Aalal Beof

*

< %7h g AT (R H01A) 4250
Soy Marinated__Galbi.(Short Rib)

« CH71 2F QFLAZIH| (A H|O|A) 42 9
Salt Marinated Galbi (Short Rib)

~Eh Y TE 45
Non-Marinated Galbi (Short Rib)

254 - 122
Ribeye

- 2o 2
Tenderloin :

« X 0| 349
Beef Brisket
Eink] 349

= Bulgogi

* 25| 29 I

- Beef Tartare :
5 117] Chicken
CHER=Tn b/ ' 269
Marinated Chicken
0 S| 269

Spicy Marinated Chicken

27|l F2A| o] L4 ($7.99) THsgtLICt ;
A tasting portion of cold noodles ($7.99) is available with meat orders,

7|0y FEA L2E SR o|f EPHRPE 1Al ($2.99).
Al meat orders come with soybean paste soup.
Any extra soybean paste soup is ($2.99).

| CHEOIS 2 AIANE AERR Ao ElA 2EE Of4F Lt
olF £t 2 %aﬂ 2 7|

A minimum of 2 ade-sisreq:iredmstart'dru‘rgvuima la carte items,
Any extra orders are available in single orders,

o] Grilled Dishes

¥'d ZHl S0l 26 %
Grilled Marinated Galbi (Short Rib)
g7 J0| ' 229
Grilled Bulgogi !
*3 Mg ol b
Grilled Spicy Pork
HE 828 25 212
Stir Fried Spicy Pork with Udon :
o%oj2g o5 1950
Stir Fried Spicy Squid with Udon = .
~ 150{ 30 18 9
- . Grilled Mackerel
M ol 179
Grilled Sole
 9dof Ej|2[opn| 18 %9
Salmon Teriyaki
%171 Efl2jo}7] 1799

Chicken Teriyaki

% TEMS MARKED WITH AN ASTERISK % MAY BE SERVED RAW OR
UNDERCOOKED: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFDOD, SHELLFISH, OR EGGS MAY INCREASE Y OUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF Y OU HAVE CERTAIN MEDICAL CONDITIONS.

ANY MEAT ORDER FROM THIS PAGE REQUIRES AN ON FIRE CHARCOAL GRILL
FORTHE FOODS TO BE COOKED. WHILE SERVING WITH CHARCOAL, OIL
FROM THE MEAT MAY SPLASH AT EXTREMELY HOT TEMPERATURES .

PLEASE BE ADVISED THAT OUR FOOD MAY HAVE COME IN CONTACT OR
CONTAIN PEANUTS, TREE NUTS, SOYBEAN, MILK, EGGS, WHEAT, SESAME,
SESAME OIL, CRUSTACEAN SHELLFISH, OR FISH. PLEASE ASK A STAFF
MEMBER ABOUT THE INGREDIENTS USED IN YOUR MEAL BEFORE ORDERING.

B 27| LEX] T WA

3174 3'_7] ' pork

B2t & MM 29%
Thick Sliced Pork Belly .
WY HEY 29 %
Marinated Pork Belly
RS A 29
Thick Sliced Pork Neck
Y7t YE BN | 29%
- Marinated Pork Neck
=1 Combinations
*WHI7F AN7| 28 Beef Combo 199 ®

871 g g ZHl, B7F g AEl, 25, £ A, AhEol
Marinated Galbi (Short Rib), Non-Marinated Galbi
(Short Rib), Ribeye, Tenderloin, Beef Brisket

=7t AmlME 2E Spedal Mix Combo 179 #
7t g 2l 25 XS, 7T B AT Wt |
Marinated Galbi (Short Rib), Ribeye, Beef Brisket,
Thick Sliced Pork Belly, Marinated Pork Neck
ZE Ol 2C1A| £ B40| Zo| LT
Meat combination orders come with nurungji rice (scorched rice).

