YOKOHAMA



\ srEaas! /

One Bite Food 7 s
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Meat Sushi Medium Fatty Shinshin
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Meat Sushi Super Fatty Chuck Flup
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Horse Meat Yukhoe
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Spicy Horumon Ajillo Korean Style
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Hakusai Kimchi
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1 Kinds of Assorted Kimchi
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O1i Kimchi
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Pickled Kimchi
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Japanese Kimchi
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Namul 4 Kinds
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Bean Sprouts Namul
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Egg Plant Namul
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Choregi Salad
LEALZIVEARF E RN vy 7T

WS roy X

Super Spicy Green Pepper Salad
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Nori Sesame Salad
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Sangchu
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Simmered Beef Offal
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Pork Feet
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Tofu jorim
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Reticulum sashimi
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Japchae
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Ojingeo bokkeum
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Korean Leek Pancake
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Korean Onion Pancake
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Korean Seafood Pancake
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Korean Shrimp Pancake
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Korean Chili Pancake
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Green Chili Pepper
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Chopped Green Chili(Marinated in Miso)
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Wild harvested Nori
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Grilled Nori Seaweed
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Rice zuieo
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Yukgacjang Soup (Normal, medium spicy, super spicy)
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Doenjang Jjigae
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Crab Doenjang Jjigae
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Gukbap
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Kalbi Gukbap
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Gomguk Gukbap
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Stone Pot Bibimbap Green Onion Rice(Small, Medium, Large) l:l:l 450 (495)
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Daitokujyu special fried rice
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KOREAN-STYLE FRIED RICE
FLFFLINV (EFEILYTEY VB 2A)
B BT OAST R BF v —
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Rib Soup (Normal, medium spicy, super spicy) Yukgaejang Gukbap
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Gomtang Soup Miso Chili Gukbap
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‘Wakame Seaweed Soup
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Egg Soup
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Vegetable Soup
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Noodle s
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Cold Noodles
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Bibim Noodles
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Simmered Ribs Udon
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Rice Porridge s»v
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ABALONE PORRIDGE
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OFFALHOT POT
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VEGETABLES OFFAL PORRIDGE RAMEN
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Ice Cream(Vanilla/Matcha) Mango Pudding
R % —~v b 380u41s) TRV Vx 500(550)
Yuzu Sherbet BLANCMANGE
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Almond jelly

White Peach Sherbet
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