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MANDU GUK
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Knedlickova polévka korejského typu se vafi

v knedliccich(Mandu) ve vyvaru. Podavané s ryzi.
Korean-style dumpling(Mandu) soup. Rice is included.

205 Kc

NUDLE / NOODLES

KIMCHI PASTA
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Téstoviny se smazenym domacim kimchi a bylinkovou
cibulovou omackou.
Pasta made with stir-fried housemade Kimchi and herbed onion sauce.

210 K¢
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Silné nudle Udon s jemnym vyvarem z dashi, sojové omacky

a rybimi kolacky, podavané s korejskym smazenym kuretem.
Thick Udon noodles with a mild broth made from dashi,

soy sauce, topped with fish cakes, served with Korean fried chicken.

220 Kc
BULGOGI UDON
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Silné nudle Udon s jemnym vyvarem z dashi a sojovou omackou,
doplnéné marinovanym hovézim masem po korejsku.

Thick Udon noodles with a mild broth made from dashi,

soy sauce, topped with Korean-style marinated beef.

220 K¢
RYZE /RICE
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RyZe se smazenou zelenlnou,jakoje mrkev, sladké brambory,

cibule a brambory, ve sladko-slané omacce teriyaki.

Podavané s tatarskou omackou.

Rice topped with fried vegetables such as carrots,

sweet potatoes, onions, and potatoes in a sweet-savory ~
teriyaki sauce, served with tartar sauce. 210 KC

JANGEO DEOPBAP
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Ryze s grilovanym Uhofem ve sladko-slané tare omacce
s vejci, cibuli, nakladanou fedkviékou a mofskymi Fasami.

Rice topped with grilled eel in a sweet-savory tare sauce
with eggs, onions, p.'ckted radish, wasa;biT and seaweed. 2 40 K
C




