
i. 
shared banchan 
yuzu kosho smoked tofu dip 
zucchini kimchi 
marinated broccoli rabe with garlic 
and soy sauce 
edamame with salt and vinegar 
togarashi 
served with spring onion 
pancake roti  

ii. 
pork dumplings 
shiitake xo cream sauce 
korean bacon jam  
 

iii. 
char-grilled skull island prawns 
with miso harissa and sangchu 
geotjeori  
 
wagyu picanha 
with korean style chimichurri and 
spicy bean sprouts  
 
kim-cheese maccheroncini 
 

iv. 
korean neapolitan 
ice cream sando 
flavours: ube, miso caramel, 
gochujang chocolate 

 
strawberry & yuzu spritz 
vodka, strawberry cheong, 
yuzu, fizz, mint 
 
 
 
 
 
 

 
crft ‘k1’ gruner veltliner 
adelaide hills 
 
 

 
babo chianti d.o.c.g. 
tuscany, italy 
 
 
 
 
 
 
 
 

 
haru hana banana 
rum, salted banana, lime 

suggested drink pairings are 
available to purchase al la carte

chingu soju 
peach 
6/30

chingu soju 
pineapple 
6/30

“when in seoul” specials:




