Char-brotled Entrees

All entrees served with a bowl of white or brown rice and side dishes.

Galbi ZH] 28

Prime beef short ribs, in a traditional Korean soy sauce and sesame oil based marinade.

Jumullok Galbi FE2ZH] 29
Boneless prime beef rib meat, in a traditional Korean soy sauce and sesame oil based marinade.

Bulgogi E1i7] 24

Thinly sliced beef rib eye, in a traditional Korean soy sauce and sesame oil based marinade.

Ddok Bae Gi Bulgogi Sxj7]&117] 24

Bulgogi, enoki mushrooms and clear noodles in a beef broth.

Pork Bulgogi =AE17] 23

Sliced pork, in a sweet and spicy soy sauce and chili paste marinade.

Chicken Gui E+9] 19

Chicken breast marinated in a tradidional Korean soy based sauce.

BeefTeriyaki 4 117]H & o}7] 22

Pieces of steak, broiled and topped with our house teriyaki sauce.

Chicken Teriyaki % H|2]o}7] 17

Chicken breast, broiled and topped with our house teriyaki sauce.

Salmon Teriyaki ¢ oj €] g o7 18

Salmon fillet, broiled and topped with our house teriyaki sauce.

Shrimp Teriyaki A1-$-€ 2| o} 7] 20

Large shrimp, broiled and topped with our house teriyaki sauce.

Deep Fried Entrees

All entrees served with a bowl of white or brown rice and side dishes.

Shrimp Tempura A$5E7 19
Shrimp and vegetables, lightly battered and deep fried.

Squid Tempura 2 AHA 17
Squid, lightly battered and deep fried.

Cutlet #ASH 18

Your choice of beef, chicken, or pork, deep fried, served with a house steak sauce and green salad.

Tang Su Yook 4% 19
Your choice of beef, chicken, pork or squid, lightly battered and deep fried,
served with vegetables in a Korean style sweet and sour sauce.

Shrimp Tang Su Yook AM$®4S 22
Lightly battered and deep fried shrimp, served with vegetables in a Korean style sweet and sour sauce.

Kan Poong Gi 7+&7] 19
Deep fried pieces of chicken in a Korean style sweet and spicy sauce.

Shrimp Kan Poong Gi A$-7+%7] 22
Deep fried shrimp in a Korean style sweet and spicy sauce.



