B-B-Q

Korean -Barbecue Restaurant




SOFT DRINK / DESSERT

Soda $2.98

Coke, Diet Coke, Coke Zero, Dr Pepper,
Sprite, Lemonade, Fanta Orange, Unsweetened Ice Tea

Orange Juice $2.98
Apple Juice $2.98
Hot Green Tea $2.98
Perrier $2.98
Ramune $2.98

Original, Strawberry

Ice Cream $0.98
Chocolate, Strawberry, Vanilla

Macaron Ice Cream $3.98
Mango, Vanilla, Strawberry, Cappuccino, Green Tea

B” ” included A.V.C.E

FRESH / DELICIOUS / VARIETY




MENY

DRAFT

Imported Beer | Glass/ Pictcher/ Tower

S Ro s b i $7.98/ $22.98/ $39.98

Guinness, Asahi Glass/ Pictcher/ Tower
$8.98/ $26.98/ $44.98

IPA Draft Beer Glass/ Pictcher/ Tower

Lagunitas, Ballast Point $8.98/ $26.98/ $44.98

BOTTLED

Bottled Beer Small $4.48

Coors Light, Budweiser, Corona, Stella Artois, 805

Imported Bottled Beer Large $8.98

Korean - Cass, Terra, Kloud

Japanese - Sapporo, Asahi

Original $12.98

Chamisul, Chum-churum, Jinro Is Back, Bokbunja

Flavored $12.98

Green Apple, Green Grape, Yogurt, Mango,
Peach, Strawberry

Hot Sake
Kurosawa

Onikoroshi
Sayuri
Strawberry
Mango
Nigori Sake
Nigori Sake

House Wine

House Hot Sake
300ml
720ml
DaiGinjo 720ml
Nigori 300ml
Nigori 300ml
Nigori 300ml
Nigori 375ml
Nigori 750ml

Junmai

$8.98
$16.98
$34.98
$89.98
$16.98
$16.98
$16.98
$16.98
$34.98

Glass/ Bottle
$7.98/ $24.98

Red : Cabenet Sauvignon, Merlot, Pinot, Noir

white: Chardonnay, Sauvignon Blanc

Plum wine

Premium Wine /Bottle
Red : Cabenet Sauvignon, Merlot

white: Chardonnay

Glass/ Bottle
$7.98/ $24.98

$44.98
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B-B-Q

Korean-Barbecue Restaurant

ALL YOU CAN EAT
GUIDE ~»::

« Maximum 2 hour limit.

« All food must be consumed at the restaurant.

« Maximum 2 split checks per party (table).

« Kids 3 and under are free.
4 to 9 years old are half price.

« Please let your server know if you have
any food allergies.

« Consuming raw or undercooked meats,
poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your
risk of food illness.

- Depending on the situation, some food item
may be out of stock.

« Actual Presentation may very from picture.

« Not all ingredients may be listed on the
menu for each item.

G

1 PREMIUM CHADOL /xt=

Beef Prime Brisket

2 USAMGYUB/2uz
Beef Prime Belly

3 THIN SAM GYUB SAL / chpatziar
Thin Sliced Pork Bellies

& SPICY U SAM GYUB / uj2 242
Spicy Marinated Beef Prime Belly

5 SAMGYUB SAL / szt

Premium Pork Bellies

6 PORK MOK SAL / syx=4r

Pork Collar Butt



Lunch ¢?2. 74 7 HANG JUNG SAL / zssat

PikiPatsn Pork Jowl Meat

Mon-Fri 1:30am~3:00pm (*Excluding Holidays)

