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Kimchi sea food pancake Fried pork belly & cuttlefish Sliced rib eye beef
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Fried Korean dumplings Fried Kimchi with pork and tofu, hot Bulgogi: Marinated rib eye beef
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Steamed Korean dumplings Stir fried pork on korean hot sauce

Sliced pork belly

*This menu will be grilled on the tablex

Anju : The Korean culture of alcohol food.

Dishes you eat while you drink.
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A A 7 MAaIN MENU H=23 Stew 5 ALCOHOL
451 S1% 19 456 AR A= 40 465 A= Soju 0,35L 16
2915 (for 2 Persons)
Spicy beef soup with vegetables the best known ligour

Kimchi with pork belly, tofu and vegetables
served in a big pot, hot

=721 A XA 7
452 sdml AAAN 12 466 =7}E Doornkaat 0,7L 50
457 d= A= 48
2018 (for 2 Persons) Enjoy the sinful smooth flavour of Germany’s
traditional maize —based schnapps (38%)

from Korea (20%)

Kimchi soup with pork belly, hot

Halibut, red perch, shrimps, sea food and

453 &7 A-ZAN 18 vegetables served in a big pot, hot 467 9}°) Wine 0.75L 40
Soypaste soup with tofu beef and + 3,50€ Ramen Noodle for hot pot 2} HA}FZ] o .
vegetables Riesling or Chianti
454 FE =FHHA ) 19 %E DRINKS 468 ™= Pils beer 0,41 5,5
Silken tofu with sea food and 461 = Water 0,75L 8 Gilde from Hanover
vegetables
o .
462 w255 Soft Drinks 0,4L 5 469 W= Weizen Beer 05L 65
455 H|H ¥ Bibimbab 19 Cola, Cola Zero, Fanta or Sprite
Rice with beef. vegetables 463 AT Coffee 4 Franziskaner from Munich
and fried eggs )
464 =} Tea 4 470 =48 Makgeoli 0,75L 15
*This menu will be served in a hot pot*
Green Tea, Jasmin Tea, Ginseng Tea, Korean Korean rice wine

herb Tea and Ginger Tea




