
Entrees
All entrees come with rice, soup, kimchi and a seasonal vegetable side dish.

1.  Galbi Jjim Braised beef short ribs in our house sauce  

2.  Go-Galbi Fresh mackerel marinated in 
  galbi seasoning, broiled 
 
3.  Galbi Grilled marinated short ribs 
 
4.  Bulgoki Grilled marinated thinly sliced sirloin 
 
5.  Jaeyook Goo-yi* Grilled marinated spicy pork 

6.  Buldahk* Grilled spicy chicken   
 
7.  Dahk Galbi  Grilled chicken in galbi seasoning 
 
8.  Dahk Doritang Chicken stewed with vegetables                     

9.  Ohjing-uh Goo-yi* Grilled fresh squid with spices, 
  served with vegetables 
 
10.  Teriyaki Salmon   Pan-seared salmon, glazed with 
  honey teriyaki sauce 

11. Dduk Galbi Minced beef short ribs, made like 
  Salisbury steak 

12.  DaMoim Steak  A 10oz. Angus rib eye steak grilled to  
  order, served with steak fries   
  
13. Fish of the Day    

Korean BBQ Tacos ~ Quesadillas ~ Sandwiches
Korean barbecue tacos are served on warm tortillas with sesame-chili salsa, 
a slaw of julienne lettuce and scallions, and a sprinkle of crushed sesame seeds.  

1.  Galbi Tacos Beef short ribs  3 tacos 
 
2.  Jaeyook Tacos Spicy pork  3 tacos 
  
3.  Dahk Tacos Chicken  3 tacos 

4.  Jaeyook  Caramelized onions and spicy pork 
 Quesadilla with Cheddar and Jack cheeses 

5.  Kimchi  Caramelized kimchi and perilla leaves  
 Quesadilla with Cheddar and Jack cheeses
    
6. Lemon Garlic     Chicken breast marinated in lemon juice  
 Chicken and garlic, grilled and served with swiss 
  cheese and our special dressing   

7.  Teriyaki Salmon Pan-seared salmon glazed with teriyaki     
     Sandwich sauce served with our special dressing
  
8.  DaMoim Burger ½ pound burger with or without     
  caramelized kimchi

9.  Mushroom Melt Wild mushroom medley blended with 
  provolone cheese, baked in a fluffy pastry 
  

Korean Fried Chicken
We use fresh, not frozen chicken, always fried to order, no trans fats, 
no heat lamps. May take up to 30 minutes.

1. Wings  10 pieces  
  20 pieces  

2.  Drumsticks  6 pieces  
  12 pieces  

3.  Combination  6 pieces + 3 pieces  
  10 pieces + 6 pieces  

Dolsot Bibimbop
Choice of meat, marinated vegetables, and a fried egg (optional) served over  
steamed rice in a hot stone bowl. Comes with gochujang, our delectable
spicy mixing sauce

1.   Galbi Dolsot Bibimbap  Beef short ribs 
 
2.   Haemool Dolsot Bibimbap Seafood assortment    

3.   Yachae Dolsot Bibimbap      Fresh seasonal vegetables 

On the Side
1.   French Fries  

2.   Onion Rings  

3.   Kimchi  

Light Fare
1. Ssam Iceberg lettuce wrap served with ssam jaang
  (spicy, pepper paste)
  Beef ribs (galbi)  
  Spicy pork (jaeyook goo-yi)  
  Chicken  
 
2. Mandoo Traditional Korean dumplings served with 
  soy sesame dipping sauce (6 pieces)
  Beef and Pork 
  Vegetarian  

3. Spring Roll  Crispy fried spring roll with crab,  
  shrimp and vegetables served with 
  sweet and chili sauce   

4. Summer Roll Fresh mango and shrimp roll with 
  vermicelli and vegetables 

5.  Galbi Jjim Braised beef short ribs in our house sauce   

6.  Dduk Galbi Minced beef short ribs, made like 
  Salisbury steak 
   
7. Haemool Pajeon Seafood and scallion fritter 

8. Ddukbokki* Rice pasta, (gnocchi-like), sauteed 
  with vegetables in spicy sauce 
 
9.  Hong-ahp Garlic and sake steamed mussels 

10. DaMoim Scallop Fresh scallops pan-fried with butter 

11. Sweet Chili Calamari Flash-fried calamari glazed with 
  sweet chili sauce  

12.  Sweet Chili Shrimp  Flash-fried shrimp glazed with 
  sweet chili sauce
 
13. Saewoo Pama  Sautéed garlic shrimp, “a classic tapa” 
 
14. DaMoim Sliders All beef sliders with or without 
  caramelized kimchi  

15.  Smoked Salmon      Served with capers, hard-boiled egg, 
  red onions, cream cheese, 
  lemon wedges and crostini

16.  Baked Brie   A wedge of baked brie with honey,  
        With Honey    served with brioche
  
17. Caprese Fresh mozzarella, vine ripe tomatoes,  
  and basil with balsamic vinegar
  
18.  Charcuterie Platter Selection of cured meats, served with  
  deli mustard and crostini
  
19.  Cheese Platter  Chef’s selection of assorted 
        cheese and crostini 

20.  Fruit Platter An assortment of fresh fruits 
    

Kochi ~ Skewers
Seasonal vegetables and meat, skewered and grilled. Two skewers per order.

1. Buldahk Kochi* Spicy chicken with seasonal vegetables          

2.  Galbi Kochi Beef short ribs with seasonal vegetables   
 
3.  Dahk Galbi Kochi  Teriyaki chicken with seasonal vegetables 

4.  Saewoo Kochi*  Sweet & spicy BBQ shrimp with  
  seasonal vegetables

Soups ~ Noodles ~ Salads
1.   Kimchi Chili*  Our fabulous chili with stewed kimchi  
    and melted cheese 

2.   Haemool Tang*  Spicy seafood stew 

3.   Chicken Noodle Soup Our traditional homemade specialty 

4.   Chicken Kalgooksu Chicken soup with hand cut noodles 

5.   Mandoo Gook  Homemade dumpling soup 

6.   Jap Chae  Clear vermicelli sautéed with vegetables 

7.   Galbi Salad  Grilled beef ribs on a bed of greens 

8.   Teriyaki Salmon   Pan-seared teriyaki salmon over  
      Salad  a bed of greens

* Spicy

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  Please consult with your server prior to ordering if you have food allergies.


