KOREAN
BAR-B-OUE

Lunch
Al
o [

Lunch 11am to 4pm
Adults 19.95
Kids 12.95 (4ft and under)

£

What is Koréan'BBQ? Family eating; sense (’;f community. A casual,
>

flavorful way to gather with friends-and family around a grill cooking

together. Meals consisting of various marinated and un marinated cuts
of meat accompanied with small side dishes and sauces called
BanChan. So from our family to yours, enjoy and Gun-bae!!!.

—

4 your safety

1. Our grills & stone pots 2. Only grill with a 3. Consume raw.fish 4.Grill BBQ items

are very hot! Do not tong, not chopstidks immediately forfreshness immediately for

fouch. Keep-away from to prevent from cross and to avoid food borne  freshness. Poultry, pork &

childrenl contamination. illnesses. Take out option  instestine items must be
is not recommended. fully cooked.

* Please be advised that consuming raw or uncooked meats, pouliry, seafood or eggs may increase your risk of
foodbourne iliness, especailly if you have certain medical conditions.



Included with All You Can Eat

1. Fried Rice Cake =0 4.95
2. Pot Stickers =ziui= 6.95
3. Vegetable Springroll oty == 6.95
4. Garlic Bread ots 6.95
5. Chicken Wings (Buffalo or Barbeque) = =7 6.95
6. JapChae (mixed Vegetables With Glass Noodles) 7!l 6.95
7. Steamed Multigrained Rice <ior=u; 3.95
8. Kimchi Fried Rice z/x|= 2! 6.95
9. Steamed White Rice =i 2.00
10. Seafood Pancake (item a la carte only) 5| 12.95
11. Raw Beef Tartar (item a la carte only) < 5| 15.95

(Served with Rice and Daily Side Dish)
Included with All You Can Eat  Please allow more cooking time for these items

m 12. Korean Miso Soup =z 74

10.95
13. Kimchi Stew z! x| 7y 10.95
14. Seaweed Stew oo 11.95

AT H

15. Seafood & Soft Tofu Stew (item a la carte only) == 5 5| 7|

12.95



Noodles

(Served with Daily Side Dish)

A La Carte Only » Please allow more cooking time for these items

16. Cold Noodles i

17.Spicy Cold Noodles ==

Soup

A La Carte Only e Please allow more cooking time for these items

18. Beef Noodles Soup (Served Hot) 2=+

19. Dumpling Noodle Soup (Served Hot) oi==4

Mixed Rice

A La Carte Only e Please allow more cooking time for these items

20. BiBimBap =gt 10.95
21. Stone Pot BiBimBap ==&t 10.95
22. Stone Pot BiBimBap with Seafood si===xt 14.95

Premium All You

Can Eat Barbeque

23. Angus Prime Brisket (Angus Prime Thin Sliced Brisket)
UHLA ZmaEt] LX|TEUHA =2t oF2 S2fo|A eFXioE] )

= ==y =

24.U.S. Kobe Bulgogi (Marinated U.S. Kobe Thin Sliced Beef)
Ol= I 207( (Eel 0j= | gl Mo 2({117])

25. Hawaiian Steak (Marinated Top Blade Beef with Pineapple Slices)

Steto] AH|0|3 ("l 29l 2f2 = mlRlojE =210|A 2(17])

26.Seasoned Beef (Seasoned Bistro Hanger Steak)

Qb A AR 0 A S A0SR0 S )

27.U.S. Kobe Beef Belly (U.S. Kobe Thin Sliced Beef Belly)
0| 08| &|107| H2| (0] 0| S M 2(107] v E dztsict)




28. Special Pork Belly (raditional Pork Belly)

Sdg oda (5 ZQ =X D7) 8 )

29. Seasoned Pork Belly (seasoned with Sea Salt, Black Pepper,

and Sesame Qil)
U odH (BTt o5, EF 2

o2t

A OFZ ofd)
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if]]

30.House Pork Steak (Fresh Pork Shoulder with Your Choice of Sea Sall,
Moijito Lime or Maple Sauce)
FEHO| i X| O7| AB|0|3 (HIE 57 of ME] At =i X| 07| o171,

