MAIN DISHES

L.21. Chadol Kimchi Bokkeum Bap
; &t £
“ricd Rice with Brisker

15.95

oojang Uni Dup Bap
A5 gy D &t
Cured Shrimp with Uni (Sea Uschin

over Rice

23. Dolsot Bibim Bap

CIE e an kb B

Ho Stone Por Rice wath Vi
Bulgogi/ Spicy Pork/ Fric

L24. Yuk Hwe Bibim Bap
20 vy
Riee with Beck Tartare & Scasoned Vegetables

17.95

L25. Yukgaejang Galbi Tang
S04 g ER

Spicy Beef Short Rib Soup

L26. Galbi Tang

iy &

Brisket Soup with Beef Short Ribs

16.95

BARBECUE

7

Bl. Samwon Galbi

441 izt &

Marinated Korcan ‘Traditional Beef
Shore Rib

B2. Sacng Galbi

B3. Kkotsal
»1 G £k

Sliced Prime Shore Ribs

B4. Kkotdeungsim

254 G

5. Jumoolruk

1

Marinated Cubed Shor Ribs

B6. Bulgogi
a7 8%

Marinared 3lEced Rib Eyve

{X Restaurant Guru

L27. Gopchang Ttukbacgi
|

17.95

i Broth with Veperables
B

16,95

L.29. Al Tang
e

Spicy Fish Roe Stew

L30. Samgyetang

L31. Budae Jjigae

BeflwA

Kimchi Stew with Sausage, Ham, Tofe
and Ramen Noodle

14.95

L32. Kimchi Jjigae
# A= 7

Kimechi Seew with Pork

B7. Yangnyum Galbisal
okl 7t 5t QD

Marinared Shore Rib Tips

B8. Chadol Gui
A} ]

Thinly-shiced Brisket

BY, Woosul

4]
2.5

Sliced Beef Tongue

B10, Modeum So Gui

B11. Samgyupsal
434 G &

Pork Belly

B12. Hangjeongsal
P G

Pork Jowls

L33. Doenjang Jjigac
Sl

in Paste Strew with Vegetables

13.95

L34. Soondubu Jjigae
R |

Soft Tofu Stew (Beef or Seafood)

L35. Ddukbaegi Bulgogi
7] 7]
Mannared sliced abeye & mushroom soup
with fice cakes & noodles
16.95

L36. Jogi Gui Jungsik
) 0] 34
ke with Savory Sovbean Paste Stew

bles or Kimehi Seew with Pork

18.95

L37. Yeonuh Gui
Hojo]

Grilled Salmon with Miso Glaze

L38. Pycongyang Mul Naengmyeon
(Chilled Broth) % a¥ & gl
13.95
L39. Pyeongyang Bibim Naengmyeon
(Spicy Saucc) Haf vy B9
13.95

Preongyang Style Cold Noodle

B13. Dacji Galbi
=) zky)

rature Maninated Pork Shoalders

B14. Dacji Bulgogi
7]

Marinated Spicy Pork Shoulder

B15, Dak Gui

B16. Yachae & Beoscot
ofafe} v Alte]

B17. Modeum Daeji Gui
1 | o] B

L

Vegetarian B Mosz Popalar

*20% Gratuity will be added for parties of six or more
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Modeum So Gui

28 A 0] mip
2eng (RS, 2y by L1
Assorted Beef Plaltey for 2

(Prime Rib Eye, Sheed Prime e Short Ribs,
Marinated Cubed Prim e Short Rili)

119.95

Modeum Dweji Gui

5 53 70 samim
TOTER (YUY GBS 4RI
Assarted Pork Plarter for 2
{Pork Belly, Pork Jowts,
Marinated Spicy Pork Shouider)

99.95

Bulgogi
7] Hwm
Marinated Sliced Rib Eye

44.95

Samgyupsal
e miem
Pork Befty

39.95

Kkotdeungsim
G b
]

":Ixedmleihnﬂlba Priore il Eye
54.95

Chaﬂui Gui
| seechBm
Thirdy Skiced Beefl Brisketm

39.95

Hangjeongsal
YU e

Pori Jawils
39.95

Antoya Moksal
SHEQ) St Buan
M‘-—Jrlnarted%:gk Shaulder Steak

39.95

Galbi Tang
UIE TihS

Brisket Soup with Besf Short Ribs

Galbi Jjim
U EENEEE

Red Wine Say Sauce Braised
Beef Short Ribs

/ Yukgaejang Galbi Tang
KAF Y WTrARES
Spicy Baef Short Rib Soup

/ Budae Jjigae
ORI 0

Army stew with sausage, r‘am
Beans,, Tofu and Ramen Noodie

1:2.95

Menu added by users

— Maewoon Gallbi Jjim

2 S S R
Spicy Beef Short Ribs Araised
in Red Wine Soy Sauce

44.95

Sullung Tang

WYY &x5
Ox Bone Soup

~ Soondubu Jjigae
8N MEmE
Saft Tofu Stew
18.95

~ Osam Bulgogi

24 B3| EaaTien
Spicy Stir-Fried Sukd & Pork Belly
29,95

Mul Naengmyeon
B wansm
Cold Moodle in Challed Broth
18.95

' Doenjang Jjigae
HYWA KES
Savory Soybean Paste Stew with
Vegetables
18.95

af mo AR
Marinated Cubed Prime Short Ri

245
Siiced Beef Tongue with Pincagpie.
Miso Sauce & Scalons
49.95

Saewoojang I:lup Bap
A9 QL e W

Marinated raw
Tabiko and kur

29.95%

- Bibim Naengmyeon
HILYR e

Cold Noodle with Spicy Sauce

Kimehi J|Igae
AN i

Kimchi
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iak Nalgae Twigim

SIS PR covwet st o EVESE

Nokdu Jeon
LT
Mung Bean Pancake
{ Bacon / Scafood ) 1495

Kale, Tofy, Canlifiower, Pine Nutr,
with Miso Vinaigreete Dressing 14.95

Galbl Mandoo
o 8 Contains Shallish
Bl ou 1 Deicpllope @ Guten-fres -V Vogetarian aptions avaflablo upon roquost. Ploasa sk your sarvas
(Fried] 12.95 *Comrgas 27

Yaksun Jangyeok
R D mER
Bealsed Pock Belly im Swest Sy
Hierbal Brots with Prembue Kichi

18.95 @

Ojingeo Twigim

Bsusp_:_ﬂl_-]a chae

T A EERUE

Stir—fried Glass Noodle with
Mixed Vegetables 12.95

B Most Popular " Spicy

ey o v of ey alemges.

EOREAN FAVORITES

Maewoon thb‘l-ﬂ.m_—:
WE U BRI

Spicy Beef Shors Ribs Braised

i Fud Wine Soy Seuce 3395

Mookeunji
Samgyeopsal JLi_m ~
TREN AN W RAENRS
Bruised Pork Belly
with Aged Kimehi 2895

Eundaegoo Jorim =

S8 ¥R HReREN 2o =Y RS
Spicy Stir~fried Squid Braised Black Cod with Spicy Sauce
& Pork Belly 2595 3295

Osam Bulgogh

Buk Uh Gul

el o] =@
Grilled Salman with Miso Glaze Fried Pollock Fillet with
295 Teaditiona) Spicy Swace
095

BCTETE T

Godeungeo Gui Jungsik

2FA 0B e
Tradithonsl Gerilled Mackerel with
an Pasie Su=w or
ith Posk 2695
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