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Homemade Tofu with Scallion Soy Vinaigrette
7
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Wild Sesame Soup with Oyster Mushroom and Truffle
9
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Pig’s Trotter salad with Spicy Lemon Vinaigrette
13

o =
=9

Beef Tartare with Ramp Aioli
16
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“Chil-jeol-pan” Seven Flavors
14
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Fried Chicken with Spicy Soy Vinaigrette
13
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Cold Buckwheat Noodle with Preserved Spring Ramps
10

Assorted Kimchi 6

SES
"Jang-jo-rim” with Buttered Rice and Soft Boiled Egg
10
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Pine Leaves Smoked Mackerel with Citrus Soy
14
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Gochujang Braised Chicken with Winter Vegetables
16
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Truffle Seafood Broth with Sizzling Crispy Rice

18
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Slow Cooked Pork Belly and Kimchi
16
ne| A
Slow Cooked Oxtail with Root Vegetables
23
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Ssam Platter with Spicy Pork and “Gang-deon-jang” (for 2)

34

Rice (white or brown) 2

Lotus Leaf Wrapped Sticky Rice (for 2) 6 Honey Butter Chip 5

18% gratuity will be added to parties of six or more.



COCKTAILS

Seoul Paloma A& H|Z7|

Tequila, China-China, Makgeoli & Cold Pressed Grapefruit Syrup
Thyme to Samba #HFA[Z

Cachaga, CocchiAmericano, Blueberry Shrub, Orgeat, & Thyme
Long Black Veil 244 H|

Gin, Sparkling Wine, St Germain, Peychauds & Korean Blackberry Shrub
Namsan Pine o] &

White Rum, Pine Extract, Honey, Lemon, Egg White & Lavender
Ginger's Secret ‘42| H|Y

Bourbon, Dry Vlermouth & Sour Ginger Syrup
Nut Cracker 7427

Mugwort Infused Hwayo 41, Amaretto, Frangelico & Walnut Bitter
Smoke House E14

Lapsang Souchong Infused Gin, Green Chartreuse & Cynar
Garden of Eden Of|Ell St

Brandl, Lillet Blanc, Dom Benedicine & Genepy

TRADITIONAL

Chum Churum - Soju - 20% ABV

Hwa Yo 23 - Premium Soju - 23% ABV

Hwa Yo 41 - Premium Soju - 41% ABV

Hong Cho Soju - Pomegranates Vinegar Soju - 14% ABV
Chung Ha - Rice Wine - 14% ABV

Bekseju - Herbal Soju - 13% ABV

Bok Bun Ja Raspberry Wine - 13% ABV

Seoljungmae - Plum Wine - 14% ABV

Seng Makgeolli - Unfiltered Rice Wine - 6% ABV

BEER

OB Lager 6 Blood Orange Pale Ale
Brooklyn Lager 6 Southern Tier IPA
Ommegang Witte 7 Penn Brew Dunkel Lager
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36/70
55/110
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WINE

SPARKLING & ROSE

Zardetto Prosecco Treviso Brut, Italy

Gruet, Brut Gold Label, New Mexico NV

Domaine Grandpre, Cuvee Minotaure Rose, Provence, France 2013
P. Gimonnet, Brut 1er Cru, Blanc de Blancs, Champagne (375ml)
Margaine Traditionelle, Premiere Cru Brut, Champagne

Krug, Grand Cuvee, Brut, Champagne

WHITE

Joel Gott, Sauvignon Blanc, California 2013

Feredini, Assyrtiko, Santorini, Greece 2013

Hermann J. Wiemer, Riesling, ‘'Semi-Dry’, Finger Lakes, NY 2013
Mittnacht Freres, “Gyotaku”, Alsace, France 2012

La Loge Aux Moines, Pouilly - Fumé, France 2013

Christophe Pacalet, Beaujolais Blanc, France 2012

Rombauer, Chardonnay, Carmneros, California 2013

RED

Kali-Hart, Pinot Noir, Monterey, California 2013

Altos Las Hormigas, Malbec, Mendoza, Argentina 2012

La Antigua, Crianza Classico, Rioja , Spain 2010

Vifia Real, Crianza, Rioja, Spain 2011

Dakine Vineyard, Merlot, Sonoma, California 2010

Clos La Coutale, Cahors, France 2013

Chateau La Grangere , St. Emilion Grand Cru, Bordeaux, France 2010
Cousino-Macul, Cabernet Sauvignon, Maipo Valley, Chile 2011
Chateau Smith, Cabernet Sauvignon, Columbia Valley, Washington 2013
Round Pond “Kith & Kin", Cabernet Sauvignon, California 2012

‘La Villa' Barolo, Seghesio, Piemont, ltaly 2006

Kathryn Hall, Carbenet Sauvignon, Napa Valley 2011

Domaine du Vieux Telegraphe, La Crau, Chateauneuf-du-Pape 2011
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