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BANSANG

LUNCH

served with complementary

banchan & housemade kimchi

KOREAN BBQ @ served with steamed rice, house salad

Dak Galbi SZH| chargrilled chicken thigh marinated in soy or chilli 17
LA Galbi LAZH| chargrilled thinly sliced bone-in beef short ribs 19
Dwaeji Galbi =HX|ZH| chargrilled hand-scored pork ribs 21
Yangnyeom Galbi 2'dZH| chargrilled hand-scored beef short ribs 23
Gochujang Saewoo 1FEMSL  chargrilled king prawns with gochujang garlic butter 20
Tteok Galbi ™ZH| chargrilled beef & pork patties glazed in honey soy sauce with crushed pine nuts 19
Bulgogi £117| stir-fried thinly sliced soy-marinated beef sirloin 18
Dwaeji Bulgogi E{X|&17] stir-fried thinly sliced gochujang-marinated pork belly 17
RICE / NOODLE @ served with soup of the day
(V) Bibimbap H[&IE steamed rice topped with sautéed vegetables, fried egg 14
+ add beef or spicy pork 3
+ (VE) tofu (without egg) 2
+ ‘make it Dolsot’ =& (served in hot stone bowl) 1
(V) Kimchi Fried Rice Zx|&8% stir-fried rice with kimchi, fried egg, seaweed flakes 15
+ add pork or tuna 2
Dolsot Albap S£H crispy stone-pot rice topped with flying fish roe, crab stick, kimchi, 17
pickled radish, cucumber, egg ribbons, seaweed flakes
Dak Galbi Udon SZH|S stir-fried udon with chargrilled chicken with soy or chilli sauce 16
STEW @ served with soup of the day
(VE) Kimchi Jjigae ZXIMIH aged kimchi stew with tofu, served with rice 14
+ add pork or tuna 2
Sundubu Jjigae =FEM7H spicy silken tofu stew with soft-boiled egg, prawn, squid, served with rice 15
Budae Jjigae FCHM7H ‘Korean Army Stew’ — spicy stew with sausage, spam, pork, kimehi, 16

glass noodles, sliced cheese, served with rice



SMALL <

(VE) Gimmari Z%o| 6
crispy fried seaweed rolls with glass noodles 4pc

(VE) Mandu Bot= 8
pan-fried vegetable dumplings 4pc

Kimchi Mandu Zix|ats 9
pan-fried kimchi dumplings 4pc

(VE) Kimchi Jeon #*|H 13
crispy savoury pancake with aged kimchi

(VE) Nokdu Jeon =53 14
crispy savoury mung bean pancake with vegetables

Haemul Pajeon sigutd 14
crispy savoury pancake with prawn, squid, spring onion

Ojingeo bokkeum 2oj&g 14
stir-fried spicy squid with vegetables

(VE) Dubu Gangjeong £5%4
lightly fried tofu bites tossed in gochujang or soy glaze

Dak Gangjeong &Z4d
crispy fried chicken bites tossed in gochujang or soy glaze

Tangsuyuk (small) 45 (1N
crispy pork with sweet & sour sauce, pineapple, vegetables

(V) Japchae ZAj
stir-fried glass noodle with vegetables
+ add beef
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Tteokbokki twgo|
rice cakes with fish cakes in spicy gochujang sauce
+ add cheese

1

Korean Fried Wings %|z!€
3 whole crispy fried chicken wings served with pickled radish
original - gochujang glaze - soy glaze

GIMBAP @ hand-rolled seaweed rolls, served with kimchi and soup of the day

Grilled Eel EHojZl4 sweet soy glazed eel 18
BBQ Pork Belly &&&Z%8 crispy pork belly with house ssamjang aioli 15
Bulgogi £17|4 soy-marinated beef sirloin 14
Spicy Pork EIX|g17|2% gochujang-marinated pork belly 14
Prawn M<S# crispy fried prawns with mayonnaise 15
Tuna EX|Z8 tuna with mayonnaise 13
(V) Egg A2t egg, carrot, cucumber, pickled radish, braised burdock 12
0
SIDES
(VE) Kimchi Z%| 4 Banchan Eht 5
housemade fermented napa cabbage two small side dishes (assortment varies daily)
(VE) Oi Kimchi 20[Z|%| 5 (VE) Gim & 3
housemade fresh cucumber kimchi crispy, salty roasted seaweed sheets
Kkakdugi #2=7| 5 (VE) Steamed Rice &t 3
housemade fermented Korean radish kimchi

* Vegan option available. Please inform us if you have any allergies or dietary requirements.
A 12.5% discretionary service charge will be added to your bill.
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