] Vel [GF
SHEA HAKR £1.00

Dan-Mu-Jiit’ s a crispy, tangy,
refreshing side dish L =

VG GF
=F=U= #8585 £2.00
Mildly seasoned bean

() el 6R
X FHER £2.50

Fermented korean pickled cabbage
made with chilli and garlic

590 el BH

QOIRA HFEHE/N £2.50
Spicy pickled cucumber

(V] ¥l GE

NSXUS HEx £2.50

Mainly reliant on salt,garlic and
sesame oil as a seasoning

v NG GH
2 BER £1.90

Thin layers of salted seasoned
crispy seaweed

(¥ M8 G
019 HUEE £3.00

Crunchy seaweed, rich in minerals.

V] MGl [GE
OICHOH EE £3.50

Steamed soya beans in pod, lightly
salted, the perfect complement with
beers and wines

[GH V]
Hetet &g £3.00

Vegetarian (1] Spciy M8 Can be made vegan upon request [BE Can be made gluten free upon request

5 () NEEE

22X 2LIE2= #5355 £3.00
)
DIAAIZ2 BRI £2.50
BE
019=2 &%7 £3.50

)
(Cold Noodles)2 & wX%HE £11.00

Cold thin, chewy blackwheat noodles in soup,
served with egg,cucumber,pickled radish&
roasted sesame seeds .

BE WEHESAHE W[] £11.00
Jiamppong udon noodle in spicy shio-based soup,
topped with mixed seafood, kimchi,fresh chillis,boiled

egg ,seasonal vegetables and spring onions



