TEL 090-1451-3203
2-20-8, Koenji-Minami, Suginami-ku
Open: 6:00pm-3:00am

_Iﬁl*ﬂi! A La Carte

1. ¥ LFF 4 Kimchi Chige (Kimchi Hot Pot) ¥ 1000 3
2. RIVE >V F % Horumon Chige (Beef Organ Hot Pot) ¥ 1200 -
3. b9 7F 3 Y L TofuChorimu (Korean Stewed Tofu) ¥ 680

4, 22 3F Ly Tamago Chimu (Korean Steamed Egg) ¥ 680 (0]
5. Bf3¥E BHIVE Honetsuki Kalbi (Short Ribs with Bone) ¥ 1800

6. Y5 % ¥ 3 FH)b Osan Samgyeopsal

(Grilled Pork Belly with Squid, Osan Style) -

7. ¥ > =3 >¥% 3 7HJb Yangnyeom Samgyeopsal

(Grilled Pork Belly, Yangnyeom Style)

8. 71V ¥ Bulgogi (Grilled Marinated Beef)

9. 4w AIVE Dak Galbi

(Spicy Grilled Chicken and Vegetables)

10. B¥=+ L. F Buta Kimchi (Stir-fried Pork with Kimchi) ¥ 800

1. £ HERA 2 A |ka Yasai ltame

(Stir-fried Squid with Vegetables)

12. F+ 7F x Japchae

(Korean Stir-Fried Sweet Potato Noodles)

13. RIVE VHFEA 2 # Horumon Yasai ltame

(Stir-fried Beef Organ and Vegetables)

14. b v K F Toppogi (Stir-fried Korean Rice Cakes)

15. F LbE&Y Namul Mori (Namul Sampler)

16. € H DI NWEE Ika No Maruyaki (Grilled Squid) -+
17. F + ~ ¥+ Chanja (Spicy Cod Innards)

18. ¥ v K Jippo (Dried Threadsail Filefish)

19. 38BDH 5 HF Tori No Karaage (Fried Chicken)
20. BB FHBIEA 2 A Sunagimo Shio Itame

(Stir-fried Chicken Gizzard, Salty)

21. 12 L& ¥ EF Dashimaki Tamago

(Japanese Egg Omelette)

22, I v I\ 2 F— X Jaga Butter Cheese

(Potato with Butter and Cheese)

23. € B\ 2 — lka Butter (Squid with Butter)

24. €Y EEF Pirikara Tamago (Spicy Egg)

25. =29 KA1V (FFHRE) Ninniku Foil
(Foil-grilled Garlic)

26. #AE A LY (Natto Omelette)

935 5" Salads K3

27. b= ;Y5 4 Tomato Salad

28. F < Y F LLF Tezukuri Kimchi

(Handmade Kimchi)

29. [F <hF 3 LFH 3 4 Kimagure Choregi Salad
(Korean Style Salad)

30. & =F %5 4 (Onion Salad)

31. FR %5 Toma Gra (Tomato Gratin)

32. §8E DY) Kankoku Nori (Korean Nori Laver)

¥780

;aﬁ= Chijimi, Korean Pancakes

33. FF =t b Chijimi Set (Korean Pancake Set) -+
34. 3F 2 FF = Kochu Chijimi

(Korean Pancake with Green Pepper)

35. 3 F FF = Yuki Chijimi

(Korean Potato Pancake with Kimchi and Pork)

36. ¥ LLFFF = Kimchi Chijimi

(Korean Pancake with Handmade Kimchi and Pork)
37.8EFVIFIVANY v IVF—XFFS

Special Cheese Chijimi (Special Cheese Korean Pancake)

¥ 800

GOSAO

<€

38. B f- > XY BB F F = Kaisen Chijimi
(Seafood Korean Pancake)

:"ﬁﬁ R ﬂ Rices & Noodles

39. BIEE EE 7\ Ishiyaki Bibimbap

(Stone-grilled Bibimbap)

40. BIFEE F LF F ¥ —1\ Ishiyaki Kimchi Chahan
(Stone-grilled Kimch and Fried Rice)

41. ¥ LF%Z 5 B Kimchi Somen

(Kimch with Somen Noodles)

42. % I\ Kimbap (Korean Sushi Roll)

43, %% Reimen (Korean Cold Noodles)

44, E € 4% Bibim Reimen

(Korean Cold Noodles without Soup)

)
1 o Soups

45.W O L FY R—7 W Komudori Soup

(Beef and Chicken Soup)

46. by EV T (FAR KXY+ S5ER)
Topping(Rice/Nama Men/Udon)

(Topping (Rice/Fresh Noodles/Udon Noodles))
47.1y 7 I+ » 2—7 Yukgaejang Soup
(Beef and Vegetable Spicy Soup)

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>
Chicken m Pork Seafood n Vegetables

Beef a Fish n Egg

Flour

u Dairy Products Spicy
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. 1
SR t _.".l Beers g w2 I_.' Makgoli ;igﬁ Fruit Liquors
ERH 48. % E— )b Nama Beer (Draught Beer) 63.< Y (Makgeoli) 84. %5 T LHkill Aragoshi Momo
49. Ly F74 (Red Eye) 64.< v Y E—)Ib (MakgeoliBeer) (Coarsely Strained Peach Liqueur)
65.¥ v Y HhIRX (Makgeoli Cassis) 85. % 5 T LHEil Aragoshi Umeshu
m,’ ‘.1’ . ﬂ D S 66.<> 1Y (1L) (Makgeoli(1L)) (Coarsely Strained Plum Wine)
Shochu High Balls and Sours 67. F ¥ = ZJb (Chamisul (Korean Shochu))
50. 7—RA >\ Oolong High
(Shochu with Oolong Tea)
51. F 2 A X141 Okukusu High j.ll'm m mm}ﬁq
(Shochu with Corn Silk Tea) Premium Shochu from Kyushu
52. #8F LY 7 — Umeboshi Sour (Pickled Ume Sour) ¥450 68. B A (Shimabijin)
53. LE>%7— (Lemon Sour) 69. BE#tREER (Seikoudoku)
54. 5 A LL7— (Lime Sour) 70. lliaZ (Yamaneko)
55. % L€ #7— Nama Lemon Sour 71. /M (Kojika)
(Fresh Lemon Sour) 72. =& (Mitake)
56. %5 L—77IV—" %7 — Nama Grapefruit Sour 73. &7 (Kiroku)
(Fresh Grapefruit Sour) 74. B4R (Shimamusume)
57. b= FY¥7— (Tomato Sour) 75.BE®DFE (Shiratama No Tsuyu)
58. F¥ F/\A1 Tomato High 76. A&EBK Gobantai (Gobantai)
(Shochu with Tomato Juice) 77. XM (Samurai No Mon)
59. H A7 — (Cassis Sour) 78.18R (Aira)
60. h»A—0O> (Cassis Oolong) 79. REVEEH (Yakiimo Kurose)
61. h> RAF LY (Cassis Orange) 80.FE (Mao)
62. £5 L—7F71V—"2 H < X Nama Grapefruit and Cassis 81. 4 (Nakanaka)
(Fresh Grapefruit and Cassis) 82.##& (Moriya)
83.#&/\ (Kanehachi)
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