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K-PUB & RESTAURANT

) s

ALL DAY MENU
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All dishes served with an assortment of banchan (small side dishes)

STARTERS

% Z - EDAMAME (V, GF) 9 % /& Y+ - STEAMED DUMPLINGS (6PCS) 12
* Lightly salted and steamed soy beans * Dumplings filled with vegetables and pork

W+ - FRIED DUMPLINGS (5PCS) 9

* Stuffed with vegetables and pork, deep fried 7 %] 7 - KIMCHI PANCAKE

#1}-0] - SHUMAI (STEAMED OR FRIED) 9 @ A A - NCAKE (V) 1o
+ Shrimp dumpling "Crspz flour pancake with kimchi (mildly spicy)

2~2 2 2 - VEGETARIAN SPRING ROLLS (4PCS) (V) o  dll=¥4 - SEAFOOD PANCAKE 18
= ;‘(] % - CORN CHEESE (V) 9 * Crispy flour pancake made with an assortment of seafood

(shrimp, squid, crab meat and scallions)
* Yellow corn buttered and mixed in mayonnaise topped with

shredded cheese and served on a skillet

33 2] & A) A WHE - CRAB RANGOON (6PCS) 10 okl ¥ 7 - FRIED VEGETABLES (V) 10
* Deep fried dumplings filled with cream cheese and shredded crab « Assortment of lightly battered, deep fried vegetables
sticks M -5] 7 - FRIED SHRIMP 12

* Lightly battered deep fried shrimp

& Sl - KFC (KOREAN FRIED CHICKEN)

10-PIECES 14 14-PIECES 20 22-PIECES 28

< - SAUCE
* Sweet & Spicy, Soy Garlic, Lemon Cream, Plain, ¥H4} - Half & Half (choice of 2 sauces) *

KOREAN ENTREES

H|®12F - BIBIMBAP

Rice bowl with seasonal vegetables, egg over easy, choice of protein and

gochujang (red pepper paste) on the side for tasting.

PROTEIN: BEEF, CHICKEN (GF), TOFU (V, GF), VEGGIES (V, GF) 10
* Add +$2 for Hot Stone Bowl (&< 1] %l %} +$2)

E2H|g8 - HOT STONE BOWL (ONLY)
Z-d] =< - BEEF SHORT RIB HOT STONE BOWL 19

@/ 2 A o] =< - SQUID STONE BOWL BIBIMBAB (GF) 19

S22 - KOREAN FRIED RICE

All fried rice mixed with onion, carrot, red & green bell pepper

4217), 537, A%, 2 X] - BEEF, CHICKEN, SHRIMPOR 16 ok} (¥ A) - VEGGIE (WITH MUSHROOM) (V) 16
KIMCHI

FRIED CUTLET
=7}~ - DONKATSU 17 2] 21 7} 2~ - CHICKEN KATSU 17

* Lightly breaded and deep fried pork cutlet * Lightly breaded and fried chicken breast cutlet

M 74 - STEW/SOUPS

Piping hot favorite traditional soups and stews

/ <=5 - SOFT TOFU STEW (V] B

* Soft tofu stew with your choice of spice level and protein.
Spice: Plain, Medium, Mild, Spicy, Extra Spicy

- PROTEIN: SEAFOOD, BEEF INTESTINE, VEGGIE (V), KiIMmCHI (V), KIMCHI WITH PORK OR BEEF

/ X% 7} - KIMCHI JJIGAE [V]
* Traditional Korean kimchi stew with tofu, pork, ricecake
/d ¥ &} - SEOLLEONG TANG (GF)
* Ox Bone Soup served with a side of salt for seasoning
2= = A# 7)) - CHADOL DOENJANG STEW
* Soybean paste stewed with brisket, tofu, onion, zucchii, jalapeno,
scallion
o vl 5= - RICE CAKE AND DUMPLING SOUP
* Rice cakes with house made veggie & pork dumplings

/ 2t % 7} - BOODAE JJIGAE/ARMY STEW
* Ham, sausage, spam, bacon, baked beans, kimchi, ramen, in a
spicy gochujang

/ < 7] & - YOOKGAEJANG (GF)
* Shredded beef, mungbean sprouts, green onion in spicy beef
broth drizzled with egg yolk

