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Korean American Fare

cold plates

on the grill

mixed greens & scallion salad &2 c 8
yellow radish, lemon plum vinaigrette
charred corn & heirloom tomato Azt 15
stracciatella cheese, mint & perilla granita, black pepper
spiced almonds
sardines conserva %oi2| 15
conserves de combados sardines, mixed greens, gim,
kimchi relish, toasted rice
tuna tartare* ##| 18
avocado, korean pear, pickled radish, chives
hot plates
dumplings | steamed or fried mats/zors
vegetable 9
chicken 1
pork 10
spicy pork L
traditional korean pancakes with soy vinaigrette
scallion IHH 10
kimchi #AIH 1
korean fried chicken %% 20
served with perilla ranch & pickled radish
- traditional spicy & sweet
- yum yum sauce
- buffalo
fire chicken &% 16
chihuahua cheese, onions, fire sauce
beef bulgogi £17| 20
thinly sliced and marinated ribeye
garlic chicken %% 15
scallions, sesame seeds
jook MM Z 14
roasted mushrooms, parmesan, walnuts, chives
stir-fried glass noodles i 12
assorted vegetables
+3 bulgogi
stews
kimchi stew 2xImH 12
pork, rice cakes, tofu, glass noodles
silken tofu stew &8 Y 12
braised beef, silken tofu, mushrooms, soft egg
kimchi silken tofu stew Zx &5 ®| 12
pork, kimchi, silken tofu, soft egg
vegetable plates
blistered shishito peppers #z|1% 11
sweet soy, crushed hazelnuts, crispy anchovies
honey butter potatoes zA 52 1
crispy sage, sesame
grilled asparagus otAmztHA 11

smoked trout caviar, toasted perilla seeds, acorn squash puree

roasted broccoli Ezt22|
garlic butter, calabrian chilis, fried shallots

11

recommended 1 selection per person

non-marinated

duroc pork belly* Az

filet mignon* oty

short rib* Z2|

skirt steak* oraat

ribeye* Zz|

american wagyu hangar* mishima reserve
american wagyu short rib* sakura
japanese wagyu ny strip* bushu

marinated
short rib* <« 22ty
LA galbi* z|

25
42
32
36
42
60
50
30/02

32
38

4 tasting plates

prime tasting* | 30z each cut

filet mignon | ribeye | shortrib

wagyu tasting* | 20z each cut

mishima reserve american wagyu hangar
sakura american wagyu short rib

@shu japanese hokkaido a5 ny strip

we request all guests at the table to participate

~

45/person

85/person

)

recommended accompaniments

ssam #

artisan lettuce, perilla leaf, sesame oil, ssamjang

scallion muchim motgx

sweet & spicy dressed scallions and mixed greens

rice bowls

+ 2 spam, fire chicken, garlic chicken, tofu
+ 3 bulgogi

kimchi fried rice 2% &34t
bacon, fried egg, scallions

beef fried rice 4217/ o5
garlic rice, pickled onion, mushrooms, fried egg

garlic rice oisy
roasted garlic, sesame

14

18

banchan

banchan gt
chef selection of accompaniments

kimchi x|
spicy fermented napa cabbage

rice

1.50

* notice to consumers: please communicate any food allergies to an employee of this
establishment and that employee shall communicate that food allergy information to

the person in charge or certified food protection manager on duty at this establishment

* These items are cooked to order. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness



