MEHHO / MENU

CAJNATbI / SALADS

Mopckue sopopocnu / Seaweed 250r. 320p.
Canat u3s MOpCKUX BOAOPOCTEl C TOgy, OFypLIAMU, AAAKOHOM, KUH30M U PUCOBLIM NOMKOPHOM/
Seaweed salad with tofu, cucumber, daikon, coriander and puffed rice

Canat ¢ kypuueu u wnuHatom / Chicken salad with spinach 75/115r. 450p.
KypuHas rpyaka co WAUHATOM, BSfleHbIMU TomaTamu u peamcom / Chicken breast with spinach,
dried tomatoes and radish

MAPUHOBAHHBIE CANATbLI TTO-KOPEUCKW/
KOREAN SALADS

Ha st160p/ For choose 9or. 150p.
PocTku comn «KxoH Hamynb»/ Soybean Sprouts “Khong namool”

WnuHat «Curymun Hamynb»/ Spinach - "Sigeumchi namul”

MapuvHosaHHbIe orypubr «Be-Ya»/ Pickled cucumbers "Ve-Cha"

Mopkosb no-kopeiicku «Mopkosb-Ha»/ Korean carrot "Carrot-Cha”

KapeHbiit 6aknaxaH/ Fried eggplant

MapuHosaHHbIU 6aknaxaH «baknaxaH Xe»/ Pickled eggplant-"Eggplant hoe"
KanycTta kucno-cnaakas/ Sweet and sour

3eneHas peabka/ Korean green radish

NavikoH no-kopelicku «KkakTyru»/ Korean daikon - «Kkakdugi»

TTekuHckas kanycta «Kumum»/ Chinese cabbage - “Kimchi”

TTekuHckas kanycta «Kumuum TawkeHT»/ Chinese cabbage - “Kimchi Tashkent”



3AKYCKWU / STARTERS

TapTtap u3 roeaauHer - «FOk xse» / Beef tartare - “Yukhoe" 100/100r.
loBsauWHa, rpywa, NnepenenuHoe aiLo, KyHXyTHoe macno, pucosbrt coyc / Beef, pear, quail egg,
sesame oil, rice vinegar

Kopevickuia ponn - «Kumnan» / Korean roll - "Kimpap" 350r.
Ponn c rosaauHon, pucom, MapuUHOBAHHLIM AAUKOHOM, 3GNPABIIEHHBIN
KyHXyTHbIM macnom / Beef roll with rice and daikon dressed with sesame oil

MapuHoeaHHbIM NanTyc - «Xe u3 nantyca» / Pickled sole - “"Sole hoe” 100/220r.
MapuHoBaHHas pbIba NO-KOPeMCKU € KMH30M, Nykom u 6onrapckum nepuem / Korean pickled fish
with cilantro, onion and sweet pepper

TTepubr qpapwmpoeaHHeie - «["ouy axon» / Stuffed pepper - "Gochu Jeon" 150/30r.
3eneHbIN NepeL YUNU, PApLUIMPOBAHHLIN FOBAAUHOWU U TOPY, C COEBLIM COYCOM U omnetom / Green
chiles stuffed with beef, tofu, soy sauce and omelette

Tennaa kypuua - «Xe us kypuusr» / Warm chicken - “"Hoe of chicken” 100/245r.
Tennas Kypuua ¢ NyKOM Nopew, NepLiem YU, KMH3ou u kopuaHapom / Warm chicken with leek, chili,
cilantro and coriander

TTupoxok Ha napy - «TTaH-ce» / Steamed patty - "Pan soe” 150/60r.

TTUpOXOK, NPUrOTOBMNEHHLIW HA NApY C FOBAAUHOW, MONOAOU KANYCTOM U COEBLIM COYCOM, NOAGETCA C
pupmeHHbIMU coycamum «K-Grill / Steamed beef patty with young cabbage and soy sauce, served with
special sauce set «K-Grill»

TTupoxok Ha napy ¢ kumuu - «TTaH-ce ¢ kumum» / Steamed patty

with kimchi - "Pan soe with kimchi" 150/¢0r.

TTUPOXOK, MPUrOTOBIIEHHBIM HA NApy CO CBUHUHOM, KUMUYU U COEBLIM COYCOM, NOAGETCA C
pupmeHHbIMU coycamum «K-Grill / Steamed pork patty with kimchi and soy sauce, served with special
sauce set «K-Grill»

»KapeHtIe nenbmeHu ¢ roesavHou u kumum / Fried Beef dumplings

with kimchi 180/30r
XapeHble nesfibMeHU ¢ roBaAVHOM, KUMYM, penyaTbIM JTYKOM U COeBO-KYHXYTHbIM coycom/ Fried
dumplings with beef, kimchi, onions and soy-sesame sauce

650p.

350p.

650p.

350p.

400p.

250p.

250p.

350p.



CYTTbI / SOUPS

XonopHeria/ Mopauuii cyn - «Kykeu» / Cold/ Hot soup - “Kuksi" 50/250/300r.

Cyn ¢ NweHWUYHOM Nanwou, TeNSTUHOU, MAPUHOBAHHOM KanyCTOM, peAnCcoMm, OrypLOM, 60NrapcKum
nepuem, omnetom u nommaopom / Wheat noodle soup with veal, pickled cabbage, radish, cucumber,
sweet pepper, omelette and tomato

XonopHeris cyn - «HaHmén» / Cold soup - "Naengmyeon” 60/500/90r.
Cyn ¢ rpeyHeBOM NANWOW, FOBAAUHOM, KypuLieW, orypLamm u coycom «HaHmén» / Soup with
buckwheat noodle, beef, chicken, cucumber and Naengmyeon sauce

TTpaHbIiA cyn ¢ mopenpoayktamu - «Xemynb TaH» / Spicy seafood soup -

“"Khanmul tan" 150/340/30/150r.
Cyn ¢ MUANAMU, KaJTbMAPAMU, KPeBETKAMU U OBOLLAMU MOA cOycom «Buck» / Soup with mussels,
squid, shrimps and vegetables dressed with bisque sauce

Cyn c roeaauHou - «TeHasH Ture» / Beef soup - "Doenjang Tige" 60/150/440r.
Cyn c ropaauHOMU, OBOLAMMU, COeBOM nacTol «TeHasaH» u rpubamu / Beef soup with vegetables,
soybean paste Doenjang and mushrooms

Cyn c roesxbei rpyauHkou - «Kumum ture» / Korean Kimchi Tofu Soup
60/150/470r.
Cyn ¢ rosaxben rpyAUHKOM, kumum u Togy / Soup with beef brisket, kimchi and tofu

Cyn c TomneHou rosaauHou - «Kanbbu TaH» / Korean beef soup - “Galbitang”
100/400/150r.

Cyn ¢ ToMneHoW roBsavHOM, 6aTaTOBOM NANLWOW, MOPKOBbLIO U AaikoHom / Soup with simmered beef,
sweet potato noodle, carrot and daikon

Cyn c TomneHoii rosaauHou - «HOk KeaaH» / Korean beef soup - “Yukgaejang”
60/440/150r.

Cyn ¢ TOMneHoW roBsavHOM, 6aTaTOBOM NANLWOW, pOCTKAMU COU, NANOPOTHUKOM U NyKOom nopewt /
Soup with simmered beef, sweet potato noodle, soy sprouts, fernbrake and leek

Cyn c roeaauHou Ha komnaHuto - «KamsatxaH» / Korean-style beef and

mushroom soup. Generous portion 1500r.
Cyn ¢ TOMNEHOW roBIAUHOMU, FpUbammu «SHOKU», 3eN1eHBIM JTYKOM, KanycTOM, AAAKOHOM U NUCTbIMU
canata / Soup with simmered beef, enoki mushrooms, onion, cabbage, daikon and lettuce

Cyn c mopenpoAyKTamu Ha KoMnaHuro - «TamnoH kyk» / Korean seafood soup.

Generous portion - “J jamppong guk” 1500r.
Cyn ¢ MUANAMU, KaSTbMAPAMU, KPeBETKAMMU, OBOLLAMU U Tpubamm «IHoku» / Soup with mussels, squid,
shrimps, vegetables and enoki mushrooms

450p.

450p.

650p.

500p.

650p.

500p.

550p.

990p.

1200p.



