
Traditions come alive. Welcome to an authentic Korean dining
experience where premium cuts of meat are marinated to
perfection and every traditional banchan (side dish) tells a story.
And our entire menu is Halal

Discretionary 12.5% service charge will be added at the end of the bill

E X P E R I E N C E  T H E  S O U L  O F
K O R E A N  D I N I N G

BEYOND THE GRILL
Our kitchen bridges the gap between ancient time-honored
recipes and modern cravings. But we're more than just BBQ —
explore our wide range of traditional Korean dishes, from
comforting stews and sizzling stir-fries to classic favourites like
bibimbap and kimchi pancakes.

       More Than a Meal 
An Unforgettable Evening

Whether you are stepping through our doors for the very first
time or returning for your favorite comfort food, our family is
ready to welcome yours.

WELCOME TO



THE GRAND THE CLASSIC

THE GRAND - ULTIMATE WAGYU EXPERIENCE
WAGYU RIBEYE. WAGYU SIRLOIN, WAGYU CHADOL BAEGI(  beef brisket) ,
WAGYU CHUCK ROLL

 125.00

85.00

65.00

65.00

THE CLASSIC -  KOREAN BBQ FEAST
Choose any 4:
BULGOGI,  KALBI,  SPICY BEEF,  CHADDOL BEAGI (beef brisket) ,  RUMP CAP
or CHICKEN THIGH

THE DISCOVERY - FIRST TIME TASTER
For 2 guests.  1  starter,  1  main course and 2 BBQ items. Perfect for f irst  t imers.

KFC /  SAEWOO TWIGIM /   VEGE DUMPLINGS
BIBIMBAP / UDON (CHICKEN OR BEEF)
SPICY BEEF SOUP WITH RICE /  SILKEN TOFU SOUP WITH RICE

BIBIMBAP / UDON (CHICKEN or BEEF)
SPICY BEEF SOUP WITH RICE /  SILKEN TOFU SOUP WITH RICE
BULGOGI /  BULDAK

BULGOGI /  SPICY BEEF /   SIRLOIN /  CHICKEN THIGH

THE SOUL SUPPER - ALL COOKED, NO GRILL
For 2 guests.  1  starter and 3 cooked mains.  No tabletop gri l l  required

KFC /   SAEWOO TWIGIM /   SQUID CHUNKS

E N H A N C E  T H E  S E T S
NAMUL SET

Discretionary 12.5% service charge will be added at the end of the bill

Starters:

Starters:

Mains:

Mains:

BBQ:

CHEESE SPICY FRIED
CHICKEN (6PCS)

8.50

17

HAEMUL PA JEON 11
2 KFC pcs,  2 saewoo twigim, 2
dumplings & 2 cheese mochi

17SHARING PLATTER FOR 2

Seafood and spring onion pancake

2 Prawn, 3 Kimchi ,  3  Chicken
13DUMPLING PLATTER

CHEESE TTEOKBOKKI

Boiled r ice cakes with f ish cakes and mixed
vegetables in a spicy sauce.  

10

3 assorted vegetables



RIB EYE

KALBI

BULGOGI

(All our set men

CHICKEN THIGH

K O R E A N  B B Q  B E E F

P R E M I U M  P R I M E
C U T

All beef cuts are grass-fed and free range.

 28.00

 26.00

 24.00

RIBEYE

SIRLOIN

RUMP CAP 
Tender and r ich in f lavour
(250+GR)

Thick & r ich in f lavour with
Marbling & Tender (250+GR)

Thick & r ich in f lavour with a juicy
strip of  fat  on one side (250+GR)

    KALBI 
Argentine cut beef r ibs 
marinated with soy sauce

 22.00

 22.00    BULGOGI 
Thinly sl iced beef marinated 
with soy sauce

S E A F O O D

BBQ A LA CARTE

B a n c h a n  •  L e t t u c e  W r a p s  •  B B Q  S i g n a t u r e  S a u c e s
I n c l u d e d  w i t h  A l l  B B Q  i t e m s

Minimum order of 2 BBQ items required.

