LUNCH MENU
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COCKTAIL WINE BY THE GLASS
Korean Billionaire 18 RED
KHEE 38 Soju, Bourbon, Absinthe, blueberry
Red Blend 16
chked Pﬁ.zer. 17 Beaujolais 16
Sage infused Gin, Pineapple, Chartreuse, Yoon Salt
Saint Emillion 17
YOON Highball 17
Damsol Soju, Elder flower, Cucumber, Perilla leaf Super Tuscan 17
White Peacock-tail 17
Golden Barley Soju, Tequila, Pear, Ginger WHITE
. Chardonna
W.A.P (Whisky and Pomegranate) 17 Y 16
Bourbon, Pomegranate, Blood orange Sauvignon Blanc 16
Red Hot Chili Peppers
Mezcal, Korean Chili, Pineapple, Grapefruit, Vanilla 18 BUBBLE
. Prosecco 12
Yuzu Spritzel 14
Prosecco, Yuzu Honey, Lime, Angostura bitters
ROSE
Angry Tangerine 1
Mezcal, Campari, Tangerine foam, Lime zest 8 Rose 14
Drunken Monkey
Red Monkey rice wine, Ilpoom soju, Lychee, Peach 17
Super Shy TEMPERANCE
Omija (Schisandra) Gin, Won Mae, Apricot, Lemon 17
NON-ALCOHOLIC DRINKS
My Mango Punch is better than yours
Mango Puree, Ginger Syrup, Pri Secco, Lemon Juice
SEASONAL COCKTAILS Passionate Passion Fruit
Passion Fruit Puree, Almond Syrup, Lemon Juice
Love Actually**
Bourbon, Montenegro, Strawberry, Chestnut, Egg Yolk, Cacao, . L Not your Mama’s Mojito
Misugaru . & 2 Raspberry Puree, Mint Syrup, Club Soda, Lemon Juice
18 ,
NaNa Land Pri Secco

KHEE 38 Soju, Bourbon. Banana, Earl Grey, Chocolate Bitters

Son of a Peach
Vodka, Peach, Korean Yakult, Crown Daisy, Absinthe

18

Apple and pear cider, Sweet cereal notes, Hayflower

Ade (Lemon / Yuzu)
Soda (Coke / Diet Coke / Sprite / Ginger Ale)

Hot Tea (Barley / Green / Black / Camomile)

13

13

13

** Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness
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KOREAN SOOL (SPIRITS)

Korean Traditional Fermented Flight
Two 1.5 oz of Chungju + Two 1.5 oz of Makgeolli

(Gamsa Chungju; Yangchon Chungju; White Lotus; Red Monkey)

30

Gamsa Chungju A+ U %

14% abv. light fruits and nutty notes with a hint of sweet

Yangchon Chungju %<& % 7 WU

14%0 abv. Savory with mushroom and cheese rinds

White Lotus % & Q

7.0% abv. Floral undertone, refreshing nutty finish

Red Monkey %+ % ©] 9,
10.8% abv. Red Yeast makgeolli, fruity and cloudy

Won Mae < 1| Q
13% abv. Made with Golden Korean Plum, Refreshing and Light

Pungjeongsagye 3 4 A7 () ¥

23% Notes of earthy grains, botanical

45

35

34

40

38

Korean Traditional Soju Flight

Four 1.5 oz of Premium Soju
(Golden Barley Soju; KHEE 22; Seoul Night; Damsol Soju)

Golden Barley Soju <+ X 2] ¢

17% abv. Heirloom barley with grain notes

Lee GangJu19 ©]7+ 19 ()

19% abv. clean crip after taste, cinnamon aromas

KHEE 22 7145 22 U

22% abv. floral aromas, silky texture, light fruity notes

Seoul Night Soju A1 &9 ¥ U
23% abv. Dry, clean flavor of golden plum

Damsol Pine Soju £F5T 9% 750ml

41% abv. Hint of Pine tree, refreshing premium soju

KHEE 38 7] A5 38 750ml U

38% abv. Made from the finest rice, rich aroma,

mineral finish from natural rock water

KOREAN CASUAL DRINK

Soju Seltzer

Hummy (White Peach) 10
Hummy (Honey Melon) 10

Hummy (Asian Pear) 10

Draft Bottle

Sapporo 9 Terra

Casual Soju

Jinro is Back HZo| = 1 18

Ilpoom Jinro 1924 <

A= 39

Makgeolli

Makku (Original/Mango) 2F*

Makku Carafe (Original/Mango)