TTENbMEHU HA TTAPY / STEAMED DUMPLINGS

C oeouwamu - «MaHay» / Vegetable dumplings - "Mandu” 150/70r. 350p.
LlykuHU, rpubbl, kKuMum, Topy, 3eneHslid nyk / Zucchini, mushrooms, kimchi, onion

C roeaauHou - «KyHmaHay» / Beef dumplings - “Kung mandu” 150/70r. 350p.
loBaAUHG, LYKUHU, FpUBLI, KUMUYU, TOPY, 3eneHbIN nyk / Beef, zucchini, mushrooms, kimchi, onion,
tofu

C mopenpoayktamu - «CaymaHay» / Seafood dumplings - “"Saewu mandu” 150/70r. 480p.
KpeseTku, kanbmapesl, rpebelukm, LyKUHU, FpUbLI, KUMUU, TOPY, 3eneHbIt nyk / Shrimps, squid,
scallops, zucchini, mushrooms, kimchi, tofu, onion

Co ceuHUHOU - «KumuumaHay» / Pork dumplings - “"Kimchi mandu” 150/70r. 350p.
CBUHUWHQ, LYKUHU, TPUBLI, KUMUU, TOPY, 3eneHbIti nyk / Pork, zucchini, mushrooms, kimchi, tofu,
green ohions

C upinneHkom - «TakmaHay» / Chicken dumplings - “Tteok mandu” 150/70r. 350p.
LIbInneHOoK, LyKUHU, FpUBLI, KUMUU, TOQy, 3eneHbrit nyk / Chicken, zucchini, mushrooms, kimchi, tofu,
green ohions

Accopth - «Moabim maHay» / Dumpling platter - Mixed mandu 150/70r. 350p.
AccopTu U3 5 BUAOB NefibMeHeld: ¢ OBOLWAMMU, C FOBAAUHOM, C KypuLield, C MOpernpOAYKTamMu, o
ceuHuHoOM / 5 kinds of dumplings with vegetables, beef, chicken, seafood and pork



FOPAYME BNOOA / HOT DISHES

KapeHbIiA KUMUYU CO CBUHUHOI/ToBAAUHOM - «Tyby kumum» / Fried Kimchi with

pork/beef - “Tubu Kimchi" 100/400r.
KapeHbIl KUMUM CO CBUHUHOM/TOBAAUHOM XpyCTAWMUM TOPY U kMH30M / Fried Kimchi with
pork/beef, crispy tofu and cilantro

TTpaHbre roeaxbu pebpa - «Kanbbuuum» / Spicy beef ribs - "Galbi Jjim" 240/200r.
TTpsHbIe roBsaxbu pebpa ¢ rpubamm, MONOALIM KApTO(EesieM, YHeCHOUHLIM MACSIOM U NyKom nopeid /
Spicy beef ribs with mushrooms, young potato, garlic oil and leek

LieznneHok ¢ nanwoii - «Ttum-Tak» / Chicken with noodle - "Jjim Dak" 150/420r.
LieznneHok ¢ 6aTaToBol Nanwout, UMbUupem, nepLem YUnU, KyHXyTHBIM MAcniom, rpubamu u
monoabIm kapToenem / Chicken with sweet potato noodle, ginger, chili, sesame oil, mushrooms and
young potato

Puc c rosaauHou - «TTubumnan c roeaauHou» / Rice with beef - "Pibimpap with

beef” 60/510r.
Puc c roeaauHoM’, aALOM NALWOT, MGPUHOBAHHLIM LUMUHATOM, POCTKAMU COU U KyHXyTOom / Rice with
beef, poached egg, pickled spinach, soy sprouts and sesame

Puc ¢ mopenpoayktamu - «TTubumnan c mopenpoayktammu» / Rice with seafood

- "Pibimpap with seafood” 70/510r.

