
Vegetable Spring Rolls (VG) 5
Four pieces served with sweet chilli sauce

Panko Shrimp, Gochujang Aioli 8 
Four pieces panko shrimp served with Gochujang aioli

Vegetable Gyoza (VG) 7
Six veggie gyozas, chilli soy, mix cress

Shrimp Gyoza 9
Six shrimp gyozas, chilli soy, mix cress

Bang Bang Cauliflower (VG) 7
Fried tempura cauliflower coated in homemade vegan gochujang “honey”
garlic sauce

Spring Onion Pancake (VG) 7
Crispy korean style pancake served with soy and vinegar dipping sauce

Kimchi Pancake (VG) 7
Crispy Korean style pancake served with soy and vinegar dipping sauce

Mix starter platter 22
4x vegetable spring rolls, 4x shrimp gyoza, 1x spring onion pancake, 
and 4x panko shrimp

Salmon Teriyak Rice Bowl 16
Grilled sottish salmon, teriyaki sauce, steamed rice, pickles, and 
asian slaw (GF av ailable)

Gochujang Stir Fry Udon Noodles
Gochujang sesame sauce, udon noodles and mix vegetables 

Tofu (VG) 11   /   Chicken 12

Bibim Guksu 8.5
Cold shirataki noodles, sesame dressing, gochujang, kimchi, asian slaw
(GF available)

Tofu (VG) +£1   Chicken +£2   Salmon +£6

Korean Noodle Soup
Gochujang and soy broth, mix vegetables and shirataki noodles

Beef Brisket 12 / Seafood 13 (GF) / Chicken  12
Tofu (VG)(GF) 11 

Kimchi Jjigae
Rich savoury and sour kimchi stew with mix vegetables and tofu

Tofu 11 (VG) / Seafood 13 / Chicken 12 / Beef 12

Sides

Salads

Rosemary & Gochugaru Fries (vg) 4
Kimchi cabbage (vg) 4.5
kimchi cucumber (vg) 4
Steamed Rice (vg) 3

Small Dishes Dolsot Bibimbap

VG = VEGAN FRIENDLY  
DO YOU ANY ALLERGIES? PLEASE LET US KNOW

WE USE HMC CERTIFIED CHICKEN & BEEF

Korean Fried Chicken 12
Slow Cooked Beef Brisket 12
Crispy Tofu (VG) 11

Small £8.75     /     Medium £14

Choose Sauce:
Korean BBQ   /  Sweet Chilli
Sweet & Sour   /   Gochujang Honey Garlic

Shoyu Korean Fried Chicken Platter £22
Deep fried boneless chicken with 4 different flavours, korean bbq, gochujang, sweet &
sour and sweet chilli, served with gem lettuce wraps

Korean Fried Chicken & Waffle £9.75
Boneless fried chicken bites coated in homemade korean bbq, homemade belgium
waffle, maple syrup

Burgers
Korean Fried Chicken 11
Crispy fried chicken, asian slaw, lettuce, cheese, korean bbq

Soft Shell Crab,Kimchi Mayo 13
Soft shell crab tempura, asian slaw, lettuce, kimchi mayo

Slow Cooked Beef Brisket, Korean Bbq 4.5
korean Fried Chicken, Kimchi Mayo 4.5
Panko shrimp, Gochujang Aioli 5
Crispy Tofu, sweet chilli (VG) 4

Served with rosemary & gochugaru fries

Korean Fried Chicken

Steamed korean rice, homemade pickles, kimchi, asian slaw, fried egg and
sesame gochujang sauce served in a hot plate.

Rice & Noodles

A discretionary service charge of 12.5% will be added to the bill

Deep fried boneless chicken bites served with gem lettuce wraps

Soups & Stews

Dessert
Fried Bao 5
Fried bao, vanilla ice cream, toffee sauce and crunchy peanuts

Banoffe Spring Rolls 5
Dulce de leche and banana wrapped in spring roll pastry served with vanilla ice
cream

Bao Buns

GF = GLUTEN FREE

A la carte menu



Vegetable Gyoza (VG) 
Four veggie gyozas, chilli soy, mix cress

Shrimp Gyoza 
Four shrimp gyozas, chilli soy, mix cress

Bang Bang Cauliflower (VG) 
Fried tempura cauliflower coated in homemade vegan gochujang “honey”
garlic sauce

Spring Onion Pancake (VG) 
Crispy korean style pancake served with soy and vinegar dipping sauce

Kimchi Pancake (VG) 
Crispy Korean style pancake served with soy and vinegar dipping sauce

Gochujang Stir Fry Udon Noodles
Gochujang sesame sauce, udon noodles and mix vegetables 

Tofu (vg) or Chicken

Sides (extras)

Korean Noodle Soup
Gochujang and soy broth, mix vegetables and shirataki noodles

Beef Brisket / Chicken / Tofu (VG)(GF)

Kimchi Jjigae
Rich savoury and sour kimchi stew with mix vegetables and tofu

Beef Brisket / Chicken / Tofu (VG)

Rosemary & Gochugaru Fries (vg) 4
Kimchi cabbage (vg) 4.5
kimchi cucumber (vg) 4
Steamed Rice (vg) 3

