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DOSIRAK
175 kr
Choose from three flavorful dishes — all served
with rice and three banchan: kimchy, pickled

cucumber, and crisp lettuce with sesame dressing.

BULGOGI BEEF
T hinly shced chuck flap, marinated in a sweet
s0y base with garlic and sesame. A Korean
Javonile that combines tender meat with a deep

umama flavor:

GOCHUJANG-
MARINATED CHICKEN
Swedish chicken thigh fillet marinated in a spicy-

sweet chili sauce with gochwang, garlic, and sesame

oul. Juicy, flavorful, and with a delightful heat.

KIMCHI-JJIGAE
(vegan) Traditional Korean stew with

kimcehi, tofu, and vegetables. Spicy, tangy,
and_full of character.

Kandly inform us of any allergies
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weekdays 11-14:30

BIBIMBAP
Choose protein: Beef or chicken
A classic Rorean rice bowl topped with vegetables, kimchi and
protemn a fried egg, and our house-made gochujang sauce.

Mx it all together for the perfect balance of flavors.
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EXTRA

Korean Fried Chicken (2pcs) 49kr

Crispy double-fried chicken coated in our

signature gochujang sauce.

Mayak Egg 29kr
Addictive creamy sofl-boiled eggs i a flavorful soy

manrinade with garlic, chili, and sesame.
RICE 35k

BANCHAN 3%r
Choose from: kimchi, cucumber, radish, or

bean sprouts.

DRINKS

MO Draught beer
30cl 76:- / 40cl 98:-  Asahi Superdry
30¢l 105:- / 40cl 154:- Gastil

OHZS  Beer

98:- Cass (korean lager)
98:- Terra (korean lager)
115:- Raiden Japan IPA
110:- Estrella inedit ESP

U= MZE Non-alcoholic beer

65:- Asahi Superdry 0.0%

ATDE E-3 Sofidrinks
45:- Mulkis korean mulksoda
65:- San Pellegrino sparkling water 50cl
45:- Coca Cola/ Coke Zero/ Fanta/ Sprite
55:- Gingerbeer
65:- Yuzu lemonade
60:- Orange juice

A2l Wine
150:- Chateau I’Ermute d’Auzan blanc (FR)
145:- Chavin Cabernet Sauvignon (FR)

I Coffee
40:- Drip caffee




