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Bo Kuroge Thugng

Hang Nudng Shabu-Shabu T Smm Bo Kuroge Thugng Hang

# Kuroge-Gyu Grill Shabu-Shabu A A r
" memsles e “5)lKém St Tuong Mu Tat
- Premium Kuroge-Gyu Kalbi wnth
. Wasabi Soy Sauce ¥RREFHILE (1LSEHEH)

Ludi Bo Thai Day 4558 Thin Heo Iberico(S5t BBQ)SGt Mud

/" Thick Cut Beef Tongue mgns4sy e Iberico Pork Ro-su (BBQ Sauce or Salt) 1AUIBO~R (5L )
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Beef Kalbi st — *Suon Bo Thai Méng

Beef Seared Kalbi &b/t5hiE ;

*Suon Bo Thai
Mong Sot
Mudi Hanh

Green Onion & Salted
Beef Seared Kalbi
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*Suon Bo Thal Da

Thick Cut Beef Kalbi EEZ‘J}LE

Di‘ém than *Diém Than Heo

Harami//\3 = - - Y "N Pork Harami B3

«Diém Than Bo Sot Toi *Diém Than Bo Sot Cay «Diém Than Heo 8ot Dic Biét

Beef Garlic Harami #—v»onss Spicy Beef Harami z/xro—n3s Pork Addicitive Harami ®#>%B/\5=
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Bacon «—:u o Pork Sukiyaki-Style Kalbi  szmzn1E 8

ol s *Ba Chi Heo Sot Muol Kiéu Han Qudc - Xuc Xich Sausage v—t—v
Ludi Kin Muoi H_anh Samgyeopsal HA¥aTHIL N R
g Green Onion & Salted ~Ba Chi Heo S8t Cay Kiéu Han Qudo e0 Pork Jowl kvez

King Tongue' ZA<y> Beef Ro-su’ fa##n—x :
JUL Spicy Samgyeopsal /1o —Hu%¥3THI «Thit Dii 6a Chicken Thigh mALe

+Thin Bo Lat Méng Thin Sliced Beef Ro-su —&®@@nn—x :"Z‘I: "I:: "1?}'"‘ ':l'b‘ IERE «Canh 62 Chicken Wing %5
: *Ba Chi Heo Thai Méng
+Ludi King $6t Mudi hanh Green Onion & Saited King Tongue ##ih<s> Thinly Sliced Pork Belly @05
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“Thanh Cua_Crab Stick »=#7 galll" dss;v."-"’ ;‘g‘".'g G.'t:Y Bac PRINS Vegetable Platter. sraat
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Ca Vién Fish Ball 7zt Butter Soy Sauce in Foil . i 7 ; =
+Muc Nudng Nguyén Con WEEANOINS—BWAA )L . *Nam Nuéng Bo Xi Dau

Whole Grilled Squid s +Ca Hoi Nudng Gidy Bac Grilled Mushrooms with Butter Soy Sauce zoz/wy—@i
«Muc Nudng Nguyén Con S6t Cay _Crilled Salmon in Foil Y—EURAIIME +T6i Nudng Gidy Bac Grilled Garlic in Foil ichic<riz

Spicy Whole Grilled Squid 2/v¢>—ntz _ *Bach Tuge Sim Baby Octopus 1153 °Bip Nuéng Bo Grilled Corn with Butter 3—vs—ma

[T ) » S0 diép nuéng sot bo 11 Grilled Scallops in Garlic Butter 197 4-yyo15-8
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Salad

Salad|>s

«Rau Cudn Sanchu

Korean Lettuce Wrapi HFa
+Salad Han Quoc

Korean Green Salad FaL¥435%

+Salad Shiza

Caesar Salad | >——4354

«Salad hai san

Seafood Salad ##v54

Com/Sushi/Sup

Rice / Sushi / Soup/R=E-HF78-X—7,
«Com Trdng Rice 5+

+Rong Bién Han Qudc
Korean Seaweed ®E%%

+Com Trgn Han Quéc Thé Pa Nong

Stone-Cooked Bibimbap &#rE/t

+Com Tron Pho 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 Sot Mayo

Seared Salmon Mayo Sushi &b%-%E»v3%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 pHhHEFR~7
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«Lau hai sén

Seafood Hot Pot "

Sashimi

Sashimi/#l5
+S0 Diép Ngam Tuong

Scallops Marinated in Soy Sauce o7&k

«Tom Ngam Tuong

Shrimp Marinated in Soy Sauce vt
-Ca Hoi Sot Carpaccio

Salmon Carpaccio #—EvhibityFa

Alacalt / Fry /89 -—%&

«Ga Chién St Cay

Yangnyeom Chicken ¥>v=aisF*>

+Tom Chién Tempura
Shrimp Tempura #£x3i5

*Muvc Chién Tempura
Squid Tempura 1A%35

+Khoai Téy Chién Kém St Tuomg Ca

French Fries with Ketchup #7h751 = Agis:

+Ga Chién Gion
Japanese Fried Chicken BoeEmir

+Canh Ga Chién Gion
Fried Chicken Wings H%E#S

«Ha Céo Chién Kém Sot
Tuong Ot Ngot

Fried Gyoza with
Sweet Chili Sauce #iIrgF

+Banh Mi Nudng Phd Mai

Double Cheese Toast wF—Xh—zh
«Banh Takoyaki Takoyaki #am=

» Tako WasabitBach Tuge Ngim Wasabl)
Wasabi Octopus 7=zbz
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*Dau Nhat Edamame &=

*Trimg Cudn Nhat Ban

_ Dashimaki Tamago

(Japanese Rolled Omelette)
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*Kim Chi Kimchi #57
*Set Rau Tron Han Quéc

Korean Seasoned Vegetables
FLLBYEDE

Nguyén liéu nhiing lau

Lau

Hot Pot
ﬁ(? 7)

(s

WAV N\THY) |

G

s

T

«(f R ‘vc’ R
" N

R Korean Kimchi Hot Pot
TR, / BEER (G FLF)
Dessert
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*Kem Vani +Kem Tuoi Vi Chocolate
Vanilla Soft Serve Ice Cream  Chocolate Soft Serve Ice Cream
IK=5YTRIY—L F3aAL—K7RIU—L

+Kem Tuoi Vi Dau Tay +Thach Dau Tay
Strawberry Soft Serve Ice Cream  Strawberry Jelly
ARARY=YTRIU—L ARORY—EY—

+Kem Tuoi Vi Xoai +Thach Ca Phé

Mango'Soft Serve Ice Cream  Coffee Jelly
YIA=YIRIU—L a—E—tEY—

Milo Toast
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Chinese Cabbage g®

Hot Pot Add-ons /8 (G&in)
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Ba Chi Heo Thal Méong
Thinly Siced Pork Boly WQOK/(S
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Tém
Shrimp l!

Kau Mul

Coriander /%%~

Cal Thao

+Banh Mi Nudng Mat Ong Kém Kem Tuoi
Honey Toast with Ice Cream
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Thinly Sliced Beof Belly £/15hE
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Ném Kim Chim

Fish Ballx 747!/;7“-» Enoki Mushroom x/#

Cii Cl Va Ca R4t Bao St Mi Tom
Radish & Carrot EDABAS
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~Banh Mi Nugng Milo Wil 4
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