Puc ¢ kpeseTkamu, KANbMapamu, rpebellkom, SILOM NALOT, MAPUHOBAHHBLIM LWMWMHATOM, POCTKAMU
cou U kyHxyTom / Rice with shrimps, squid, scallops, poached egg, pickled spinach, soy sprouts and
sesame

XapeHbrid kumum - «TTOKBIM KuMuM co ceuHUHOIA» / Fried Kimchi - “Bokkeum

kimchi with pork™ so/42or.
Puc ¢ xapeHbIM KUMUM, CBUHUHOM, POCTKAMU COU, NepLIOBOMU NACTOU U KyHXYTHBIM macnom / Rice
with fried kimchi, pork, soy sprouts, pepper paste and sesame oil

XapeHbIA kKumum - «TToKbIM Kumum ¢ roesamHo» / Fried Kimchi - “"Bokkeum

kimchi with beef" 8o/420r.
Puc ¢ xapeHbIM KMMUU, FOBAAUHOM, POCTKAMU COU, NepLIOBOW NACTOU U KyHXYTHBIM macnom / Rice
with fried kimchi, beef, soy sprouts, pepper paste and sesame oil

TTanTtyc - «TTantyc muco» / Sole fish - "Miso sole fish" 100/340r.
TTanTyc ¢ XapeHbIM pUCOM, OBOLAMU NoA, coycom «Buck» / Sole fish with fried rice, vegetables and
bisque sauce

Baratoeaa nanwa c oeowamu - «Hanuxs c osowamu» / Sweet potato noodle

with vegetables - "Vegetable Japchae” 365r.

BartatoBas cTeknsHHas nanwa ¢ 60NrapckUM nepLem, LyKUHU, LUMUHATOM, POCTKGMU COU, KYHXYTHBIM
Macnom u coycom «Yanuxs» / Sweet potato glass noodle with sweet pepper, zucchini, spinach, soy
sprouts, sesame oil and Japchae sauce

650p.

820p.

450p.

450p.

550p.

450p.

470p.

750p.

350p.



Baratoeaa nanwa c rosaauHon - «Yanuxa c rossauHou» / Sweet potato noodle

with beef - "Beef Japchae” 40/325r.

BartatoBas cTeknsHHas nanwa ¢ rossAUHOM, 60NrapCKUM NepLem, LyKUHU, WNUHATOM, POCTKaMU COM,
OMNETOM, KYHXYTHBIM MACiiom U coycom «Yanuxs» / Sweet potato glass noodle with beef, sweet
pepper, zucchini, spinach, soy sprouts, omelette, sesame oil and Japchae sauce

Kotnerta ¢ kumuu - «tOkseHnmxon» / Kimchi cutlet - “Yukwangjong” 160/240r.
FoBaXxbsa KOTNETa C KUMUU, 06XXApeHHBIMU OBOLLAMM, PenyaThIM JTYKOM U cOoeBbIM coycom / Beef
cutlet with kimchi, fried vegetables, leek and soy sauce

Yanuxa co cBuHUHOMU Ha komnaHuto / Pork Japche. Generous portion 200/800r.
BartatoBas cTeknsHHas Nnanwa co CBUHUHOM, 60NTrApCKUM NepLem, LIYKUHU, LIMUHATOM, POCTKAMU COMU,
OMIETOM, KYHXYTHBIM MAcniom u coycom «Yanuxs» / Sweet potato glass noodle with pork, sweet
pepper, zucchini, spinach, soy sprouts, omelette, sesame oil and Japchae sauce

MapuHoeaHHaa roesauHa ¢ osouiamu no-kopeiicku / Korean pickled beef with
vegetables 70/180/280r.

MapuHoBaHHas rosaauHa ¢ 6onrapckum nepuem, rpubamu u coycom / Pickled beef with sweet
pepper, mushrooms and sauce

LibznneHok xapeHHu - «Hanr TakaHaxoH» / Fried chicken - “"Dakgangjeong”
350/120/30r.

’KapeHHbIM LbINMEHOK B coyce « TaKaHAXOH» ¢ KapTogernem, MOpKoBbro U rpubamu / Chicken fried in
Dakgangjeong sauce with potato, carrot and mushrooms

450p.

550p.

880p.

750p.

750p.



