Kimchi
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Chinakohl Kimchi

Kkakdugi
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Rettich Kimchi

Qi Muchim
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Gurkensalat

Sukju namul
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Sojasprossen Salat

Miyeok Julgi Muchim
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Seetangsalat

Wan du Kong
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Edamame

Yeongeun Muchim
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Lotus Salat

Sigeumchi Namul
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Spinat Kimchi

Huin Mu Muchim
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Weisser Rettich Salat

Nolan Mu
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Gelber Rettich Salat

Yang Baeng Chu Kimchi
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Pikanter Kohisalat

Saenggang Miyeok Julgi Muchim
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Ingwer Wakame Salat

Yangnyeom Aehobag
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Gewurzte Zuccini

Mu Muchim
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Eingelegte Radieschen
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Oi Makki
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Gurken Maki

Abokadorol Makki
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Avocado Maki

‘ Yeon-eo Makki
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"" Lachs Maki

Chamchi Maklki
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Thunfisch Maki

Chamchi Chobab

Yeon-eo Chobab
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Lachs Sushi

Thunfisch Sushi

Unagi Chobab

Saeu Chobab
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Ebi Sushi Unagi Sushi

Hoe-deopbab
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Sashimi Salat
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California Makki
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California Roll

Yeon-eo California Makki
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Sake California Roll

Yeon-eo tatar Makki
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Lachs Tatar Roll

Chamchi Tatar Makki
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Spicy Tuna Roll

Twigimrol
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Crispy Futo Roll

Surimi Kimbab
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Surimi Kimbab

Bulgogi Kimbab
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Bulgogi Kimbab

Yachae Kimbab
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Gemuse Kimbab
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Chungwon Saeu twigim Takoyaki Dak Twigim
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Frihlingsrollen Gebackene Garnelen Tintenfischballchen Koreanisches Huhnchen

Dak Twigim Garlic & Dak Gangjeong Spicy Haemul Pajeon Kimchi Jeon
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Kimchi Pfannkuchen

Hihnerfligel Honig Sauce Hiithnerfliigel Spicy Sauce Meeresfriichte Pfannkuchen

—

Yachae Twigim Basaghan Oli Gemassal Twigim Goguma Twigim
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Gemiuse Pfannkuchen Knusprige Ente Gebackene Surimi SuBkartoffel Tempura
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Samgyeobsal

Seuteikeu Kyubeu

Guun Sogogi LA Galbi
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Bauchfleisch Beiried Steakwurfel Rindfleisch Rindsrippen

Dak Bulgogi So Bulgogi Samgyeobsal Bulgogi Dwaeji
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Marinertes Huhn Mariniertes Rindfleisch Mariniertes Bauchfleisch Schweinefleisch

Yangk Kkochi Saeu Saeu

Dak Kkochi Miteubol Kkochi
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Hihnerspielie Fleischbaéllchen Lammspiele Shrimps Garnelen
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Ojing-eo Ojing-eo G16. Gwanja MNogsaeg Kkeobjil Honghab Yeon-eo
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Tintenfisch Sepia Jakobsmuscheln Grunschalemuschel Lachsfilet
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Saengseon Yachae 1 Yachae 2 Yachae 3 Yachae 4
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Fischfilet Zucchini | Mais Shittake Pilze | Lotus Zuckererbsen | Paprika Salatblatter | Zwiebeln
Enoki Pilze SuBkartoffel Champignons Knoblauch | Spitzpaprika

‘ Empfehlung ‘ Vegetarisch i Scharf ‘ Premium
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SPEZIAL

EMPFEHLUNGEN

Saekom Doenjang Guk Kimchi Guk
Dalkomhan Guk EIE= Z1x|=
M= S Fet= Miso Suppe Kimchi Totu Suppe
SiiBsauer Suppe
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Reiskuchen mit Fisch

Kim Sam Bok
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Kimchi mit Tofu und
Schweinefleisch

Japchae Jajang Myeon Wog Yachae
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Glassnudel mit Gemiise Nudel mit Bohnensauce Gebratenes

Koreanisches

Saisongemuse Rindfleisch

Dak Bulgogi
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Koreanisches
Huhnerfleisch

Bibimbab Bibimbab Bibim Naengmyeon
bl gt Hlele g el o P
Reis mit Fleisch & Gemiise Reis mit Gemiise Kalte Nudel mit o :ﬁé _iu?5||Dgl
scharfer Sauce <l
Koreanisches

Schweinefleisch
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Kimchi Bokkeumbab
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Gebratener Reis
mit Kimchi

Yang Kkochi

Miteubol Kkochi

" Dak Kkochi
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Hiihnerfleischspie Fleischballchen LammspieR

Banana Chungwon
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Bananen Frahlingsrollen

Sagwa Mandu
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Apfel Gyoza

Dakgogi Mandu Bulgogi Mandu
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Hithnchen Teigtaschen

Rind Teigtaschen

Manggo Bab Hobag Tteog
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Mango Klebereis Kiirbis Reiskuchen
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Geom Eunkkae Nogcha SETIE

Yachae Mandu |
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Daegu Mand Vegetarische
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Gegrillter Lachs




