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With a selection of 2 or more A La Carte items, one complimentary side
is served from a choice of soybean stew, kimchi stew or steamed egqg

BEEF

PLATINUMPORK

ALL OUR CUTS ARE USDA CHOICE &
CERTIFIED ANGUS BEEF

%) 5 9} o)
Beef Brisket & 22
Thinly sliced beef brisket

A5 1)

Marinated Beef Bulgogi & 22
Thinly sliced ribeye marinated to perfection
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Marinated Bite-Sized Short Rib 25

Bite-sized beef short rib, seasoned right before
serving
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LA Galbi 25
Marinated LA style beef short rib
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Boneless Short Rib & 25

Perfectly marbled non marinated short rib
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Marinated Boneless Short Rib 25
Beef short rib marinated in our special in-house
galbi sauce
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Bulgogi Jeongol (Serves 2) 40
Seoul-style bulgogi, distinguished by its flavorful
broth-like sauce, served in a dome-shape pan
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*Ribeye Steak (16 oz. Serves 20 & 44
An ultra-flavorful cut with abundant marbling

*Miyazaki Wagyu (7 oz2) mp

A5 Grade 100% Wagyu imported from
Miyazaki Japan

Premium pork from Berkshire, famous

for its top tier marbling and juicy flavors
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Pork Belly & 21

Premium fresh pork belly cut to perfection

) =) 2k 3 4
Thinly Sliced Pork Belly & 21
Thinly sliced premium pork belly

ok d = 2] 24w
Marinated Pork Rib 21

Marinated pork rib with a savory sauce
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Spicy Pork Belly 21

Pork belly with a spicy sauce

3 A A
Pork Jowl 22

Premium pork cheek meat cut to perfection
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Marinated Chicken & 19

Marinated chicken in bulgogi sauce

W g 3ol

Spicy Garlic Chicken > 19
Marinated chicken in a spicy garlic sauce

A 53 o)

Marinated Garlic Shrimp (8 pes) 22

Marinated shrimp in bulgogi sauce

F27%0° 30
Grilled Whole Squid 22

Marinated squid cooked on the grill

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




Included with combo
soybean stew or kimchi stew & steamed egg
NO SUBSTITUTIONS PLEASE
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Regular (2-3 people) 85
Large (4-9 people) 169

Combo 1

Pork Belly & or Spicy Pork Belly »
Marinated Beef Bulgogi &
Marinated Pork Rib

Marinated Garlic Shrimp

Regular (2-3 people) 86
com bo 3 Large (4-5 people) 172
Beef Brisket &
Marinated Chicken @ or

Spicy Garlic Chicken
Marinated Pork Rib or Pork Belly &
LA Galbi

20% gratuity is added for parties of six or more.

Regular (2-3 people) 93
Large (4-5 people) 1895

Combo 2

Beef Brisket &

Marinated Bite-Sized Short Rib
Marinated Beef Bulgogi &
Marinated Boneless Short Rib

Combo 4

Large (3-4 people) 130

*Ribeye Steak (1602) @
Marinated Garlic Shrimp

Pork Belly @ or Spicy Pork Belly _»
Marinated Bite-Sized Short Rib

Marinated Chicken @ or
Spicy Garlic Chicken -

S45

Ade 5-12 825

@ Gluten Free > Spicy



2avory Accompaniments o
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Steamed Egg 6

Steamed eggs served in a stone pot
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Ramen (Regular or Spicy) 9

Korean style ramen
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Fried Dumpling 10

Beef & vegetable dumplings
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Shrimp Shumai 10

Fried or steamed shrimp dumplings
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Corn Cheese 12

Oven baked sweet corn, topped with
mozzarella cheese
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Soybean Stew 19

Korean soybean stew with vegetables
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Kimchi Stew _ 1%

Kimchi stew with pork and vegetables
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Army Stew o 16

Stew with kimchi, sausages, ham and ramen
noodles

53
Seafood Soft Tofu Stew 16

Spicy soft tofu soup with seafood

53
Cold Noodle 15
Chewy buckwheat noodles with cold beef broth
o) %)

Spicy Cold Noodle > 15

Chewy buckwheat noodles with spicy sauce

WA & ok 3ol
Mushroom & Vegetable 1%

Assorted vegetables
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Kimchi Pancake 16
Kimchi pancake

3 %59
Seafood Pancake 18

Seafood & scallion pancake

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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So Tteok So Tteok 12

Skewered rice cakes and sausages with sweet
and spicy sauce
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Bacon Kimchi Fried Rice 14

Bacon and kimchi fried rice
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Tieokbokki » 19

Spicy rice cake add cheese $2

T3] 9y
Bulgogi Bibimbap & 16

Rice topped with bulgogi and assorted
vegetables (not served in stone pot)

EEEER
Carbonara Tteokbokki 17

Creamy carbonara tteokbokki with bacon

A A
Japchae 18

Stir-fried glass noodles with beef and vegetables
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Beef Taco 18

Corn tortilla beef tacos

2
Korean Style Popcorn Chicken 20

Deep fried boneless chicken, coated with
a sweet and tangy sauce
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*Beef Tartare 25

Beef tartare with asian pear & egg yolk

Please notify allergies to your server.

@ Gluten Free > Spicy



Rrinks

— SOJU FLAVORED SOJU BEER——
Chum-Churum 17 Yogurt 17 Terra LG Bottle 11
ﬂ -‘% ;'{-] E‘j Gra efruif ]7 KOREAN LAGER BEER
Chawisul Fresh 17 P Kloud L6 Bottle 11
31 o) % Fresh Peach 17 KOREAN PREMIUM BEER
Jinro 17 Strawberry 17 Sapporo L& Can 11
72 Green Grape 17 Lagunitas IPA 6
Makku Original Makgeolli 7 Blue Moon 6
KOREAN RICE WINE
o3 27 A w3 g Modelo 6
Makkv Blueberry Makgeolli 7
BLUEBERRY FLAVOI!ED KORgEAN - WHITE WlNE KEV WINE -
RICE WINE
o3 22wz v e The Crossing Sauvignon Blanc, 24  Bodega Septima Malbec, 25
Marlborough GL8 Mendoza GL9
NEW ZEALAND ARGENTINA, 2017
Fess Parker Chardonnay, %33 Cherry Pie Pinot Noir, 39
Santa Barbara County GL9 Three Vineyards GL 11
CALIFORNIA, 2019 CALIFORNIA, 2017
B NP - Bollini Pinot Grigio, 35 Beringer Knights Valley 50
—— SAKE ————— Trentino cL10o Cabernet Sauvignon, Bottle
ITALY, 2018 Knights Valley Only
Hakushika Yamadanishiki 12 CALIFORNIA, 2018
HOUSE HOT SAKE [:%\\
i .
Hakushika Kijuro 25 e 180 [ 3
DRY AND CRISP /. i\ \\ /) g
Bunraku Nihonjin Junmai 30 Y /- /
SUPER DRY AND RICH ; L& ‘ Mochi Ice cmam 5
= Please ask your server for flavor
;
— PREMIUM SPIRITS — oPe
lee Cream 6
Grey Goose 11 NON-ALCOHOLIC BEVERAGES Please ask your server for flavor
;
Pewar’s 11 Soda 120z can) 2.9 opHons
Hotteok with lee Cream 10
Tangueray 11 Ramune 4 A sweet pancake filled with brown
Jim Beam 10  Sparkling Water 5 BN
Bacardi 10



