MENU

KOREAN FRIED CHICKEN (3569, (6709)

48.00

smazone kawaiki kurczaka w pikantnym sosie,
posypane orzechami ziemnymi i dymkg, podawany z ryzem,
kimchi z rzepy, satatkg ziemniaczang i marynowang rzodkwig

KURCZAK tAGODNY (161 (s009)

48.00

smazone kawatki kurczaka w sosie stodko-sojowo-czosnkowym,
posypane sezamem | dymka, podawany z ryzem, piklami cebula-ogérek,
brokutem w zalewie | marynowang rzodkwiqg

KURCZAK MIX o556 (7809)

52.50

korean fried chicken i kurczak tagodny podawadny z ryzem,
kimchi z rzepy, safatkqg ziemniaczang, brokutem w zalewie,
piklami cebula-ogorek i marynowanqg rzodkwiqg

(do kurczaka tagodnego polecamy sos ostrygowy- 4.50)

(Kurczaki bez przystawek? Odejmij 1 zt)

BIBIMBAP WARZYWNY (35m: 700y 52.50

ryz plus sktadniki: marchew, cukinia,
ogorek, kietki fasoli mung, kietki
sojowe, grzyby shitake, rzodkiew
marynowana, szpinak, prazone
wodorosty, jajko sadzone, dymka,
sezam (opcja weganska -

bez jajka, zamiast niego majonez weguﬁski)

+tofu - 10.00 (1209)

BIBIMBAP

Z WIEPRZOWINA (15,6119 (870g)
sktadniki takie same
jok w BIBIMBAPIE WARZYWNYM
+ duszona karkowka
DO BIBIMPAPOW SOS DO WYBORU:
*klasyczny na bazie pasty gochujang PIKANTNY
*na bazie fermentowanej pasty sojowe] doenjang
SEONO-StODKO-GORZKI
(bibimbap wymaga bardzo dokiadnego wymieszania!)

58.50

BOSSAM (6 (5200) 69.50
tradycyjnie gotowany boczek pokrojony
w plastry, podawany z: kimchi
klasycznym, tagodng rzodkwig, kimchi

z rzepy, surowkqg z dymki, pastqg
ssamjang, matymi stonymi krewetkami

i lis¢mi do zawijania -

serwowany z naszym ryzem

KIMCHI UDON BOKKEUM (.61 (s700) 52.50

pikatny stir-fry makaron udon

z boczkiem, kimchi, posypany sezamem,
dymkq i prazonymi algami, podawany

z jajkiem sadzonym

JAPCHAE (wegarnskie, bezglutenowe)

(6,11)* (450g)

makaron z batatow
W towarzystwie papryki, marchewki,
cebuli, boeczniakoéw i szpinaku,
podawane z tagodng rzodkwig

i ogbrkami w zalewie

TOFU PO KOREANSKU

(wegarniskie) (1,6,1)" (540g)

48.00

48.00

smazone tofu w pikantnym sosie,
posypane dymkq i kolendrq,
podawane zZ ryzem, brokutem

w zalewie, kimchi klasycznym

i marynowang rzodkwiq

(Tofu bez przystawek? Odejmij 1 zt)

BOCZNIAKI K-BB iskie
(1,6,11)* (590g) Q S i 52.50

nasze ostre, autorskie, marynowane
w gochujang boczniaki z cebulg -
obsypane dymkg, sezamem

i kolendrg - serwujemy z ryzem,
satatg, kimchi i ogorkami

TTEOKBOKKI (3,4,6,11)* (450g)
koreanskie kluski ryzowe

w pikantnym sosie z cebulg
i marchewkq, posypane sezamem
i dymkqg, podawane z jajem

na twardo i marynowang rzodkwiqg

+zapieczony ser mozzarella - 10.00 (100g)

46.00

KIMCHI FRIED RICE

pikantny smazony ryz z naszym kimchi, podawany z sadzonym jdjkiem

posypany dymkqg, sezamem i algami, serwowany z piklami
cebula-ogorek i ogérkami w gochujang

Z szarpang wieprzowina q;:smw-(rog) 52.50

z tunczykiem i serem .62 (s200)
z tofu (1,3,6,11)* (620g)

57.50
52.50




MENU UNDER SECOUL

ZUPA KIMCHI JJIGAE (261 (10509) 46.00

duza, pikantna i kwasna za sprawq dojrzatego kimchi

- z kawatkami karkowki i naturalnym tofu,posypana dymkqg i sezamem,
serwowana z ryzem | marynowanq rzodkwiq

ZUPA DOENJANG JJIGAE (5,161 (800g) 46.00

delikatnie pikantha domowad zupa z cukinig, pak choy, grzybami shitake,
aksamitnym tofu i jajkiem, podawana z ryzem, kietkami sojowymi,
kimchi tagodnym i pastg gochujang

ZUPA MIYEOK GUK (wegariska) 6,11 (7500) 29.50

tagodna zupa z wodorostow | cebuli, podawana z ryzem i kimchi

plEROiK' MANDU(I,S,“J‘ (wegarnskie)
gotowdane na parze z nadzieniem
tofu-kimchi, posypane dymkg

i sezamem

W NASZYM AUTORSKIM STYLU

WOLOWE BULGOGI (6 5500y 89.50

grillowane kawatki marynowanej
poledwicy wolowej (240g9)
w tagodnym sosie bulgogi,

10 pierogow (ssog) 54 50 | podawane z ryzem, satatq,
. . swiezym I marynowanym ogébrkiem,
6 Plerogow (ssog) 39.50 kimechi | marynowang rzodkwiq

do pierozkéw podajemy:
sos sojowy + sos do wyboru:
majonez ostrygowy aazeomy (UL
orzechowy z orzeszkow ziemnych (weganski) a,56*
dodatkowy sos - 4.50

CORN DOG (75,10 (2309) 29.50
street-foodowy hot dog w ciescie
na patyku z parowkg 100%