BEER

Brooklyn IPA 9 Hitachino

Japan, Draft Lager 4.9% abv 8

S Korea, Lager 5% abv

Pilsner Urquell

Czech Rep, Pilsner 4.4% abv

YOON HAEUNDAE GALEI

New York, Indian Pale Ale 6.9% abv

Gangster Duck

10

New York, Red Ale 6.2 % abv

Japan, White Ale 5.5% abv

34

36

42

49

36

12/130

12/135

32

KyungJu Makgeolli 3757 2t4de] 14

12
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IRISH

Jameson **
Jameson Black Barrel
Jameson Cask Mates

Jameson IPA

JAPANESE WHISKEY

Yamazaki
Suntory Toki **
Hibiki Harmony ***

SINGLE MALT SCOTCH

Macallan 12 **
Macallan 18
Glenlivet **
Aberlour **
Glenfiddich **
Laphroaig
Oban 14

BLENDED MALT SCOTCH

BOURBON

Maker’s Mark **
Bulleit **

Jack Daniel **
Basil Hayden ***

Widow Jane *#*

RYE

Bulleit **

Whistle Pig *#*

RUM

Captain Morgan **

Bacardi Silver **

COGNAC

Ballantine 30

Johnnie Walker Black **
Johnnie Walker Double Black
Johnnie Walker Blue

Dewar’s White Label **
Monkey Shoulder **

Hennessey **

Remy Martin **

VODKA

Grey Goose **
Titos **

Ketel One **

GIN

Bombay Sapphire **
Hendricks **
Tanqueray**

Monkey 47 ***

TEQUILA

Don Julio **
Patron ***

Casamigos ***

MEZCAL

Vida **

Casamigos ***




A ZkH] Fresh Short Rib (Limited) 54

Haeundae Cut

9Fd Z4H] Marinated Short Rib 52

Haeundae Cut

9}t 224} Wagyu Short Rib 56

American Wagyu

%4 54 Dry Aged Ribeye 53
28 Days Aged

E17] Sirloin Bulgogi 43
Haeundae Style

A& 54 NY. Strip 48
Korean Style Cut

Z}=4ro] Brisket 44

From Sterling Silver Ranch

Al £ Marinated N.Y. Strip 48 +4+# Marinated Beef Belly 42

Haeundae Style

From Omaha

Prime Package Haeundae Package Marinated Package

- Fresh Short Rib - Fresh Short Rib - Marinated Short Rib

- Brisket - Marinated Short Rib - Sirloin Bulgogi

- Dry Aged Ribeye - Sirloin bulgogi - Beef Belly

100 94 92
ADD ON

A BGAE RPN )| 7] ©4 or AAAIN or dAE F=FFH H A o]
Lettuce Ssam Set Potato Noodle Soy Bean Stew / Kimchi Stew / Silken Tofu Stew Grilled Mushroom Plate GF
7 9 14 19

®

YOON HAEUNDAE GALBI

** Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness.



L UNCH

COLD APPETIZER

%3] Steak Tartare 23* op

Seasoned ribeye, Asian pear, egg yolk

H|E A3 = Beet Tartare Salad 17
Tender beet, mango, arugula, carrot, crispy tofu, red onion, yuja dressing, endive,

chili crisp, garlic, sesame, chive

o] 3] 9% % Hamachi Crudo 19 %%

Fatty yellowtail, burnt lemon, beef consomé, chili oil, chive, sesame seeds, crispy

garlic
% 53] Mul Yookhwe 22 **

icy beef broth, rib eye tartare, pine nut, carrot, cuacumber, purple cabbage, asian

