‘. rv ’ L -
01. 23 2] 53] Seaweed Rolls Fried ®- -
4 picces of deep fried scaweed rolls (42 /pes)

102.

103.

104.

105.

106.

107.

108.

o}:ﬂ] g.] >‘_] Vegetables Fried @ -------wxwwssmsmmsrrms s

4 pieces of deep fried sliced vegetables (4 /pes)

okzl] ak5 Vegetables Dumpling ®--

4 pieces of Korean traditioanl vegetable dumphngs (4 "I /pes)
*Available for deep fried or steamed

312] 2+5 Meat Dumplings - R
4 picces of Korean traditional pork dump!"@s (44 /pcs)
*Available for deep fried or stecamed

8] 5 %] %] @] Seafood Pancake--

Korean style pancake with calamari, shrimp and spring onion( 4 " /pes)

2 %] %] Z] 9] Kimchi Pancake @« - e eoeeeeeeamiieaniiasninins

Korean style pancake with Korean traditional Kimchi
with various vegitables(6 2 /pes)

38} Gimbab ®--

Seaweed roll of cucumbcr spmach carrot, gamnshcd fncd cgg and rice

+ Add extra sausage R 15
+Add extratuna R 15

tﬁ %o] Rice Calke @ s aoesssivossennnsnavassfiffecce cossoosonaso WY

Sizzled rice cake with vegetables in chilly sauce.
+Add extra noodle R 10

+Add extra scafood R 20

+Add extra cheese R 20

- R70.00

==+ R70.00

-+ R60.00

R60.00

-+ R70.00

101 Seaweed Rolls Fried 103 Vegetables Dumpling

-+ R70.00

104 Meat Dumpling 105 Scafood Pancake

-~ R75.00

R95.00

107 Gimbab



201 Doenjang Soup

203 Galbitang

202 Kimchi Jjigae

204 Yukgycjang

20'. g\! xJ‘a] 7“ Doenjang Soupm...................‘.‘..........................‘......

Doenjang (Korean traditional soybean paste) soup
- Also available with Scafood R 20
Beef R 20

202. >J %] ] 5§ Kimchi Jjigae @ S+ cveseeercnsnnesininsisssnecnsansonsensns e

Famous Korean Kimchi soup
- Also available with pork R 20
Tins of tuna R 20

203. 2¥] & Galbitang -- S
Beef \hon ribs soup with gln.\s noodhs

204. -a")] zol' Yukgycjang ’r..................................................................

Spicy beef soup with vegetables

205. & %R -3 % Daegu Maeun Tang # -
Confish stcn w uh assorted vegetables and lofu spicy bm!h

206. n‘}_ﬁ.ﬁ- Mandu Soup - wereer e
dumpling soup

207. Y A F 313] BoSOt BUlOgi :oc:veseesvesessosmmsnssosmnns e e

Bulgogi (sliced and scasoned beef) in a stone pot

208. @) %] % 2§ Biggi Jjige @ 5
A casscrole of bean-curd dregs, pork and km«.hu

R100.00

R100.00

- R110.00

‘R110.00

=+R120.00

- R110.00

- R100.00



301.

302.

303.

304.

305.

306.

307.

308.

309.

P i S A

U] ¥} Bk Bibimbap @ e eerrenereen e e R100.00
Boiled rice topped with vegetables, egg and red pepper paste

%%8] aﬂ‘ BJ‘ Dolsot Bibimbap@’r...........................................Rllo'oo
Boiled rice topped with vegetables, egg and red pepper paste

served in a hot stone pot

+Add extra beef R20

ﬂ g uJ' Hoc Dopbap ’ ............................................................ R130.00

Boiled rice topped with fresh sashimi and
vegetables served with red pepper paste and vinegar

% 5‘. ;] g "J‘ Bulgogi Dopbap ................................................ R110.00
Boiled rice topped with traditionally marinated thin beef and vegetables

Jﬂ] -a-g HJ' Zeyuk Dopbap) : B S LIt
Boiled rice topped with cooked vcgclablcs and bacon

seasoned with red pepper paste

& xol oi g aJ‘ Ozingo Dopbap’l ................................................ Rl lo.oo

Boiled rice topped with cooked calamari and vegetables
in red pepper paste (available in spicy and mild)

-—‘r —ar g aJ Dubu Dopbap 0 ....................................................... R100.00
Boiled rice topped with vegetables and tofu in a soya sauce

)J i‘ .%%ﬁg- Kimchi Bokumbap 0" ....................................... le_oo
Fried rice with kimchi
+Add extra Prawn R20

&anl—)‘_‘ Omuricc 0........................................................ R]w.m
Fried rice with vegetables, wrapped in egg
+ Add extra prawn R 25 .

