi bim bap

MAN DU GUK
beef broth with dumplings

Fa—vYyAVZ—T

DUK MANDU GUK BAVX a—H2-—7
beef broth with dumplings and sliced rice cake

JANG GUK BAB Bkft 2 — 70k

beef broth with slhces of beef

KAL Bl TANG ANEZXR=F

beef broth with short ribs

SAM KYE TANG
a chicken stuffed with ginseng in soup

ME-OON TANG

spicy fish stew in stoneware pot :

s B0, 28 B

YOOK KE JANG
very spicy beef broth with shredded beef

KIMCHEE CHI-GE
broth with kimchee and slices of pork

% LFF 7

DOEN JANG CHI-GE R F A

bean paste broth with sliced pork, bean curd, sguash,
and onion

NENG MYUN
sliced beef and vegetables over
buckwheat noodles in cold broth

Bl BIM NENG MYUN EE M

sliced beef and vegetables over buckwheat noodles with
specral hot and spicy sauce

ON MYUN 2 b
sliced beef over buckwhear noodles in hot broth

NENG MYUN SARI (Addition)
extra order of plain buckwheat noodles

1 (R -

FOMA

15.00
14.00
14.00

18.00
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LUNCH SPECIAL

MONDAY THRU FRIDAY (EXCEPT HOLIDAYS)
H:30AM - 2200PM.

Wine by the Glass |
g' Monterey Vineyard |

i A .
BEEF 7 95 ﬂlar'abmay Cabernet Sauvignon, White Zinfandel 4.50
iﬁ:ﬁrﬁiifﬁ T Robert Mondav!
Coastal, Chardonnay  6.50
Cabernet Sauvignon, Napa 1000
PORK (SPICY) 7.95 -
grilled marinated pork, rice, seasoned (O
=GRl ® Sebasttant Vineyards
Cabernet Sauvignon "Sonoma Cask’  7.00
CHICKEN 7.95
grilled marinated chicken, rice seasoned CLO S D U B 0 i S.
vegetables, and soup Merlot, Sonoma County  8.00
SHRIMP & FISH 7.95 Beringer Vineyards
Oeep fried battered shrimp & fish with rice, Cabernet .SHWI’:I;P nov 'k’n{g hts Vﬂffﬂy - 10.00
seasoned vegefables and soup
Xendall Jackson Takara
Cl hr:rdnnnay, Vintner's Reserve 8.00 Plum Wine 4.00
DESSERTS Sp|r|t5
4+ H 1 SU JUNG KWA 4.00 ’ Johnnte Walker
e s T Blue Label o Gold Label « Black Label o Red Label
Al 8l SIK HYE 3.00 . m‘fufgg;} V Ez?;mr A 0N
fermented rice punch - - 2
Pure Single Malt Whisky SE RO I8 Yoo
i 5 21 YEAR OLD SCOTCH BY CIITvAS Ballantine's 30 year
I, 2 FRUITS VARIES (%
G Ryl Res
SPECIAL RESERVE
2 H [:’ﬁ"‘—ﬂ—:
c1n
couryoisiER  [CNNESSY | MARTELL |
Vs. VSOP VO.2 VSO ¥ XO VS . Cordon Bleu
For your entertainment needs we have
large party rooms available Cordlals and Clqueurs
(For up to 100 people) ;- .
We also offer professional catering services. Grﬁﬂ HMarnier
Tegulla |
Minimum order Kum auzg
One main dish per person MYERS'S o~
corkage charge RUM Gold . Conmemorativo . Tres bener a ciones
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SEOUL WASHINGTON D.C.
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NEW YORK LOS ANGELES BEVERLY HILLS CHICAGOD
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Wine by the Glass
g' Monterey Vineyard

Chardonnay, Cabernet Sauvignon, White Zinfandel 4.50

| i Robert Mondav!
Q Coastal, Chardonnay  6.50
Cabernet Sauvignon, Napa 10.00

L""l
Yy Sebastiant Vineyards
Cabernet Sauvignon "Sonoma Cask™  7.00

CLOS DU BOIS.
Merlot, Sonoma County  8.00

Beringer Vineyards
Cabernet Sauvignon Knights Valley"  10.00
KXendall Jackson Takara
Chardonnay, Vintner’s Reserve 8.00 Plum Wine 4.00

Spirits

’ Johnnte Walker

Blue Label o Gold Label o Black Label o Red Label

e
GLENLIVET (CHAS REGay

12 year o 18 year e 21 year
Pure Single Malt Whisky

12 year e 18 year

ROYAL SALUTE

21 YEAR OLD SCOTCH BY CRHIVAS BROS. Ballantine's 30 year

Gt Gt

é =

Hennessy [MARTELL]

COURVOISIER COGNAC

——COGNAC—
Vs . VSOP V5. VSOP . XO VS . Cordon Bleu

Cordlals and Clqueurs

G Graid Marnier

Tegulla

R
MYEI;mS'S é’ag@
RUM

Gold . Conmemorativo . Tres bener a ciones
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