POLECAMY DO DAN GtOWNYCH
ZESTAW BANCHANOW

(1,4,6,11)* (430g)
zestaw przystawek podawany
zZryzem (réine wariacje kimchi,
pikli i marynowanych warzyw)
- idealny na dwie / trzy osoby

29.50

miesa z szynki i ciggngcgqg sie
mozarellqg, oblany musztardgq,

majo i ketchupem, posypany cukrem
(opcja wegetariahska - sam ser)

GRZYBY ENOKI (wegarskie)
(1,6,11)" (220g) 29.50

pikantne, duszone w sosie na bazie
pasty gochujang,
podawane z satatkg wakame i ryzem

DESER: TAPIOKA (wegariska)
(8,12)* (2009)

pudding z tapioki na mleku
kokosowym oblany musem
truskaowkowo-malinowym

i jogodowym, posypana pistacjami

29.50

KIMBAP (koreanska rolka - na zimno) dostepny w srody, czwartki i piatki

1) do grup od 8 oséb doliczamy serwis 10%

wartosci rachunku

2) nie dzielimy rachunkéw, 1 stolik = 1 rachunek,
prosimy o wyrozumiaiosé :)

3) nie zjesz do kofica - chetnie damy pojemnik

na wynos (2.50)

4) jezeli chcesz bardziej ostrq potrawe popros kelnera
- niestety nie dziala to w drugq strone

5) jezeli chcesz sos sojowy z ptatkami gochugaru

do potraw - popros kelnera

6) tylko potrawa Japchae jest bezglutenowa -

inne potrawy zawierajq gluten zawarty w sosie sojowym
7) uzywamy jaj od kur z wolnego wybiegu

z gospodarstwa "Jajka z Sokota”

8) wszystkie ceny podane sq w PLN i zawierajq VAT
*9) wykaz alergenow i skiad dan dostepny na barze

MALE RZECZY

ciasteczko z wrézbq - 4.00

mini salatka goma wakame z tofu (wegarnskie)
(1,6:1)* (200g)- 26.50

stoik kimchi gen)- (300g) (weganskie) = 29,50
dodatkowe jajko sadzone/gotowane - 5.00
porcja ryzu (1sog) - 9.50

porcja miesa z kurczaka lub wieprzowiny
(150g) - 15.00

Twéj ulubiony banchan (przystawka) - 8.50
dowolny sos - 4.50




(koreanska rolka - na zimno)
dostepny w srody, czwartki, piatki

KIMBAP Z BOCZNIAKIEM i CHEDDAREM (16,11° (31097 45.50

prazone algi, ryz, boczniaki, ser cheddar, majonez,
rzepa marynowana, ogorek, marchew, dymka, sezam

KIMBAP Z BOCZNIAKIEM | SZPINAKIEM

(weganski) c1,6,1)* (370g)
prazone algi, ryz, boczniaki, szpinak, weganski majonez,
rzepa marynowana, og6rek, marchew dymka, sezam

KIMBAP Z SZARPANA WIEPRZOWINA 48.50
| CHEDDAREM (6,1 c3909)

prazone algi, ryz, szarpana wieprzowina, ser cheddar,
majonez, rzepa marynowana, ogdrek, marchew, dymka,
sezam

KIMBAP Z POLEDWICA WOtOWA 67.50
-BUI.GOG' (1,2,6,11)*(390g) ]

prazone algi, ryz, poledwica wotowa (120g), majonez,
rzepa marynowana, ogdérek, marchew, sos bulgogi, dymka,
sezam

45.50

kazdy kimbap pokrojony jest na 10 kawatkow

do kimbapéw podawany jest sos sojowy + do wyboru: majonez ostrygowy
lub dip musztardowy (weganski) lub vegan kimchi aioli
dodatkowy sos - 4.50

INFO: w czasie wiekszego ruchu kimbapy mogq wyjsé z kuchni w innym czasie niz reszta dan
ceny padane sg w PLN | zawierajg VAT



KQREAN BBQ GARDEN

koreanski grill w ogrodzie

Korean BBQ MIX SET: (2-3 osoby) 300.00 / 2-3 person

boczek / pork belly
swieca wotowa / hanger steak
stek z katamarnicy / squid steak
krewetki / shrimps
grzybki enoki / enoki mushrooms
warzywa / vegatables
banchany / banchan set
satata/pachnotka / salad/perilla
marynaty / marinades
ryz /rice

BOCZEK BBQ SET (2-3 osoby) 180.00
PORK BELLY BBQ SET (2-3 person)
boczek / pork belly
warzywa / wegatables

grzybki enoki / enoki mushrooms

banchany / banchan set
satata/pachnotka / salad/perilla

marynaty / marinades

ryz / rice

VEGE SET (2-3 osoby) 180.00 / 23 person

boczniaki / oyster mushroom

grzyby enoki / enoki mushrooms
tofu
tofu wedzone / smoked tofu
cukinia / zucchini
cebula / onion
marynaty / marinades
satata/pachnotka / salad/perilla
ryz / rice

EXTRA:
stek z sezonowanego antykrotu ok. 300g / seasoned entrecote steak - 95.00
poledwica wotowa BULGOG! 200g / BULGOG! beef tenderloin - 49.50
krewetki obrane 2 szt. / peeled shrimps 2 pcs. -19.00
krewetki w pancerzu 2 szt. / shelled prawns 2 pcs. -19.00
stek z katamarnicy 230g / squid steak - 45.00
boczek 300g / pork belly - 45.00
grzyby enoki / enoki mushrooms - 19.50

banchany - banchan set / ryz - rice / satata - salad
- bez limitu - popros kelnera / no limit - ask the waiter




