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REVIEW US

We've created awarm
and welcoming space
where guests can
enjoy authentic Korean
food and drinks with
amodern twist. Our
menu offers avariety
of small plates, alll
made with natural
Korean ingredients
and traditional cooking
methods. They're
perfect for sharing—just
as we doin Korea.




STARTERS

PRAWN PANCAKE © @ 13.5
IR

Savoury Korean pancake
made with fresh prawns
and spring onions

POTATO PANCAKE e - 120
2R S

Crispy Korean pancake
made with thinly
shredded potatoes

TTEOKBOKKI . e 12.0
EEN

Chewy rice cakes and fish cakes stir-fried in a sweet & spicy
Korean chillisauce, served with boiled egg and vegetable fritter

ADD GIMMARI + 3.0

ADD CHEESE + 1.5 /«m

KOREAN FRIED CHICKEN @ 12.5
X121

Korean fried chicken, double-fried for extra crunch

SWEET & SPICY © 13.5

HONEY GARLIC ¢ 13.5

GARLIC MAYD ¢ 13.5
o MOSTPOPULAR VEGETERIAN & SPICY

@ HALAL GLUTENFREE

KIMCHI PANCAKE « @ 12.0

AXH

Savoury pancake made
with spicy fermented kimchi

CHEESE POTATO PANCAKE © ¢ 13.0
X|= HAH

Crispy Korean pancake made
with thinly shredded
potatoes and melted
mozzarellacheese

ROSE TTEOKBOKKI e 13.0
25| zgo|

Chewy rice cakes and fish cakes stir-fried ina creamy and
mildly spicy rosé sauce, served with vegetable fritter

ADD GIMMARI + 3.0
ADD CHEESE + 1.5

*ALL PRICES INCLUDE VAT AT THE CURRENT RATE. A 107% GRATUITY WILL BE ADDED TO YOUR BILL.
*PLEASE INFORM US OF ANY ALLERGIES BEFORE PLACING YOUR ORDER. WHILE WE TAKE PRECAUTIONS, CROSS-CONTAMINATION MAY OCCUR.






SWEET & SPICY KOREAN FRIED CHICKEN 13.5




STARTERS

BEEF TARTARE © 16.0
=2
Korean beef tartare seasoned

with nutty sesame oiland
toasted sesame seeds

TRUFFLE JAPCHAE m e 13.0
EaiZ A

Stir-fried glass noodles with a mix
of mushrooms, lightly soy sauce
and aromatic truffle oil

GYERANJIM 0o @ @ 8.0
Az

Light and fluffy steamed
egg custard

GlMMARl (5 pcs) e 7.0
40|

Crispy fried seaweed rolls filled with
glassnoodles

SPICY SQUID A e 15.0
oxof 2

Stir-fried squidin a spicy sauce
with vegetables, served hot

KOREAN DUMPLINGS (5 pcs)
o

Crispy Korean dumplings

BEEF BULGOGI 2271 © 8.5
KIMCHI 2% L 8.0
VEGETABLEoH Il @ 7.5

TRUFFLE CHIPS ¢ 6.5
E2iZ UxiElY

Crispy golden chips tossed with aromatic truffle
oiland a sprinkle of Grana Padano cheese




KOREAN BBQ

RIB EYE ©

DA
ES=y=

19.0

Thinly sliced beef rib eye (200g)

LA GALBI ©
LA ZH|
Marinated beef short ribs (2509)

THINLY SLICED PORK BELLY ©

AL AL

12.5

Thinly sliced pork belly (200g)

IBERICO COLLAR ©
oH|2|Z =S4

Tender and marbled Iberico
pork collar (200g)

MAPO GALBI
ojEZ|

Marinated pork collar (220g)

SIRLOIN

= Al
o

Thinly sliced beef sirloin (200g)

BULGOGI © @
=17

Marinated thinly sliced beef (220g)

PORK BELLY m=

HENZ

13.5

Thick-cut pork belly scored
inahoneycomb pattern for
tenderness (200g)

IBERICO JOWL =
olsf2|3 S

Marbled cut from the rear of
the pork cheek (200g)

SPICY PORK &
A

Marinated thinly sliced pork
with spicy sauce (220g)



KOREAN BBQ

SPICY CHICKEN & ¢ 135 SOY CHICKEN 135

Sh2| Zha stzt|
Marinated chicken Marinated chicken

with spicy sauce (220g) with soy sauce (220g)

GRILLED VEGETABLES e 10.5 GRILLED MUSHROOMS o & e 12.5
T2 2E op . e T2 2EHA e

Grilled assorted vegetables, Grilled assorted mushrooms,

served hot served hot
KING PRAWNS © @ 15.5 GRILLING CHEESE & 6.5
A< HE{ 70| X|= 0] -~

Garlic butter grilled prawns, served hot Halloumi cheese for grilling

GOGI SANGCHARIM 9.9

7| A

When you order the GOGI SANGCHARIM set, you will receive
Sangchu (lettuce), Pamuchim (spring onion salad), garlic, and chillies as standard.

We also include 4 specially selected side dishes that vary to perfectly match your chosen meat.

PAMUCHIM 3.0 W @ SANGCHU 3.0 m @ SSAMMO00 3.0 m @ GARLIC & CHILLIES 2.5 1 &

Seasoned spring onion salad Freshlettuce leaves Pickled Korean radish slices Sliced garlic & green chillies
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Experience authentic Korean
dining with sizzling BBQ,
comforting stews, and a
variety of starters and mains
— allmeant to be shared at
one table.

Pair it with a glass of Korean

soju for the perfect finishing
touch at BULLGOGI.




