
S H A R E  &  T A P A S

Truffle Fries 9
Parmesan fries with truff le essence

Calamari 15
Lightly fr ied squid, parmesan cheese, and 
seasonings

Corn and Cheese 11
Corn, assorted seasonal vegetables, 
mayonnaise, and melted mozzarella 
cheese

Kielbasa Bites 10
Kielbasa topped with caramelized onions 
and served with habanero honey

Wonton Mozzarella Sticks 9
Crispy fr ied wonton wrapped mozzarella 
served with wasabi marinara (4 pieces)

Edamame 8
Boiled young soybeans sprinkled with sea 
salt

Fried Gyoza 9
Pork dumplings with soy garlic (6 pieces)

Veg/Kimchi/Seafood Pancake 11/13/15
Your choice of mixed veggies, kimchi, or 
seafood served with sesame ginger sauce 
(9 pieces)

Tteok and Cheese 14
R ice cake, creamy cheese sauce, and 
truff le essence

Carpaccio 14
Salmon with jalapeño in a chef ’s special 
ponzu sauce (6pieces)

Jalapeño Bombs 12
Jalapeño peppers stuffed with spicy crab, 
spicy mayo, and eel sauce (6 pieces)

Dynamite Shrimp 15
Crispy fr ied shrimp with a sweet chil i  
mayo sauce (8 pieces)

Spicy Shrimp Shu Mai 10
Shrimp dumplings in a chil i  sesame oil 
sauce (7 pieces)

Spicy Wonton Chips 14
Salmon, spicy crab, seaweed salad, 
tobiko, and cucumbers served on wonton 
chips (5 pieces)

Takoyaki 14
Savory gri l led octopus balls covered in a 
flour and egg batter (6 pieces)

Shrimp Rolls 15
Deep fried egg rolls with shrimp inside  
(6 pieces)

M A I N

Chicken or Salmon Teriyaki 15/26
Pan seared chicken or salmon glazed with 
a sweet teriyaki sauce and served with 
steamed rice

Kalbi 26
Marinated beef short with onions and 
served on a sizzl ing plate.

Cheese Buldak 17
Fi re spicy chicken with melted cheese on 
a sizzl ing plate

Crispy Chicken 16
Double fr ied Korean boneless chicken 
with your choice of soy garlic sauce or 
spicy garl ic sauce

$3

$5

$2

+Add Spicy Pork

+Add Seafood

+Add Japchae

$2

$4

$2


+Add Kimchi

+Add Bulgogi

+Add Ramen

A tofu stew, vegetables, and egg in a 
spicy beef broth and served with steamed 
rice

Jjigae 13

N O O D L E S

Japchae 13
Sweet potato glass noodles st ir- fr ied with 
your choice of vegetables, bulgogi ( ), 
or seafood ( )

$3
$5

Garlic Noodles 12
Garlic noodles tossed with a butter 
savory sauce, parmesan cheese, and 
parsley

Yaki-Udon 13
S t ir- fr ied udon noodles with your choice 
of vegetables, chicken ( ), bulgogi ( ), 
seafood ( ), or spicy pork (

$3 $3
$5 $3)

$2

$2


$1.5

$4 

+Add Ramen

+Add Japchae

+Add Cheese

+Add Spicy Pork

Tteok-bokki 15
R ice cakes, f ish cakes, egg, and assorted 
vegetables in the chef ’s spicy sweet 
sauce

R I C E

Seoul Fried Rice 16
Fr ied rice with shrimp, pork, chorizo, and 
vegetables topped with a fr ied egg

$5

$3


$1.5 

+Add Seafood

+Add Chicken

+Add Egg

$2

$3

$4


$1.5

+Add Ham

+Add Spicy Pork

+Add Bulgogi

+Add Egg

Kimchi Fried Rice 13
Fr ied rice with kimchi and vegetables, 
topped with a fr ied egg

$3

$4

$3


$1.5

+Add Spicy Pork

+Add Bulgogi

+Add Chicken

+Add Egg

Sizzling Stone Bowl Bibimbap 14
A sizzl ing bowl of steamed rice with 
sautéed vegetables, a fr ied egg, and 
served with a sweet chil i  pepper paste on 
the side. 

