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Piping hot:
Sundubu-jjigae Set

(With rice, pickles,
and Korean seaweed)

Piping hot Sundubu-jjigae is served with a
large portion of rice. Enjoy this incredibly
delicious masterpiece that luxuriously uses

ingredients such as pork and littleneck clam.
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Wheat Egg Pork Shrimp Crab

and blblmbap set ‘;4; Z

Noodles that go smoothly down your throat are topy
with chicken that has meaty and soft textures. In agdi
this set is served with mini bibimbap packed
ingredients covered with spicy hot bibimbap sauce. /// !
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Shrimp CrabB l(heat

served from 6:00A 3
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