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**FOOD ALLERGEN NOTICE. PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS: MILK, EGGS, WHEAT,
SOYBEAN, PEANUTS, TREE NUTS, FISH, SHELLFISH, AND SESAME..



Soup, Side & Noodle
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Bean \ F5E Soft Tofu Stew
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x “F” Kimchi Stew Red Chili
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Angus Beef
Honey Tartare
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31.50

Cheese Kimchi

Fried Rice*
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Hobak Rice Box*
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14.50

Angus
Fried Rice*
AHA SEE

16.50

Corn Cheese
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8.50

Fried Rice*
YA 2 S 4

17.50

Noodle

Buckwheat Spicy Buckwheat Hoba.k ”
Noodle Noodle Special Noodle
s & HIEILES /& LT SR |
16.50 16.50

16.50

Dongchimi
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Spicy g8 Cold I, Hot

*Thoroughly cocking foods of animal origin such as beef, eggs, fish, lamb, milk, pouliry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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Wagyu Bulgogi Hotpot
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Wagyu Bulgogi Hotpot

For 2 PEOPLE | 52.50

Wagyu Bulgogi Hotpot Comb

WAGYU BULGOGI HOTPOT + 2 GHOICE OF NOODLES | 69

75

) A Y
LT,
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Buckwheat Spicy Buckwheat Hobak M Dongchirélf

Noodle oodle Special Noodle Noodle
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Extra Meat 4250  Exira Veggie 9.50  Exira Noodle 6.50
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Extra & Dessert
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' lce Cream
Rice | Sushi Rice i | |
Bt AN
A i Cheddar
it 4 Cheese
- HICHIX
6.50

. Rice Pop Ice Cream
/ EE7 010IATE

Vanilla, Strawberry, Chocolate,
Cookies & Cream, Green Tea

9.50

A Gratuity of 18% Will Be Charged For Parties Over 6 or More
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Dry Aging Steak
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Choice Dry Aging Steak
012 CELOICI0IE AHICIZ
73.50

‘Choice Dry Aging Steak’ is aged for

at least few days or some several weeks

to allow enzymes naturally present in the meat
to break down the muscle tissue, resulting in
improved texture and flavor

189.75
Hobak Aged Short Ribs
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Yaki Chuck Flap Steak
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Grilled Wagyu Bulgogi

Angus B.L. Short Ribs 43 444 &7
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Mugi Fuji Pork Belly
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Hobak Spicy Pork Jowl
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Premium Pork Jowl
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Wet Aging Steak
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Premium Black Angus Beef’
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Garlic Finger Ribs
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56.50

» Marinated

Beef finger ribs meat marinated with
Hobak special Garlic sauce

Hobak Aged Short Ribs
sS4} S MUH|
58.50

The most tender cut of meat from the 6th - 9th rib,
marinated with tare sauce for 6 hours.

Angus B.L. Short Ribs
AHA =Y
61.50

Carefully cut from the 6th - 8th rib bones
for ample marbling and maximum flavor.

Grilled Wagyu Bulgogi
ot MM =171

47.50 ' Marinated

» Marinated  » Soy Sauce Based

* Non-Marinated

* Soy Sauce Based

Fusion of wagyu and Hobak’s special
soy sauce grilled on a Korean traditional grill.

Hobak Angus Rib Eye
Su A A 24
58.50

» Non-Marinated

The marbling contributes to the flavor and
Juiciness, making it the most flavorful cut of beef.

Spicy Angus Flap Steak
2 WHA 2o MRIA
56.50

» Marinated * Korean Chili Paste Sauce Based

Cut from the 6th-8th rib bones and marinated
Jfor 24 hours in Hobak’s special spicy sauce.

Hobak Skirt Steak
Y FEY
57.50
» Marinated * Soy Sauce Based

Marinated with fresh garlic and fruits sauce

Spicy Angus Skirt Steak
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57.50

Marinated for 24 hours in Hobak s special spicy sauce.

Brisket
21401
46.50

+ Non-Marinated

Angus Short Ribs

AHA ML)
56.50

» Non-Marinated

Beef Belly
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45.50
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Mugi Fuiji Pork Belly |
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57.50 » Non-Marinated

Developed to yield a high marbling score.
It is more redder and whiter by using
high quality breeding technology.

Premium Pork Jowl

o301y B '
44.50 » Non-Marinated

|

| Delicately sliced from pork cheeks to

‘gel that spee:'ali marbling that holds
the juiciest tender meat.

‘Hobak Spicy Pork Jowl

EDT TR
44.50
» Marinated + Korean Chili Paste Sauce Based

i

- The juicy pork cheeks that marinated for
24 hours in Hobak’s special spicy sauce.

Aged Pork Ribs

EHZI |
40.50 |
+ Marinated » Soy Sauce Based |

Marinated for 24 hours in specially prepared
ambrosial fruits. Then a final rouich provides
the perfect balance of sweetness.

Premium Pork Neck
oF|0|Y M=ar
40.50

» Non-Marinated

A plain but the tenderest cut with light
seasoning with pepper.

Spicy Pork Ribs
IH2 SHRIZHI

» Marinated » Korean Chili Paste Sauce Based

42.50

Hot and juicy pork ribs marinated
for 24 hours in Hobak’s special spicy sauce

Grilled Spicy Pork Belly
122 28701

» Marinated * Korean Chili Paste Sauce Based
38.50

Hobak Combinations’
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Large for 3—4 people: 142,75

Small for 2 people: [01.75

Combo 1
Hobak Skirt Steak
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Smull for 2 people: 101.75

Hobak Skirt Steak

Large for 3—4 people: 142.75
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Garlic Finger Ribs
(=TT

Hobak Beef Combo

Small for 2 people: 105.75 Large for 3—4 people: 145.75

Angus B.L. Short Ribs Hobak Skirt Steak
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Hobak Pork Combo
Small for 2 people: 9(). 75 Large for 3—4 people: [3].75

Premium Pork Jowl
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