25|E 2tel £ 00| A

31.Korean Spicy Pork (thin sliced Butt Cut of Pork Marinated in Spicy
Korean BBQ Sauce)
sh=0{ o2 =X 17| (o2 ol &2l EiX| 07| 2| gf2 =alojA-FFol =
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32.Spicy Chicken Bulgogi (Juicy, Tender Chicken Marinated in House
Spicy Sauce)

2 HE07| = (|5, FEci2 X2l F o e o2 &4)
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33.1jji Chicken Tenders (Chicken Tenders Marinated in Soy Based
Sauce)

ljji 24 71ah-2fljji X 71 ST (X17] E-E Ol 458

34.Chef’s Chicken (Chicken Breast Marinated in Chef's Special Sauce
with Green Onions)

SE[AL] HIOT| (H 7tad 2 FUE o SE .44 of HQl) =44 &t

35. Garlic Chicken Breast (Chicken Marinated in Garlic Sauce)

Ofs H/tsd (Hots 22 o o)

36.Basil Chicken (Chicken Breast Marinated in Basil Pesto and
Sesame Oil)
HHE X[Z] (B HAE 2 o & 7had XEHEVIE)

37.Special Chicken Steak (thin Sliced Chicken Breast with Sea Salt
and Sesame Seeds)
S9 X[Zl AR|0[3 (HICE A7 o SF2 SE210|A H 754 L&)

38.Fresh Shrimp (Fresh Shrimp with Sea Salt, Head On)
A4St A (HiCE &7 1 AlMBE M2, Of2(0f )

39.Spicy Baby Octopus (Baby Octopus Marinated in Korean Cuisine
Sauce)
Ul -0l 7] EO =€ U/ =m0 el = SAeqio] - Olvas A

40.Sole Fish (sole Fish Wrapped in Tin Foil with Butter and Parsley)
FUet 207| (T MM HES ohs2| 2F T4 S 0ff MEofY)

41. Assorted Vegetables = = ofxi:

* Mushroom  H{%4d * Sweet Potato 11 10}

* Onions  2F1it » Romaine Leftuce 0|91 QFAl=
e Squash  AZ[A| * Pineapple IlCI0f=

* Bell Pepper 1|2} e Cheese Corn i| = 245

*2 hour limit for all you can eait.
*Customers having All You Can Eat may not share with Non-All You Can Eat Customers.
*A $12.95 charge will be applied to unfinished food or take home leftovers.
*We reserve the right to stop serving alcohol at any time.

* Please be advised that consuming raw or uncooked meats, pouliry, seafood or eggs may increase your risk of
foodbourne iliness, especailly if you have certain medical conditions.

Menu Creation By: www.LocalMenuGuy.com



KOREAN
BAR-B-OUE

Dinner

i 2
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Dinner 4pm to 10pm
Adults 29.95
Kids 19.95 (4ft and under)

Dinner Menu is All You Can Eat Only

8k

£

What is Korean BBQ? Family eating, sense (’;f community. A casual,
flavorful way to gather with friends-and family around a grill cooking
together. Meals consisting of various marinated and un marinated cuts

of meat accompanied with small side dishes and sauces called
BanChan. So from our family to yours, enjoy and Gun-bae!!!
Dinner menu is all you can eat only we do not serve with a la carte.

4 your safety

1. Our grills & stone pots 2. Only grill with a 3. Consume raw.fish 4.Grill BBQ items

are very hot! Do not tong, not chopstidks immediately forfreshness immediately for

fouch. Keep-away from to prevent from cross and to avoid food borne  freshness. Poultry, pork &

childrenl contamination. illnesses. Take out option  instestine items must be
is not recommended. fully cooked.

* Please be advised that consuming raw or uncooked meats, pouliry, seafood or eggs may increase your risk of
foodbourne illness, especdilly if you have certain medical conditions.



