KIMCHI PASTA
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Téstoviny se smazenym domacim kimchi omackou. 4
Pasta made with stir-fried housemade Kimchi sauce. 21 0 KC
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K polednimu menu podavame nami michany zeleny ¢aj a salat s yuzu dresinkem.
For lunch menu orders, we serve our house-blended green tea and a salad with yuzu dressing.

POLEVKA S RYZI/S0OUP + RICE

MANDU GUK
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Knedlickova polévka korejského typu se vari

v knedliccich(Mandu) ve vyvaru. Podavané s ryzi.
Korean-style dumpling{Mandu) soup. Rice is included.

NUDLE / NOODLES

Silné nudle Udon s jemnym vyvarem z dashl, sojoveé omacky a rybimi kolacky,

podavané s korejskym smaZenym kuretem. MoZnost vybéru teplé nebo

studené varianty. Vyvar je podavan zviast - pred konzumaci nalijte do misky.

Thick Udon noodles with a mild broth made from dashi, soy sauce, topped

with fish cakes, served with Korean fried chicken. Choice of hot or cold.

The broth is served separately — pour it over before eating. =
220 Kc

RYZE/RICE

JJAJANG SAEWOO BOKKEUMBAP
MEMRESE e

Smazena ryze s krevetami a zeleninou, restovana v bohaté

omacce z cernych fazoli (Jjajang).

Fried rice with shrimp and vegetables, stir-fried s
in a rich black bean(Jjajang) sauce. BO KC

JANGEO DEOPBAP
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Ryze s grilovanym uhofem ve sladko-slané tare omacce
s vejci, cibuli, nakladanou fedkvickou a mofskymi Fasami.
Rice topped with grilled eel in a sweet-savory tare sauce
with eggs, onions, pickled radish, wasabi and seaweed.
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