NAPOJE

kawa mrozona 3oomt 18.00
na mleku kokosowym

espresso tonic zoomi 19.50
tonic hibiskusowy, espresso, sok z grejpfruta, grejpfrut

shake truskawkowy 30om: 22.00
mleko kokosowe, banan, truskawki, sok z limonki

shake szpinakowy 3oomi 22.00
mleko kokosowe, banan, szpinak, sok z limonki

sok swiezo wyciskany 15omt 15.00
pomarncza/grejpfrut/mix

lemoniada rabarbarowa z cytrusami
3ooml 18.00 | 1. 39.50

ALKOHOL

Piwo koreariskie CASS |ager 0,33126.00
LANE BIRRA MORETTI lager 0,331 17.50
PIWO JOHANNES lager o,5119.50

PIWO ZtOTE LWY lager o,51 19.50

PIWO PSZENICZNIAK 0,51 19.50

wino musujace wytrawne/potwytrawne
15omi 19.50 | 0,751 99.50
Cabaret Cava Brut - Hiszpania

musujace z musem rabarbarowym isomt 23.00

Kir Royal 1s0m1 26.00
wino musujace, likier Giffard do wyboru:

czarna porzeczka/poziomka/réza
brzoskwinia/fiotek/dziki bez

Soyu Frizz 17sm 25.00
125 ml wino musujace,
50 ml dowolny smak soju, cytrusy

szprycer 26omt 18.50 | 1. 69.00

biate wino, mocny gaz, sok z cytrusow, cytrusy

MOCNY

NAPOJE

PI WO

WINDO

ZIMNIE

woda Zradlana z cytrusami
300m!t 7.00 | 1. 17.50
gazowana/niegazowana

woda mineralna Cisowianka
0,7L butelka 19.50 musujgca/niegazowana
0,331 puszka 9.50 musujaca

napaoje: 300 mi szklanka 12.00 | 0,85L butelka 23.00
pepsi/pepsi max/mirinda crange 7up
hibiscus schweppes/sok jabtkowy CAPPY

Red Bull / Red Bull bez cukru 250mi 19.50

PIWO MARANGO mango-marakuja 0,51 19.50
PIWO KOZLAK ciemne - bock o,5119.50
PIWO APA american pale ale 0,5119.50

PIWO CZARNY BEZ 0,5119.50
Koreanski sok do piwa sliwkowy somi 4.50

INFO: w ofercie
posiadamy wina
naturalne
na osobnef karcie

biate wytrawne
16omt 18.50 0,51 49.00
Chardonnay - Chile

1L 83.00

biate potstodkie
16oml 18.50 0,5159.00 o,75. 83.00
Arrocero S.Blanc/Moscatel/Macabeo - Hiszpania

czerwone wytrawne
16oml 18.50 0,51 49.00 1. 83.00

Villena Tinto Monastrell - Hiszpania

Chungha 125m1 27.50 | 300m! 63.00
koreanskie polwytrawne klarowne wino ryzowe

Bekseju 125mi1 29.50 | 375m1 79.00
koreafiskie pélwyirawne wino ryzowe z zer szeniem

Bohae 125m1 33.50 | 375sm195.00
koreariskie pélstodkie wino éliwkowe

Bokbunja 125mi1 39.50 | 37sm1115.00
koreariskie czerwone wino jezynowe pdistodkie

ALKOHOL

INFO: W ofercie posiadamy réwniez whisky, bourbon, rum, tequila,

Wyborowa woédka | somt 13.50 o,51 125.00
zytnia, pszenica, ziemniak
TRU
BEZPROC

iwo bezalkoholowe 0,331 17.50
avaria: original/IPA/pszeniczna/jabtko
imbir-limonka/mango/truskawka/brzoskwinia

Eétwytrawne wino bezalkoholowe 160mi 18.50
iate/czerwone

Jagermeister, Fireball - zapytaj kelnera

K I
NTOWE

0% Gin z tonikiem 260m 27.50
50ml gin 0%, sok z grejpfruts,
tonic hibiskusowy, grejpfrut

0% PORNSTAR MARTINI 230m: 37.50
70 ml gin 0%, mus z marakuji,
sok z limonki, sprite

wszystkie ceny podane sqg w PLN i zawierajq VAT




KOREAN DRINKS

napoje zimne alkohol na zimno
korearcka herbata mroZona Soju koreariskie 12% -16,5% 50m1 12.00 | 360mi 59.50
z konfitury podawana destylat, najbardziej popularny alkohol koreariski
z cytrusami i rozmarynem soomi 18.50 winogrono / éliwka / grapefruit / jogurt / jagoda / jabtko
cytryna/aloes/jujube/gliwka brzoskwinia / jabtko-mango / cytryna / truskawka / fresh
imbir (podawana ze swiezym ogdrkiem) soju zero cukru fresh 16% | 50m113.50 375mi 67.00
. = soju czama malina 11% | 50mi 13.50 375ml65.00
mroZona koreanska kawa bananowa soom 22.00 soju Yeosu Bambada 16,5% | 50ml 13.50 360mi 65.00
na mleku kokosowym soju JINRO 24% | 700m1189.00
koreariskie mleko bananowe soomt 22.00 s il l' iy i
mleko kokosowe, banan, wanilia burbonska soju HWAYO 53% | 500mI 770.00
napéj koreanski niegazowany 23smi puszka 19.50 Koreanski zestaw alkoholowy | 95.00
winogrono/gruszka dowolna butelka soju 0,36 + 2 kereanskie piwa CASS

winogron-kokos/ryzowy - Sikhye

, , whisky koreariskie HWAYO 4om! 39.50 | s0omt 420.00
napaj koreanski gazowang 350ml puszka 19.50
a

winogrono/aloes/truskawka/arbuz/melon Makgeolli 750ml butelka 59.50
.. i 350ml puszka 29.50 (banon/brzeskwinia)
napoj koreanski Milkis 25omt puszka 18.50 230ml miseczka 22.00

musujgcy napdj 2 jogurtem

stigial/malon skt abansn lekko gazowan{/an'kohof korearski destylowany na ryzu

original /brzoskwinia/banan/winogrono

napdj Aloe Vera soomi u/qmuadzs.on Ginger deer tea 260m 28.00
aloes/owoc granatu/jageda & ; :

mango/érzoskmma/lyc#ee/arbuz & Ja%ii”ﬁi,‘j*ié}éiﬁsiac?ﬁi ?ryc;“:;zmaryn,

napoj koreariski soomi buteika 26.00

yuzu-aloes/pizmowo - melonowy Korean Aperol Tea 2é6omi 27.00

50ml Aperol, rozmaryn, sok z cytryny,
herbata korearnska z howenii stodkiej bez cukru herbata koreafska cytrynowa