Included with All You Can Eat

1. Fried Rice Cake =0 4.95
2. Pot Stickers =ziui= 6.95
3. Vegetable Springroll oty == 6.95
4. Garlic Bread ots 6.95
5. Chicken Wings (Buffalo or Barbeque) = =7 6.95
6. JapChae (mixed Vegetables With Glass Noodles) 7!l 6.95
7. Steamed Multigrained Rice <ior=u; 3.95
8. Kimchi Fried Rice z/x|= 2! 6.95

9. Steamed White Rice

§
[

2.00
10. Seafood Pancake (item a la carte only) 5 12.95
11. Raw Beef Tartar (item a la carte only) = 5| 15.95

(Served with Rice and Daily Side Dish)
Included with All You Can Eat  Please allow more cooking time for these items

m 12. Korean Miso Soup =z 74

10.95
13. Kimchi Stew z! x| 7y 10.95
14. Seaweed Stew ool = 11.95

15. Seafood & Soft Tofu Stew (item a la carte only)

S Rl

12.95



Noodles (Served with Daily Side Dish)

A La Carte Only ¢ Please allow more cooking time for these items

16. Cold Noodles i

17.Spicy Cold Noodles |zluimd

Soup

A La Carte Only » Please allow more cooking time for these items

18. Beef Noodle Soup (Served Hot) ===+

19. Dumpling Noodle Soup (Served Hot) ci==

Mixed Rice

A La Carte Only » Please allow more cooking time for these items

20. BiBimBap ===t 10.95
21.Stone Pot BiBimBap ==&t 10.95
22. Stone Pot BiBimBap with Seafood si===ut 14.95

Premium All You

Can Eat Barbeque

23. Angus Prime Brisket (Angus Prime Thin Sliced Brisket)
WHA =2p] SX[HE| (UHA =2t of2 =2l0|A X2 )

24.U.S. Kobe Bulgogi (Marinated U.S. Kobe Thin Sliced Beef)
O|= 0l 07| (A 0|= 1| f7 Mo 2[107])

25. Hawaiian Steak (Marinated Top Blade Beef with Pineapple Slices)

Steto| AH|0|3 ( HQl 49| 2f2 = mfCloE =2H0|A £4(1n7])

26.Seasoned Beef (Seasoned Bistro Hanger Steak)

T AV CEQLH[AEZ HOR AR 0| T )

27.U.S. Kobe Beef Belly (U.S. Kobe thin Sliced Beef Belly)
0|2 ) 4/07| el (0= 16| QA M 2 117| 8 S A4 ztstch)

28.Yangyum Galbi (Prime Beef Short Rib Marinated in ljji’'s Special Sauce)

Qb 2|

30.Beef Short Rib (Boneless Black Angus Beef Short Rib) e o

/17| 2| (wigls 22 WA 47| 2| )

HA L= =SS e,

29. LA Galbi (Marinated Angus Beef Short Rib Prepared LA Style)

LA ZH| ( 2E AHL A 107| | =H| LA AEH)



31.Rib Eye Steak (this and Juicy Cut of Angus Beef Rib Eye Steak)
EROFO[ AEpOTRA0|-2F Sl A=t 7| Skl AEIQ |F-Of =T 3

32.Beef Outside Skirt (Black Angus Beef Outside Skirt)

ohatet

33.Beef Tongue (thin Sliced Prime Beef Tongue)

2| 107]| 5f (gf2 s20|A SE| £/17] 3 )

34.Special Pork Belly (raditional Pork Belly)

S M4y (BN od4)

35.Seasoned Pork Belly (seasoned with Sea Salt, Black Pepper, and

Sesame Oil)

Bl U U ML (F7|B)

36.House Pork Steak (Fresh Pork Shoulder with Your Choice of Sea Salf,
Moijito Lime or Maple Sauce)
ZEfo| x| I7| AE|O|3 (HIC A2 o] MEH AIMBHEIX| 7| 07
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37.Spicy Pork (thin sliced Butt Cut of Pork Marinated in Spicy Korean
BBQ Sauce)
OH2 ={X| 17| ( 8t=0] Of2 o A2l =X 117] 2| gf2 &2to|A AHo|
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38.Spicy Chicken Bulgogi (Juicy, Tender Chicken Marinated in House
Spicy Sauce)

i2& =17 = (S5, F=ai2 Xzl & o el oj2 &4 )

39.1jji Chicken Tenders (Chicken Tenders Marinated in House
Special Sauce)

X121 Blie ( X|Z) Hict= 2] off HeIS-d &)

40.Chef’s Chicken (Chicken Breast Marinated in Chef’s Special Sauce
with Green Onions)

