@ Bulgogi Salad

Ricedishes

c Rice

Non alcoholic drinks
Fanta
Sprite

Coke
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Alcoholic Drinks
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Uncategorized

Kimchi Fried Rice with Seafood Cream Sauce (Mild Chilli)

Grilled Pork Ribs Set

Bulgogi Set

Kimchi Jji-Gae (Chilli)

Doenjang Jji-Gae (Mild Chilli)

Sundubu Jji-Gae (Chilli)

Kimchi Fried Rice with Teri-Chicken (Mild Chilli)

Raw Salmon Bibimbap

Mixed M ushroom Bibimbap

Grilled Pork Bibimbap

Teri-Chicken Bibimbap
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Fish Roe Bibimbap

Doenjang Jji-Gae

Y uk-Hoe Bibimbap

Spicy Pork Set (Chilli)

Spicy Squid Set (Chilli)

Y ukkae-jang (Chilli)

Bulgogi Chap-Chae

Grilled Pork Belly Mu-chim (Chilli)

An-dong Jjim-dak (Incl. 2 Boiled Rice)

Kimchi Jjim with pork (Chilli)(Incl. 2 boiled rice)

Soban's Bulgogi

Chicken with Go-Chu-Jang Sauce
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Chilli Chicken (Bul-dak)

Chilli Chicken (Bul-dak) with M elted M ozzar ella Cheese on Top

Gal-bi-Jjim

Bibimbap

Kimchi

Vegeterian Bibimbap

Spicy Pork Set

Spicy Squid Set

Sundubu Jji-Gae

Yukkae-Jang

Mini Prawn Rolls

Fried Dumpling
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Pancake with Kimchi

Grilled Pork Belly Mu-Chim(Chilli)

An-Dong Jjim-Dak

Kimchi Jjim with Pork

Vegetarian Bibimbap

Prawn and Grapefruit Salad

Bolied Rice

Mini Prawn Rolls

Fried Dumpling

Pancake with Chives

Bulgogi Bibimbap

Pancake with Kimchi (Chilli)
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@ Pancake with Seafood
@ Teri-Chicken Salad
@ Cajun Chicken Salad
‘ Lemon Lime Bitter
@ Mixed Mushroom Salad
@ Prawn & Grapefruit Salad

Pasta*

Noodles beef

Main cour ses

Kimchi Fried Rice
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I ndian specialties

Q_ Chilli Chicken

Beef dishes

O Bulgogi

Beer*



M exican dishes

@ Chilli

Pork meat
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@ Schweinefleisch

Rels Spezialitaten
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@ Boiled Rice

Huhnerflaeisch Gerichte mit Reis

'
“ ‘ Teriyaki
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