S E O U L  W I N G S

$12

$30

6 Wings
12 Wings
18 Wings

$21

Soy Garlic

Spicy Garlic    

Extra Spicy Garlic

Half and Half

BBQ

Spicy BBQ

Buffalo Sauce

MAIN MENU

S A L A D S

Seaweed Salad* 8
Seaweed and cucumber in a l ight 
vinaigrette over mixed greens

Sashimi Salad* 12
Tuna, salmon, tobiko, cucumber and 
crabmeat on a bed of mixed greens with 
a sweet and savory vinaigrette

Kani Avocado Salad 11
Crabmeat, avocado, cucumber, and 
tobiko with a citrus aioli on a bed of 
sweet greens

S I D E S

Daikon 3

Rice 3

Kimchi 4

V E G E T A R I A N

Veggie Delight 8
Wok tossed assorted vegetables with a 
savory house sauce

Stir-fried Tofu 11
Lightly fr ied tofu with assorted vegetables

Max  4  credit  cards  per  group  -  20%  service  charge  for  parties  of  5  or  more

*CONSUMING  RAW  OR  UNDERCOOKED  MEATS,  POULTRY,  SEAFOOD,  SHELLFISH,  EGGS,  OR  UNPASTURIZED  MILK  MAY  INCREASE YOUR  RISK  OF  FOODBORNE ILLNESSES*  

**PLEASE INFORM YOUR  SERVER  IF  YOU HAVE ANY  FOOD  ALLERGIES**

Spicy

Vege tarian

Con tains Sesame

G lu ten Free



Lychee Sangria 13
White wine, lychee l iqueur, passionfruit juice, 
and soda water with hints of peach, 
elderflowers, and lychee (available as a 
sharable)

Asian Nectar 12
Pear Vodka, lychee l iqueur, cranberry, and 
guava juice

Passion Mojito 13
Pineapple rum, coconut rum, passionfruit juice 
with fresh l ime and mint leaves (available as a 
sharable)

Yuzu Drip 12
Gin, yuzu infused juice, house made syrup, 
club soda, dashof orange bitters and vanil la 
extract

Busan Mule 12
Soju, muddled fresh l ime and mint f inishedwith 
ginger beer and dash of yuzu

Sunrise Mimosa 12
Tequila, champagne, orange juice and a splash 
of grenadine

The Henny G 15
Hennessy, St. Germain, l ime juice, and 
pineapple juice

Ghost Pepper Mango Margarita 13
Ghost pepper tequila, tr iple sec, l ime juice, 
mango juice, sour mix, and your choice of 
sugar, salt, or a tajin rim

Pear-ly 15
Pear vodka, tr iple sec, lychee l iquer, l ime juice, 
and lychee juice

Espresso Italiano 15
Vanil la vodka, Bailey 's, and Gall iano espresso 
l iqueur

Pucker Up 12
Vodka, watermelon pucker, sour mix, and club 
soda

Peach Blossom 13
Peach soju, St-Germain, lemon juice, soda, and 
a splash of cranberry juice

Jandi Juice 13
Captain Morgan, Malibu, melon l iqueur, blue 
curaco, and pineapple juice

DRINK MENU

C O C K T A I L S

Cosmo 6

Margarita 6

Agave Mojito 6

Lemon Sour 6

Bajan Punch 6

M O C K T A I L S

Moscato wine, l ight rum, coconut rum, blue curacao, pineapple juice, sprite, 
and l ime juice 

Jun(e) Blues 40

Vodka, Bols melon, green apple puckers, tr iple sec, lemonade, and 
pineapple juice

Party Never Ends 40

L ight rum, pineapple rum, spiced rum, tr iple sec, strawberry puckers, peach 
schnapps, and house mix

Seoul-Mates 40

White wine, lychee l iqueur, passionfruit juice, and soda water with hints of 
peach, elderflowers, and lychee

Lychee Sangria 40

Pineapple rum, coconut rum, passionfruit juice with fresh l ime and mint 
leave

Passion Mojito 40

A tower of your choice of Jun(e) B lues, Party Never Ends, Seoul-Mates, 
Lychee Sangria, or Passion Mojito

Party Tower 70

S H A R A B L E  D R I N K S

3Soda
Pepsi. D iet Pepsi, Starry, Ginger A le, Lemonade, C lub Soda

2Tea
Green, Jasmine

3.5Juice
Mango Juice, Cranberry Juice, Orange Juice, Pineapple Juice

6Red Bull

6Shimmerwood CBD infused seltzers

N O N - A L O C H O L I C

8Soju Bomb
Chil led soju and Terra

8OG Bomb
Chil led sake and K i r in Ichiban

8Seoul Bomb
Fi reball and K i r in Ichiban

9Skittles Bomb
Red Bull and Orange L iqueur

9Jager Bomb
Red Bull and Jagermeister

B O M B S

Original

Green Grape

Strawberry

Peach

Watermelon

Lychee

Pineapple

Yogurt

Soju Bucket
(5 Bottles)

14

14

14

14

14

14

14

14

65

S O J U

6

6

6

6

6

Bud Light

Corona

Angry Orchard

Kirin (Draft)

Terra

B E E RW I N E

10/32

10/32

10/32

10/32

10/32

12/34

12/34

Prosecco

Chardonnay

Pinot Grigio

Riesling

Moscato

Pinot Noir

Cabernet Sauvignon

Truly 6
High Noon 6
Nectar 8

S E L T Z E R S


