
Seoul Restaurant

Main Menu

Fried Starters

Fried Calamari R54.00
Fresh calamari dipped in tempura and fried to perfection

Fried Vegetables R49.00
Mixed vegetables dipped in tempura and deeply fried

Fried Sweet Potatoes R49.00
Sweet potatoes coated with tempura and fried

Soup
Korean Style Soup

Korean Style Seaweed Soup
Vegetables R45.00
Beef R52.00
Seafood R59.00

Korean Style Bean Sprouts Soup R45.00
Korean style spicy soup with bean sprouts

Korean Traditional Kimchi Soup R55.00
Korean style spicy soup with Kimchi (Traditional fermented Korean dish, made of vegetables with varied seasonings)

Dumpling Soup
Korean style soup with pork dumpling
3 Pieces R55.00

Starters
(Foods from this section do not include side dishes)

Korean Style Dumpling (5 Pieces)
Vegetables R45.00
Beef or Pork R50.00
Kimchi R55.00

Korean Style Dumpling (10 Pieces)
Vegetables R75.00
Beef or Pork R79.00
Kimchi R89.00

Korean Style Satay
Chicken or Pork Satay - 4 Pieces
Chicken Satay R49.00
Pork Satay R59.00

Vegetable Spring Rolls R45.00
2 Pieces

Korean Style Pancakes



Fried Potato Pancake R65.00
Ground potato mixed with vegetables

Green Bean Pancake R59.00
Green bean pancake with various vegetable toppings

Seafood Pancake R89.00
Fresh seafood pancake with various vegetable toppings

Fried Kimchi Pancake R89.00
Kimchi (Traditional fermented Korean dish, made of vegetables with varied seasonings) fried with wheat flour

Fried Mains

Korean Sweet and Sour Pork or Chicken R99.00
Fried coated with tempura and Korean style sweet and sour sauce poured on top

BBQ Chicken R95.00
Boneless fried chicken with Korean style mild spicy and sweet sauce

Korean Sweet and Spicy Chicken R99.00
Fried chicken with sweet and spicy sauce

Korean Style Fried Sweet Spicy Prawn R99.00
Fried prawn with Korean style mild spicy and sweet sauce

Mains

Korean Style Stir-Fried Beef R105.00
Stir-fried beef with vegetables and glass noodle marinated in a special Korean sauce

Korean Style Spicy Pan-Fried Pork R105.00
Pork marinated in a mild spicy sauce and fried with vegetables

Spicy Chewy Rice Cake R95.00
Stir-fried chewy rice cake with chilli paste and vegetables

Korean Style Soybean Paste Veg Soup R99.00
Korean soup made with Doenjang (Korean soybean paste) and available ingredients such as vegetables. * Rice
included

Spicy Tofu Soup R105.00
Korean soup dish made with uncurled tofu with vegetables and mussels * Rice included

Spicy Kimchi Soup R105.00
Korean soup dish made with Kimchi (traditional fermented Korean dish, made of vegetables with varied seasonings)
and pork * Rice included

Korean Style Beef Soup R105.00
Korean style beef soup, made primarily from beef short ribs along with beef * Rice included

Korean Style Spicy Beef Soup R119.00
We call "soup to chase a hangover" made primarily from beef short ribs along with beef, soyabean paste and
vegetables * Rice included

Ginseng Chicken Soup R125.00
A chicken soup made by boiling stuffed baby chicken which is typically filled with glutinous rice, ginseng, jujube and
garlic. * Rice included

Korean Style Spicy HotPot Chicken R99.00
Boiling chicken with vegetable, green chilli, Korean chilli paste sauce and glass noodles in hotpot. Sweet and spicy
taste



Korean Style Spicy Stir-Fried Chicken R99.00
Stir-fried chicken in Korean chilli paste sauce with vegetable

Special Mains

Grilled Pork R125.00
Grilling slices of pork belly with vegetables and various Korean sauces

Marinated Beef or Pork R119.00
Grilling marinated beef or pork with vegetables and various Korean sauces

Kimchi with Tofu R129.00
Sliced steamed tofu with stir-fried Kimchi (Traditional fermented Korean dish, made of Vegetables with varied
seasonings) and pork

Spicy Fried Calamari R129.00
Calamari marinated in spicy sauce and stir-fried to for the perfect taste

Extra Charge on Veg for Grilled Pork and Marinated Beef or Pork
Per Vegetables R25.00

Dukgalbi R129.00
Chop grilled beef with soy sauce seasoning, chop rice cake

Mixed Soup (for 2 people or more) R249.00
Mixed soup, glass noodle, vegetables and various types of hams included * 2 Bowls of Rice includes

Seafood Soup (for 2 people or more) R350.00
Fresh seafood cooked with mild spices with vegetables * 2 Bowls of Rice includes

Extra Charge on Veg for Dukgalbi and Steamed Pork
Per Vegetables R25.00

Special Korean Style Noodle

Black Bean with Pork Noodle R105.00
Wheat noodles topped with a thick sauce made of chunjang (a salty black soybean paste) and diced pork

Spicy Seafood Noodle R119.00
Spicy noodle soup with seafood

Tempura Udong R89.00
Hot noodle soup topped with thinly chopped scallions, toppings include tempura, shrimp or deep-fried

Hot Spicy Noodles R79.00
Hot Spicy Noodle (Korean Instant Noodles) * Eggs included

Korean Style Cold Noodle R95.00
Noodles made with potato served with pickled radish and a hard-boiled egg

Korean Style Spicy Mixed Noodle R95.00
Chilled noodles and vegetables, typically radish and pear, in red chilli paste sauce

Glass Noodles with Veg R85.00
Glass noodles stir-fried in sesame oil with various vegetables and flavoured with soya sauce

Seafood Stir-Fried Udong R110.00
Stir-fried Udong with various vegetables and seafood

Special Korean Style Rice

Stir-fried Rice with Kimchi R75.00



Stir-fried fice with Kimchi (Traditional fermented Korean dish, made of vegetables with varied seasonings)

Rice Omelette R69.00
Vegetable stir-fried rice covered with egg

Dolsot Bibim Bap R85.00
Steamed rice mixed with chilli sauce, vegetables, minced beef and raw egg yolk on hot stone pot.

Korean Style Maki
Vegetables R50.00
Beef or Cheese R55.00
Tuna R60.00

Extras:
Steamed Rice R15.00
Egg Rice R20.00
Garlic Rice R25.00
Egg Noodle R25.00

Desserts

Vanilla Ice Cream R35.00
Ice cream with chocolate sauce

Korean Fruit Punch R39.00
Dark reddish brown in colour, it is made from dried persimmons, cinnamon, ginger, peppercorn and is often garnished
with pine nuts. the punch is made by brewing the cinnamon, ginger and peppercorn

Sweet Rice Balls (6 Balls) R50.00
Type of rice cake made by kneading glutinous rice powder with hot water, shaping the dough into balls, boiling them
in hot water and coating them with various sweet powders.

Corkage

Per Bottle R20.00

Delivery
Free delivery for Sea Point and Green Point Area

Menu last updated: 2014-11-28

77 Regent Road,Sea Point,Cape Town,
021 439 3373

Menus are deemed correct at time of publication but may vary over time.
It is the responsibility of the restaurant to maintain the menu and ensure prices are up to date.

http://mastermenus.com

