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FREE SPECIAL DISCOUNT vuosiosecsi

FREE FOR CHILDREN UNDER 3FT 50% OFF;FOR K1DS RV O & JFIJE Sekn 3958 71011 Co T S0o 00
Mién Phi Cho Tré Cao Du'éi 90cm 10% OFF FOR SENIORS (AGED 60 AND ABOVE) Giam 10% Cho Khéch Tir 60 Tudi Tré' Lén
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oFree for children under 3feet ®10% OFF for Seniors
(Aged 60 and above) ®All-You-Can-Eat Time Limit
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[Specmltyl
Flower,Cut
Ro-su

Bo Nucmg Shabu;Shabu
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Kalbi/ L E

-Surom Bo ~ )
Beef Kalbi nie : «Surom Bo Thal Mon

Beef Seared Kalbi &0/‘77111.1:' :

*Suon Bo Thai
Mong Sot
Muodi Hanh

Green Onion & Salted
Beef Seared Kalbi

REEHILE

*Sudn Bo Thai/Day
Thick Cut Beef Kalbi El!mbl:'

Dlemt an \ %2 -Diém Than Heo

Harami//\5 = 7, S T Pork Harami mios

-Diém Than Bo S6t Toi -Diém Than 80 61 Cay T T H e St Dic Bigt

Beef Garlic Harami #—yuvonss Spicy Beef Harami z/xro—n5s Pork Addicitive Harami ®a&>%B/\5=

- ‘ 5- > .
8 *Sugm Heo ang
! Xong Khol - ' Kieu Sukiyaki

Bacon «-:u e Pork Sukiyaki-Style Kalbi TEmELe L

e *Ba Chi Heo St Muol Kiéu Han Qudc - Xuc Xich Sausage v—t—v
«Lu@i Kin Muoi Hanh Samgyeopsal YL¥aTHIL N R
g Green Onion & Salted Ba Chi Heo S6 Cay Kidu Han Quée e0 Pork Jowl kvez

King Tongue' #A<%> Beef Ro-su| az@n—2 :
U Spicy Samgyeopsal 2/w¥—4#4¥a7%1  «Thjt Bili 6a Chicken Thigh maiLe

+Thin Bo Lat Méng Thin Sliced Beef Ro-su —&@#1n0—x *Sutm Heo Pork Kalbi s
*Ba Chi Heo Thai Méng

«Ludi King $6t Mudi hanh Green Onion & Safted King Tongue ###A<s> Thinly Sliced Pork Belly @#pEs

*Canh Ga Chicken Wing =%

Hai San AT s vaisindd |
Shrlm wE Seafood Platter sggae L HY ; 'sef Rau Nlﬂmg
- AMs;?a':aggIsﬁ ¥ < AN | Tong Hop

*Thanh Cua Crab Stick »=»% +Tém & Muc Nudng Gidy 330 PRI Vegetable Platter. szsat

5 : Lo T Grilled Shrimp & Squid with
Cé Viel’l Fish Ball 71v>am—iL Butter soy Sauce in Foil

. A L ho/o—minm 2 4 +Nim Nutng Bo Xi Dau
mg::gmg ggﬂﬁ'f':g;’;s «Ca Hoi Nudng Gidy Bac Grilled Mushrooms with Butter Soy Sauce zoz/vo—@ii

*Muc Nudng Nguyén Con S3t Cay  _Grilled Salmon in Foil y—%>hrume +T6i Nudng Gidy Bac Grilled Garlic in Foil ichkc<rLins
Spicy Whole Grilled Squid 2/vtv—1nmz  <Bach Tude Sim Baby Octopus 14%3 Bap Nu’é’ng Bo Grllled Corn with Butter I-2E-mE
+S0 diép nudmg sot bo 16 Grilled Scallops in Garlic Butter 757 #-1»2/9—s ] o . : § L
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Salad

