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KORCHI NOODLES

1. Jjajang myeon (R+RSTH)

Wheat noodles topped with black soybean
paste, diced pork & vegetables

2. Samsun ganlJjajang (‘A1 UERERS)
Stir-fried Jjajang myeon with three kinds of
special seafood add

3. Champon(%%)

Spicy noodle soup w/ mixed seafood & veggie

4. Samsun champon (417 E)

Spicy noodle soup with three kinds of
special seafood add and vegetables

5. Gochu champon(ZL &/ E)

Very spicy champon noodle flavored by
green & red pepper

6. Oyster champon (Z%%)

Non-spicy champon with oyster & seafood
7. Ul myeon (£)

Non-spicy noodle soup in starch broth

8. Jaengban Jjajang for 2 persons(OHE RYHIRHRE)
Jjajang myeon with assorted seafood served
on a big plate to share

Japanese ramen #4 °jg=t9]

9. Miso ramen (& ¢ 5 — X > ol & zH8)
Pork, egg, bean sprout, mushroom & green
onion cooked in miso based soup

10. Shoyu ramen(L t 5 W 7— x>, &~ QztH)
Pork, egg, bean sprout, mushroom

cooked in Japanese soy sauce based soup
11. Shio ramen (36 7 — 2 >, A 22+0H)
Shio ramen soup is a light, clear broth
seasoned with salt.

12. Spicy seafood ramen (oH-& 342 z1o1)
Spicy Japanese seafood ramen using
traditional Japanese ramen broth
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LUNCH MENU

‘KORCHI noodles’ include most popular localized

Chinese noodles in Korea

Shio ramen
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Spicy seafood ramen

$Po 2 & 2mis

Korean noodle 229 &£

13. Seafood kalguksu (HEU= 4

Lunch hours : Monday through Friday 11:30 am to 2:30 pm

12

Non-spicy noodle soup cooked with seafood, zucchini & carrot

Ssefood kalguksu  ¥55k 7) YA

Bibimbap *I}%}

14. Bibimbap (H1H4HY)

Served as a bowl of rice topped with
assorted vegetables, beef, fried egg and
stirred together with chili pepper paste

15. Vegetable bibimbap(%tXH1HLHE)
Bibimbap with no meat & egg, only with
vegetable

16. Dolsot bibimbap (Z-&HIH.Ht) 10
Sizzling stone pot bibimbap with beef

17. Vegetable Dolsot bibimbap (4&t’i =€) 10
Sizzling stone pot bibimbap with no meat,
& egg, only with vegetable

18. Spicy calamari bibimbap (2RlOIEEL) 12
Assorted vegetables and spicy calamari
over the white rice

19. Seafood dolsot (HEE & 12
Sizzling stone pot bibimbap with assorted
vegetables and assorted seafood over the
white rice

Seafood doisot BIbimbap sk 7- sz

*Consumer Warning — Consuming raw meat may increase the risk of getting food borne illness
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Korean soup ™Il °} &

20. Gam ja tang (JRHES)

Spicy Korean soup made with pork spine meat,
vegetables, green onion, hot peppers and
ground wild sesame seeds.& potato

21. Soon du bu(3HE, EHRITLTI, YRIESRH)
Soft tofu & assorted seafood, pork or
kimchi soup cooked in spicy broth

22. Gop chang soon du bu (&5 5)
Soft tofu with small beef intestine soup
cooked in spicy broth

23. Pork kimchi soup(=HRI 171 T RIF TH)
Spicy kimchi soup with pork

24. Cha dol den jang (X+E = &Y)

Soy bean paste soup with zucchini, tofu &
beef brisket

25. Sur lung tang(4 S /474 &)

Beef bone soup made from ox bones served
with sliced beef & noodle

26. Do ga ni tang(==THA &)

Beef bone soup made from ox knees served
with beef tendon & noodle

27. Kal bit ang($4HI &)

Non-spicy beef short rib soup

28. Yook ke jang (87HRS)

Spicy beef broth soup cooked with
shredded beef and vegetables

29. Soon dae guk(R B2 £&i=)

Blood sausage soup cooked with vegetable
30. Tteok man du guk (G AtE =)
Dumpling with rice cake soup cooked in
beef broth

Yookgae jang

Gamjatamg FEF1+E%

Dogani tanu

LUNCH MENU
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Sur lung tang
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Lunch special combo ** 3¢

31. Bulgogi lunch(B1171 &*&I)

Bulgogi with your choice of soup,
kimchi, den jang or soon du bu

32. Spicy pork lunch(BH2=HRI 10l T KI)
Spicy pork with your choice of soup,
kimchi, den jang or soon du bu

33. BBQ chicken lunch (&32ol & &I) 4
BBQ chicken with your choice of soup, .
kimchi, den jang o{ soon du bu Bul go of lunch
34. Spicy chicken rib lunch (BH& &30l & XI) B

Spicy chicken rib with your choice of soup, &

kimchi, den jang or soon du bu

35. Grilled mackerel lunch(Zm 5ol &A)

Grilled mackerel with your choice of soup,

kimchi, den jang or soon du bu

Spicy pork lunch EERIERY

~ 3 Grilled mackersl lunch

36. Yook ssam Naeng myeon |4
(St E)

888 galbi with your choice of
mulnaengmyeon or bibimnaengmyeon

tlo: Korean bbg is the most
delicious when it’s eaten together
with cold noodle, ‘Naengmyeon’.

Yookssam naengmyeon offers a
plate of 566 galbi along with a
bowl of naengmyeon.

You can enjoy the taste of Korean
bbq the most if you consume meat and
noodle together

Yookssam naengmyeon

Lunch hours : Monday through Friday 11:30 am to 2:30 pm
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