2D HHI:

* MEAL MENU *

1. Friedrice with bacon 600g - 12.00 €
H[O|H S} + MEFAA

- TNMOod

> Fried rice with vegetable and bacon in bean paste sauce with onion, soup.
» PraZend ryZa so zeleninou a slaninou v omacke z fazulovej pasty a cibule,
polievka.
(1,2,3,4,6,10,14)

2. Fried rice with shrimp 600g - 12.00 €
ME F3E + WL,
> Fried rice with vegetable and shrimp in bean paste sauce with
onion, soup.
> Prazena ryza so zeleninou a krevetami v omacke z fazulovej
pasty a cibule, polievka.
(1,2,3,4,5,6,11)

3. Pork cutlet 600¢ .. 12.00 €
E7tA (Tonkatsu)
> Pork cutlet with rice and salad.
> Brav€ovy rezen s ryZzou a Salatikom.
(1,3,4,6,11)

4. Jjam-bbong 1000¢ @ 15.00 €
A
> Chinese-style spicy noodles with vegetable and seafood.

> Pikantné rezance na ¢insky spésob so zeleninou a morskymi plodmi,
(1,2,4,6,14)

5. Nagasaki Jjam-bbong 1000g @~ - 15.00€
LI7tA | B E
~ Nagasaki-style spicy noodles with vegetable and seafood.
> Pikantné rezance so zeleninou a morskymi plodmi na Nagasaki
spoOsob.
(1,3,4,6,11)

6. Fried dumplings 10pecs .. 10.00 €
—a] =

— =T

> Korean style pork dumpling.

> Vyprazané pirézKy na korejsky spésob plnené bravéovym mésom.
(1,3,6,12)

7. Koreanriceroll 600g ... 15.00 €
A} 2E (Gimbap)
> Seaweed filled with rice, ham and vegetable fish cake.

> Morské riasy plnené ryZou, Sunkou a zeleninovym rybim kola¢om.
(1,3,4,6,11)
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1] HHY: 7/ Meal menu

8. Jajangmyeon 700¢ 0 12.00 €
W&
» Noodles with stir-fried bean paste and pork.

» Rezance s restovanou fazulovou pastou a bravéovym méasom.

(1,3,6,11)

9. Jaengban Jjajangmyeon 1800g = - 30.00 €
HEEE
» Big sized noodles in black bean sauce with seafood.

> Velké rezance v oméacke z Ciernej fazule a morskymi plodmi.
(1,2,3,511,14)

11. Bulgogisoup 400¢ . 15.00€
=ti7| 2117
> Korean style beef stew in hot ceramic pot.
»Hovédzia polievka na kérejsky spbsob v horucej keramic-
kej miske.,
(1,6,11)

12. Dogani Beef Soup 400¢ - 15.00 €
oM
> Korean style soup made with beef and beef cartilage.

> Polievka na korejsky spdsob z hoviddzieho mésa a hovadzej
chrupavky.
(1,6,11)

13. Kimchi stew 400¢ .. 12.00 €
XA
» Kimchi stew with pork.

» Kimchi polievka s bravéovym mésom.
(1,4,6)

14. Seafood doenjang stew 400g ... 15.00 €
oil= EEMH
» Soybean stew with seafood.
» SGjova polievka s morskymi plodmi.
(1,4,6)

15. Sausage Stew 400¢ @ .. 12.00 €
SCHmI7H
» Korean style Sausage stew with pork.

» Polievka z parkov na kérejsky spdsob s bravéovym mésom.
(1,6,12)
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A1 HHY 7/ Meal menu

16. Fish Stew 400¢ 15.00 €
M o2
> Korean style spicy Fish stew.
> Pikantna rybacia polievka na kérejsky sposob.
(1,4,6,14)

17. Seafood stew 400¢ .. 15.00 €
=&
> Seafood(crab, shrimp, squid, mussels) stew.
> Polievka z morskych plodov(Krab, krevety, chobotnice, musle).

(1,2,4,6,14)
HISVHI
| B )N
* MAIN MENU *
18. Seafood green onion pancake 350g - 15.00 €
off =T}

> Pancake with seafood and green onions.

> Palacinka s morskymi plodmi a zelenou cibulkou.
(1,2,3,6,14)

19. Kimchi pancake 200¢ .. 12.00 €
U
» Pancake made with finely chopped kimchi.

> Palacinka s jemne nasekanym kimchi.
(1,2,3,4,6,11)

20. Oyster Boil pork 1000¢ ... 40.00 €

== HMA +7)=2 302 0|4 A8 (Preparing usually takes more than 30 minutes.)
(Priprava zvycajne trva viac ako 30 minut.)

> Korean style boiled pork with oysters and radishes.

> Varené bravcové mdso na korejsky spdsob s ustricami a red-
kovkami.
(2,6,1,14)

21. Eel Teriyaki 400¢ .. 40.00 €
F0{ H2{0F7]
> Grilled Eel with Japanese Teriyaki Sauce.
> Grilovany thor s japonskou oméckou Teriyaki.
(4,6)

22. Tofu and kimchi 500¢ .. 25.00 €

LRI

» Warm tofu and fried kimchi with pork.
> Teplé tofu a oprazené kimchi s bravéovym mésom.
(1,4,6)
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H2THY / Main menu

23. Sashimisalad 400¢ .. 30.00 €
8|24
> Sliced fish mixed with vegetable and red chilli seasoning,.

>~ Nakrajana ryba zmieSan4 so zeleninou a ¢ervenym chilli korenim,
(4,11)
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24. Golbaengisalad 800g .. 30.00 €
Zuo| 2]
> Seasoned Bai-Top Shell with vegetable.