Salad |52

«Rau Cudn Sanchu

Korean Lettuce Wrapd HYFa
+Salad Han Quoc

Korean Green Salad FaL¥435%

+Salad Shiza

Caesar Salad | ¥——4354

*Salad hai san

Seafood Salad  ##v54

Sashimi

Sashlml/iajg
+30 Diép Ngam Tuong

«Tom Ngam Tuong

-Ca Hoi Sot Carpaccio

Salmon Carpaccio #—EvhibityFa

Scallops Marinated in Soy Sauce &7k

Shrimp Marinated in Soy Sauce v @it

Com/Sushi/Sup,

Rice / Sushi / Soup/&=%E-E58-X—7,
*Com Tréng Rice 5z

+Rong Bién Han Quée
Korean Seaweed ®E®%

«Com Tron Han Quédc Thd Pa Nong
Stone-Cooked Bibimbap &#eE/t

+Com Tron Phé Mai Thd Da Nong
Stone-Cooked Cheese Bibimbap &#F~xrEwis

+Com Tnﬁn Ca Ri Thé Da Nong
Stone-Cooked Curry Bibimbap &#nL—tEic

*Com Chuyén Dung Cho Thit Nudng
Rice Served for BBQ Meat ##®E512

«Sushi Ca Hoi Nudng Tai S5t Mayo

Seared Salmon Mayo Sushi &b%-%E»va%a
+Sushi Ca Hoi Salmon Sushi #—v®#a

*Sushi Tom Nudng Mayo Phd Mai
Shrimp Mayo Cheese Sushi ##v3F—x#7

+Sushi Bo Nudng Tai Dac Bigt
Seared Kalbi Sushi £bhLensa

*Siip Sudom Bo Cay Kalbi Soup nnez—7

+Siip Trimg & Rong Bién
Seaweed & Egg Soup ph&HEFR~7

+Ga Chién St Cay

Yangnyeom Chicken ¥v=anF+>

+T6m Chién Tempura
Shrimp Tempura #&x35

*Muvc Chién Tempura
Squid Tempura 1A%35

«Khoai Tdy Chién Kém S6t Tuong C

+Ga Chién Gion
Japanese Fried Chicken BoeEmir

+Canh Ga Chién Gion

«Ha Céo Chién Kém Sot
Tuong Ot Ngot

Fried Gyoza with
Sweet Chili Sauce #irgF

+Banh Mi Nudng Phd Mai

Double Cheese Toast wWF—xh—Zh
«Banh Takoyaki Takoyaki 43z

* Tako WasabitBach Tude Ngim Wasabi)
Wasabi Octopus bz

\

«Lau hai sén

Seafood Hot Pot y

3 o chién/Mon é

Alacalt / Fry /#8¥-—%

French Fries with Ketchup #7h751 =04

Fried Chicken Wings FH&®EsiS ‘

*Dau Nhat Edamame &=
*Trimg Cudn Nhat Ban

Dashimaki Tamago
(Japanese Rolled Omelette)
HitEsrEs

*Kim Chi Kimchi +47
+Set Rau Tron Han Quéc

Korean Seasoned Vegetables
FLLEYEDE

2
Lau
Hot Pot !
ﬁ(v '7)

(%

Hot Pot Add-ons /8 (GEin)

Q‘éz&

Ba Chi Heo Thal Méong Tém
Thinly Siced Pork 3oly BOK/(S Shrimp %%

&7

) Jl(v g
Cal Thao

Chinese Cabbage g®&

iﬁl(swww
’ ;5: ./

Korean Kimchi Hot Pot

D0 trang miéng|og=

*Kem Vani +Kem Tuoi Vi Chocolate
Vanilla Soft Serve Ice Cream  Chocolate Soft Serve Ice Cream
IR=5YTRIY—A FIAL—K/TRIY—L

+Kem Tuoi Vi Dau Tay *Thach Dau Tay
Strawberry Soft Serve Ice Cream  Strawberry Jelly
ARARY—=YTRIU—L ZhORY—HY—

+Kem Tuoi Vi Xoai +Thach Ca Phé

Mango Soft Serve Ice Cream  Coffee Jelly
YvIA—Y7RIU—A a—E—tEY—

Rau Mul

Coriander /%% —

Milo Toast
=OR—2k
+Banh Mi Nudng Mat Ong Kém Kem Tuoi

Honey Toast with Ice Cream
IN=—I\F——ARPAR

gy ~ A ’
-« Nguyén liéu nhiing lau

Thinly Sliced Beof Belly £/15hAK

N

q’p

Vién
Fish Ball: oYt

Q\

Cii Cl Va Ca RGt Bao St
Radish & Carrot EDXEA®

Ni&m Kim Chim
Enoki Mushroom x/#

Mi Tom

( )
*Banh Mi Nudng Milo ‘i-*'( R (|

Gié Chua Bao G8m Thué Va Phi Phuc Vu

Instant Noodles RM(1>~25 /A0



ROYAL 698vv

®Free for children under 3feet ®10% OFF for Serlors
/ (Aged 60 and above) ®All-You-Can-Eat Time Limit

®Mién Phi Cho Tré Cao Du'¢i 90cm @Giam 10% Cho Khach Tir 60 Tudi TlT Lén

-~ < ._(,,' [ 0 /{ "\o)l/:l _Z ] ©Gi¢i Han Thei Gian Diing Bira
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NDiém Thin 8o Thai Day Sy . A
-\(S6t BBQ)S6T Mugi) ~ [RE , f&,‘{“:g},ﬁ'g;‘}";,,ﬂ"‘g""“ "a"g

E;:Jcok/&f (B;ﬁfg)a rami {(E6Q Sauce crSeh) Ji ¥ : _"“"-‘i", ¥ Premium Kuroge-Gyu Kalbi (BBQ Sauce or Salt)

ﬁiﬂ%#h)bt’(ﬁb 15)

, 3mm Bo I(uroge N
Thmmg Hang S0t Cay”.

