
BARO	×	JIN	BROTH
T A S T I N G 	 M E N U

P H A S E 	 I

아뮤즈
Amuse

Lightly	braised	radish	in	a	clear	beef	broth,	finished	with	a	light	foam,
a	touch	of	perilla	oil,	and	truffle	for	a	clean,	nutty	flavor.

비프	타르타르
Beef	Tartare

Prime	beef	tartare	served	with	a	chicken	broth	gel	for	added	umami,
topped	with	Osetra	caviar.

치킨	써머롤
Chicken	Summer	Roll

Chicken	summer	roll	with	a	clear	chicken	consommé	—
light,	refreshing,	and	inspired	by	cold	Korean	chicken	soup.

만두	라자냐
Dumpling	Lasagna

Dumpling	lasagna	with	a	rich	beef	bone	broth	base	—
slightly	spicy	and	deeply	savory,	with	a	gouda	cheese	crisp.

클렌저
Cleanser

A	light	palate	cleanser	made	with	broth	and	house-made	kelp	vinegar,
refreshing	the	palate	while	maintaining	a	hint	of	umami.

P H A S E 	 I I

수육
Suyuk

Boneless	Short	Rib	·	Shank	·	Brisket	·	Beef	Tendon

한상
Hansang

Sagol	Seolleongtang	·	Steamed	Rice	·	Four	Banchan



Wine	Pairing
C U R A T E D 	 S E L E C T I O N

$70
p e r 	 p e r s o n

S P A R K L I N G

Bulle	de	Folie	·	Brut
Brosseau-Vincent		·		France

W H I T E 	 W I N E

R	de	Rieussec	2022
Château	Rieussec		·		Domaines	Barons	de	Rothschild

Sauternes,	France

R E D 	 W I N E

Ladoix	Red	2022
Domaine	d'Ardhuy		·		Ladoix,	Burgundy,	France

100%	Pinot	Noir

K O R E A N 	 S P I R I T

려	(REA)	·	Distilled	Soju	25
고구마	소주		·		Sweet	Potato	Soju		·		Korea

Jin Broth is collaborating with Sool Sool Ice Cream.



Drinks
B E E R 	 	 · 	 	 C O C K T A I L S 	 	 · 	 	 N O N - A L C O H O L I C

W I N E 	 B Y 	 G L A S S

White	Wine $20
Chablis,	France

Red	Wine $20
Côtes	du	Rhône,	France

B E E R 	 & 	 S A K E

ASAHI	Draft	Beer $9
Sake	by	Glass $18

Easy	Rider,	Junmai	Daiginjo

Prosecco	by	Glass $16

C O C K T A I L S

Lychee	Martini $18
Lavender	Cosmo $18
Old	Fashioned $21

N O N - A L C O H O L I C

Soda $4
Coke	·	Diet	Coke	·	Sprite	·	Ginger	Ale

Heineken	Zero $9
Organic	Hot	Tea $6

Matcha	Green	Tea	·	Lemon	Ginger

Jin Broth is collaborating with Byeolhasu.



Allergen	Information
● 	 C O N T A I N S 	 	 	 	 	 ○ 	 D O E S 	 N O T 	 C O N T A I N

P H A S E 	 I

아뮤즈		/		Amuse
●	Gluten
○	Dairy
●	Soy
○	Egg
○	Nuts
○	Peanuts

○	Shellfish
●	Fish
○	Sesame
○	Allium
○	Seaweed
●	Mushroom
○	Spicy	Sensitivity

비프	타르타르		/		Beef	Tartare
●	Gluten
○	Dairy
●	Soy
○	Egg
●	Nuts
○	Peanuts

○	Shellfish
○	Fish
●	Sesame
●	Allium
○	Seaweed
○	Mushroom
○	Spicy	Sensitivity

치킨	써머롤		/		Chicken	Summer	Roll
●	Gluten
○	Dairy
●	Soy
●	Egg
○	Nuts
○	Peanuts

○	Shellfish
●	Fish
●	Sesame
●	Allium
●	Seaweed
○	Mushroom
○	Spicy	Sensitivity

만두	라자냐		/		Dumpling	Lasagna
●	Gluten
●	Dairy
●	Soy
●	Egg
○	Nuts
○	Peanuts

●	Shellfish
○	Fish
○	Sesame
●	Allium
○	Seaweed
○	Mushroom
●	Spicy	Sensitivity



Allergen	Information
● 	 C O N T A I N S 	 	 	 	 	 ○ 	 D O E S 	 N O T 	 C O N T A I N

클렌저		/		Cleanser
○	Gluten
○	Dairy
○	Soy
○	Egg
○	Nuts
○	Peanuts

○	Shellfish
○	Fish
○	Sesame
○	Allium
○	Seaweed
○	Mushroom
○	Spicy	Sensitivity

P H A S E 	 I I

수육		/		Suyuk
○	Gluten
○	Dairy
●	Soy
○	Egg
○	Nuts
○	Peanuts

○	Shellfish
●	Fish
●	Sesame
●	Allium
○	Seaweed
○	Mushroom
●	Spicy	Sensitivity

한상		/		Hansang
●	Gluten
○	Dairy
●	Soy
○	Egg
○	Nuts
○	Peanuts

○	Shellfish
●	Fish
●	Sesame
●	Allium
●	Seaweed
○	Mushroom
●	Spicy	Sensitivity

Please	inform	your	server	of	any	allergies	or	dietary	restrictions	before	ordering.
While	every	precaution	is	taken,	our	kitchen	handles	all	major	allergens.


