a5 wagyu chobop* xg 14/pc
seasoned rice, chives,
golden kaluga caviar

kimchi arancini 12
kimchi fried rice, mozzarella,
pickled karean chili aioli

blistered shishito peppers zznx 10

crispy baby anchovies,
toasted almands, sweet soy

T

PERILLA

KOREAN AMERICAN FARE
STARTERS
beet tartare 15

karean pear, egg yolk jam,
pistachio crumble, trout roe

,,,,, O@ <§>O

corn cheese 14
summer carn, korean chilies,
chihuahua, bonito flakes

scallion pancake ot 15
garlic chive, perilla,
5oy vinaigrette

seared kimchi 14

napa cabbage kimchi, perilla oil,

wagyu beef tallow

summer salad «z= 16
heirloom tomato muchim,
ricotta salata, ciabatta

rice cake royale 2z ggo| 22
beef bulgogi, assorted vegetables
+15 A5 wagyu upgrade

korean fried chicken wings %z 18
harrison’s poultry & farm
choice of:
traditional « yum yum « buffalo

° FOR THE TABLE -

prime beef fried rice 217|284 22

+15 A5 wagyu upgrade

kimchi fried rice* zZx gg¢ 16
bacon, fried egg, scallions

+25 A5 wagyu +2 spam +2 cheese

honey butter potatoes siuie zxt| 12

Crispy sage, sesame

garlicrice ots 2g4
garlic chips, sesame, gim

garlic rice, fried egg, pickled onions, mushrooms

jjampong mussels =2 26
black tiger shrimp, spicy broth,
cured smoked pork belly

bulgogi 217 3¢
grilled and marinated
thinly sliced ribeye, scallions

<o FOR THE GRILL ocgo
TASTING PLATES
TRADITIONAL 35 PREMIUM 55 CHEF'S 75
heritage pork belly* Az 4t usda prime short rib* 2z miyazaki A5 wagyu*
wagyu flatiron* mishima wagyu hanger* @t
marinated short rib* 2k 2 ZHH|
=ca =22

T

T

perilla signatures | 4oz

wagyu hanger* 36
mishima, japan
american F1 bavette* 36
imperial farms, nebraska

wagyu flatiron 31

rosewood, texas

&o seafood oo

black tiger shrimp* 5/pc

diver sea scallop* 7/pc
hokkaido, japan

oo the classics | 6oz

pork belly* 20
berkshire heritage
usda prime short rib* 26
creekstane farms, kansas

marinated prime short rib* 28
creekstone farms, kansas

lions mane & king trumpets* 24
four star mushrooms

X0

chef’s selection

A5 wagyu* 30/0z
miyazaki, japan
LA galbi* 32 |12 0z
whittingham meats, chicago

dwenjang cured pork belly* 24 |6 oz

berkshire heritage

grill accompaniments 15
banchan gt « ssam 4 « scallion muchim o2

kimchi 2ximz 16
braised pork, rice cakes, tofu

ffffff oG G-

STEWS

served with rice

soondubu* 258w 16

shart rib, silken tofu, mushrooms, soft egg

dwenjang =&m 15
zucchini, mushroomes, tofu

we believe our entire team contributes to your overall experience. we include an optional 5% kitchen staff support charge on our checks which is solely distributed amongst our kitchen team.

** 1 otice 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

large parties of 6 or more will include a 20% service charge

*these items are cooked to order or served undercooked. consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness
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