Spicy Premium Kuroge-Gyu Kalbi
ﬁim%*muz(sewm)

Bo Kuroge Thugng

= /) Hang N"‘mg. Shabu-Shabu ~ ’ | Smm Bo Kuroge Thugng Hang
;l;érig’;;ig:‘gnll Shabu-Shabu N o ‘ Kem a4t Tuang Mi Tat

Premium Kuroge-Gyu Kalbi wnth
Wasabi Soy Sauce ®BREFHILE (LFEHEH)

Luai B Thai Day (558 Thin Heo IbericolSdt BBQ)SGt Mud)

/" Thick Cut Beef Tongue mgns4sy \WC:op /| Iberico Pork Ro-su (BBQ Sauce or Salt) 1xUIEA—R(FL 1)

[ cié chira Bao Gém Thig Va Phi Phyc vy |
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\ +
s"dn bo ®Free for children under 3feet ®10% OFF for Seniors
Kalbi /AL E (Aged 60 and above) ®All-You-Can-Eat Time Limit

+SudnBao , "% 38" | eMién Phi Cho Tré Cao Du6i 90cm ®Gidm 10% Cho Khéch Tir 60 Tudi Trér Lén
Beef Kalbi m ., [ K @Gi¢i Han Thoi Gian Dung Bira
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Beef Ro-su 0—z

Diém than

+Diém Than Heo

Pork Harami s/\5=

+Diém Than Heo Sot Dac Biét

Pork Addicitive Harami »&>%®/N\53

Thn‘ heo/ Thlt ga

Pork / Chicken / .,.J
R +Sudmn Heo' Nmmg Kiéu Suklyakl

Pork Sukiyaki-Style Kalbi 32mzn1t

D) - Suom Heo

Pork Kalbi mniLe

+Ba Chi Heo Thai Mdng +*Ba Chi Xdng Khoi

T Thinly Sliced Pork Belly m#1o8/ > Bacon ~—av

Luai -Ma Heo -Thit DU 6a

—_— Pork Jowl k&3 Chicken Thigh #nie

Tongue /¥~ «Xic Xich +Canh 6a
.Lu-m King Sausage v—t—-v Chicken Wing #5%

King Tongue #A<o> N " ' -
-Lu@i King S5t Mudi Hanh p h /M l

Green Onlor? & Salted King Tongue *#@sA<sy> o c Ien on e 2 "' > salad

Py - S

Alacalt / Fry / #%-—

Salad/ 934 d
ﬂﬁipﬁﬁl’wﬁ'ﬁ'@c‘ﬁ&’é“é‘lﬂf""‘°‘ -Rau Cugn Sane

AR I Korean Lettuce Wrap" -
+Ga Chién Gion W TE 7 "oreen Lettuce Wigp' o,

Japanese Fried Chicken m&&m8is - g Salad " i
s . : . n Quéc
+Canh Ga Chién Gion o : & Korean Green Salad
Fried Chicken Wings F#smigir 4 3 FaL¥ysy

«Ha Cao Chién Kem Sot Tuong 01 Ngot i -Salad Shiza £%, 'ﬂ_ * y

Fried Gyoza with Sweet Chili Sauce #i/®F 3 Caasar Salad

+Banh Takoyaki o &Y

Takoyaki ¥amz

+Tako Wasabi(Bach Tugc Ngam Wasabi)

Wasabi Octopus kb

+Dau Nhat

Edamame &=

Hai San

Seafood Seafood /W#¢
+Tom *Thanh Cua

Shrimp #w# Crab Stick h=»v

Rau ¢l nudng

Grillrd Vege / #5535
+Set Rau Nudng Tong Hop

Vegetable Platter smsat

+Nam Nudng Bo Xi Dau

Grilled Mushrooms with Butter Soy Sauce zoz/ty—mum

Fish Ball' 7> ag—

+T6i Nudng Giay Bac - ' +Trimg Cuén Nhat Ban
Grilled Garlic in Fotl AL A\ Dashimaki Tamago (Japanese Rolled Omelette) iwit#rzs N
-Bip Nudng Bo +Mang Tay +Kim Chi +8et Rau Tron Han Quac 7/
Grilled Corn wrth Butter a—viwy—se Asparagus 7z/\5 Kimchi 47 Korean Seasoned Vegetables +LL@habE 1 -
; -,

Com/Siip/Lau

Rice / Soup / Hot Pot /&% -2 —7-88(57)
+Com Tréng *Cam Chuyén Dung Cho Thit)

N Rice 512 Rlce Served for BBQ Meat A5

*Rong Bién Han Quédc Sup Suom Bo Cay

Korean Seaweed s Ibi Soup ’mzz—:'

«Com Trjn Han Qude Thd 9a Nong °8up Tnn? $ Rong Bién

Stone-Cooked Bibimbap &t gg Soup br®»EFZ—7  Korean Kimchi Hot Pot .Il