— e

303 Hoe Dopbap

304 Bulgogi Dopbap 305 Zeyuk Dopbap




401 Bibim Nengmyun

——

409 Haemulbokum Udong

405 Ojinguh Guksu

401.
402.
403.
404.
405.
406.
407.
408.
409.

410.

-

v] ¥l H 9 Bibim Nengmyun & # -

Buckwhcat noodlc and vegetables with Korean ncd pepper paste

539 Bibim Nengmyun @ -

Buckwhcat noodle and vegetables with Komn red pepper paste

s Jjajang Myun

Noodle with favorite Korcan black soy bcan sauce

ANFIS Jeyuk Guksu y

Stir fried Rice noodle with spicy bacon wnh vcgcmbles

_g.xJ °‘ -3-.{'". Ojinguh Guksu LB g............ . SR

Rice noodle with calamari seasoned with red pepper paste

% 312) 3 Bulgogi Guksu
Rice noodle with sliced marinated beef with soy sauce

-a')“ XJ-.?T% Yukezang Udong ‘ ....................................

Korean style udon in spicy beef stew

#) ¥ -5-§ Haemul Udong
Seafood udon in a hot soup

8 5 %3 -5 % Haemulbokum Udong

Stir fried udon with various seafood

A3 Japchae @ -

Seqsoned sweet potato 1 noodlc wnh various sur-fncd vcgclablcs

d sesami of in a . : ]

XA n-'t 20 - - = e . .'fm
. . _ P e m §

-~ R110.00

- R110.00

- R100.00

- R110.00

=== R110.00

R110.00

- R110.00

=+ R120.00




(Dorigﬁas

SOI %»‘-)' Dongkab 55 SEEEEE SIS SEE N EEs BN ESE s SN 00 SNaE0N0SEa0EENd SN0 S0 0ENA0N 080000080

Pork schnitzel served with vegetables .'md rice

502. %] 2) »} 2 Chickenkas -

(& h:ckcn schnitzel served with vcguab!cs and rice

503. %] Z-F2} 22 Cheesedongkas -

Cheese & pork schnitzel served with vegetables and rice

Fish fried served with vegetables and rice

B EAY

Lunchbox

505' -E-»]-_);E.A‘ g‘ Dongkas Lunchbox ..........................................

Pork schnitzel served with vegetables and rice

506. & 31>) = A 2 Bulgogi Lunchbox e

Marinated sliced beef with soy sauce

A3
o

s

507. A F S 2] ZF Jeyuk Lunchbox -------eseeeeeesooimmiionme ot

Stir-fried sliced pork belly with spicy sauce

‘0 1 ',_..}‘_!.,:‘-,L“ nbo ‘-‘ l'.ll seese

srssnstanaar ssvenn

- R110.00

- R200.00

R110.00

R130.00

501 Dongkas

R120.00

- R200.00 505 Dongkas Lunchbox



602 Bosotbulgogi Joengol

601 Bude Jjige

601.

602.

603.

604.

605.

606.

(for 2 - 3 people)

S5 >} Bude Jjige £ - R280.00
Boiling kimchi, pork, ham, saussage, lofu. tinned tuna, ramyon and
bean with spicy sauce

] A1 & 312] A 5 Bosotbulgogi Joengol «-eeereenee R300.00
Bulgogi (sliced and marinated beef), sweet potato noodle,
and mushroom in hot soup

>J il x\'! ——‘2'- Kimchi Jcongol ‘ ........................................... R280.00
Stew with Korean traditional Kimchi, vegetables, pork,

and Korcan dumplings

%" Xd = Hacmul Jcongol - . - SRR S, R380_00

Stew with seafood. vegetables and udon

¥ 41 5 2 A - Bosotdubu Jeongol @ - sesseeseess R280.00
S(ew wuh lofu mushroom vegetables and udon

AF 2 AF 2. Shabu-Shabu - o e SR00,00
Shabu-shabu is a hot pot with a various veguablm
seafood (Calamari, prawn, mussel), thinly sliced beef and udon




701 Tangsuyuk

705 Dalkgalbi

706 Yookhwe

(Enough for 2-3 people)