pear, apple, perilla leaf, seaweed, gochujang vinaigrette

STEW

M E N U

HOT APPETIZER

28 NHF Galbi Dumpling (Steamed/Fried) 14

Grounded short rib, chive, tofu

54t %2 9% Busan Neighborhood Pancake 22 <

Scallion, galbi, shrimp, egg

%7 BeefJiJiMi 14

Ribeye, chives, sweet rice powder, egg batter

72 Crispy Potato Pancake 17

Potato, scallion, onion

%A Jap-Che (Vegetarian Option Available) 19

Glass noodle, short rib, bell pepper, mushroom, onion, chives

= 1] Galbi Patty 19

Hand chopped short rib, korean chives, pine nuts

5l 7] ¥4 Soybean Stew 16

Beef broth based, yukon potato, onion, tofu

AAA 7 Pork Kimchi Stew 16 &y
Pork belly, tofu, enoki

= =4 7l Seafood Silken Tofu Stew 16

Shrimp, crab, baby octopus, manila clam

NOODLE

7% Spicy Beef Stew 20 @

Brisket broth, brisket, fern, bean sprout, oyster mushroom, egg

1] 4% Short Rib Stew 20

Short rib, bone stock, noodle, scallion

=Y Busan Cold Noodle (Soup) 18

Brisket broth, boiled egg, brisket, pickled daikon, pear, cucumber

v Spicy Busan Cold Noodle (Soupless) 18 @

Busan spicy sauce, pickled daikon, brisket, pear, boilded egg, cucumber

* A service charge will be added to 5 or more guests.

** Clonsuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness.

% 7 Spicy Beef Noodle Soup 22 @

Brisket broth, brisket slices, oyster mushroom, egg, fern, bean sprout

S % Spicy GF Gluten Free Vegetarian @ﬂ Contains Seafood

YOON HAEUNDAE GALBI



SET MENU

L UNCH M ENU

(Served with; choice of one protein + one choice of stew + four side dishes of chef’s choice + choice of white rice/mutigrain rice)

**Unavailable for any groups larger than 9.

%F'dZtH] Marinated Short Rib
2} 7-¢] Thinly Sliced Brisket
A 535 Spicy Pork Belly
%44 Marinated Beef Belly
17| Sirloin Bulgogi

o 1] Galbi Patty

1159 °] Grilled Mackerel

RICE

35

33

32

32

32

28

28

51171 €14 Soybean Stew

+ XA 7] Kimchi Stew R

=F 5 A7) Silken Tofu Stew 2

¥y

Add on:
Lunch Sapporo (80z)
$4.5

23 7] 3 ¥ ¥ Uni Mentaiko Rice 33 **<@®¢

Uni, mentaiko, wasabi tobiko, scaweed, truffle mayo, pickled chayote

1] E&H WY Galbi Bibimbap (Stone-bowl) 23%%

Short rib, assorted vegetable, egg

A€ WM Spicy Pork Belly Bibimbap 22%* R,

Seaweed, egg, kimchi, perilla leaf, mixed green

1o} Uyl Hamachi Hwe Bibimbap 23%*% 2

Yellowtail, beats, tobiko, seaweed, microgreen

DESSERT

WA 545 5095 Mushroom Tofu Bibimbap (Stone-bowl) 21%%

Chef’s choice mushrooms, fried tofu, assorted vegetable, egg

$}9F 7% #-S4 Wagyu Kimchi Fried Rice 23 ®y

Wagyu, egg, mozzarella cheese, scallion

FHn) =% 99 Octopus over Rice (Stone-bowl) 22 @ﬂ k@

Scallion, shrimp, onion, baby octopus

E17] &< Yyt Sirloin Bulgogi Over Rice (Stone bowl) 22

Sirloin, scallion, onion, chef’s choice mushroom

v AFW] E Asian Pear Sorbet 8 GF

Asian pear, yuzu honey, cinnamon punch

* A service charge will be added to 5 or more guests.

** Clonsuming raw or undercooked meat, poultry, seafood,

shellfish, or eggs may increase your risk of food borne illness.

2 o}o] A~ 3% Mochi Ice Cream w/ Assorted Fruits 10 GF

Espresso, coconut, strawberry compote

&

oo mwwm;" % Spicy GF Gluten Free Vegetarian @ﬂ Contains Seafood