 17.00CHICKEN THIGH
Chicken Thigh with Skin Off

options between:
Marinated with Salt  and pepper  /  Chil l i

SALMON  24.00

 20.00

PEELED TIGER
PRAWN 

 22.00

SQUID TUBES 

KALBI



Served with a choice of  
Sweet chi l l i  sauce,
Honey butter  and Garl ic  sauce,  or
served without sauce

 

3PCS

 

 

Discretionary 12.5% service charge will be added at the end of the bill

KFC 7

KOREAN
FR I ED
CH I CKEN



NAMUL SET

 

DUMPLINGS

 

Pan-fr ied dumplings (4pcs)   

CHEESE TTEOKBOKKI
Boiled r ice cakes with f ish cakes and
mixed vegetables in a spicy sauce.  

GIM
 
Crispy salted seaweed

TAKOYAKI

 

Deep fr ied octopus bal ls  served
with sauces and f ish f lakes (3pcs)

2 KFC pcs,  2 saewoo twigim, 2 dumplings,
and 2 cheese mochi

2 Prawn, 3 Kimchi ,  3  Chicken

4 KFC pcs,  4 saewoo twigim, 4 dumplings,
4 cheese mochi and 4 takoyaki

 
11

10 6

7

7

3.50

8.50

2.50

10

14

17

17

34

13

5.50

5.50

3.50

7
8
8
9

8
8

SAEWOO TWIGIM
Crispy,  golden-fr ied shrimp (4pcs)

SQUID CHUNKS 

KOREAN FRIED CHICKEN
(6PCS)

   CHEESE SPICY FRIED
CHICKEN (6PCS)

SHARING PLATTER FOR 2

SHARING PLATTER FOR 4

DUMPLING PLATTER

 

Deep-fr ied squid served with sweet mayo

Fresh thinly sl iced scal l ion dressing
with Korean spicy sauce 

Boiled Soybeans,  served with salt 3 assorted vegetables

10
11

Pan-fr ied pancake.  
Kimchi
Haemul (Seafood)

JEON(PANCAKE)

BAB

EDAMAME

SPRING ONION SALAD

Steamed rice 

KIMCHI /  OI KIMCHI
Pickled cabbage /  pickled cucumber

CHEESE MOCHI
Deep fr ied Mochi with stuffed cheese (3pcs)

SWEET POTATO TEMPURA
Deep fr ied sweet potato,  served with
sweet mayo sauce (5pcs)

Without cheese
Vegan

Vegetables
Chicken
Kimchi
Prawn

S T A R T E R S

F O R  T H E  T A B L E

S I D E S

 

Sweet chi l l i  sauce,
Honey butter ,  and garl ic  sauce
Savoury (without sauce)

Spicy Edamame 7.50

KIMCHI JEON TTEOKBOKKI SHARING PLATTER FOR 2



SALMON TERIYAKI

GOCHUJANG TIGER PRAWN

KALBI

GOCHUJANG CHICKEN

TERIYAKI 
  Gri l led ter iyaki  sauce,  served with 
  st ir- fr ied onions.
   Tofu    
   Chicken
   Beef
   Salmon

 

 16
20
25
24

 

Stir- fr ied t iger prawn with mixed
vegetables served with Homemade
spicy sauce and Gochujang

FIRECRACKER SQUID
STIR-FRY 🌶

BULGOGI 
Tender st ir- fr ied beef  with glass
noodles and mixed vegetables in a
sweet savoury Korean sauce.

KALBI
Pan fr ied beef  r ibs served with
fr ied onions.

GOCHUJANG CHICKEN 🌶
Spicy Chicken tossed in a f iery
gochujang-based sauce 

GOCHUJANG TIGER
PRAWNS 🌶

Stir  fr ied squid with mixed vegetables
served with Homemade spicy sauce.

22

22

20

20

19

24

C H E F  S P E C I A L

HAND-CUT RAW BEEF
TARTARE (YUKHOE)

Fresh cut tenderloin,  thinly s l iced and
seasoned with various f lavorful
ingredients ,  served with cucumber
skin,  Asian pear and raw egg yolk .

CHICKEN KATSU CURRY 20
Crispy chicken cutlet  with steamed
rice and r ich Japanese curry sauce.