Small Dishes Dolsot Bibimbap

VG = VEGAN FRIENDLY  

DO YOU HAVE ANY ALLERGIES? PLEASE LET US KNOW

WE USE HMC CERTIFIED CHICKEN & BEEF

Korean Fried Chicken
Slow Cooked Beef Brisket
Crispy Tofu (VG)

Korean Bbq Fried Chicken Bites
Boneless fried chicken coated in homemade korean bbq

Korean Fried Chicken & Waffle 
Boneless fried chicken bites coated in homemade korean bbq, homemade
belgium waffle, maple syrup

Burgers
Korean Fried Chicken 
Crispy fried chicken, asian slaw, lettuce, cheese, korean bbq

Soft Shell Crab,Kimchi Mayo
Soft shell crab tempura, asian slaw, lettuce, kimchi mayo

Korean Fried Chicken

Steamed korean rice, homemade pickles, kimchi, asian slaw, fried egg,
sesame gochujang sauce served in a hot plate.

Stir Fry Noodles

A discretionary service charge of 12.5% will be added to the bill

Soups & Stews

Dessert
Fried Bao 
Fried bao, vanilla ice cream, toffee sauce and crunchy peanuts

Banoffe Spring Rolls
Dulce de leche and banana wrapped in spring roll pastry served with 
vanilla ice cream

2 COURSE MEAL £16
3 COURSE MEAL £20

MONDAY - FRIDAY 5-9.30PM

Slow Cooked Beef Brisket, Korean Bbq 
korean Fried Chicken, Kimchi Mayo
Panko shrimp, Gochujang Aioli 
Crispy Tofu, sweet chilli (VG) 

Bao Buns

GF = GLUTEN FREE

Large Dishes



COCKTAILS 9
MOCKTAILS 7 *

PINK MARTINI *
Pink gin, plum soju, cranberry juice

GOCHUGARU MARGARITA *
Tequila, lime juice, triple sec, gochujang syrup

SOJU LYCHEE MARTINI
Soju,  lychee liquor, lychee juice, lime juice

SOJU DOUBLE LEMON *
Soju, cranberry juice, dutch double lemon

THE SEOUL MULE *
Soju, pineapple juice & ginger beer

SHOYU GARDEN
Green grape Soju, pink gin, apple juice

KOREAN BRAMBLE
Soju, lime juice, blackberry liquor

GINGER PASSION FRUIT DAIQUIRI *
Rum, ginger, passion fruit, lime juice 

APEROL SPRITZ *
Aperol, prosecco, soda water

SOJU COSMO
Soju, cranberry juice, lime juice, triple sec

SOJU BOMB
A mix of beer and a shot of soju (Korean Jagger Bomb)

GIN & TONIC *
Gin, skinny tonic water 

DRINKS MENU

HOUSE WINE / SPARKLING
Glass 175ml 7 / Carafe 500ml 18 / Bottle 24 

PINOT GRIGIO  /  SAUVIGNON BLANC
ROSE  /  MALBEC    

VINHO VERDE  /  PROSECCO

BEER / CIDER
SAPPORO PREMIUM LAGER

HALF 4   /   PINT 5.9

KRONENBOURG 1664 BLANC 
HALF 4 / PINT 5.9

HEINEKEN 0% 33CL 4

OLD MOUT CIDER 50CL 6
KIWI LIME   /   STRAWBERRY APPLE

SPIRITS 
25ML 6   /   5OML 9

JACK DANIELS / TEQUILA / 
GIN / RUM / VODKA / HENNESSY

  SAMBUCA / COGNAC / BRANDY / 
BAILEYS / MEZCAL / JAGERMEISTER

SOJU 350ML 12
PLUM / GREEN GRAPE / LYCHEE /

WATERMELON / PEACH

JUICES 4
CRANBERRY / PINEAPPLE / 

ORANGE / APPLE

A discretionary service charge of 12.5% will be added to the bill
125ml wine measure available on request, 25ml spirits measure also available on request, drink moderate and responsible

SOFT DRINKS 3.5
COKE  / COKE ZERO  / DIET COKE
LEMONADE / FANTA ORANGE / 

GINGER BEER / GINGER ALE

HAPPY HOUR 2 FOR 12£ COCKTAILS / 2 FOR 10£ MOCKTAILS 
EVERYDAY 5-7Pm



LUNCH
MENU

£8.5

VG = VEGAN FRIENDLY  
                                           
SPECIAL DIETARY REQUIREMENTS? PLEASE LET US KNOW

WE USE HMC CERTIFIED CHICKEN & BEEF

Korean Rice Bowl
Steamed rice, homemade pickles, asian slaw, soy mirin, sesame gochujang

Crispy Tofu (vg)  /  Korean Fried Chicken  /  Beef Brisket  /  Teriyaki Salmon +£4

Bibim Guksu Salad
Cold shirataki noodles, sesame dressing, gochujang, kimchi, asian slaw (gf available)

Tofu   /   Chicken   /   Teriyaki Salmon +£4
   

Chicken Burger & Fries
Crispy fried chicken, lettuce, cheese, korean bbq

Korean Noodle Soup
Gochujang and soy broth, mix vegetables and shirataki noodles

Beef Brisket  /  Chicken (gf)  /   Tofu (vg)(gf)

A discretionary service charge of 12.5% will be added to the bill

현대 한국 음식현대 한국 음식

GF = GLUTEN FREE

MONDAY - FRIDAY 12-4PM


