


DINNER B B Q

DINNER BBQ

M2H|  Fresh Short Rib (Limited) 44
Haeundae Cut

SEHUH| Marinated Short Rib 44

Haeundae Cut

2117 Sirloin Bulgiogi 38
Haeundae Style

Q259 EfH9 Today’s Special Cut MP SHAA  Flat Iron 38

5'06o Dry Aged Ribeye 44
American Wagyu 28 days aged American Wagyu
AFEHIO . .
tEH°| Brisket 36 LAH Beef Belly 36 HAjA FE3  Marinated Flat Iron 38
From Sterling Silver Ranch From Omaha American Wagyu
HOUSE SPECIAL STEAK ~

Served with Grilled Vegetable
EO0g3 AE9|3 Tomahawk Steak (400z) 150 EESLA Porter House Steak (400z) 150
35 Days Aged 35 Days Aged

Fresh Short Rib

FlatIron

:

Prime Package Prime/Mari Package Marinated Package

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

- Today’s Special Cut - Beef Belly - Marinated Flat Iron

- Brisket - Dry Aged Ribeye - Sirloin Bulgogi

- Dry Aged Ribeye - Wagyu Flat Iron - Beef Belly

118 115 110

ADD ON

B BIYME LA ZH A or AMT or GHE RFEWH BN
Lettuce Ssam Set Potato Noodle Soy Bean Stew / Kimchi Stew / Silken Tofu Stew  Grilled Mushroom Plate GF’
4 8 (S)11/(L) 17 16

YOON HAEUNDAE GALBI



DINNER

COLD APPETIZER

M E N U

HOT APPETIZER

59| Beef Tartate 20 GF

seasoned ribeye, Asian pear, egg yolk, microgreen

=
=

oot Aol Wagyu Endive Wrap (4pc) 14
American wagyu, endive, avocado, mango, pomegranate, soybean paste
sauce

MEAL DA
ooTOo

el Hamachi Ssamjang Salad 23 >=#»

yellowtail, mango, cucumber, radish, beet, salmon row, soy bean sauce

=
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NE 4%

WAl Brisket Nang-Chae 16

brisket, bean sprout, zucchini, perilla leaf, chef’s choice mushroom

E%CE OHA| MIHE Bilood Orange Salad 16 GF
blood orange, persimmon, pomegranate, shaved parmasan cheese, balsamic

vinaigrette

HaEtEt A|X M2|E  Buratta Cheese Salad 18 , GF

buratta cheese, grape, cherry tomato, basil leaves, basil pine nut pesto

LHOHE  Galbi Dumpling (Steamed/Fried) 15

grounded short rib, chive , tofu

BAt 52 DM Busan Neighborhood Pancake 23 eV

scallion, galbi, shrimp, egg

SM Beef JiJiMi 13

ribeye, chives, sweet rice poweder, egg batter

HMM  Crispy Potato Pancake 14 ,

potato, scallion, onion

B Jap-Che (Vegetarian Option Available) 17 %
glass noodle, marinated short rib, bell pepper, mushroom, onion, chives

c
=Eq

Mung Bean Pancake 18

pork, bean sprout, kimchi, fern

Soybean Stew

shrimp, crab, baby octopus, manila clam

ENTREE

%\\“?’@
S H  Soybean Stew 17 ST Spicy Beef Stew 19 W&
beef broth based, yukon potato, onion, tofu brisket broth, fern, bean sprout
oyster mushroom, egg
XM Pork Kimchi Stew 17 W
pork belly, tofu, enoki
SIE LFEMT Seafood Silken Tofu Stew 17 >ww %

EHE 139 F°| Grilled Soybean Mackerel 21 »su

soybean marinated mackerel, argula salad

pickled radish

S| WEO| Seafood Ricecake Tteokbokki 25 %_ ruue
fried vegetable, crab, shrimp, manila clam, little neck clam, baby octopus, rice

cake, fried egg

WUH| Galbi Patty 22

hand chopped short rib, pine nut, mushroom salad

** A service charge will be added to 5 or more < -

YOON HAEUNDAE GALBI

FEANT Korean Fried Chicken (Spicy/Galbi/Salt and Pepper) 18

boneless thigh, homemade sauce,

W, Spicy GF  Gluten Free ’ Vegetarian s Contains Seafood



DINNER

RICE

Y 2 Uni Mentaiko Rice 25 »>sbw

M E N U

mentico, wasabi tobiko, seaweed, pickled chayote, microgreen

AH| SEHHE Galbi Bibimbap (Stone-bowl) 21
marinated short rib, assorted vegetable, egg

K& HHE Spicy Pork Belly Bibimbap 19 %

seaweed, egg, kimchi, perilla leaf, mixed green

FRO E&€ FH Octopus over Rice (Stone-bowl) 20
scallion, shrimp, onion, baby octopus

e

NOODLE

E2M Busan Cold Noodle (Soup) 16

Beef Spicy Noodle

DESSERT

b AMHE Asian Pear Sorbet 7 GF

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

HHAM Spicy Busan Cold Noodle (Soupless) 16 %

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

HA/EE S8

HE® Mushroom/Tofu Bibimbap (Stone-bowl)

chef’s choice mushrooms or fried tofu, assorted vegetable, egg

[¢]
Bl 4N RaH

Short Rib Kimchi Fried Rice 20 ‘&
egg, mozzarella cheese, scallion

BRI Iun

ALY

S 2 Spicy Beef Noodle Soup 20 &

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

QoA 34 Summer Young Radish Noodle 16

young radish kimchi soup, noodle, Busan spicy sauce (beef)

Asian pear, yuzu honey, cinnamon punch

AW Ofo|A3E Mochi Ice Cream with Assorted Fruits 10
Today’s Special Flavored Mochi, assorted fruits, peanut butter powder

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

YOON HAEUNDAE GALBI

\Spicy GF Gluten Free , Vegetarian>s®  Contains Seafood



