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D E S S E R T

(Injeolmi,�Black�rice�puff,�Jujube�syrup,�Chantilly�cream)

Black�Sesame�Sundae�흑임자�선데.........$9.0

Chocolate�Injeolmi�Tart�초콜렛�인절미타르트........$9.0

(Velvety�Milk�Chocolate�Ganache,�Seasonal�fruit,�Korean�injeolmi,�Dark�Chocolate�Dust)

ARTISANAL

Welcome�to�Kimchi�Dining

We�invite�you�to�embark�on�a�remarkable�culinary�journey�that�showcases�the
rich�and�diverse�flavours�of�Korean�cuisine.�

With�utmost�dedication,�our�skilled�chefs�meticulously�create�each�dish,
sourcing�the�finest�ingredients�and�employing�traditional�cooking�techniques.
strive�to�offer�a�refined�and�sophisticated�dining�experience�that�honours�the

heritage�of�Korean�gastronomy.�

Join�us�as�we�celebrate�the�harmonious�marriage�of�tradition�and�innovation,
promising�an�unforgettable�encounter�with�the�essence�of�Korean�cuisine.�

*Cakeage...........$15.0�(per�cake)



K O R E A N � L I Q U O R

Makgeolli�Cocktail��500ml............$38.0

Fresh�Ginseng�(�+4�)�/��Jeju��/�Jadoo�(Korean�red�plum)

Starlight�Chungha�달빛청하.........$21.0

(375ml�6.4%�,�Medium�sweet�,�Sparkling�soju)

Maesilwonju�매실원주.........$35.0

(375ml�13%�,�Medium�sweet�,�Korean�golden�plum)

Omegi�오메기술.........$40.0

(375ml�13%�,�Semi-dry�,�Glutinous�millet,�Jeju�traditional�liquor)

Cheerful�Skull�명랑스컬.........$42.0

(375ml�17%�,�Dry,�Plum�spirit)
(3�Can�of�Tonic�water�&�Lemon�slice........$16�)

MA K G E O L L I

T R A D I T I O N A L � L I Q U O R

Boksundoga�복순도가.........$65.0

(935ml�6.5%�,�Medium�sweet�&�sour�,�Natural�rice�wine)

Makgeolli�Cocktail�(Glass)�200ml............$18.0

HOT�&�COLD.........$8.0

Jeju�Tangerine�Peel�귤피

Roasted�Bellflower�Root�볶은�도라지

Night�Gate�야관문

Refreshing�,�Boosting�the�immune�system

Calming�and�Bitter,�Alleviate�coughs�and�colds

Roasted�Korean�Sunchoke�돼지감자

�Herbal,�Support�stamina�and�endurance

�Nutty,�Promoting�digestion,�Regulating�blood�sugar�levels

K O R E A N � P R EM I UM
H E R B A L � T E A

Omija�Yuja�Float�오미자�플로트........$9.0

(Five-flavoured�berry,�Soda�water,�Yuja�sorbet)

F L O A T

Jeju�Young�Tangerine�Mint�Float�청귤플로트........11.0

(Young�tangerine,�Soda�water,�Pomegranate�sorbet)

Artemisia��인진쑥

�Herbal,�Good�for�insomnia,�Source�of�antioxidant,�Support�liver

*Corkage��Sprits�and�Wine&�Sake�Above�750ml.....$60
����������������Wine�&�Sake�750ml.................................$30

�Naroo�Natural�makgeolli�나루생막걸리.......$55.0

(935ml�6%�,�Medium�sweet�&�sour�,�Seoul�rice�wine)

Saero�Soju�새로소주.........$25.0

(375ml�16%�,�Dry�,�Zero�sugar�soju)



FOOD
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(Korean�Perilla�oil�&�leaf�&�Seeds,�Seaweed)

Perilla�Noodle�들기름국수...........$16.0

Kimchi�Bibim�Noodle�김치비빔국수.......$16.0

(Assorted�kimchi,�Sour�&�Spicy�gochujang,�Salad)

(Jeju�style�pork�broth,�Charred�Pork�belly,�Smoked�chilli�powder)

(Baby�Squid,�Korean�mom's�spicy�sauce,�Charred�onion)