S T O N E  B O W L S ,  R I C E  A N D  N O O D L E S

 

 

 

 

 

BIBIMBAP

 

KIMCHI BOKKUMBAP 🌶
Stir- fr ied kimchi  with r ice and egg

YAKI UDON

JAP CHAE 
Stir- fr ied glass noodles with mixed vege

A classic Japanese st ir- fry  of  noodles with egg and vege

Tofu          
Chicken    
Beef         

Steamed r ice and mix vegetables on top with a raw egg 

S O U L  W A R M I N G  S O U P S

16

17

16

19

18

20

KIMCHI JJIGAE 🌶

 

SHORT RIB SOUP (GALBI TANG)

 

SPICY BEEF SOUP (YUKGAEJANG) 🌶

 

FIERY SEAFOOD RAMYUN 🌶
Korean spicy ramen (noodles)  in beef  stock base,  mixed vegetables and seafoods.

A spicy ,  tangy stew with fermented kimchi ,  beef  stock,  and tofu 

A del ic ious Korean beef  short  r ib soup.Made from tender beef  short  r ibs and
vegetables s immered in a f lavourful  broth.  

Spicy s i lken tofu soup in beef  stock base,  mixed vegetables ,  mixed seafood,  
and egg.  Served with steam rice

    SPICY SILKEN SOFT TOFU SOUP 
(SOONDUBU JJIGAE) 🌶

Spicy beef  soup with glass noodles and vegetables served with steamed r ice 

SPECIAL EGG FRIED RICE
Stir  fr ied egg fr ied r ice with various vegetables 

18
20
22

Chicken
Beef
Tiger Prawn

Raw beef tartare 
Eel  

14
16
17

19
19

Tofu          
Chicken    
Beef         

14
16
17

Tofu          
Chicken    
Beef         

13
14
15

Tofu          
Chicken    
Beef         

Vegan Option

15
16
17

BULGOGI BIBIMBAP

KIMCHI BOKKUMBAP

JAP CHAE



Discretionary 12.5% service charge will be added at the end of the bill

M O C K T A I L S  
 PASSION FRUIT 10

 PINA COLADA 

 VIRGIN MOJITO 10

11

D R I N K S  

4 4

4

4

3.50

3.50

4

5
8

6

SOFT DRINKS
Coca Cola ,  Diet  Cola ,
Coke Zero,  Fanta,  Lemonade

ALCOHOL FREE BEER 
Peroni  330ml
Ginger Beer 330ml
Corona 330ml
Dry Asahi  330ml

JUICE J2O 
Apple and Mango
Orange and passion fruit

HOT TEA
Corn,  Barley ,  Green,
Jujube Jam, Ginger Jam 

HOT POT TEA 
Corn,  Barley ,  Green,
Jujube Jam, Ginger Jam 
For 2 people
For 4 people 

BONGBONG

ALOE VERA

WOONGJIN

BIN RAMUNE

Korean soft  dr ink,  grape f lavour

250ml

Sun Shine in the morning,
Korean Morning r ice drink

Carbonated Soft  Drink
(Original  or  Strawberry)

STILL WATER

SPARKLING WATER

Small  500 ml
Large 750 ml

Small  500 ml
Large 750 ml

3.50
5.50

3.50
5.50


	EXPERIENCE THE SOUL OF KOREAN DINING
	THE GRAND
	65.00
	RIB EYE


	BBQ A LA CARTE
	Minimum order of 2 BBQ items required.
	PREMIUM PRIME CUT
	All beef cuts are grass-fed and free range.
	RIBEYE
	28.00

	SIRLOIN
	26.00
	24.00


	KOREAN BBQ BEEF
	22.00
	22.00

	SEAFOOD
	CHICKEN THIGH
	17.00
	KALBI
	KALBI
	BULGOGI
	CHICKEN THIGH


	SALMON
	24.00

	PEELED TIGER PRAWN
	22.00

	SQUID TUBES
	20.00
	Banchan • Lettuce Wraps • BBQ Signature Sauces Included with All BBQ items



	DUMPLINGS
	4 KFC pcs, 4 saewoo twigim, 4 dumplings, 4 cheese mochi and 4 takoyaki

	NAMUL SET
	GIM
	GOCHUJANG CHICKEN


	STONE BOWLS, RICE AND NOODLES
	BIBIMBAP
	KIMCHI BOKKUMBAP 🌶

	SOUL WARMING SOUPS
	DRINKS
	ALCOHOL FREE BEER
	3.50
	HOT TEA
	HOT POT TEA
	WOONGJIN
	BIN RAMUNE
	5.50

	MOCKTAILS
	PINA COLADA
	VIRGIN MOJITO
	Discretionary 12.5% service charge will be added at the end of the bill



