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One Bite Food 7217
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Meat Sushi Medium Fatty Shinshin

Aba¥F7 b8 am

Meat Sushi Super Fatty Chuck Flup

697

Horse Meat Yukhoe
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700(770)

1,300 1.430)
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Spicy Horumon Ajillo Korean Style

1,100 210

Kimuchi =2+
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Hakusai Kimchi

@ LF ARV DY

1 Kinds of Assorted Kimchi
NI TF sy
Kkakdugi
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O1i Kimchi
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Pickled Kimchi
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Japanese Kimchi
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1,200 (1.320)
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600 660)
600 660)
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Namul 4 Kinds
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Bean Sprouts Namul
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Egg Plant Namul
FroTv
Chanja
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Wild leaves
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600560
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Salad »s»
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Choregi Salad
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Super Spicy Green Pepper Salad

700 (770)

700 770)
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Nori Sesame Salad

Y Fa

Sangchu

700770
550¢s05)
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Simmered Beef Offal

237

Pork Feet

P TFa VL vpolres

Tofu jorim

oML
eticulum sashimi
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Ojingeo bokkeum

700(770)
700(770)
900 990)
900 990)
1,100 210
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Japchae

(NS SRR DIV S EE
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simmered walleye pollack
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1,100 .210)

1,500 «.650)

1,100 .210)

Jijimi ##<
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Korean Leek Pancake
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Korean Onion Pancake

980 .078)
1,1000.210
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Korean Seafood Pancake

PresF3

Korean Shrimp Pancake
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Korean Chili Pancake

1,300.430)
1,2000.320)
1,200 320

BHIE - 540069

Green Chili Pepper

/R ORNREELY) 640009

Chopped Green Chili(Marinated in Miso)

!/ HDY 500650

Wild harvested Nori

!/ WEEDY 500650

Grilled Nori Seaweed
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Rice zuieo
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Yukgacjang Soup (Normal, medium spicy, super spicy)
G 38, oF, W) PO BBOKIESN

980078
Doenjang Jjigae

BB 50 | T SDOB R GRS, TR 7,
ST Rk TEAAISER DRA—TTY,

AV RO TFr 980 (1.078)
SUNDUBU JJIGAE Tofu Jjigae
GIDF5

@ w5 O FY 1,380 0518
Crab Doenjang Jjigae
792\ 780(ss55)
Gukbap
FILE 79N 1,0800.188)
Kalbi Gukbap
ENFGHDOEABA—T
aALRAYT 9N 1,0800.1s8)

Gomguk Gukbap

VYA AN 1,3000.430) SIF¥ T AN 400(440)
Stone Pot Bibimbap Green Onion Rice(Small, Medium, Large) l:l:l 450 (495)
K 500¢s0)
ZHEE N 1,2000.320
®JEOX}U BIBIMBAP FA A A 300@330)
FLFF LIV EY T MK, KRB <O HEE, A, Rice(Small, Medium, Large) |:|:| 350 (385)
B B RMGE ETDASTCEE N T T, BIZEDROA R A= 2—T 9,
\ % 40040
@ KWEI ) Fr—nv 1,3000.430
Daitokujyu special fried rice
FRILTHHLLES
W B F o — N 900990)
KOREAN-STYLE FRIED RICE
FLFFLINV (EFEILYTEY VB 2A)
B BT OAST R BF v —
Soup & Gukbap =-7.7-
JIIVEA—7 980 078 AT TN 1,080.188)
Rib Soup (Normal, medium spicy, super spicy) Yukgaejang Gukbap
G 38, oF, W) PO BBOKIESN LR, TFEREPLEDASIENA—TTT
@ aLr A= 980u0i9 WM T D7 v\ 1,0800.155)
Gomtang Soup Miso Chili Gukbap
G T =N TSI AT
@1y rIv  A—F 980078 24 980 (1.078)

TTEOK
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bhdA—T 580633)
‘Wakame Seaweed Soup

Y A—T 580s3s)
Egg Soup
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Vegetable Soup
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Noodle s
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Cold Noodles

U VA HIERREY—Z BHIR52705H 5 HES, RIRETBELATSL

Bibim Noodles

INVERABHIEA

Simmered Ribs Udon
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Rice Porridge s»v

TIEDEMD

ABALONE PORRIDGE

Hot Pot x~<wm xiiHEco P H

TTF75  —Abihb

BUDALEJJIGAE
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OFFALHOT POT

1,080 .18

1,080 .188

1,180 .29

1,280 (1.408)
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GOMOKU“FIVE INGREDIENT”

980 1078

VEGETABLE PORRIDGF ABALONE PORRIDGE

2,500 750
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SAMGYETANG

2,800 .080
»—7 1,800 1.980)
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VEGETABLES OFFAL PORRIDGE RAMEN
Dessert =+-t
TAAT V=L OS=S5/548) 380418 VIV 580638
Ice Cream(Vanilla/Matcha) Mango Pudding
R % —~v b 380u41s) TRV Vx 500(550)
Yuzu Sherbet BLANCMANGE
A 500650 IO ¥ —~vk 580(638)

Almond jelly

White Peach Sherbet
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