Jeju�Pork�Noodle�제주고기국수...........$19.0

Ojingeo�Bibim�Noodle�오징어비빔국수.......$18.0

NOO D L E

Choice�of�Noodle�(From�Korea)

100%�Brown�Rice�Noodle�
Or

100%�Buckwheat�Noodle�(+$3)

AD D � O N � O P T I O N S

Beef�Bulgogi�with�Wild�Mushrooms�소불고기.......$6.5

Jeyuk�with�Bean�Sprout�제육볶음............$5.5

(Spicy�pork,�Recommend�with�Bibimbap)

Soy�Marinade�Prawn�&�Scallop�새우&관자장...........$7.0

(Recommend�with�Perilla�noodle)

(Recommend�with�Kimchi�bibim�noodle)

KIMCHI
DINING(Pine�nut,�Coconut�milk,�Chive�oil,�Green�smith�apple�salad,�Beef�Heel�muscle)

*Options�for�No�beef�available�(Pork�Belly�or�Vegan)

Jatt�Noodle�잣냉국수..................$18.0



Gaji�Gangjeong�가지강정.......$17.0

(Eggplant,�Honey�soy,�Roasted�peanut)

Corn�Cheese�콘치즈...........$18.0

(3�type�cheese,�Nurnberger�pork�sausage,�Sauteed�kimchi)

(Korean�wet�market�style�bread,�White�bean�butter)

Makgeolli�Bread�술빵........$6.0

Kimchi�Platter�김치플래터.........$10.0
(6�Kinds�of�house�fermented�Kimchi�&�Pickle�/�Daily�change)

(Acorn,�Green�papaya�salad,�Blackberry)

Muk�Salad�묵무침..........$16.0L I G H T

R I C E Myeongran�Bibimbap�명란비빔밥...........$23.0

(Salted�pollock�roe,�Korean�wild�vegetables,�Multigrain�rice)

Prawn�&�Scallop�Jang�Bibimbap�새우&관자장�밥.......$31.0

(Soy�marinade�sashimi,�Condiments�with�Seaweed�roll,�Multigrain�rice)

(Radish�&�Onion�jangajji,�Bacon,�Siberian�onion�truffle�mayo)

Gamjajeon�감자전.........$19.0

(6�hours�braised�beef�heel�muscle�&�Tendon,�Yuja�chive�salad,�Collagen�broth)

Arongsatae�&�Dogani�아롱사태&도가니.........$42.0

S H A R I N G

(Ieberico�pork�Jowl,�Belgium�endive,�Honey�garlic,�Chilli�jangajji)

(USA�Beef�rib,�Mom's�galbi�sauce,�Pajeri,�White�kimchi)

Iberico�Pork�jowl�SSAM�이베리코항정살쌈.........$35.0

Woodae��Galbi�우대갈비.........$65.0

S E T � M ENU

F O R � 2 . . . . . . . $ 5 0 � P E R � P A X

F O R � 4 . . . . . . . $ 4 5 � P E R � P A X

Makgeolli�Bread�2pcs��/��Gamjajeon�/��Kimchi�Platter

Choose�1�Main
Pork�Jowl�SSAM���/���Pork�Collar�Gui���/���Arongsatae&Dogani

Choose�1�Noodle
Jeju�Pork�Noodle���/���Jatt�Noodle���/���Kimchi�Bibim�Noodle

Black�Sesame�Ice�cream
Today’s�Dessert

Makgeolli�Bread�4pcs��/��2�Kimchi�Platter

Gamjajeon��/���Myeongran�Bibimbap�/�Gaji�Gangjeong

Choose�1�Main
Arongsatae&Dogani���OR���Woodae�galbi

Choose�2�Noodle
Jeju�Pork�Noodle��/��Jatt�Noodle��/��Kimchi�Bibim�Noodle

Black�Sesame�Ice�cream
Today’s�Dessert

*Menus�cannot�be�substitude�to�other�dish�/�The�number�of�pax�for�set�and�price�is�fixed Recommend���/���������Vegetarian�option�available

(Tender�marinade�pork�collar,�Radish�salad,�Ssam)

Kurobuta�Pork�Collar�Gui�흑돼지양념목살구이........$36.0