300ml szklanka 16.50 |soomi butetka 25.00 Cojinganmek z6omi 26.00

80ml soju fresh, 40ml cola, 140ml piwo
kawa/herbata White Grape Beer 260mi 23.50

y . 80ml 5 k Iski wi , 180ml pi
herbata koreanska z konfitury ssom: 18.50 R Al e, g ki

srnalk dko wybboru: - alkohol na ciepto
p S 4 Sttt e
Gylfiiie T wha /imBir/jujube Sangria na ciepto 250m: 25.00 _
herbata koreaﬁ.ska yeomi 16.50 Z pemaranczg | pryprawami kOFZenﬂym[
gaioga zgk:;g;g:gm " Piwo grzane 250m1 25.00 _
nasiona kasji z pomaranczg | przyprawami korzennymi
kJu f.zrméiir;nnaa Korean lemon alcoholic tea 46om 33.00
- Zeﬁ-zzeniem cytrynowa herbata koreanska z konfitura,
oW 40m! rum Havana Especial, 20ml gin, cytrusy
espresso | 12.00 cuomy) Korean ginger alcoholic tea 4éom 31.00

imbirowa herbata koreanska z konfitura,

doppio | 16.00 (somy) 40ml Fernet Branca Bitters, cytrusy, rozmaryn

americano | 13.50 (130mi)
cappucino / biata | 15.50 (225m1)
latte | 17.50 cusomi)
wszystkie kawy robimy na mleku owsianym
kazda pozycja dostepna réwnie? na lodzie

Korean plum alcoholic tea usomi 31.00
éliwkowa herbata koreariska z kanfitura,
40ml Jagermeister, cytrusy, rozmaryn

bezalkoholowe grzane czerwone wino 25omt 31.00
bezalkoholowe grzane piwo 25om 25.00

UNDER SEOULALCOHOLIC DRINKS

Aperol Spritz soom 31.00 PORN STAR MARTINI 230m!1 43.00
80ml Aperol, 120ml wino musujace, moeny gaz 70ml wédka waniliowa, mus z marakuji,

) ) wino musujgce, sok z limonki, marakuja
Campari Spritz soomi 36.00

80ml Campari, 120ml wino musujace, mocny gaz Sangria z owocami
300mt 23.00 | 1. 69.00

Jagermeister z colg 260m1 26.00

Aloe Spritz 33om1 31.00
konfitura z aloesu, 120ml wino musujgce,
mocny gaz, sok z limenki, cytrusy

Cuba Libre 260mi 28.50 Jagermeister z redbullem 275mi 31.00

40ml Havana Club Anejc Especial, cola, sok z limonki Fernet Branca Bitters z colg 250mi 26.00

Gin z tonikiem hibiskusowym 2eéomi 31.00 :
50ml gin, sok z grejpfruta, tonic h*l‘biskusowy, grejpfrut Tullamore whisky z colg 250m! 26.00




OUNDER SECUL

WINA NATURALNE

KIELISZEK OTWARTEGO WINA NATURALNEGO 125 mi - 27.00
- zapylaj nas co lejemy

1) Pét Nat Freak 7somi- 140.00
pomaranczowe / pdlmusujace / poziomka, agrest,
czerwene jabtko / kwiatowa nuta / Polska

2) Threat Nat 7somi - 140.00
rézowe / pétmusujace / wignia, éliwka, czeresdnia, migdal /
napar z hibiskusa / Polska

3) Pét Nat Saint Vincent 7som: - 140.00
rézowe / potmusujace / rabarbar, czerwony agrest / truskawka / Polska

4) Pépin red 7somi - 160.00
czerwone / wylrawne / czeresnia, wisnia, gatka muszkatofowa,
cynamon, lukrecja / wegariskie, organiczne / Francja

5) Pépin Pet Nat 7s0mi - 160.00
biate / wytrawne / owoce cytrusowe, mentol, biafe kwiaty / Francja

6)Potenza Arancione Macerato7som:-145.00
pomarariczowe / wyirawne / pomarancza, skérka cytrynowa / delikatne /
Wiochy

7) Nat Cool Terras Do Daow.-149.00
czerwone / wyltrawne / owoce lesne, nuty balsamiczne /
eleganckie, zywe / weganskie / Portugalia

&) Nat Cool Bagan.149.00
czerwone / wylrawne / truskawka, suszone pfatki rézy,
czerwony pieprz / swieze, lekkie / wegarnskie / Portugalia
9) Nat Cool Drink Me Navarran.159.00
czerwone / wytrawne / wisnia, czeresnia, porzeczka, zurawina, swieze ziota /
$wieze / weganskie / Portugalia
10) Nat Cool Drink Me Branco 1..149.00
biate / wytrawne / cytrusy, roslinne / orzezwiajace / weganskie / Portugalia

INFO: Wszystkie wina czerwone podajemy schiodzone - jezeli checesz jednak
w temperaturze pokojowej zapytaj cbstuge

a) Frant okowita 40% 50 mi-35.00,700 mi-365.00
wytrawna / wielokwiatowy midd / dojrzata cytryna /
krem angielski / polne kwiaty, rumianek, lawedna, anyz / Polska

b) Wodka Popcorn uo% somi -22.00 500 mi - 180.00
maslany smak popcornu / sél / Polska

drink: Perfekcyjna randka 1o mi -43.00
40 ml whisky japonskie / 20 ml polski wermut DRAGMA extra dry /
20 m| polski wermut DRAGMA, stodki czerwony / angostura /
koreariska konfitura jujube

drink: Actimel Colada 3oomi-43.00
40 ml biaty rum / 40 ml makgeelli bananowe / mus ananasowy / actimel

drink: Truskawkowy Mezcal sorbecik 175 m!-43.00
40 ml mezcal / 40 ml soju truskawkowe / fruskawki / limonka / sél maldon

