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gung Shik 44 15
individual lunchbox served with house salad, spinach miso soup, rice,
daily prepared ‘banchan’ side dishes & choice of entree

KALBIJIM 7]
tender beef short rib steak braised in a sake ginger soy glaze

UN DAE GU JORIM &t 4% ¢
black cod & daikon simmered in a spicy garlic soy reduction

JAE YOOK KIMCHI BOK KUM 7| & 71 2] 2%
thinly sliced pork sauteed with spicy kimchi & red chili pepper

DAK GUI &9
sliced chicken breast barbeque

BUL GO Gl =117]
thinly sliced beef rib eye barbeque
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HAE MUL GOOKSU &7 12
housemade noodles, assorted seafood & seasonal vegetables served
in a light seafood consomme

GOOKSU JANG GUK = 4=F 12
hot pot of wheat noodles in a rich, hearty beef broth with assorted
fresh vegetables & sliced rib eye
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Bl BIM BAP SALAD U|WIvh 2ef= 13
rice topped with assorted seasoned vegetables & crisp romaine
(choice of: vegetarian, beef or chicken) *fried egg on request

BOK KUM BAP 524 11
wok fried rice with bean sprouts, egg & scallion
(choice of: vegetarian, beef, chicken or shrimp) *spicy optional

*add small red miso soup with spinach & tofu (+3)

ALL RICE & NOODLE DISHES SERVED WITH
SIDE OF HOUSE SALAD & ASSORTED ‘NAMUL’ VEGETABLES

*LUNCH SERVED MONDAY - FRIDAY, 12:00-3:00 pm*