QeS| HI| (H 7Is4 2 T 2| 54 o4 of Hl) =4 ko)

41.Garlic Chicken Breast (Chicken Marinated in Garlic Sauce)

Ot= H 2tsd (H Ool= 2 off Z2l)

42.Basil Chicken (chicken Breast Marinated in Basil Pesto and
Sesame Oil)
HEE X[Z1 (BHE HAE 2F of H 754 AdEE7IE)

43.Special Chicken Steak (thin Sliced Chicken Breast with Sea Salt
and Sesame Seeds)
£4 X2 AH|0|3 (Hfct AZ 3 oF2 Seto|A ' e A E AN

44.Shrimp (Fresh Shrimp with Sea Salt, Head On)
M<S (HiCE 2~z 3F AMSEA 2, 0{2(0f] )

45.Spicy Baby Octopus (Baby Octopus Marinated in Korean Cuisine
Sauce)
Of2 OF7| 20 = (07| 201 §t= 22| o 2l &4

46.S0le Fish (sole Fish Wrapped in Tin Foil with Butter and Parsley)
FUSt E07| (= MM HE 2 OtE2| oF T S of Mtoq)

47. Kobe Finger Meat

Szbat

48. Assorted Vegetables:

e Mushroom H{4d » Sweet Potato 110}
 Onions 2Fiif * Romaine Lettuce 0|2 QFAF=
e Squash  AFA| * Pineapple I}2I0H=

* Bell Pepper |2t * Cheese Corn x| = 2=

*2 hour limit for all you can eait.
*Customers having All You Can Eat may not share with Non-All You Can Eat Customers.
*A $19.95 charge will be applied to unfinished food or take home leftovers.
*We reserve the right to stop serving alcohol at any time.

* Please be advised that consuming raw or uncooked meats, pouliry, seafood or eggs may increase your risk of
foodbourne iliness, especailly if you have certain medical conditions.

Menu Creation By: www.LocalMenuGuy.com



BEVERAGES

SOJU 320z14.95

ljji Flavored House Soju Choice of
Flavors:

*Strawberry

*Green Apple

*Mango

*Pineapple

*Guava

*Yogurt

SOFT DRINKS
(Free Refill) 2.95
*Pepsi

*Diet Pepsi

Sierra Mist
*Lemonade

*Root Beer

TEA 295

*Unsweetened Ice Tea
*Rasberry Ice Tea
*Green Mocha Hot Tea
*Jasmine Hot Tea

PREMIUM DRINKS
(Free Refill) 2.95

*Shirley Temple

*Arnold Palmer
*RoyRogers

*Strawberry Lemonade
*Barley Ice Tea

*Barley Hot Tea

JUICE

(Charged Réefills) 2.95
* Apple Juice
*Cranberry Juice
*Grape Juice
*Orange Juice

BOTTLED SOJU 1295

e Jinro Fresh Soju 375ml

«Jinro Orginal Soju 375ml

e Jinro Soju 750ml 22.95
*Jinro Soju (Grapefruit) 375ml
*Jinro Chamisul

*Peach Soju

*Chum Churum - Original or Peach
* Hitejinro (Grapefruit)

SOJU WINE 1295
*Bokbunja, Raspberry
*Chung Ha, Cool & Fresh
*Walmae Makgeolli
*Baekwha Soobok

WATER 295

*Perrier Sparkling Water

KIDS DRINKS
(Charged Refills) 3.95

Fruit Punch

Mixture of juices
(Cranberry, Pineapple,
Orange)

Mango Banana Slushy
Mango Puree Blended with
Fresh Banana

Strawberry

Watermelon Slushy
Strawberry Puree Blended with
Watermelon Stirring

Watermelon Press
Stirring Watermelon Mix, Soda and
Sierra Mist



BEER & SAKE

BEER ON TAP
*Sapporo 5.50
*Corona Light 5.50
*Coors Light 5.50
*BudLight 5.50
«Stella Artois 5.50
*Blue Moon 5.50
°lcky 5.50
*Modelo 5.50
*Sierra Nevada 5.50

BOTTLED BEER
330mlI  640ml
*Hite 5
*Cass 5
*OB 5
120z
*Sapporo 4
* Asahi 4
*Tsingtao 4
Sierra Nevada 4
*Corona 4

