v S
W

EXECUTIVE CHEF ANDREW LIM P EF R

ao M= 2zl

L LA

KOREAN AMERICAN STEAKHOUSE

LUNCH

ol A .
BAIAA

COLD PLATES

BANCHAN &tz 5
ASSORTED CHEF'S SELECTION

CAESAR 12
LITTLE GEM, PARMESAN CRISPS, MILK BREAD CROUTONS
CHICKEN +6

— SANDWICHES ——

SERVED WITH FRIES

FRIED CHICKEN SANDWICH 21
PICKLED PEPPERS, GOCHUJANG AIOLI, SLAW

SHRIMP & LOBSTER ROLL 23
NEW ENGLAND-STYLE ROLL, DWENJANG AIOLI

DOUBLE SMASH BURGER 24

DRY-AGED, AMERICAN CHEESE,
ONION, PICKLE, PICKLED PEPPER AIOLI

*
Leatsi sarndo* 88
MILK BREAD, 5 OZ A5 WAGYU, KATSU SAUCE

MAINS

OMELETTE* 16
GRUYERE AND CHIVES
BREAKFAST SANDWICH 16

WORLD’S BEST ENGLISH MUFFIN, BACON,
CHEESE, EGG, PEPPER AIOLI, HASHBROWN

BIBIMBOP* &yt 18

RICE, VEGETABLES, BEAN SPROUTS, FRIED

EGG, GOCHUJANG BIBIMBOP SAUCE
CHICKEN +6 PRIME SKIRT* +10 SALMON +8

SALMON BOWL* 3|zt 21

RICE, CURED SALMON, GOCHUJANG
BIBIMBOP SAUCE

KIMCHI FRIED RICE* Zx|% g% 23
SMOKED SOY, GUANCIALE, SMOKED BLUE CHEESE

STEAK FRITES* 34
PRIME SKIRT STEAK, CHIMICHURRI, BEEF FAT FRIES

STEAK & EGGS* 34

PRIME SKIRT STEAK, CHIMICHURRI,
WHITE RICE OR MIXED GREENS

[
FRIED EGG* 4
BANCHAN 5
BREAKFAST POTATOES 6
HOMEADE ENGLISH MUFFIN 8
PUBLICAN TOAST & JAM 8

SHRIMP COCKTAIL 15
3 PCS, GOCHUJANG COCKTAIL SAUCE

PETITE SALADS

PRIME SKIRT* +10

RAW OYSTERS* 30
6 PCS, WHITE KIMCHI MIGNONETTE

MIXED GREENS 12
CUCUMBER, RADISH, HERBS, GINGER VINAIGRETTE
SALMON +8
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OREAN LUNCH TRAY

RICE, SOUP, WHITE KIMCHI,
ZUCCHINI, EGG OMELETTE, NAMUL

CHOICE OF:

PRIME SKIRT STEAK*
GRILLED GARLIC CHICKEN
GRILLED MACKEREL
ROASTED VEGETABLES
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STEWS

SERVED WITH RICE & ASSORTED BANCHAN

KIMCHI Z (|7} 18
HERITAGE PORK BELLY, TOFU

SOONDUBU* &5 &1i|7H 20
BRAISED SHORT RIB, POACHED EGG

SULLUNGTANG Az&t 20

SOMYUN NOODLES, BRAISED BEEF

BEEF FAT FRIES
KOREAN BACON
BACON

YOGURT PARFAIT
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FRIED MILK BREAD, CREAM FILLING,
H SEASONAL FRUIT