* Blood pork sausage stew
Z-d] ¥ - GALBI TANG (GF)
15 with egg yolk
Y, 2 7 A ZH1] B - WOOGUHJI GALBITANG (GF)
* Beef ribs, napa cabbage with sliced jalapeno, green onion,
soybean sprouts in spicy beef broth
16 @/ <& - ALTANG
* Spicy and savory soup with pollack fish roe and vegetables
@) 4 o] 7~ 1}] - & - SPICY COD STEW

15

16 + Codfish stewed with vegetables, shrimp, and tofu
% 7}Y & - DOGANI TANG (GF)
17 * Ox knee bone soup with soft tendons and cartilage
/ ]2 93 45} - SPICY GOAT STEW (GF)
17 * Spicy tender goat stew, with perilla leaves and seeds, napa

cabbage, onions and scallions

18% gratuity will be added to parties of 5 and more.

V = Vegetarian, [V] = Vegetarian Upon Request, GF = Gluten Free, [GF] = Gluten Free Upon Request

* Tender short ribs, daikon, green onions in beef broth drizzled

/ <=t = - SOONDAE GOOK (GF) 18

18

18

21

21

21

22
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KOREAN ENTREES CONT.

CHEF KIM'S SPECIALS

* New York or Caramel with Snickers Cheesecake, topped with chocolate syrup and whipped cream

18% gratuity will be added to parties of 5 and more.
V = Vegetarian, [V] = Vegetarian Upon Request, GF = Gluten Free, [GF] = Gluten Free Upon Request