KOPEACKUN MPUNb / KOREAN GRILL

TToaaeTtca ¢ NUCTbamm canara, 3erieHbIM U penyaTbIM JTYKOM, FPM6C(MM «IHOKU»,
nepuem Ynnum n Tpemsa BUAGMU COYCOB: KOYyAaAdaH, cCaMagH U TeHAsaH

Served with lettuce, green and bulb onion, Enoki mushrooms, chili and three kinds of sauce:

gochujang, ssamjang and doenjang

MpamopHas BbIpeska - «Keaunb coryu oHcum rymu» / Marbled beef 200/500r.
MpamopHas BbIpe3ka, MapUHOBAHHAs B cOeBO-oBoLWHOM coyce / Marbled filet pickled in soy and
vegetable sauce

MpamopHas BbIpeska - «Coryu oHcum ryw» / Grilled beef tenderloin
200/500r

MapuHoeaHHbI pubani-«Ksaunb TeIHCUM arHem ryu» / Marinated Ribeye
200/500r.
Pubaii, mapuHoBaHHbIM B coeBo-oBoLHOM coyce / Ribeye pickled in soy and vegetable sauce

Pu6air - «CeH TerHcUM npavim» / Grilled ribeye 200/500r.

lFoBaxbu pebpa- «Jla kanbbu» / Beef ribs - “"La Kalbi” 200/500r.
FoBaxbu pebpa, mapuHoBaHHbIE B coyce «Kanbbu» / Beef ribs pickle in Kalbi sauce: soy sauce,
honey, brown sugar, seaweed, apple, pear, leek

MsacHoe accoptu - «Moabim ceHkoru» / Meat platter 300/500r.
CBUHas rpyauvHKa, pubati B mapuHaae, ceuHas wes / Brisket pork, marinated ribeye, pork neck

CBuHasa rpyauvHKka - «CeH camrencanb» / Brisket pork - “Samgyeopsal” 200/500r.
MapuHoBaHHAA CBUHAS FPyAUHKa noa coycom «Camrencanb» / Marinated brisket pork in
samgyeopsal sauce: tomato, sesame, ginger, lemon juice, cream, gochujang, sugar

CBuHasa rpyauvHKka - «Camrencanb» / Brisket pork - “"Samgyeopsal” 200/500r.

Oeowm - «Suau ryu» / Grilled vegetables 160/500r.
Ipubbr «EpuHru», 6aknaxaH, Nyk nopeii, kabaukm, nepel 6onrapckuin / Mushrooms, eggplant, leek,
zucchini, sweet pepper

2200p.

2200p.

2200p.

2200p.

1750p.

2500p.

990p.

990p.

600p.



TAPHWPBLI / SIDE DISH

Puc oteapHou - «TTan» / Boiled rice 200r.
Yuncer kyHxyTHeze - «Ka run» / Sesame chips 4or.

TTapoeaa 6ynouka / Steamed bun sor.
Bynouka u3 nweHUYHOM MykM, NpuroTosneHHas Ha napy / Steamed wheat flour bun

OECEPTbLI / DESSERTS

B36utoe maHro / Whipped mango 150r.
Bo3ayWwHLIN Mycc MAHIO C MAnNUHOBLIM coycom u nnum / Mango mousse with raspberry sauce and
lychee

TTexaH, BaHaH, Togy / Pecan, banana, tofu 14or.
Mycc 13 Togy ¢ NpanuHe NeKaH U KYHXYTHBIM MACSIOM B COYETAHUU C KApaMeSTU3UPOBAHHBIM
6aHaHom / Tofu mousse with pecan praline and sesame oil, served with caramelized banana

Munb@eiir no-kopevicku ¢ manuHoii / Korean Mille-feuille with raspberry 150r.
XpycTaliee cnoeHoe TeCTO CO CIIMBOYHBIM KyHXYTHbIM Kpemom / Crispy puff paste with creamy
sesame cream

Kokocosas naHHa koTTa ¢ knybHukon / Cocnut panna cotta with strawberry 150r.
HexHoe xene Ha KOKOCOBOM MOJIOKe C KNy6HUKOW, MapUHOBAHHOM B cupone getixoa / Delicate jelly

in feijoa syrup with coconut milk and strawberry

Pynet qnagpu / Fluffy roll 150r.

HeXHbIl 6BUCKBUTHLIN pyJieT C KpeMOM U3 TOMMEHOro MOJIOKA U MACKApMOHe U COJIeHOM Kapamenbro

/ Tender biscuit roll with baked milk creme and mascarpone

100p.
50p.

40p.

300p.

300p.

300p.

300p.

300p.



