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<Draft Beer>

<Soju>
Saero 315ml $12.69
Garo 315ml $12.69
Jinro Is Back 315ml $12.69
Chum Churum 375ml| $12.69
Chamisul Original 3715mi $12.69
Chamisul Fresh 375ml $12.69

Chamisul Peach, green grape 375ml $12.69

Chungha 300ml $13.69

Chungha Star Light Sparkling 285ml  $13.69

Chamisul Fresh 150ml $24.99

<Beer>

Terra/Cass/Kirin/Sapporo/Asahi 500ml  $8.99

<Sake>
Tokkuri Sake (House Sake) $10
Hakkaisan Honjozo 120ml S5
Kubota Senju 300ml $32
Kubota Senju 120ml $65
Kubota Manju 120ml $175
Kubota Junmai Daiginjo 300ml $39
Kubota Junmai Daiginjo 120ml $85
Kikusui Junmai Ginjo 120ml $60

<High Ball>
*Extra Shot $5

Lemon Highball/Pineapple Highball/

12.99
Peach Highball/Blue Hawaii Highball >

Dassai Sake, 39 Junmai Daiginjo Sake 300ml  $45

Dassai Sake, 39 Junmai Daiginjo Sake 120ml  $88

Malibu Highball/Mojito Highball/

12.99
Hibiscus Highball/Earl Grey Highball >

Bunraku Kimoto Junmai 300ml $35.99

Whiskey Highball /Yuzu Highball /
Seasun Matcha Highball/Mango Highball/ $13.99
Strawberry Highball

<Wine>

xGlass $5.99 / Bottle $29.99

Orion Draft Beer $9.99
Kirin Draft Beer $9.99
<Makgeolli>
Matcha Makgeolli $21.99
Ube Makgeolli $21.99
Frozen Strawberry Makgeolli $§1.99
Frozen Cream Makgeolli $21.99
Jipyeong Makgeolli 150mll $14.99
<Beverages>
Coca—-Cola, Diet Coke, Sprite $3
Dr Pepper, Ginger Ale $3
Sparkling Water $3.5

Seasun House Wine — Pinot Noir Red Wine
<Whiskey>
Suntory Yamazaki 12 Year 150ml $349




. Chipotle French Fries

Sushi Rolls

Okonomiyaki
. Shrimp Tempura §
. Chicken Karaage

Tebanaka Fried ' "I
Chicken Wings = N : '

Participate and get free shaved ice!
Limited to one per table.
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*|TEMS MARKED WITH () *| TEMS MARKED WITH () | SEA SUN
MAY BE SERVED RAW OR UNDERCOOKED. MAY BE SERVED RAW OR UNDERCOOKED.
*CONSUMING RAW OR UNDERCOOKED MEAT, *CONSUMING RAW OR UNDERCOOKED MEAT,

SEAFOOD, SHELLFISH, POULTRY, OR EGGS MAY SEAFOOD, SHELLFISH, POULTRY, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS. INCREASE YOUR RISK OF FOODBORNE ILLNESS.




Stir-fried beef dish with special sauce and fresh vegetables. ;"?“" =
’ “ \ i«‘
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. Cup Ramen Fried Rice

. Spicy Cream Crab Dast
Spicy Pork Jowl Cr‘eamasta

. Cheese Curry Tonkatsu

- Cream Curry Tteokbo
Fluffy Eqgg Takoyaki

. Spicy Cream Jjamppon
Shrimp Cheese Fondue )

. Seafood Cheese Tteokki-

. Spicy Beef Tendon with Glass Noodles

REST

. *Spicy Buldak Diced Salmon

. *Snowflake Marbled Chuck Flap Sukiyaki -

*Beef Tartare
. xBeef Tartare £ Salmon

. *Korean Style Beef Tartare

*Premium Wagyu Korean Style BeeF Tartare $3

REST

*Seasun Assorted
Sashimi

Sea Bream/Salmon/Hamachi/
Korean Style Wagyu Beef Tartare

*Cream Cheese
Salmon Sashimi

. %Sea Bream Sashimi

= *Hamachi Sashimi

= *Hamachi £ Sea Bream Sashimi

- Crab Meat Egg Soup

. Fried Tofu £ Kimchi Udon

*Beef Motsunabe(soy Base)

Pork Jowl £
Beef Tendon Hot Pot "

*Add Egg, Lemon Slices

Rice

Add Green Onion Kimchi, Add Bean Sprouts, Add Cheese
Add Chinese Noodles, Udon Noodles

Soup Refill (Sukiyaki, Tonkotsu)

ASSORTED VEGE

*Add Meat

*| TEMS MARKED WITH (%)
MAY BE SERVED RAW OR UNDERCOOKED.

*CONSUMING RAW OR UNDERCOOKED MEAT,
SEAFOOD, SHELLFISH, POULTRY, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.

*| TEMS MARKED WITH (%)
MAY BE SERVED RAW OR UNDERCOOKED.

*CONSUMING RAW OR UNDERCOOKED MEAT,
SEAFOOD, SHELLFISH, POULTRY, OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS.

*| TEMS MARKED WITH (%)
MAY BE SERVED RAW OR UNDERCOOKED.

*CONSUMING RAW OR UNDERCOOKED MEAT,
SEAFOOD, SHELLFISH, POULTRY, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.