MAINS

BUTTER RICE-GOCHUJANG ¢
DT HE]
Steamed rice topped with

gochujang butter, servedin
ahot stone bowl

BEEF FRIED RICE

Zeis gou

Stir-fried rice with
Korean soybean paste,
tender beef, served
sizzling on a hot plate

VEGETABLE BIBIMBAP
o HuE © I € 12.5

BEEF BIBIMBAP
27w @13.5

KIMCHI FRIED RICE { @ 12.5

o
TEET

Stir-fried rice with kimchi,
served sizzling on a hot
plate

ADD CHEESE + 1.5

PLAINRICE & e 3.0
=2
Steamedrice

BEEF TARTARE BIBIMBAP
3| byt 16.0

CHICKEN BIBIMBAP
X|Z1 H|sg 13.5

Steamedrice in a hot stone bowl topped with assorted vegetables, and your choice of meat

KALBIBIMMYUN © \ @
2F 0 ZH[UH
Chewy noodles tossed inaspicy

sauce, topped with grilled squid,
served cold

KIM GUKSU o @ 13.5
5712 434

Buckwheat noodlestossed withnutly _.=SSSSn

perilla oiland a savoury seaweed
pesto, served cold



MAINS

DOENJANG JJIGAE o e 13.0

Sl p

Korean stew made with
rich soybean paste and
vegetables, served withrice

SUNDUBU JJIGAE © & 13.5

T

Korean stew made with
silky soft tofu, assorted
seafood and vegetables,
served withrice

KIMCHI JIGAE & 13.0

HRIM|7H

Korean stew made with spicy
fermented kimchi, tender

pork and vegetables, served
withrice

BUDAE JJIGAE & 15.0
SCH7H

Korean army stew with
assorted sausages, ham,
tofu, kimchi,and noodles,
simmeredinaspicy
savoury broth, served
withrice

KALBIBIMMYUN 15.5



HALAL

PREMIUM HALALRIBEYE & @ HALAL SIRLOIN & e

S ne . =
a2 25y a2 s

Thinly sliced halal beef P ’ 7 2 Thinly sliced halal
rib eye (200g) V i Sy beef Sirloin (200g)

HALAL LAMB LEGS © @ @ HALALBULGOGI © @

e S =
EE g ine] J— R ne]

Thinly sliced halallamb legs 2 Marinated thinly sliced halal
(200g) p g AN beef (220g)

HALAL SPICY CHICKEN « 13.5 HALAL SOY CHICKEN e

e a2 2ta S|

Marinated halal chicken " Marinated halal chicken
with spicy sauce (220g) L L N with soy sauce (220g)

GRILLED VEGETABLES e GRILLED MUSHROOMS e
T2 25 O 72 BEHA

Grilled assorted vegetables, R Grilled assorted mushrooms,
served hot Ty Y o served hot

KING PRAWNS © @ e GRILLING CHEESE & e
A< HE F10] ~ : X|= 20|

Garlic butter grilled prawn, V& F - N \ Halloumi cheese for grilling
served hot ' ' :




HALAL

DOENJANG JJIGAE o e

EEMIH

Korean stew made withrich,
slightly spicy soybean paste
and vegetables, served with
riceand aselectionof 3to 4
side dishes.

KIMCHI FRIED RICE & @

ANEEET

Stir-fried rice with kimchi, served sizzling
onahotplate

ADD CHEESE + 1.5

BUTTER RICE-GOCHUJANG

DT BE B

8.5

KALBIBIMMYUN © \ ©
o] ZH|YH
Chewy noodles tossed ina spicy sauce,

topped with grilled squid,
served cold

Steamed rice topped with

gochujang butter, served ina hot

stone bowl

BIBIMBAP © vEG 1@ 12.5
Hsgt BEEF /CHICKEN € 13.5

Steamed rice in a hot stone bowl topped with assorted
vegetables, and your choice of meat

KIMGUKSU o @
7|5 234
Buckwheatnoodles tossed withnutty ===

perilla oiland a savoury seaweed
pesto, served cold




BULLGOGI offers authentic Korean barbecue made
with fully certified HALAL ingredients.

Enjoy clean, bold flavours and a modern take on

classic Korean BBQ.

e




HALAL SPICY CHICKEN 13.5
PREMIUMHALALRIBEYE 24.5
HALAL SIRLOIN 18.5
HALAL LAMB LEGS 16.5

DOENJANG JJIGAE 13.0

SANGCHU 3.0

PAMUCHIM 3.0
GARLIC & CHILLIES 2.5
SSAM MO0 3.0
FRESHKIMCHI(GEOTJEORI) 4.8
CUCUMBER KIMCHI 3.8

SPICY RADISH KIMCHI 3.0
PICKLED VEGETABLES 3.0




BAN c HAN KOREAN SIDE DISHES

FRESH KIMCHI (GEOTJEORI) © \ & ©4.8 KIMCHI o \ & © 3.8
ZdHo| ax|

Freshly made kimchi Kimchimade with fermented napa

with napa cabbage cabbage

CUCUMBER KIMCHI \ = e 3.8 SPICY RADISHKIMCHI \ &= e 3.0
20[|AX| Sz

Refreshing Korean cucumber kimchi Fresh julienned radish kimchi

PICKLED VEGETABLES 1l e 3.0 GYERAN JANG ¢ 4.0

Zofx| Azt

Soft-boiled eggs marinated in a savoury
soy sauce with a hint of sweetness

Assorted Korean vegetables pickled ina
savoury soy-based sauce

ROASTED SEAWEED o 25

(=2l
Lo = |

Roasted seaweed




FRESH KIMCHI (GEOTJEORI) 4.8
KIMCHI 3.8

CUCUMBER KIMCHI 3.8
SPICY RADISHKIMCHI 3.0
PICKLED VEGETABLES 3.0
GYERANJANG 4.0
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