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SPECIAL
LUNCH MENU
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From 11:30 to 14:00 on weekdays

KIMCHI JJIGAE asimon ./~ V46

Stew made with fermented kimchi, vegetables and tofu, pork or tuna,
all simmered together in a savory, spicy broth in a hot stone pot. Served with rice.

| WITH TOFU | i WITH TUNA ' i WITH PORK 244 Ké
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BIBIMBAP uizer ~ v3/em

A traditional Korean dish that features a vibrant mix of rice, assorted vegetables,
and protein, topped with a fried egg and served with spicy bibim sauce.

YACHAE BIBIMBAP (VEGETABLES) @ 167 K¢
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TOFU BIBIMBAP @ 198 K¢
Su

gl;l’ggg BIBIMBAP 198 K&
BULGOGI BIBIMBAP (BEEF) -
10| et 208 K¢

DEOPBAP st vsm

Marinated meat and vegetables based on korean sauce with rice.

BULGOGI DEOPBAP (BEEF) 208 K¢
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JEYUK DEOPBAP (PORK) 198 K¢

RIS s

?}AQIE?QL:,PI DEOPBAP (CHICKEN) - 198 K&

KIMCHI BACON CHEESE EGG BAP asisse

Fried rice with kimchi, bacon and cheese, topped with an egg.

243 Ké
JAPCHAE & ver
Savory stir-fried glass noodles with vegetables.
VEGETABLESE JAPCHAE @ 178 K&
&
BULGOGI JAPCHAE (BEEF)

701 20 198 Ké




