
수제 막걸리 SIGNATURE RICE WINE        24

JEJU TANGERINE
ROASTED GRAIN POWDER
PASSION FRUIT
PEAR
PINA COLADA
PISTACHIO
SWEET POTATO 

막걸리 RICE WINE                                      21

국순당 KOOK SOON DANG

지평 생 JI PYUNG FRESH

지평 달밤 JI PYUNG CHESTNUT

17

17

21

21

32

36

38

47

전통주 KOREAN LIQUOR

청하 CHUNG HA

별빛청하 SPARKLING CHUNG HA 

백세주 BAEKSEJU

복분자 BOKBUNJA

화요 17 HWAYO 17

화요 23 HWAYO 23

일품 진로 ILPOOM JINRO

우렁이쌀 청주 YANGCHON CHUNGJU

9

15

15

맥주 BEER

오리온 드래프트 ORION DRAFT

클라우드 KLOUD

카스 CASS

소주 SOJU   18

진로 JINRO

새로 SAERO

참이슬 CHAMISUL

FLAVORED  18

APPLE

GRAPE

PEACH

위스키 WHISKEY

ARDBEG 10Y

BALVENIE 12Y

FOUR ROSE BOURBON

HIBIKI

JACK DANIEL’S

JAMESON IRISH

MACALLAN 12Y

OBAN 14Y

WYOMING SMALL BATCH

보드카 VODKA

GREY GOOSE

TITO’S

VAN GOGH

진 GIN

GUNPOWDER IRISH

THE GARDNER

테킬라 TEQUILA

CASAMIGOS BLANCO

CASAMIGOS REPOSADO

CASAMIGOS MEZCAL

DON JULIO BLANCO

DON JULIO REPOSADO

DON JULIO 1942

CLASE AZUL REPOSADO

ESPOLON BLANCO

LALO BLANCO

럼 RUM

FLOR DE CAN

CAPT MORGAN

MALIBU
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묵은지 육회 김밥  28
AGED KIMCHI BEEF TARTARE GIMBAP

Gimbap filled with seasoned raw beef and aged kimchi

들기름 문어숙회 샐러드  22
PERILLA OIL OCTOPUS SALAD

Tender boiled octopus dressed with aromatic perilla oil

방어 한쌈  18
YELLOWTAIL BITE

Bite sized yellowtail served with endive, ssamjang, garlic, and sliced chili peppers

도토리묵 무침  15
ACORN JELLY SALAD

Seasoned acorn jelly mixed with vegetables and a light, spicy dressing

SO
U

P 
&

 H
O

T 
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T 묵은지 돼지고기 찌개  28
AGED KIMCHI PORK STEW
Slow-cooked pork and aged kimchi stew

어묵전골  29
FISHCAKE SOUP

Korean anchovy broth, mushroom, and vegetables

오징어 짬뽕  29
SQUID SPICY STEW

Spicy noodle soup with stir-fried squid and vegetables in a smoky, rich broth

수제비 대합탕  31
SUJEBI CLAM SOUP

Clean, savory clam broth with fresh hand-pulled noodles

반반 닭강정  22
HALF & HALF KOREAN FRIED CHICKEN

Crispy fried chicken comes half plain and half coated in a sweet-spicy glaze

한마리 장어튀김  29
WHOLE FRIED EEL

Crispy deep-fried eel served whole with a light seasoning

모듬튀김  29
ASSORTED TEMPURA

Lightly battered and fried squid, shrimp, sweet pumpkin, sweet potato, and lotus root

FR
IE

D

김치 오징어 전  20
KIMCHI & SQUID PANCAKE
Crispy pancake with kimchi and squid

명란 감자전  24
MENTAIKO POTATO PANCAKE
Crispy potato pancake with mentaiko

건새우 부추전  24
DRIED SHRIMP & CHIVE PANCAKE

Crispy pancake with shrimp and chives

K
O
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N
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N
C

A
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E

D
ESSERT

인절미 티라미수  15
ROASTED SOYBEAN TIRAMISU

Tiramisu with espresso, mascarpone, and roasted soybean powderCONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY NEEDS. YOUR HEALTH IS IMPORTANT TO US.
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떡볶이와 김말이  22
SPICY RICECAKES & FRIED SEAWEED

Gochujang sauce, vegetable, with fried seaweed noodle rolls

삼합 보쌈  29
TRADITIONAL KOREAN TRIO

Served with boiled pork octopus salad and aged kimchi

부쭈꾸미  28
SPICY STIR-FRIED BABY OCTOPUS
Stir-fried webfoot octopus in a bold, spicy sauce

언양 불고기  28
EONYANG-STYLE BULGOGI

Eonyang-style grilled beef ribeye with a savory soy glaze, served with scallion salad

제육두부김치  26
SPICY PORK, KIMCHI & TOFU

Marinated spicy pork, kimchi, and seared tofu

치즈 불닭  23
SPICY CHICKEN WITH CHEESE

Spicy sauce, cheese, and chicken