NON ALCOHOLIC 120z
*St. Pauli 4

HOT SAKE

*Small Carafe 4
*Large Carafe 6

COLD SAKE
Carafes- Sm 5 Lg 8 / Bottle 28
*Momokawa Diamond
*Momokawa Pearl

*Moonstone Coconut Lemongrass
*Sho Chiku Nigori

*Plum Sake



SIGNATURE & CLASSIC COCKTAILS

T)DM/ZMK @/zagm 8
Skyy Vodka With Cointread, Fresh

Fruit, Lime Juice, and Simple Syrup

)
Vivman 5 Yea 8
Skyy Vodka, Tanqueray Gin,
Cruzan Rum, Triple Sec, Sweet and
Sour, Mango, and Fresh Lime Juice

atermelon

Strring8’Watermelon, Cruzan Light,

Rock Candy Syrup, and Fresh Lime
Juice

oo So me{% 15.95
fish bowl beaufifully filed with

with a combination of tequila and
fruit juices and topped with two
mini long necks beers

J’ » . 8
T%ﬁa, Agave, Nectar, and

Fresh Lime Juice

CLASSIC COCKTAILS (Alcoholic)

Fina Colada s

Malibu Rum, Pineapple Juice,
and Fresh Lime Juice Blended
and Topped With Whipped
Cream

Strawbery

@ } 8
Cruz?ﬁ%wberries, and

Fresh Lime Juice Blended to
Perfection

%Wa&m 8

Citron, Triple Sec,
Cranberry Juice, and Fresh
Squeezed Lime Juice

% Kiss 1595

TWo mini Longneck Beers Mixed
and Turned Over A Bowl, Prepared
Seasonal Fruits and Juices that
Give You An Euphoric Feeling in
Your Mouth

KZZ’MZ/O ove 11.95

A Blend of Mixed Liquors Such as
Vodka and Blue Curacao on
The Rocks. Topped With Fresh
Seasonal Fruit. Delicious
Down to The Very Last
Drop

IMNManbiattan s

Bullit Rye, Sweet Vermouth, and
Maraschino Cherries

Blood, g
Vodka an BlmMix

IMavietini 8
Gin and Dry Vermouth Garnished
With an Olive

IMNoscow Nule 8
Vodka, ginger beer, and lime
juice



CHARDONNAY Glass

Salmon Creek 6.00
Geyser Peak 8.00
Kendall Jackson

Vintner’s Reserve 9.00
Ferrari Carano

Sonoma Valley 12.00

OTHER WHITES Glass

Beringer 6.00
White Zinfandel, California
Beringer 6.00
Pinot Grigio

Kinsen 6.00
Plum Wine

Chateau Ste. Michelle 8.00
Riesling, Washington

Ferrari Carano 12.00
Fume Blanc, Sonoma

Kim Crawford 12.00

Sauvignon Blanc, New Zealand

CABERNET

SAUVIGNON Glass
Salmon Creek 6.00
Geyser Peak 8.00
Kendall Jackson

Vintner’s Reserve 9.00

Ferrari Carano,
Sonoma Valley

Bottle

22.00

24.00

34.00

46.00

Bottle
22.00

22.00

22.00

28.00

46.00

46.00

Bottle
22.00
28.00
34.00

58.00

WINE

MERLOT Glass Bottle
Salmon Creek 6.00 22.00

Geyser Peak 8.00 28.00

Kendall Jackson

Vintner’s Reserve 9.00 34.00

Raymond, Napa 15.00 58.00

OTHER REDS Glass Bottle
Kenwood 10.00 38.00

Pinot Noir, Russian River

Bouchaine 10.00 38.00

Pinot Noir, Caneros
Ravenswood Zin
Vintner’s Blend,CA 8.00 28.00

CHAMPAGNE & SPARKLING WINE
Chandon Brut 15.00
Korbel 15.00

12.00 corkage charge on all outside liquor.
Thank you!

BOTTLE SERVICE
Rodney Strong Symmetry  75.00
Meritage, Alexander Valley

Robert Mondavi Oakville ~ 90.00
Cabernet Souvignon, Napa Valley