Wazystkie ceny podane sg w PLNM i zawierajg VAT



MENU UONDER SEQUL /7 ENG

KOREAN FRIED CHICKEN (3565 (s709)

48.00

fried chicken pieces in a spicy sauce sprinkled with peanuts
and spring onions, served with rice, radish kimchi, potato salad

and pickled radish
MILD CHICKEN (.61 (s009)

48.00

fried chicken pieces in sweet-soy-garlic sauce,
sprinkled with sesame seeds and spring onions, served with rice,
pickled cucumber-onion, broccoli in brine and pickled radish

CHICKEN MIX (15561 (7800)

52.50

korean fried chicken and mild chicken served with rice,
radish kimchi, potato salad, broccoli in brine, pickled

cucumber-onion and pickled radish

(for mild chicken we recommend oyster mayonnaise - 4.50)

(chicken without side dishes PLN 1 cheaper)

VEGETABLE BIBIMBAP (i:,1) (7009) 52.50
rice with ingredients: carrot, zucchini,
cucumber, mung bean sprouts,

soy sprouts, shitake mushrooms,

pickled radish, spinach, roasted
seaweed, fried egg, spring onions,
sesame

(vegan option - no egg, vegan mayonnaise instead)

+tofu - 10.00 (1209)
BIBIMBAP WITH PORK (,:,6.1,14)" (s70g) 58.50

ingredients the same
as in VEGETABLE BIBIMBAP
+ braised pork
FOR BIBIMPAPS SAUCE TO CHOOSE:
* classic based on SPICY gochujang paste
* based on fermented
doenjang soy paste SALT-SWEET-BITTER

(bibimbap requires to be well mixed)

BOSSAM (1,6)" (5209g) 69.50

traditional boiled pork belly cut into
slices served with: classic kimchi, mild

radish, radish kimchi, spring onion salad,

ssamjang pdste, small salty shrimps
and leaves for wrapping -
served with our rice

KIMCHI UDON BOKKEUM (1,3,6,11)* (570g) 52.50
spicy stir-fry uden noodles

with bacon, kimchi, sprinkled

with sesame seeds, spring onions

and roasted seaweed,

served with fried egg

JAPCHAE (vegan, gluten-free) Ug.oo
(6,11)* (4509)

sweet potato noodles accompanied
by peppers, carrots, onions,

oyster mushrooms and spinach,
served with mild radish

and cucumbers in marinade

KOREAN TOFU 48.00
(vegan) (1,6,11)* (540g)

fried tofu in a spicy sauce, sprinkled

with green onions and coriander,

served with rice, broccoli

in brine, kimchi and pickled radish
(tofu without side dishes PLN 1 cheaper)

OYSTER MUSHROOMS

K-BBQ (vegan) n,s1)* (590g) 52.50
spicy oyster mushrooms in our own
special marinate with onions

in gochujang, sprinkled with sesame
seeds, spring onions and coriander -
served with rice, lettuce, kimchi

and cucumbers

TTEOKBOKKI (34,61 (us09) 46.00
korean rice cakes in a spicy sauce
with carrot and onion, sprinkled with
sesame seeds, spring onions, topped
with medium boild egg, served with
pickled radish

+extra baked mozzarella cheese - 10.00
(100g)

KIMCHI FRIED RICE

spicy fried rice with our kimchi, served with a fried egg

sprinkled with spring onions, sesame seeds and roasted seaweed,
served with pickled cucumber-onion and cucumbers in gochujang

with pulled pork s enm 7009 52.50 A
WEth tuna and cheese (1,3,4,6,7,11)* (820g) 57.50 ({J}/;(‘J
with tofu (1,3,6,11)" (620g) 52.50 2




MENU UNDER SE®°

UL /7 ENG

KIMCHI - JJIGAE SOUP (24611 (10509 46.00

spicy, big and sour, with slices of pork nec

k and natural tofu,

sprinkled with spring onions and sesame seeds

- served with rice and pickled radish

DOENJANG JJIGAE SOUP (15,61 (s009) H6.00

delicately spicy homemade soup with zucchini, pak choy,

shitake mushrooms, velvety tofu and egg -
mild kimechi and gochujang paste

MIYEOK GUK SOUP (vegan) (1,611 (7509)

served with rice, soy sprouts,

29.50

mild soup made of seaweed and onion, served with rice and kimchi

MANDU DUMPLINGS (vegan) q.6.m¢ BEEF BULGOGI (.61 (5800) 89.50
steamed dumplings with stuffing grilled pieces of marinated

which includes: smoked tofu, beef tenderloin (240g) in mild bulgogi
tofu, kimchi, sprinkled with spring sauce, served with rice, lettuce,
onions and sesame seeds fresh cucumber,

(OUR VARATION OF THE MANDU) marinated cucumber,

10 pieces (s609) 54.50

kimchi and radish

6 pleces ey 3950 | RECOMMENDED FOR

FOR DUMPLINGS WE ADD SOY SAUCE

+SAUCE TO CHOOSE: MAIN COURSES

oyster mayonnaise (3,610

or peanut dipping sauce (vegan) n,56)* BANCHAN SET 29.50
extra sauce - 4.50 (14,6,11)* (430g)
o set of starters served with rice
CORN DOG (1,3,7,9,10)* (230g) 29.50 (different variations of kimchi,
street food style corn dog in pickles and pickled vegetables)

doughon the stem, - perfect for two or three people

with o sausages 100% ham, melted

mozzarella, covered with mustard, DESSERT: TAPIOKA (vegan)

mayo and kgtchup, (8,12)* (200g) 29.50
sprinkled with sugar tapioca pudding with coconut
(vegetarian option - cheese only) milk, covered with

