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e, FOR DINNER ONLY

Hot Pot & BBQ ALL You Can Eat

Lunch available Mam. - Fri. 22pm - 3:30pm except holidays

o o

ADULT ALL DAY MENUg. Lunch Dinner KID'ALL DAY-MENU Lunch .Dinner
Hot Pot or BBQ ! $20.09 $30.99 Hot Pot or BBQ (Above 3.5ft)  $11.99  $15.99

Hot Pot & BBQ $25 g9 -$35 o9 Hot Pot & BBQ (Above 3.5ft) - $15.99 $19.99

Saturday & Sunday Al Day Dlnner

e e e e e e e e e e e

@ Please be courteous to our guests warlmg in {tne durmg peak hours! Our seatmg policy is 2 hours time l|mtt per table \Nsrt .
. Pl.ease older allyou want and eat all you order! SN :

o

' . We reserve the right to impose a 20% surcharge to your bill for food Wastg —

@ $13 99/1b Take out charge for unfinished hot pot & bba food. -

. @ Notice. Consuming raw or uncooked meéts poultry: seafood shellﬁsh egg or unpasteunzed mnlk may
increase your risk of foodborng |llnesses SRl :

10PPOT

K BBO & HOT POT

1311 Fairview Blvd Unit D
Delran, NJ 08075

856-813-6824

Korean Barbecue (or K-BBQ), locally known as gogi-gui
( 117|510] 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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Enoki Mushroom

Pumpkin

Potato

Jumbo Shnmp @ Splcy Salmon

e

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,
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ShortRibs T/ Chuck Tail Flap (@)

mushrooms, wontons, egg dumplings, tofu and

g seafood_. The c_ool(ed food is usually
r i Il h LS Green Leaf | ettuce Pineapple Garlic $ RelCA b A dippiog Sauce:
Pepsi 395  Ginger Ale 3.95 3
Diet Pepsi 3.25  Apple Juice Norefils)  4.50 ¢
Mist 3.25 Orange Juice (Norefills)  4.50 3
Brisk Ice Tea 3.25 Cranberry Juice (No refills) 4.50 g ALL PICTURES SHOWN ARE FOR
Lemonade 3.25 Herbal Tea 3.00 : : ‘ i _ E ILLUSTRATION PURPOSES ONLY
Flavored Lemonade 4.50 Coconut Milk 3.00 T A 8 : : o e % ti i
(Strawberry, Lychee, Mango) Chicken Bulgogi Garlic Chicken Spicy Chicken Bulgogi  Black Pepper Chicken  Tangy Chicken ; . 18£ tip Wlu e partyofBandup




‘egetable (2)

All Soup Base Make From Pork

% SP icy SOlq) Base Except Chicken and Vegetable . Eﬂhuosii}z(om Brogeal
1. Szechuan Hot Spicy Broth ('« |1 ['va'y) e Splcy Korean Soup('['Vs ['nay) @ / /A
3. Special Rib Broth (&) 6. Rejuvenatlon Herb Broth @ 9, Chlcken Broth @
Live Crab

4. Tomato Broth @ ' “7. Tom Yum Broth ’x 10 Vegetable Bmﬁh@
5. Mixed Mushroom Rib Broth (¥ ‘8. Miso Broth :

(Seasonal)

Cauliflower

Floﬁnder . Red Snapper Filet

Soft Tofu (@)

Japanese Tofu

Crab Stick | Beef Tripe (&) Beef Stomach () Beef Throat ()  Mini Sausage Pork Blood

Crispy Tofu Roll (&)

Fried Dough Sticks

Yoodle

Fish Tofu Fish Ball w. Pork  Beef Ball w. Pork  Boneless Duck Feet (&) Shrimp Dumpling  Fish Scallop Cake  Fried Pork Skin ® ¥

Chicken Dumpling Vegetable Dumpling Pork Dumplmg Fatty Beef (&) Angus Beef O Angus Steak O Toppot Spu:y Spare Rlb @
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Fried Taro White Mushroom Bok Choy Mung Bean Noodle @
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