» Salat so zeleninou a korenenymi slimakmi.
(1,2,6,11,14)

25. Seafood Deep fried rice 1400g - 40.00 €
oi= +8X|g
> Korean food served with seafood, vegetable and fried rice.
> Kérejské jedlo podavané s morskymi plodmi, zeleninou a praze-
nou ryzou.
(1,2,3,6,11)

26. Kkanseo Shrimp 600¢ ... 30.00 €
AL
> Deep-fried shrimp in sweet and sour sauce.
> Vyprazané krevety v sladkokyslej omacke,
(1,2,3,6,8,11)

28. Spicy Sweet chili Shrimp 600g ... 30.00 €
M|y
~ Deep-fried shrimp in sweet and sour chilli sauce.
> Vyprazané krevety v sladkokyslej chilli omécke.
(1,2,3,6,811)

29. Sweet and sour pork 500g¢ @ ... 20.00 €

A O
TS

> Korean style deep fried pork with sweet and sour sauce.

> Vyprazané bravcové méiso na kérejsky spdsob so sladkokyslou
omackou.
(1,2,3,6,8,11)

30. Kkanpung-gi 550¢ e 25.00 €
%37
> Korean style sweet and sour deep fried chicken.
> Sladkokyslé vyprazané kuracie méso na kérejsky spdsob.
(1,2,3,6,11)
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31. Sichuan style fish stir-fry 60o0g ... 30.00 €
APHA| OjEks
> Sichuan style stir-fry fish with sweet and sour sauce

> VypraZana ryba na secudnsky spdsob so sladkokyslou omackou.

(1,2,3,4,6,8,11)

32. PalBoChae 800¢ .. 40.00 €
TR
~ Stir-fried seafood with vegetable served with sauce.
> Vyprazané morské plody so zeleninou, podavané s omackou.
(1,2,3,6,11)

33. YangJangPi 600g¢ . 40.00 €
o
> Mixed seafood and meat with vegetables served with mustard
sauce,
» Morské plody a mésko so zeleninou servirované s hor¢icovou
oméackou.
(1,2,3,6,11)
34. Paprika JapChae 600g 30.00 €
MESS oy

> Sliced meat, peppers, and vegetables with chinese flower buns.

" Nakrajané méso, paprika a zelenina s ¢inskymi buchtami.
(1,3,6,11)

35. Beehive pork belly 200g /perperson .. 15.00 €
HE A
> Beehive pork belly.
> BravCovy bocik na kérejsky sposob.
(6)

36. Korean BBQ with pork shoulder (2 options) ... 15.00 €
200g /per person
=4 or HiX|ZH|
> Korean BBQ with pork shoulder - classic
- marinated in soy sauce

» Kérejské barbeque s bravéovym plieckom
(moznost vyberu pliecka marinovaného v séjovej omacke)

(1,2,3,6,811)

37. Jjamppongtang 2200¢ @ ... 35.00 €
BEY
> Chinese-style soup with noodles, vegetable and seafood.
> Polievka na ¢insky spésob s rezancami, zeleninou a morsky-
mi plodmi.
(1,2,3,6,1,14)
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38. Nagasaki jamppongtang 2200¢ ... 35.00 €
LI7tA | BEE
> Nagasaki-style soup with noodles, vegetable and seafood.
> Polievka na Nagasaki spOsob s rezancami, zeleninou a morskymi
plodmi.
(1,2,3,6,10,14)

39. Odensoup 1500¢ .. 25.00 €
QA
> Korean style fish cake stew.
> Kérejska polievka z rybich kolacikov.
(1,2,3,4,6,10,14)

40. Fresh Tuna Sashimi 600g¢ ... 60.00 €
EX|2] *712 302 o|At AR (Preparing usually takes more than 30 minutes.)
» Fresh tuna Sashimi. (Priprava zvycajne trva viac ako 30 minut.)
> Sashimi z ¢erstvého tuniaka.
(L4,6,11)
41. Fresh Bango Sashimi 600g ... 50.00 €

HI0{2] *7|=2 30% 0|4t A8 (Preparing usually takes more than 30 minutes.)
» Fresh yellowtail sashimi. (Priprava zvycajne trva viac ako 30 minut.)

> Sashimi z ryby Kranas.
(L4,6)
43. Fresh Salmon Sashimi 600g ... 40.00 €
A D] *7|= 30% 0|4k AR (Preparing usually takes more than 30 minutes.)
» Fresh salmon Sashimi. (Priprava zvycajne trva viac ako 30 minut.)
» Sashimi z ¢erstvého lososa.
(1,4,6)
42. Korean chicken 900¢ .. 25.00 €

Zofo|E X2

> Korean fried chicken - classic

» Vyprazané kurca na kérejsky spbsob - klasické
(1,3,4,6,7)

44, Koreanrice cake with Seafood 600g - 25.00 €
o= 50| (TeokBokKi)
> Korean rice cakes with seafood.
> Kérejskeé ryZové kolac¢iky s morskymi plodmi.
(1,2,3,4,6,11)
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