A=z= Hot Pot'_ Dishes

e HE 449
Seafood Hotpot

o7 HZ 44%
Cod Hotpot

gL M 442
Black Goat Hotpot

ZH| 9% T/ Wil 42+

Galbi and Dumpling Hotpot (Spicy/Non Spicy)

: 42
Mushroom, Bulgogj, Baby Octopus Hotpot (Spicy/Non Spicy)
AR HIX| HE 33.#
Pork Backbone and Pureed 'Soybea_n Hotpot
SHE AR ¥ 39%
Thick Pork Belly Kimchi Hotpot



A= Meals

EfX| HX| | 2H "l 149
Kimchi Stew with Pork

xHE / BHE EEMH 1499
Brisket | Seafood Soybean Paste Stew

ShE /[ XHE [ SOl =55 1499
Seafood [ Brisket / Mixed Soft Tofu Soup
270 Sin1g
Spicy Beef and Green Onion Soup
R 1899
Spicy Beef Soup with Knife-Cut Noodles
Z4H|}/0H2 2|5} 189
Beef Short Rib Soup (Spicy / Non Spicy)

i H|X| SHREFZ 159
Pork Backbone and Pureed Soybean Soup
W7t S ) L2 W A 15
Yi-Si Signature Soup (Spicy /-Non Spicy)
HYY 1899
Boiled Goat Soup

AHEHEF : 19 99
Pollack Soup ’

CHLE 199
Codfish Soup 3

shess 190
Seafood Soup

oF JL|EF 182
Fish Roe and Entrail Soup

Qxjof B 189
Squid and Crab Soup

43 ey 16
Beef Bone Soup with Boiled Beef

EIhL) & 198
Ox Knee Tendon Soup

£ / 5] e 1299

Cold Noodles with chilled broth or red pepper paste

= Combinations

25 A Combination A 29 %
HE £ [ =55 ®7H + 2501 [ Mol o]

Kimchi / Soybean Paste / Soft Tofu Stew

+ Grilled Mackerel [ Sole

25 B Combination B 329
£ /HIY EH + g 2m| o]

Cold Noodles in Broth / Spicy Mixed Cold Noodles
+ Grilled Marinated Galbi

X’IE Sets for 2-3 people
ME A Set A 43 %9

LB +EDY|

+ NE0f ZU%| £ +H7t 24f

Spicy Stir Fried Squid + Grilled Bulgogi

+ Braised Mackerel and Kimchi + Yi-Si Signature Soup
MEB SetB 43 99
S| 23 + WS JFS + Ao =7 + - =R

Beef Tartare + Spicy Stir Fried Pork + Braised Sole
+ Soybean Paste Stew

047} Mrdk Ssambap 44 99
07| [ S F5 + AR [ B [ 558 W +
SEOY/MCH 0| + 93 SR + TEH

Bulgogi / Spicy Pork + Kimchi [ Soybean Paste /

Soft Tofu Stew + Grilled Mackerel / Sole +

Snail Soybean Paste + Assorted Vegetable Wraps

RE] Gourmet Dishes

otz x3 : 46 *
Braised Black Cod
Mch 23 36
Braised Sole ;
D50 & 720%| X2 39 %
Braised:IMackerel and Kimchi
25 2 48 %
Assorted Spicy Braised Seafood
oFE 46
Spicy Braised Monkfish ;
CHAtR o : el e
~ Spicy Braised Cod- = 3 :
YUY /o gy o . 0 49%
Braised Galbi (Spicy / Non Spicy)
Mg B4 P 9=
Spicy Pork Bossam L :
EHA b Lol S aldd o
Mushroom Beef Brisket Rolls o
Ohe ot w0l gy
Spicy Marinated Grilled Pork Backbone
[/ TPS-E T 499

Boiled Ox Knee Tendon

ool g}o]# Appetizers

52 T : 199
Seafood and Green Onion Pancake

R 7] [ AQEE or E 9%

—

Kimchi / Meat / Half-Half Fried or Steamed Dumplings

+98| 27 14%

Beef Tatare Appetizer

=5 19 %

Mungbean Pancakes

L2 Drinks

%0\ fresh (L) 26
Chamisul fresh :

A Soju 14 %
HE2HT, T2 o| =4 EpAZ AR SR 1T

Cheoeum reom, Jinno'ls Back, C?FI

| am‘?oju, Saero, Hallasan17
UL ZE  Flavored Soju -

Bof IE QI=E (Peach, Grape, Yogurt)

745t Original / #5745t Sparkling 13

Chungha [ Starlight Chungha Sparkling

FtA [ E{2} (500ml) 79
Cass/ Terra g

Z0{A 2lO|E [ U 2fo|E 49
Coors Light / Miller Light 1

sto| L7 i 5=
Heineken

I:lIPJ'E-I E| o : ’ 14 %
Makgeolli (Korean Rice Wine) .

HEA| = : ' 4
Baekseju (Rice Wine with Herbs and Ginseng)
22X | 15
Bokbunja (Korean Raspberry Wine) :
Soda 220

Coke, Diet Coke, Sprite, Fanta(Orange, Pineapple)