8 PORK SAUSAGE / x|

Pork Hot Sausage

9 DAE CHANG / chat

Marinated Beef Large Intestine

10 BABY OCTOPUS / =30
Spicy Marinated Baby Octopus

M SHRIMP / ms

Marinated Shrimp

12 SPICY SQUID / ote 2xof

Spicy Marinated sauce

13 BEEF BULGOGI / 227

sALApBar: Marinated Beef Bulgogi

14 PORK GALBI / stxiztu

SALAD BAR Marinated Pork Rib

CAJUN PORK GALBI /
#Ho|E =Hx| 2|
Cajun Seasoing And Spicy Marinated

PJNEAPPLE SAM GYUB SAL /
aolofE Aziat

Pineapple Marinated Pork Bellies

SPICY PORK BULGOGI
=X 217
Spicy Marinated Korean Sauce

CAJUN SAM GYUB SAL /

;ﬂolx AFZHAF

= =

Cajun Seasoing And Spicy Marinated

CHICKEN BULGOGI / st=n7|

Marinated Soy Base Sauce

20 CAJUN CHICKEN / 701= 5t 217

sALADBAR Cajun Seasoing And Spicy Marinated

2] BUTTER & BACON

SALADBAR H1E! &H|0]Z1

22 JANCHI-GUKSU / ztxj=+
Anchovies and Dried Kelp a Soup Base
with thin somyeon noodles

23 SOFT TOFU SOUP / 5=
Spicy Mix Tofu Soup

24 STEAMED EGG / 2

G 25 STEAMED RICE / 271
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Korean -Barbecue Ro&tuurant
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ALL YOU CAN EAT
GUIDE °

« Maximum 2 hour limit.

« All food must be consumed at the restaurant.

« Maximum 2 split checks per party (table).

« Kids 3 and under are free.
4 to 9 years old are half price.

« Please let your server know if you have
any food allergies.

« Consuming raw or undercooked meats,
poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your
risk of food illness.

« Depending on the situation, some food item
may be out of stock.

« Actual Presentation may very from picture.

« Not all ingredients may be listed on the
menu for each item.

PREMIUM CHADOL /==

Beef Prime Brisket

U SAM GYUB / 2412
Beef Prime Belly

NUK GAN SAL / sztat
Beef Rib Finger Meat

BU CHAE SAL / sy
Beef Top Blade

F

THIN SAM GYUB SAL / crmpatzias
Thin Sliced Pork Bellies

2 oAt

SPICY U SAM GYUB / uje 2417
Spicy Marinated Beef Prime Belly

U SEOL / s{z7o]

Beef Tongue



Dinner - 8 ANSIM /ot

Per Person

Fillet Mignon (Tender Loin)
9 SAMGYUB SAL / arzat

Premium Pork Bellies

10 PORK MOK SAL / ==t

Pork Collar Butt

11 HANG JUNG SAL / a4
Pork Jowl Meat

12 JU MUL RYUCK / 722
Marinated Beef Chuck Flap

13 PORK SAUSAGE / 24x|

Pork Hot Sausage

14 DAE CHANG / oyt

Marinated Beef Large Intestine

15 BABY OCTOPUS /=30
Spicy Marinated Baby Octopus

16 SHRIMP / ms

Marinated Shrimp

17 SPICY SQUID / ch2 2oy

Spicy Marinated sauce

18 L.AGALBI LAz
Marinated Beef Short Rib (Bon-In)

19 BEEF BULGOGI / 27|

saLapBarR: Marinated Beef Bulgogi

20 PORK GALBI / =xjzy)

saLApBar: Marinated Pork Rib

21 CAJUN PORK GALBI /

SALADBAR' 71IOI= =4X|ZH|
Cajun Seasoing And Spicy Marinated

22 PINEAPPLE SAM GYUB SAL /
SALADBAR I2IOHE A4
Pineapple Marinated Pork Bellies

23 SPICY PORK BULGOGI
SALADBAR =%l =17
Spicy Marinated Korean Sauce

24 CAJUN SAM GYUB SAL/

SALADBAR 7lIOIE &4

Cajun Seasoing And Spicy Marinated

25 CHICKEN BULGOGI / st= 27|

sALADBAR Marinated Soy Base Sauce

26 CAJUN CHICKEN / #j01= 5t 227

saLADBAR Cajun Seasoing And Spicy Marinated

27 BUTTER & BACON/

SALADBAR HiE{ &H|0|7

28 JANCHI-GUKSU / ztxi=4

Anchovies and Dried Kelp a Soup Base
with thin somyeon noodles

29 SOFT TOFU SOUP / 25
Spicy Mix Tofu Soup

== 30 STEAMED EGG /e
31 STEAMED RICE / 371




