27V3$) Korean BBQ

ALL YOU CAN EAT KOREAN BBQ

GROTE BERG 6, 5611KK, EINDHOVEN
040 303 9147




BANCRAN
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BEEF GIMBAP
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SPICY KIMCHI STEW
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STEAMED RICE
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KIMCHI FRIED RICE

=117| S&HIEE

BEEF BIBIMBAP
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VEGETARIAN BIBIMBAP
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SPICY RICE CAKES
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ALL S0U CAN DRINK UPGRADE
FOR JUST €12,95 PER PERSON
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PORK BELLY
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SEASONED PORK BELLY
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GRILLED & PANIFRIED
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SPRING ROLLS
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FRIED CHICKEN BREAST
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CRUNCHY CHICKEN BITES
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SWEET & HOT FRIED CHICKEN
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STRAWBERRY
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BLACK SESAME
KOREAN SHAVED ICE CREAM
BIG €6.5 | SMALL €4.5
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MOCHI ICE CREAM
VARIOUS FLAVOURS
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RED BEAN FILLED PASTRY




HOW TO EAT KOREAN BBO
LIKE A PRO

1 GRILL YOUR MEAT 2 GRAB A PIECE OF
ON THE BBQ LETTUCE (SSAM)

3 PUT YOUR MEAT AND
BANCHAN IN THE WRAP. TOP IT
OFF WITH ONE OF OUR SAUCES
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KITCHEN CLOSES 15 MINUTES BEFORE CLOSING TIME

4 WRAP IT UP AND
ONE BITE YOUR SSAM!

MONDAY 12:00 - 22:00
TUESDAY 12:00 - 22:00
WEDNESDAY CLOSED

THURSDAY 17:00 - 22:00
FRIDAY 12:00 - 22:30
SATURDAY 12:00 - 22:30

SUNDAY 12:00 - 22:00




