ABOUT KOREAN BB

Fire in the middle. Everyone around it.

At a Korean BBQ table, the grill sits in the centre
and the meal happens together. Bulgogi literally
means “fire meat”, and grilled beef was once food
for special occasions. Today, meat is cooked piece
by piece, wrapped in lettuce or perilla with
ssamjang, and shared with banchan around the
table. Korean BBQ is more than a way of cooking
— it’s a way of eating together.



THE PREMIUM MEATS
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Fewer cuts. Chosen with purpose.

We select the cuts we believe perform best on the
Korean BBQ grill, then prepare them in-store to the
thickness and size we've developed for the right
tenderness, sear and bite. Our marinades are
developed for tenderness and authentic Korean
flavour, while still letting the character of the
meat come through. :

A shorter selection, prepared with more care —
each piece worth enjoying.



OUR BBQ SETS
7}0] BBQ st

QOur sets are built around the meat. Fresh ssam, simple banchan and light sides bring crunch,
freshness and balance between each bite, so you cah come back to the grill with a clean palate.

There’s enough to complement the BBQ without taklng (6)V1=1¢ the table — vegetables for freshness -
and fibre, with traditional Korean soup for warmth. ;
Everything has a place; but the BBQ stays at the centre. -




K BBQ SET
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BEEF AND PORK SET

.+.J_'_7| 5“:':'.7' EE’ '?.'_l'é.l' 15,050 kJ - 17,895 kJ

- Wagyu Chuck Tail Fillet - 6B side dishes
_ ' - Pork Belly - KimchiSoup or Soy Based Soup
E' - Marinated Wagyu Rib Finger - Corn Cheese

-, Marinated Pork Scotch - Ssam vegetables
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- . WAGYU RIB MEAT SET
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- Wagyu Rib Meat - Corn Cheese

- 6 side dishes - Ssam vegetables
- Kimchi Soup or Soy Based Soup
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BEEF SET
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WOODEA GALBI SET
= -?—[HEHI E"_l‘é!' 10,687 kJ - 13,532 kJ
- Marinated Woodea Galbi - Corn Cheese

W=  _  Bsidedishes - Ssam vegetables
- Kimchi Soup or Soy Based Soup

d may contain traces of



. ASSORTED WAGYU SET 129
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13,558 kJ - 16,403 kJ k _.‘
- Wagyu Rib Meat 3 3
- Wagyu Rib Finger RN

- Marinated Wagyu Rib Finger
- Corn Cheese [
- Ssam vegetables >
- b side dishes

Kimchi Soup or Soy Based Soup
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I
-- Wagyu Chuck Tail Fillet o
-~ Corn Cheese S
- Ssam vegetables s
- ' 6 side dishes S

- Kimchi Soup or Soy Based Soup
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WAGYU RIB FINGER SET 115
OhF SZHIBHY o wmow

- Premium Wagyu Rib Flnger b
Corn Cheese B
Ssam vegetables =
8 side dishes

Kimehi Soup or Soy Based Soup

MARINATED WAGYU
RIB FINGER SET

o ol S7HE BHY
13,953 kJ - 16,798 kJ ==
Marinated Wagyu Rib Finger AR
Corn Cheese =¥,
Ssam vegetables —~
6 side dishes e

Kimehi Soup or Soy Based Soup _77-_.':"




MHrE 1k A LA CART- BEEF

WAGYU RIB FINGER 32 WAGYU RIB MEAT 386 WAGYUCHUCK TAIL FILLET 33
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MARINATED WOODEA GALBI 45 MARINATEDWAGYURIBFINGER 33
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Disclaimer: Our food may contain traces of nuts, please notify our staff of any allergies. The average adult daily energy intake is 8700k




PORK SET
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ASSORTED PORK SET
EIIij'—’IEE ﬂ'ﬁ 13,222 kI - 16,607 kI

- PorkBelly Kimchi Soup or Soy Based Soup
- Pork Scotch - Corn Cheese
- Marinated Pork Scotch = Ssam vegetables




PORK BELLY SET

’:‘."é“é ﬂ'g 15,378 kI - 18,223 kJ

- Pork Belly

- 6 sidedishes

- Kimchi Soup or Soy Based Soup
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Corn Cheese
Ssam vegetables
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. Disclaimer: Our.food may contain traces of nuts, please notify our staff of any allergies. The average aduttdaily energy intake is 8700k} .
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‘glé %g E}Q 12,447 kJ - 15,292 kJ

- Marinated Pork Scotch
- Corn Cheese

- Ssam vegetables ;

- 6B sidedishes %
Kimchi Soup or Soy Based Soup
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PORK SCOTCH SET 85
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= — 11,841 kJ - 14,686 kJ

- Pork Scotch [
-~ Corn Cheese ¥
- Ssam vegetables o
- b sidedishes g
- Kimchi Soup or Soy Based Soup -
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HHre M1 A LACART- PORK

PORK BELLY 21 PORKSCOTCH 19 MARINATED PORK SCOTCH 21
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Disclaimer: Our food may contain traces of nuts, please notify our staff of any allergies. The average adult daily energy intake is 8700kJ



3r= 144 ADD-ONS

18.9 . KIMCHI PANCAKE .-.... 18
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BONELESS CHICKENGcs51c29.5  SSAM s 4  RICE 20w 3.9

Choose 1 flavour

Disclaimer: Our food may contain traces of nuts, please notify our staff of any allergies. The average adult daily energy intake is 8700kJ
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