
DRINK
m enu

Craft 
makgeolli

Please notify your server of any allergies or dietary restriction

JASMINE (10oz)           $10
Rice Ale 8.5% 

- Crisp and clean with floral 

jasmine notes

OMIJA  (10oz)             $10
Tart Pale Ale 8.5%

- Complex five-flavor tartness with - Complex five-flavor tartness with 
vibrant red hues

PERILLA  (10oz)            $11
Garden Pale Ale 6.7%

- Herbal, refreshing, with lime and 
perilla

YUJA  (10oz)              $11
Zesty Pale Ale 7.2%Zesty Pale Ale 7.2%

- Zesty citrus with a fresh basil 

finish

GYOPO (10oz)            $9
Makgeolli 8.5% 

-The house classic. Creamy, tangy, 

and pure

SUPER DRY (10oz)         $9
Makgeolli Lager 10.5% 

- The name speaks for itself. Bone - The name speaks for itself. Bone 

dry high-abv makgeolli

JA-MONG(10oz)          $10
Juicy Pale Ale 6.4%

- Ruby red grapefruit top notes 

with an exotic cilantro finish

EARL GREY (10oz)         $11
Cream Ale 9.1%Cream Ale 9.1%

- Blend of aromatic Earl Grey tea 

and rich tropical coconut

Our house-made Makgeolli is traditionally fermented with rice & 

nuruk(Korean fermentation starter) and refined through beer-inspired 

brewing methods for a distinctively crisp finish



DRINK
m enu

Non-alcoholKorean
Shot / soju IdH(8oz)                  $4

- Crushed pear drink

SIKHYE(8oz)              $4
- A traditional Korean sweet rice 

drink

Bong Bong(8oz)           $4
- Refreshing grape juice with real - Refreshing grape juice with real 

grape

Wonju(1.5oz/16oz)     $6/48
Makgeolli 14.7% 

-The brewer’s cut. Undistilled 

makgeolli concentrate — our 

cloudy soju, straight from

the first press

Hwa-yo 25(1oz/13oz)  $8/78Hwa-yo 25(1oz/13oz)  $8/78
Rice spirit 25% 

-100% rice-based premium soju. 

Vacuum-distilled and aged in 

traditional pots. Smooth with 

subtle floral and rice notes.

Please notify your server of any allergies or dietary restriction



FOOD
menu
Simple but 
good bites 

Please notify your server of any allergies or dietary restriction

Items could be modified to GF, ask servers for details.

Korean cuisine defined by the deep, complex tastes of ‘Jang’

DF

VEG - Vegan

DF - Dairy free

GF- Gluten free

DF

VEG



FOOD
menu
Korean ‘Jang’ 
barbecue

Mushroom               $28

- Shogun maitake, oyster 

mushroom, shishito pepper, 

gan-jang glaze, black garlic aioli

Korean cuisine defined by the deep, complex tastes of ‘Jang’

VEG

VEG

VEG

Add-ons
Ssam vegetable         $6
- Lettuce, perilla leave, flat 
cabbage, radicchio , makgeolli 
ssam-jang

Gim rice                  $4
- Steamed rice, Korean seaweed, - Steamed rice, Korean seaweed, 
blended oil, gan-jang, cashwenut

DF

DF

DF

DF

Please notify your server of any allergies or dietary restriction

Items could be modified to GF, ask servers for details.

VEG - Vegan

DF - Dairy free

GF- Gluten free



FOOD
menu
Shareable 
together

Yuk hwe                 $26

- AAA skirt meat, sesame oil, nuruk 

salt, young summer radish kimchi, 

sansho pepper, egg yolk gelee, 

arugula, mini rice, cashwenut

Dae-ha gui                $38

- Grilled king tiger prawn, chipotle, - Grilled king tiger prawn, chipotle, 

gochujang, coriander, butter, 

garlic, lime, shishito, corn ribs

Please notify your server of any allergies or dietary restriction

Items could be modified to GF, ask servers for details.

Korean cuisine defined by the deep, complex tastes of ‘Jang’

VEG - Vegan

DF - Dairy free

GF- Gluten free

Dessert

Perilla ice cream         $10
- Vanilla ice cream, perilla oil, 
pepper, maldon salt

DF

DF

DF


