-
nibbles
grilled corn ‘chips’ © © 2.15
crispy seaweed sheets © © 215

appetisers & side dishes

traditional homemade kimchi © © 3.30
the national dish of korea and it is korea's most
representative dish or

the reaper kimchi © © 3.30
made with the world’s hottest chilli -
you could say it's the world's hottest kimchi

gaji namul - aubergines © © 5.45
pan seared aubergines with garlic
and sesame dressing

crispy dumplings (4pcs) 5.70
kimchi ©

pork

vegetables © ©

crispy seaweed rolls - gimmari © © 5.80
seaweed sheet filled with glass noodles

k.f.c - kimji fried chicken # 6.75
« original, smoky korean chilli sauce
« honey and soy

korean noodle dishes

all noodle soups are cooked in soy and miso broth. glass noodles are made from
gluten-free sweet potato starch with a springy and light texture. udon are thick

noodles made from wheat

chicken glass ' / udon noodles soup 1.95

mixed vegetables & tofu glass © © @ /

udon noodles soup © © 10.35
chicken stir fry glass / udon noodles .45
others

steamed rice © 1.95
glass noodles @ 2.25
udon noodles @ 2.25

Korean restaurant

korean tofu salad © © 5.45
mixed salad with honey and soy dressing

korean crispy pancakes

- seafood 7.10
- mixed vegetables © © 6.45
+ kimchio @ 6.85
spicy pumpkin rice cake - teokbokki @ 6.10

spicy rice cake filled with mozzarella cheese,
served with a fiery, savoury and sweet sauce

add torched sliced cheese 0.70
tempura

king prawns 7.5
mixed vegetables © © 5.60
crispy spicy squid 5,95

squid coated with korean chilli powder

mixed vegetable & tofu stir fry
with glass © © © / udon noodles © @ 10.35

seafood stir fry with glass © / udon noodles 15.45

lettuce © 115
salad @ 1.95

@ - vegetarian

sizzling korean barbeque

thin slices of meat or vegetables marinated in a delicious blend of
in-house sweet and savoury marinade. served with steamed rice,
lettuce and traditional Korean dipping sauce.

beef bulgogi 1n.80
chicken bulgogi .45
pork bulgogi 1.45
mixed vegetables ‘bulgogi’ © © 10.35

korean rice in sizzling earthen stone bowl

dolsot bibimbap: steamed rice served in a traditional heated stone
bowl, topped with various sautéed seasoned vegetables, egg yolk and
chilli paste. the heat from the bowl cooks the egg yolk when mixed and
creates a crispy layer of rice

chicken bibimbap .45
beef bibimbap n.8s
seafood bibimbap 15.45
mixed vegetables bibimbap © © 10.35

korean soup and stew dishes

kimchi stew - kimchi jigae (pork) @ © 13.50
warm, hearty and spicy stew served with steamed rice

korean traditional ginseng chicken soup 16.60
samgyetang, poussin chicken is stuffed with rice, garlic, ginseng

and jujubes (red dates). chicken is served whole in a clear broth.

order rice to soak up the lovely broth

food allergies and intolerances. some of our foods contain allergens. please speak to member of staff for more information. all prices marked are in pound sterling