ENOKI MUSHROOMS (vegan) strawberry-raspberry mousse

(1,6,11)* (220g) 29.50 and berry mousse, sprinkled

spicy enoki muschrooms with pistachios

stewed in a sauce based
on gochujang paste
served with wakame salad and rice

KIMBAP (Korean seaweed roll - cold dish) available on Wednesdays,
Thursdays and Fridays

1) for groups from 8 people we add 10% service account value
2) we do not divide the bills, 1 table = 1 bill,

we ask for your understanding :)

3) are you unabile to finish your dish?

we'll give you takeaway box (2.50)

4) if you want more spicy dish, ask the waiters - unfortunately
it doesn’t work the other way, we can’'t make it less spicy

5) if you want a soy sauce with gochugaru flakes

for your meal - ask the waiters

6) only Japchae is gluten-free -

other foods contain gluten in soy sauce

7) we use eggs from free-range hens

from the "Jajka z Sokola” farm

8) all prices are in PLN and include VAT

*9) a list of allergens and menu ingredients available at the bar

EXTRAS

fortune cookie - 4.00

mini goma wakame salad with tofu
(vegan) (15m)* (200g) - 26.50

kimchi jar (vegan) (,61)+ (300g) - 29.50
extra egg fried/boiled- 5.00

portion of rice (1s0g) = 9.50

portion of chicken or pork (is0g) - 15.00
Your favorite banchan (appetizer) - 8.50
any sauce - 4.50




(Korean seaweed roll - cold dish)
available on every Wednesday, Thursday, Friday

KIMBAP WITH OYSTER MUSHROOMS AND
CHEDDAR (67,1 ¢3109) 45.50

roasted seaweeds, rice, oyster mushrooms, cheddar cheese,
mayonnaise, pickled radish, cucumber, carrot,
spring onions and sesame

KIMBAP WITH OYSTER MUSHROOMS 45.50
AND SPINACH (vegan) a6, (3709) ’

roasted seaweeds, rice, oyster mushrooms, spinach,
vegan mayonnaise, pickled radish, cucumber, carrot,
spring onions and sesame

KIMBAP WITH PULLED PORK 48.50
AND CHEDDAR (1,61 (3909)

roasted seaweeds, rice, pulled pork, cheddar cheese,
mayonnaise, pckled radish, cucumber, carrot,
spring onions and sesame

KIMBAP WITH SIRLOIN BEEF - BULGOGI
(1,2,6,11)* (390g)
roasted seaweeds, rice, sirloin beef (12Qg),

mayonnaise, pckled radish, cucumber, carrot, bulgogi sauce,
spring onions and sesame

each kimbap is cut into 10 pieces

each kimbap served with soy sauce + a choice of:
oyster mayonnaise, mustard dip (vegan) or vegan kimchi aioli
extra sauce - 4.50

INFO: during busy fimes kimbaps may leave the kitchen at a different time than the rest of the dishes
all prices are in PLN and include VAT

67.50



DRINKS

Iced coffee 300mi1 18.00
based on coconut milk

co

espresso tonic zoomi 19.50
hibiscus tonic, grapefruit juice, grapefruit

strawberry milkshake szoom: 22.00
coconut milk, banana, lime juice, strawberries

spinach milkshake soom: 22.00
coconut milk, banana, lime juice, spinach

fresh squeezed juices 15somi 15.00
orange / grapefruit / mix

rhubarb lemonade with citrus fruits
3oom!l 18.00 | 1. 39.50

ALCOHOL

KOREAN CASS beer lager 0,33126.00

TAP BIRRA MORETTI beer lager 0,331 17.50
JOHANNES beer lager 0,51 19.50

ZtOTE LWY beer lager 0,5119.50
PSZENICZNIAK beer wheat 0,51 19.50

sparkling wine dry/semi dry
15omi 19.50 | 0,751 99.50
Cabaret Cava Brut - Spain

sparkling wine with
rhubarb mousse isom: 23.00

Kir Royal 150m1 26.00

sparkling wine, liqueur Giffard to choose:
blackcurrant, wild strawberry, rose,
peach, violet, wild lilac

Soyu Frizz 175sm 25.00
125 ml sparkling wine,
50 ml any flavor soju, citrus

spritzer 26om1 18.50 | 1. 69.00
white wine, sparkling water, lemon juice, citrus

LD DRINKS

spring water with citrus
3ooml 7.00 | 1L 17.50
sparkling/still

mineral water "Cisowianka"
0,71 bottle 19.50 sparkling/still
0,331 can 9,50 sparkling

drinks: 300 mi glass 12.00 | 0,85L bottie 23.00
pepsi/pepsi max/mirinda arange 7up
hibiscus schweppes/apple juice CAPPY

Red Bull / Red Bull sugar free 250m! 19.50

BEER

MANGO PASSION FRUIT beer o,5119.50
KOZLAK beer bock o0,5119.50
APA beer american pale ale 0,5119.50

BLACK ELDERFLOWER beer 0,5119.50
Korean beer juice plum som 4.50

WINE

dry white wine
160mi 18.50 0,51 49.00
Chardonnay - Chile

INFO: we offer
natural wines
on a separale menu

1 83.00

semi-sweet white wine
16oml 18.50 0,5159.00 o,75. 83.00
Arrocero S Blanc/Moscatel/Macabeo - Spain

dry red wine
16omi 18.50 0,51 49.00 1. 83.00
Villena Tinto Monastrell - Spain

Chungha 125m1 27.50 | 300mt 63.00
Korean semi-dry clear rice wine

Bekseju 125m1 29.50 | 37sm1 79.00
Korean semi-dry white rice wine with ginseng

Bohae 125m1 33.50 | 375m1 95.00
Korean semi-sweet plum white wine

Bokbunja 125m1 39.50 | 375m1115.00
Korean semi-sweet blackberry wine

STRONG ALCOHOL

INFO: We also offer whiskey, bourbon, rum, tequila, jagermeister,

Wyborowa vodka | somt 13.50 o,51 125.00
rye, wheat, potato ALcC

alcohol free beer 0,331 17.50
bavaria: original/wheat/IPA/apple/ginger-lime/
mango/strawberry/peach

semi-dry alcohol free wine | 16omt 18.50
red / white

Fireball - ask the waiter
OHOL FREE
DRINKS

0% Gin and tonic 260m! 27.50
50ml gin 0%, squeezed grapefruit juice,
hibiscus tonic, grapefruit

