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Small Beef Sliders ; bulgogi ribeye beef, cucumber kimchi, chili aioli, scallion, brioche bun 14
Pork Sliders ; spicy gochujang pork, pickled radish, aioli, scallion, brioche bun 14
Chicken Wings ; chili caramel glaze, peanuts, scallions, pickled radish 12/18
Deep Fried Rice Cake ; shishito pepper, sweet and spicy glaze, peanuts, scallion 8
Roasted Wagyu Bone Marrow ; chili oil and fermented chimichurri, sourdough 18
Raw Steak Tartare ; asian pear, jalapeno, scallions, egg yolk, garlic soy marinade, brioche toast* 18
Tuna Tartare ; avocado, honey soy marinade, ginger, radish * 18
Soy Cured King Salmon ; cilantro, asian pear, serrano, creme fraiche sauce, radish * 16
Vegetables Brusselsprouts, bulgogi pork bites, fish sauce vinaigrette, sweet potato puree 16
Crispy rice salad, napa, onion, avocado, tomato, persimmon, walnut, plum vinaigrette 16
Soy Glazed Potato ; celery root cream, shishito, sesame, radish, daisy crown, scallion oil 16
Fire Roasted Cauliflower, house rub, yuzu aioli, fermented chili, radish, parsley, chili oil 16
Noodle/Rice Cake Rice Cake ; beef cheek chili ragu, carrots, onion, scallion, fresno 21
Beef Brisket Spicy Rice Cake; fish cake, 6 min egg, scallion, crispy onion, spicy sauce 16
Potato “Soo Jae Bi” (korean spaetzel); oyster mushroom, perilla, truffle, cream, scallions, maitake 18
Spicy Beef Ramen, lady fern, leek, shiitake, oyster mushroom, brisket, ginger, garlic 21
Kimchi Stew, garlic, pork belly, tofu, lamian noodle, scallion, cabbage 18
Protein American Wagyu Coulotte SSAM; pine nut, galbi glaze, shishito, oyster mushroom, fresh kimchi * 28/49
Grilled Pork Jowl ; yuzu, daisy crown, fermented chile, pearl barley with dwenjang 24/39
Alaskan Black Cod (sable fish) ; fermented soy broth, ginger, scallion, radish, chili, onion 24/39
Braised Beef Short Rib; soy glaze, parsnip puree, spicy cashew, greens, fish sauce vinaigrette 36
Sot Bap Smoked Duck, king oyster, truffle, chicken stock, crispy onion, scallion 39
serves for two Grilled Black Angus Hanger Steak, scallions, cured yolk, shallots, sesame, butter 39
(castiron rice) Alaskan King Salmon, asparagus, fish stock, onion, chives, scallion crispy garlic, sesame oil 39
Sweets Caramel Creme, vanilla mascarpone, truffle salt, peanuts 9
Basque Cheese Cake, Strawberry Ice Cream, Strawberry Compote 9
Ginger Creme Brule, Vanilla Ice Cream, Dwenjang Caramel 14
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*

Consuming raw or undercook food may inarease chance of food bone illness
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