EXECUTIVE CHEF ANDREW LIM P E R N;\| L LA BREAKFAST

KOREAN AMERICAN STEAKHOUSE

KOREAN AMERICAN

RICE, SOUP, ASSORTED BANCHAN

2 EGGS FRIED* OR SCRAMBLED*
PUBLICAN SOURDOUGH TOAST

CHOICE OF:
PRIME SKIRT STEAK* CHOICE OF:
GRILLED GARLIC CHICKEN SAUSAGE PATTY OR BACON
GRILLED MACKEREL CHOICE OF:
BREAKFAST POTATOES OR FRUIT
28 24
I
FRUIT BOWL 12 A
ASSORTED SEASONAL FRUITS
YOGURT PARFAIT 12

GREEK YOGURT, GRANOLA,
ASSORTED SEASONAL FRUITS

LEMON RICOTTA PANCAKES 15
TRIPLE STACKED PANCAKES,
WHIPPED BUTTER, PERILLA MAPLE SYRUP

SPICY AVOCADO ‘TOAST’ 15
ENGLISH MUFFIN, GOCHUJANG AIOLI,

CUCUMBER, RADISH, YOLK JAM*
EGG, CHEESE, HOMEMADE ENGLISH MUFFIN,

OMELETTE* 16
. ERVED WITH HASHBROWN
GRUYERE, CHIVES, BREAKFAST POTATOES H:ll_—:ll_l ° ° © I_J;ﬂ7

CHOICE OF: BULGOGI SAUSAGE OR BACON

SIDES

) =1 FRIED EGG* 4
KOREAN SAUSAGE PATTY 6
feorearn mdle donut 9 LEMON-RICOTTA PANCAKE 6
FRIED MILK BREAD, CREAM FILLING BREAKFAST POTATOES 6
' ' HOMEMADE ENGLISH MUFFIN 8
SEASONAL FRUIT PUBLICAN TOAST & JAM 8
| In'j BACON 9
COFFEE TEA
DRIP COFFEE 5 GREEN
COLD BREW 8 HIGH MOUNTAIN DRAGON WELL 7
DECAFFEINATED FRENCH PRESS 9 EMPEROR'S GENMAICHA 7
SINGLE ORIGIN FRENCH PRESS 9 BLACK
DUBLIN BREAKFAST 7
{&;DFEECEE WULONG
PINEAPPLE Z BIG RED ROBE 7
ORANGE 6 HERBAL

*every check includes a 3% optional surcharge to help assist our team with healthcare benefits

“these items are are served raw, undercooked or cookd to order. consumil

ng raw or undercooked

meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness

CHAMOMILE BLOSSOM

*notice to consumers: please communicate any food allergies to an employee of this
establishment and that employee shall communicate that food allergy information to the
person in charge or certified food protection manager on duty at this establishment




