SALAD - PANCHAN
& MON NONG »57:+ 4

" Salad - Pancan - Mén g

* Salad rau tron
Salad with mixed vegetables
v 7 AWRKIIX

¢ Kim chi
Kimchi
* LT

* Nom Bd kho
Dried beef salad
CBRTRY X

* Chéo e
Porridge 8%
(il i

* Sap

Salad - panchan and hot dishes

* Salad Nga
Russian salad

¢ Xuc xich chién

Grilled sausage
#|Fry—e—

* Khoai tay chién
Grilled potato
ALk vl




MON TRUYEN THONG

B Traditional dishes

——

* Tempura
Tempura

TASD

¢ Mi udon
Udon noodle
A

* Canh rong bién
Seaweed soup
Hj EA 2 —F

¢ Canh kim chi
Kimchi soup
¥ LFA—TF




MON NUONG - BBQ

MENU (20 mén nudng ) #izss 20 (20 grilled dishes)

* Mbng Bd My s&t Sakalu

Inside round with Sakaku sauce
* Ba chi Heo uip musi WY AT AIARDE 277
Side pork mannated with salt Mbng B Mj sét ot &

D24 23S (Y e i chubng
ARIIMELHON Inside round with red bell pepper sauce
°BlCHH¢°Lﬁph(m ﬁl’f"‘"‘.‘/y"z-rf!):b *7’/7“
Side pork marninated with fresh meat

* Nac vai Heo gidn sbt cay g - :
Brittle pork shoulder spicy sauce ;l:ec\:‘n:%:’zts.uu
Fn—-zZRVWIRERNA aku sauce

BRI =T AV AR F LN

* Suén Heobdn to * Ba chi Heo uép s5t cay . .

Large pork ris Side pock marinated with spicy ssuce ;:e‘fh:‘z::.'o’f:_:”

AR—-2y7 Foy/ -2 RO GHEN TALLI— AT A DR 26O
* Ba chi Heo uép 36t chudng b

Side pork marinated with red bell > s i 00 M) SEThax Tasé

\ By V-2 R BRE6ILE Plate with fresh pork sauce

A — AT AV ARG 2650

* Thit dai =5t Heo cay
Long pork with spicy ssuce
FRAY — 2R EON

* Ném Bd ruséng chao @b
Beef breast with red Chao
e Téem s& GugrgY.fg ‘b‘**’ﬁ.“‘*:”‘)“\ \N
Shrimp with Guang Yang sauce
Guang yang/— A Ml
* Muc turck Ternyaki
* Hiw tuoh E r«mm squid c;’,f’,
Fresh Oyster .
w2

nudng ma hinh
led

+ Bach twdc uép Teyoki * Chén gd o5t cay
Octopus marinated with Teyaki Chicken leg with spicy sauce
Hraoom Ty — MR




MENU (Thém 7 mén nudng & Lau)

BEERLR~HM 7o
(Add 7 grilled dishes & hot pots)

* Bip vai uip s8t &t chudng dé
Shoulder marninated with red bell pepper sauce
Be—er /-2 R NHN

* Bip vai udp s5t Sakaku
Shoulder marnnated with Sakaku sauce

AN~ 2RI ENHA

* C&ATm raténg s8t Guang Yang
Griled sturgeon with Guang Yang ssuce
Guang Yang?/ — Z 83 I
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* C4 B udp =5t Sakalu
Marninated chuck roll wath Sakaku sauce
e Y VLFE 22

* C5 Bd udp =St Tenp
Marinated chuck roll with Tenp sauce
TALY 2RO SFM

* Lufi Bd =5t Guang Yang
Beef tongue with Guang Yang sauce
Guang YangV— 2% &

Bukgogi beef hot pot
TAIRERR<
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Nty thet cheim in 66 Culln Tl clong Kive ced, 68, 08, doin loo  Chudloe mglp tiko muste 188
ad md (p o MR taog 104 b Uik tud mgom W Gty tfecte

wexL~<~HE 11> MENU

(Thém 11 mén nuéng va ldu)
(Add 11 grilled dishes & hot pots)

* Gbu BS s8¢ Sokaku + Sufin LosAngles udp sbt Sokalas
Brisket ?cint with Sakaku sauce Mannated LosAngles ribs with Sakaku sauce
IAQNY —~2Fo—2H FHAY 2RI ¥ ZRFHOR

* Géu Bb s5t thit tuoh * Sufin LozAngles udp =5t chudng dd
Briket Point with fresh pork sauce Madnated LosAngles ribs with red bel pepper sauce
24 o—2i V-2 R0 A ZREHOR

* Ghu B sbt musi * Sufon LosAngles udip st thit tuoh

Brigket Point with salt sauce Mannated LosAngles with fresh port sauce

W2 o—zH J Y -2 R0 oY ¥ A ZR TR
‘ * D& Surdn Bd My udp st Sakaku

Maminated ribs with Sakaku sauce

FANY~ZRIST A2 RFHOR

* D& Sutn Bd My udp s8t chudng dd
! Mamrinated ribs with red bell pepper sauce
— ar B~ V-2 RIZTAI2RFHROR

* D& Sufén B My udp bt thit tuoi
Maminated ribs with fresh podk sauce
RNy -2 RO T2V R RN

* C4 Mt D udp 5t cay * Riu Muc Dai Duang
Marrinated lamprey with spicy sauce Ocean squid beard
FuY—2 QB2 T Y- AESRON