/ © 0] - TTEOK BOK KI/SPICY RICE CAKE 16 @/ 2 A o] - OJINGUH BOKKEUM 26
* Spicy rice cakes with fish cake, cabbage, onion, carrot and hard * Stir fried squid and vegetables in spicy sauce
boiled egg. Seasoned with gochujang Zp=1to] opal o2 B .S . CHADOL SOOKJOO BOKKEUM 28
;f:}_;‘(H - JAPCHAE [V, GF] 17 + Stir fried brisket and mung bean sprouts, vegetables in Chef's
* Sweet potato glass noodles stir fried with beef and vegetables special sauce
- OPTION TO MAKE IT VEGETARIAN AND/OR GLUTEN FREE, OR SPICY Xﬂ %E’}é} - JEYOOK BOSSAM 36
%]—.‘/—’Y\_% - TANG SOO_ YOOK . . 19 + Slices of seasoned pork belly served with radish kimchi, pickled
E ng_htly battered deep fried pork drizzled in sweet and sour sauce | garlic, jalapeno and pickled napa cabbage to make your own wrap
/ 2871 - KAN POONG KI 19 )%t 33+-S - SOONDAE GOPCHANG BOKKEUM 38
* Lightly battered deep fried chicken drizzled with sweet and spicy » Korean blood sausage stir fry with tripe, tendon, intestine,
\ sauc‘g . . vegetables and sweet potato noodles
= > N
/) FE2 72 ASE-2 - STIR FRIED SPICY PORK WITH 24 @ o].:[’_zé -AGOO JJIM 38
KIMCHI V] + Spicy braised monkfish, tunicate and mung bean sprouts,
+ Stir fried pork, kimchi and rice cakes in spicy sauce, served with garnished with scallions and watercress
steamed tofu
HOT POT
Sharable Chef's Special hot pot cooked at your table
Serves 2-4 people
/ 5.t A1 Z - BOODAE JEONGOL/ARMY HOTPOT 36
* Spicy broth with ham, sausage, spam, bacon, baked beans, kimchi and ramen
/ 3372 - GOPCHANG JEONGOL 42
* Beef intestine hot pot with napa cabbage, daikon, onion, zucchini, trumpet mushroom
@/ )+ - DAEGOO JEONGOL 2
+ Codfish hot pot with bean sprout, daikon, napa cabbage, and onion
/ Q4= - YEOMSO JEONGOL (GF) 44
* Spicy tender goat hot pot, with perilla leaves and seeds, napa cabbage, onions and scallions
KOREAN BBQ ENTREES
Premium cuts of grilled meat, served with lettuce and soybean paste for make your own wraps
@) 115 0] o] - GRILLED MACKEREL (GF) 18 4E-317] - BEEF BULGOGI 28
~ * Seasoned grilled mackerel served with rice (side of lettuce not served) * Thin slices of marinated ribeye
/ 55 11 7] - CHICKEN BULGOGI 27 LA ZHH] - LA GALBI 35
* Boneless chicken breast marinated in spicy sauce * Flanken cut marinated beef short ribs
A+ 7 A} - PORK BELLY (GF) 27 58 7Z4] - JUMULLUCK GALBI 35
* Tender slices of pork belly * Lightly seasoned chuck steak
/ 1|2 = 2] & 11 7] - SPICY PORK BULGOGI 27 9F3 ZHv] - MARINATED GALBI 35
* Thins slices of pork shoulder marinated in spicy sauce * Marinated beef short ribs
TERIYAKI
%) 71t]] 2] oF7] - CHICKEN TERIYAKI 17 & o] o] 2] o} 7] - SALMON TERIYAKI 19
* Sautéed chicken breast served on a sizzling platter * Grilled Salmon served on a sizzling platter
NOODLES
ZHA7 - KAN JJA JANG [V] 16 = 3 = 2}4l - TONKOTSU RAMEN 16
* Black bean paste sautéed with pork and vegetables served over * Chewy ramen noodles in pork broth topped with scallion,
thick and chewy wheat noodles chashu and fish cake
- OPTIONAL: VEGETARIAN (TOFU), BEEF, CHICKEN, SEAFOOD (+$3) H]E,Eﬂ‘——?—% -TEMPURA UDON [V] 16
- o 1
X] Al 7] O]:?] <7--& - CHICKEN OR BEEF YAKI UDON 16 * Udon in a soy broth topped with tofu skin, scallion and served
* Udon stir fry with chicken breast or beef and vegetables with shrimp tempura
£ 3 - MOOL NAENGMYUN/COLD NOODLE 16 % _ JJAM PPONG [V] 18
* Buckwheat noodles in icy-cold beef broth, garnished with » Hor and spicy wheat noodle soup with squid, shrimp, mussel
pickled daikon, cucumber, pear and hard boiled egg and vegetables
» 8]y - BIBIM NAENGMYUN/SPICY COLD NOODLE 16 - SPICE LEVEL OPTIONAL: PLAIN, MEDIUM, MILD, SPICY, EXTRA SPICY
* Cold buckwheat noodles garnished with pickled daikon, 5‘H = 7‘§ ‘?J’R]‘%]' - SEAFOOD JJA JANG [V] 34
cucumber, pear and hard boiled egg with spicy sauce * Black bean paste sauce sautéed with seafood, pork, vegetables
and wheat noodles, served on a large platter
¥ KIDS MENU
A8 11 7] 7] 24|+ - BEEF BULGOGI 11 Z 71 8] oF7] 7] Z ™|+ - CHICKEN TERIYAKI 11
* Thin slices of marinated ribeye served with white rice * Sautéed chicken breast served with white rice
=742~ - DON KATSU 11 S 7F2] X171 7 - JURASSIC WORLD CHICKEN NUGGETS 11
* Lightly breaded pork cutlet served with white rice * Breast meat dinosaur chicken nuggets with side of french fries
Z] 717} 2~ - CHICKEN KATSU 11 A $-d] 2] oF7] 7] Z W]+ - SHRIMP TERIYAKI 11
* Lightly breaded and fried chicken breast cutlet « SAUTEED SHRIMP SERVED WITH WHITE RICE
SIDES
RICE 2.00 MISO SOUP 2.00 FRIED EGG 2.00
3 - SWEET POTATO GLASS 2.00 STEAMED TOFU 2.00 LETTUCE/CABBAGE 2.00
NOODLE
DESSERT
%M - HOTTEOK 10
+ Chewy pancake topped with brown sugar, honey, peanuts, cinnamon, side of vanilla bean ice cream and drizzled with chocolate syrup
X %] - MOCHI 10
* Variety of mochi (glutinous rice filled with ice cream), side of whipped cream and drizzling of chocolate syrup
CHEESECAKE 10