701. %<F-F Tangsuyuk - eereennieiees (M) R 180,00
Deep-fried sliced pork and ﬁuns wnh swcct&soursaucc (L) R 250.00
702' O}‘é il a\! Yangnyum Chickcn cersssisiansssn s sissia s R180.00

Decp-fried chicken pieces mixed with spicy sauce

Beef with fresh vegetables soyabean soup

704. $H X] 5 31.>] %39} Pork Bulgogi Ssambab -5 - ouec e R180.00
Pork with fresh vegetables soyabean soup

705. § 2] Dalkgalbi ---oooooeeeeens Rnaac: oo - e o+ ooe o-- SRR ZIVI00.
The famous Korean-style spicy sur-fncd cmckcn wuh
various vegetables and wild sesame sause.

706. % 3%] Yookhwe - e e [
Y ukhwe is a dish of thmly shced primium raw becf' whxch
lightly marinated with soy sauce and a hint of garlic and spring onion.
Comes with sliced pear fruit to maximize the fresh taste

707. ’J i‘ —c‘--ar Kimchi Doo BOQ: e i .. R230.00
Pan fried Kimchi Pork with Tobu



805 Chadolbagi

804 Anchngsal

801.

802.

803.

804. X

805.

806.

Barbeque

A 9kd 2F¥] Beef Yangnyom Galbi
Barbequing marinated rib-part beef on site, which is scrvcd wnh l‘mh
vegetables and Korean sauces and Korean traditional soybean soup

A2 4 pork Samgyipsal

Grilling pork belly with fresh vcgctablcs and Koncand tradmonal

soybean soup

A28 239 Beef Senggalbi

Barbequing fresh rib-part beef on site, which is scrvcd wuh ﬁtsb vege-

tables and Korean sauces and Korean traditional soybean soup
and Korean traditional soybean soup

A= 9+ 34 Beef Anchngsal

Gnllmg tender beef ribeye and sesame oil scrvcd wuh ﬁ'wh wgctab!cs

and Korean traditional soybean soup

A Z}-F9}FO] Beef Chadolbagi - wsiimsswseem s oo iiinine o

Grilling thin-sliced beef brisket served with fresh vegetables and Korean
sauces and Korean traditional soybean soup

“_1 )é‘ﬂ] thok-galb' srsssssnsrmssanans

Square patties made of ground beef” rib meat m‘xcd wuh seasoning ot‘ soy

sauce, sugar, green onions, garlic, sesame seeds, sesame oil and the grills

807. 2 54 Ribeye -

A medium-thick surlom slmk that is usualy gnllcd at thc table

- R 180.00

- R 170.00

~ R 180.00

« R 170.00

R 170.00

- R180.00

- R180.00



og2 ;
o B.=T Soft Drinks R R R et a0 H0

F2), ol E F2}, By x), AT2o)E i R18.00 Sweet rice balls
Coke, Coke light, Fanta Orange, Fanta Grape, Sprite

°}°l_¢.§l(i‘€-, *%0}Lo“*ﬂo]x’]. 3.3‘01_!_!_?_].0]:{ TR DT i‘}ﬁg-‘g Chapssa|dd0!( SRR R ' & 1 111

Korcan traditional sticky rice cake
with red bean paste

Lipton Icetea(lemon, peach) Appletizer, Grapetizer

'a‘ Water csccsccsssee A A T A PRSP, Rl6.w
Still water, Sparkling water (SOOmI)

—,xnr:. Juicc eeetesteenstseiesiesatnacsaaatatetsessenntnstaatatantnssarrarnanannceneesss R2S.00
2 x), B3], ¢

Orange, Strawberry, Aloc

°,-°] f_;‘ ﬂl lccd Coffee cerressirsisaseas s e s ss s s s sne s sensenaee s R30,00
‘g%i‘- lced Greentea e P EErPeEeeeete et esetee e eenecseteeteencent et sInstasenee Rso-oo
4‘33’4 lced Suzunggwa rraraeriss e e s s s s s s nas s s s snnsneene s R30.00

Ginseng Tea

%5 HOT DRINKS

9*3.] Coffcc A LRI RI“.m ChapssalMOk

O].o" a‘ a‘»x Americano .......................................................... Rls.w
= ol j__)“—a Roolsbos Tea e - TITTIIIIIIIT T Rl4_m

Azg;; Suzunggwa . Ges et sssslaatessatnttassesnitasnasnassantnan.
Cinnamon punch with dncd persimmon