0% PORNSTAR MARTINI 230mi 37.50
70 ml gin 0%, passion fruit mousse,
lime juice, sprite, passion fruit

all prices are in PLN and include VAT




cold drinks

Korean iced tea
with citrus and rosemary soom: 18.50
lemon/aloe/jujube/plum
ginger (served with frash cucumber)

Korean iced banana coffee soom 22.00
based on a coconut milk

Korean banana milkshake soom 22.00
based on coconut milk, banana, bourbon vanilla

Korean still drink 238mican 19.50
grape/pear/grape-coconut/rice-Sikhye

Korean sparkling drink ssomican 19.50
grape/aloe/strawberry/watermelon/melon

Korean drink - Milkis 2s0mi can 18.50
. fizzy drink with yoghurt
or|glna|/meron/31rawberry/'banarza

aloe Vera drink soomi bottle 25.00
original - aloe/pomegranate/blueberry
mango/peach/lychee/watermelon

Korean drink soomi bottic 26.00
yuzu-aloes/musk-melon

Korean tea with hovenia dulcis without sugar
300ml glass 16.50 | 500mi bottle 25.00

tea/ coffee

Korean marmalade tea ssom 18.50
flavors to choose from:

lemaon/plum/ginger/jujube

Korean tea usomi 16.50
green tea with brown rice
buckwheat barley tea
cassia seed tea
barley tea
corn tea
insen

erba?

espresso | 12.00 (uom)
doppio | 16.00 (somi)
americano | 13.50 asomi)
cappucino / biata | 15.50 (225m1)
latte | 17.50 (ueomi)
we make all our coffees with ocat milk
all coffees also available on ice

KOREAN DRINKS

cold alcohol

Korean soju 12% -16,5% | 5o0m 12.00 36omi 59.50
the most popular Korean alcohol
grape / plum / grapefruit / yogurt / blueberry / apple
peach / apple-mango / lemon / strawberry / fresh

soju zero sugar fresh 16% | 50mt13.50 375ml 67.00
saju black raspberry 11% | 50m113.50 375ml 65.00
s0ju Yeosu Bambada 16,5% | 50m113.50 360ml 65.00
soju |INRO 24% | 700m1189.00
soju HWAYO 25% | 375ml 220.00
soju HWAYO 41% | 375m1 330.00
soju HWAYO 53% | 500m1 770.00

Korean alcohol set | 95.00
bottle of any soju 0.341 + 2 Kaorean CASS beers

Korean whisky - HWAYO 4omi 39.50 | 500mi 420.00

Makgeolli 750m! bottlie 59.50
350ml can 29.50 (banana/peach)

230ml bow! 22,00
lightly carbonated Korean alcohol distilled on rice
original/peach/banana/grape

Ginger deer tea 260mi 28.00
50ml Jagermeister, lemon juice, rosemary,
Korean ginger tea

Korean Aperol Tea 260m! 27.00
50ml Aperol, lemon juice, rasemary, Korean lemon-tea

Cojinganmek 260mi 26.00
B80ml soju fresh, 40ml cola, 140ml beer

White Grape Beer 260mi 23.50
80ml Korean grape drink, 180ml beer

hot alcohol

hot Sangria 2som 25.00
with orange and spices

mulled beer 250m 25.00
z with orange and spices

Korean lemon alcoholic tea 4ssomi| 33.00
Korean lemon tea,
40ml rum Havana Especial, 20ml gin, citrus

Korean ginger alcoholic tea 4éomi | 31.00
Karean ginger tea,
40ml| Fernet Branca Bitters, citrus, rosemary

Korean plum alcoholic tea ysomi | 31.00
Korean plum tea,
40ml Jagermeister, citrus, rosemary

non-alcoholic mulled red wine 250mt 31.00
non-alcoholic mulled beer 250m: 25.00

UNDER SEOULALCOHOLIC DRINKS

Aperol Spritz 30omt 31.00

80ml Aperol, 120ml sparkling wine, sparkling water

Campari Spritz 3oom: 36.00

80ml Campari, 120ml sparkling wine, sparkling water

Aloe Spritz 3zom 31.00

aloe vera, 120ml| sparkling wine, sparkling water,

lime juice, citrus

Cuba Libre 260mi 28.50

40m| Havana Club Anejo Especial, cola, lime juice

Gin with hibiscus tonic 2eomi 31.00

50ml gin, squeezed grapefruit juice, hibiscus tonic,grapefruit

PORNSTAR MARTINI 230mi1 43.00
70ml vanilla vadka, passion fruit mousse,
sparkling wine, lime juice, passion fruit

Ssangria with fruits
3ooml 23.00 | 1. 69.00

Jiagermeister with cola 260m! 26.00
Jigermeister with redbull 275sm1 31.00
Fernet Branca Bitters with cola 250m 26.00

Tullamore whisky with cola 250m1 26.00




ONDER SECUL

NATURAL WINES

A GLASS OF OPEN NATURAL WINE 125 mi - 27.00

- ask us what we have open

1) Pét Nat Freak 7somi - 140.00
orange / semi-sparkling / wild strawberry, gooseberry,
red apple / floral note / Poland

2) Threat Nat 7som - 140.00
pink / semisparkling / cherry, plum, sweel cherry, almond /
hibiscus infusion / Poland

3)Pét Nat Saint Vincent 7somi - 140.00
pink / semi-sparkling / rhubarb, red gooseberry / strawberry / Poland

