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d Served w/seasoned sov sauce QKAO“ Ny 7 95

ric Egg Roll o=
i = B2y 495
 Chi Joun
an Cake w/Green Onion and Jalapeno

2D 1195

B » Gam Ja Ya Chae Joun 2
1 Potatoes Pan Cake w/Zucchini and Jalapeno Sl s
' » Hae Mul Pa Joun YIS 1595

Seafood Combination Pan Cake w/Green Onion and Jalapeno

g Fried To_fu B2 == 6.95

Served w/seasoned soy sauce

e Steamed Tofu Dlmpm——

Served w/seasoned spicy soy sauce

¢ Tok Bok Gi my=o| 1095

Rice Cake, Fishcake, Egg and vegetables w/Spicy sauce

® Cooking Time 30 minutes :
F ned Does not include Steamed Rice and Several Side Dishes

Fried Chicken |21 16.95
L Oﬁental ChiCken Sweet / Medium %F"Ej %H 1895

gweet or Medium Spicy F ried Chicken topped with Peanut

% Bul Dak =5 18.95

Spicy Fried Chicken topped with Peanut

* ChiCken Gang Jung Sweet / Medium / Spicy E-[ 'H’é' 1795

Spicy Fried boneless Chicken topped with Peanut

Tang Su Yook - pork or Chicken 48 1695

: - . . i T e Satios Wit Jgetables
firied Pork or Chicken Topped with Sweet and Sour Sauce with Vegete




o Kim Chi Ji Gae ™7 1195

ced Pork and Tofu

¢ Yook Gae Jang BN 12.95

Clear Thin noodle, Egg and Beef :

: Soon Doo Boo Ji Gae - Vegetable °P 5% 11.95

les and Egg

4 Soon Doo Boo Ji Gae k1mch1 UM 2ER 1195

es, Egg and Kimchi
s Soon D li Gae - pork H=X=7 25%11.95
e sles, Egg and Pork
» Soon | trae beef 2327 &£5811.95
gg and Bee
* Soor :’?'}ae seafood ONE&FH 1295
SDi Egg and Seafood
*Crab Gae R7MEFY™7 12.95
Spic fii and Vegetables
s Dan J: ae E¥=7 11.95
Spicy Se lofu and Vegetables
* Cabbage Udlbl Tang SN=| A 12.95
Spicy Soup w/Beef Ribs, Cabbage and Vegetables
Seol Leon% Y5
Snowy white ox-bone -:oup w/White noodle and Green Onion.
GalBi Tang © /\f ————
Mild Soup w/Beef Ribs, Vegetables, Clear Thin Noodles and Egg
» Soon Dae Gook T

Spicy Pork Soup w/Slices of sausage made of Pork and pieces of intestine

* Gam Ja Tang
-Spicy Pork Bone soup w/Potatoes

* Nae Jang Tan;%
Sliced Beef Tripe and Chitterlings Soup w/Vi

Do Ga Ni Tang

Snowy white ox-bone soup w/Gelatin of cow

Duk Bae Gi Bulgoki

Bulgoki Beef Boiled w/Clear Thin Noodles & i

* Duk Bae Gi Haemul Ta

Spicy Soup w/Seafood and Vegetables

®* Dae Gu Meo Ri Mae Un T

Spicy Head of Codfish Soup w/Vegetables

* Ah Goo Tang

Spicy Monk fish Soup w/Vegetables
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fleel | ot Ribs Murirnte

&2 14.95
; K”tSll P()rk = lad and katsts salice

readed Slices of Beasoned Potl

2M2 14.95

~ryeds w [ Salad and katsu salicor

' Katsu-chicken

waded Slices of Seasoned chicken L

“ Sam Gyu Kp Sal Kim Chi Bok Eum &4 2* £& 16.95

icy Fried Kimchi and Pork. Extra tofu 2.00

+«Oh Jing Uh Bokeum T S

Squid and Vegetables Stir-fried w/Spicy sauce. Extra Noodle 4 95

*Jju Mi Bokeum
le shfoot %};‘(

spus and Vegetables Stir-Fr

Go Deung Eo Gu E

; Grilled mackere] - One Fish

P
’ Or k Does not include St«

Soon Dae
Korean Sausage made of Pork Served

Mo Dum Soon Dae

Korean Sausage ma
: wausage made of Pork and g
B Served w/Salt and Baby Shrimp

Jok Bal

Sliced steame
and Baby Sh

. Bo Ssam

Platter of boiled
Bpicy Radick v

*d Seasoned P
nmp Sauce



Includes Steamed Rice, Yaki
Bul A(‘:() ‘Ki }‘:%(‘g"f' |

° BL_II (m Ki Pox"k

s I?l»l.l.‘(‘x‘(') Ki Chicken

» Tofu ¥
de’fts‘,u‘(:}']f(“i{:" N
Katsu Pork =92 995
Chicken Tern x|31Eeg2{ofm| 9.95

Gal Bi 2 12.95

e Bi Bim Bob H[gigf 10.95

A DOWl 0f rice topped assorted vegelaies, Ground Beef and F
w/ F

K,

The dish is stirre

e Fried Rice %, X2, =27, NS 5E8E 1195
Fried Rice with assorted Vegetables and Choice of

Kimchi, Chicken, Beef or Shrimp.

L
Rlce Ca.ke Does not include Steamed Rice

Duk Gook 321195

Beef Soup w/ Slices of Rice Cake, Beef and Egg

Duk Man Doo Gook HPIS=2 1305

Beef Soup w/ Meat Dumplings, Slices of Rice Cake, Beef and Egp

Man Doo Gook i
Beef Soup w/ Meat Dumplings, Beef and Egg 21521405

Duk Gook
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Does not include Steamed Rice

*Jop Chae

Clear Thin Sweet Potato Noodle Stir-Fried \'.'/‘v’l')(l‘1fl|!hl"- and

A 5
Kal Gook Su y=4 11.99 |

Ihit k Che wyv Noodle :l“”;' "57‘/\‘-,.1,}"““'( G

it | 14.95

| Shredded Beet

Ba Ji Lak Kal Gook Su urxigf Z=25 1599

Fhick Chewy Naodle Soup w /Vegetables and Clam

Waon 2% 1295'
} Green Onion, LEE

lapanese noodle Soup w/Fishcake, Yam Cake
and deep fried tempur Txl"\"‘

* Ra Myun 2@ 8.95

Spicy Noodle Soup w/Vegetables and Egg

* Kimchi Ra Myun ux=zm 9.95

Spicy Noodle Soup w/Vegetables, Egg and Kimchi

* Hae Mul Ra Myun oj=={m 11.95 1

Spicy Noodle Soup w/Vegetables, Egg and Sealo« d

Mul Nang Myun 298 11.95

Arrowroot Starch Noodle and Vegetables in Cold Beef Broth w/Egg

¢ Bi Bim Nang Myun HIEIE 12,95 |

a v 4 1 Y - wny S an Koo
Arrowroot Starch Noodle and Vegetables mixed w/Spicy Sauce and Egg

Ja Jang Myun ‘ _ "g@R 1295

Noodle topped with thick black soybean sauce, pork and vegetables

OJaeng Ban Ja L_Jang T B R 1595 |

Squid, Shrimp and Veg xed thick black sovbean sauct

e Sam Se(m Jn Jancr & %7 15.95 |
\“(‘”F‘I Sh p and Vegetab separated thick black sovbean sauc

« JJam quftg | ¥ 15.95

ssorted seafoods and vegetables

Spicy ne SOy

e Jaeng Ban JJam Ppon R R

eafoods and Vegetables mixed thick picvsauce




