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@ Pleasebe courteous to our guests waiting in line during peak hourst Our seating policy is 2 hours time limit per table visit:
. Please order all you want and eat all you order! '
. ‘We reserve the right to impose a 20% surcharge to your bill for food Waste o
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Italién Sausage

254 Montgomery Mall,
North Wales, PA 19454

267-308-8100
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Korean Barbecue (or K-BBQ), locally known as gogi-gui
( 1 7]70] in Hangul),is the Korean style of grilling thin slices
of meat like beef, pork, and chicken on a grilling pan

The meat dishes are served raw, and the customers have to
grill it themselves before they can feast! The meat of
Korean BBQ may or may not be marinated

There are numerous ways to enjoy a Korean barbecue. You
can eat the meat straight off the grill, or you can have it as
small bite-sized parcels where the meat is dipped in latao
special sauce and wrapped in lettuce with garlic hot pep
pers and rice
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Beef Bulgogi

” E‘;picy Beef Bulgogi Ribéye Steak (%)
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Hot Pot is Chinese cooking method, Prepared with a
simmering pot of soup stock at the dining table,

containing a variety of East Asian foodstuffs & ingredients.
While the hot pot is kept simmering, ingredients are placed
into the pot and are cooked at the table,
Typical hot pot dishes include thinly
sliced meat, leaf vegetables, mushrooms,
wontons, egg dumplings, tofu and

Garlic Calamari Fresh Salmon @

% seafood. The cooked food is usually
. s eaten with a dipping sauce.
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Pepsi 3.25 Apple Juice (No refills) 4.50 2 ALL PICTURES SHOWN
Diet Pepsi 3.25 Orange Juice (Norefils)  4.50 3 ARE FOR ILLUSTRATION
Mist AT Cranberry Juice (No refils) 4.50 - PURPOSES ONLY
Brisk Ice Tea 3.25 Herbal Tea 3.00 8 S

18% tip will add to party of

Lemonade 3.25 Coconut Milk 3.00 - E P 6 anc:i o Bty
Ginger Ale 3.25 Orange Soda 3.25 Ghlcken Bulgogi Garlic Chicken Spicy Chicken Bulgogi  Black Pepper Chicken Y p




All Soup Base Make From Pork

Qs SP icy SOl‘p B ﬂse Except Chicken and Vegetable

1. Szechuan Hot Spicy Broth (.« ."'n"t EeRa ) | 2. Splcy I(nrean Snup( RN -\ et \“‘?ﬁ—@ = P{mem
3. Special Rib Broth ©) 6. Rejuvenation Herb Broth&) 9. Chicken Broth ) QUL = ) Mushroom
4. Tomato Broth () 7. Tom Yum Broth '« 3 10. Mixed Mushroom Rib Broth @ N !

5. Vegetable Broth () 8. Miso Broth 4 t- \ 11 Szechuan Splcy Butter Broth Bai '\
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S . il Eldunder Red Snapper Filet
Seaweed Knots

Hotpot

Fish Ball w. Fish Roe

Beef Tripe (&)
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Fish Ball w. Pork Beef Ball w. Pork Shrimp Dumpling

Pork Blood Bn.neless Duck Feet (&) Fried Pork Skin (¥) few) FOR DINNER ONLY
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Soft Tofu (%) Japanese Tofu Frozen Tofu &)  Fried e C:j Tofu Skln Q Crispy Tofu Rnll ® Fried Dough Sticks
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Rice Cake Instant Noodle Yam Nnudle@ Uclun Ramen Vermicelli ()  Pho Noodles MungBeanNoudle@ Black Mushroom Daikon

Uegetahle DumplmgPurk Dumplmg Chicken Dumpling