4) Pépin red 7somi - 160.00
red / dry / cherry, cherry, nutmeg,
cinnamon, licorice / vegan, organic / France

5) Pépin Pet Nat 750 mi - 160.00
white / dry / citrus fruits, menthol, white flowers / France

6)Potenza Arancione Macerato 7somi-145.00
orange / dry / orange, lemon peel / delicate / Italy
7) Nat Cool Terras Do Daow.-149.00

red / dry / forest fruits, balsamic notes /
elegant, vibrant / vegan / Partugal

s)Nat Cool Baga.-149.00
red / dry / strawberry, dried rose petals,
red pepper / fresh, light / vegan / Portugal

9) Nat Cool Drink Me Navarra-159.00
red / dry / cherry, sweet cherry, currant, cranberry, fresh herbs / fresh /
vegan / Portugal
10) Nat Cool Drink Me Branco 1..149.00
white / dry / citrus, vegetable / refreshing / vegan / Portugal

INFO: All red wines are sarved chilled - if you want
at room temperature ask the staff

a) Frant okowita 4o%s0mi-35.00,700mI-365.00 a, ||

dry / multifloral honey / ripe lemon / English cream /
wild flowers, chamomile, lavender, anise / Poland

i f

R

g

) Vodka Popcorn 4o so mi-22.00500 mi-180.00
buttery popcorn flavor / salt / Poland

drink: Perfect Date womi-43.00
40 ml Japanese whiskey / 20 m| DRAGMA extra dry Polish vermouth /
20 ml DRAGMA sweet red Polish vermouth / Angostura /
Korean jujube jam

drink: Actimel Colada soomi-43.00
40 ml white rum / 40 ml banana makgealli / pineapple mousse / actimel

drink: Strawberry Mezcal sorbet 175 m1.43.00
40 ml mezcal / 40 ml strawberry soju / strawberries / lime / salt maldon

All prices are given in PLN and include VAT



zupa: Krem dyniowy z kimchi ¢,,m) (4s0g) | 29.50
lekko pikatny krem z dyni z dodatkiem kiasycznego kimchi,
podawany z ryzem i piklami, posypany dymkg { sezamem

przystawka: Fasolka Edamame g, u4,57,n,4) (220g) | 25.00
nasza autorska wariacja w koreanskim stylu,
edamame z wyraZnie sezamowo-cytrusowg nutq -
obsypana sezamem i kolendrg

Brukselka (wegariska) (16,1 (5209) | 46.00
smazone brukselki w pikantnej glazurze na bazie pasty gochujang,
cebuli i imbiru, pospane sezamem | dymkq.
Podawane z ryzem, naszym kimchi i marynowanym ogorkiem.

Japchae z poledwicg wotows (16,1 (ueog) | 69.50
makaron z batatéw w towarzystwie
poledwicy wotowej (150g), papryki, marchewki, cebuli,
boczniakéw i szpinaku, podawane
z fagodng rzodkwiqg i ogorkami w zalewie

deser: Sernik dyniowy i1 a7og) | 29.50
delikatny, aksamitny sernik dyniowy z konfiturg jagodowg
i imbirowym krakersem

Iced black seasame cream soomy | 31.50
nasza pasta z czarnego sezamu z mlekiem owsianym na zimno

Iced black seasame latte (soom) | 34.50
nasza pCFSIG‘ Z czarnego sezamu z espresso
na mleku owsianym na zimno

leed strawberry matcha latte (soomy | 31.50
matcha na mileku owsianym z naszym musem truskawkowym

Napdj koreariski (soomi - szklanka) | 14.00
yuzu-aloes [ arbuz-aloes

DOWOLNA DYNIA Z OBIEKTU RESTAURACJI jezeli wpadia Ci w oko jaka$ dynia
z naszej restauracji mozesz jq kupié - kg - 6.50 - zwaz na barze

Grill Koreariski jezeli jestes zginteresowany korearskim grillem
- zapytaj obsiuge o oferte (tylko rezerwacje min, 24H przed)

Catering / przyjecie - zapytaj o indywidualng oferte

wizyETkie cany HOSane B W PLIN | Zamens VAT
skl | arrgany karoa e dania Gastenna na bares

= i

soup: Creamy roasted pumpkin soup with kimchi o7 sog) | 29.50
slightly spicy pumpkin cream with classic kimchi, served with
rice and pickles, sprinkled with sesame seeds and spring onions

appetizer Edamame beans pus,7n,4) (1509) | 25.00
our eriginal variation in Korean style,
edamame with a distinctive hint of sesame and ciutrus -
sprinkled with sesame seeds and coriander

Brussels Sprouts (vegan) o1,61) (520g) | 46.00
fried Brussels sprouts in a spicy glaze based on gochujang paste, served
with rice and our kimchi and cucumber in marinade,
sprinkled with sesame seeds and spring onions

Japchae with beef tenderloin g (usog) | 69.50
sweet potato noodles accompanied by beef tenderloin (150g), peppers,
carrots, onions,
oyster mushrooms and spinach, served with mild radish
and cucumbers in marinade

dessert: Pumpkin cheesecake s, 1709) | 29.50
delicate, velvety pumpkin cheesecake with blueberry jam
and ginger cracker

Iced black seasame cream (soomn | 31.50
our black sesame paste with cold cat milk

Iced black seasame latte (soomi) | 34.50
our black sesame paste with espresso
on cold oat milk

Iced strawberry matcha latte soomy | 31.50
matcha on oat milk with our strawberry mousse

Korean drink (soomi - gass) | 14.00
yuzu-aloe / watermelon-aloe

ANY PUMPKIN FROM THE RESTAURANT FACILITY if you notice a pumpkin from
our restaurant, you can buy it - kg - .50 - weigh on the bar

Korean Grill if you are interested in Korean Grill
- ask the staff about the offer
(onl'y reservations at least 24 hours in advance)

Catering / party - ask for an individual offer

all pricas ar

AN A
compesiion and akargans of an alabin at the bar




