YANG YEUM
CHICKEN

Lightly battered chicken
in a sweet chilli sauce,
served in a rice paper basket

PA JEON

Savoury pancake with mixed
seafood and spring onions

16

MANDU 10

Homemade steamed or
pan-fried dumplings served
with a light soy dipping sauce
Beef & Pork

Chicken

Pork & Kimchee

Mushroom & Truffle V. psSORTED VEGETABLES ve

KIMCHEE JEON
WITH PORK

Spicy kimchee and spring
onion pancake with a special
addition of succulent pork

13

SOFT-SHELL CRAB

TOFU WITH SPICY
CALAMARI
Lightly battered Lightly battered
tofu with vegetables spicy calamari
8 12

FRIED CHICKEN KATSU

FINGERS
Tender strips of succulent
chicken, coated in crispy
panko breadcrumbs with
a katsu sauce

Lightly battered panko
soft-shell crab with
a fragrant homemade
brown sauce
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in a fiery sweet and spicy sauce 12 Py sweet chill glaze'
16 rice paper basket
12
All our BBQ meat dishes are served with lettuce wraps and ssamjang chilli sauce
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BIBIMBAP

A hearty mixture of rice, vegetables, egg, red chilli paste and sesame oil served sizzling hot in a stone pot

16

TOFU ve
15

SEAFOOD
18

* Egg is not included

vegan Ve

—I

KOREA FRIED CHICKEN

SWEET CHILLI
Boneless 12 Wings 11

ORIGINAL CRISPY
Boneless 10 Wings 9

VOLCANO
Boneless 12 Wings 11

SOY SAUCE
Boneless 12 Wings 11

KIMBAP

Korean rice rolls

with a variety of flavourful
ingredients wrapped

in Nori seaweed

vegetarianV medium

GALBI JJIM

Tender braised
beef short ribs
coated in soy
glazed sauce

DAK BOKKEUM
TANG

Spicy braised chicken
with Korean chilli

Plain 22 glazed sauce
Spicy/ 22 [

KIMCHEE
SEAFOOD BOKKUMBAP

JAPTANG BAP
Mixed seafood and
stir-fried rice served
in a stone pot

Kimchee fried rice
with egg and chorizo
Mr Kim’s favourite
(He has eaten this dish
every Saturday for

18 more than 10 years!)
13

TERIYAKI MISO

SALMON GUI MACKEREL GUI

Miso grilled mackerel,
sweet potato basket,
spinach, broccoli

[

Teriyaki grilled salmon,
sweet potato basket,
spinach, broccoli

18

hot

very hot

deadly hot

served with your
choice of filling

Fluffy steamed bun

TTEOKBOKKI

Rice and fish cakes
in a spicy sauce

8.5

Rice and fish cakes in a

mayo dressing

6.5

TOFU KIMC

12

BOSSAM

Tender pork belly with
a side of spicy radish salad,
mooli, spicy Ssamjang sauce
to be wrapped in crunchy lettuce

22

Soft egg savoury

7.5

KIMCHEE

cabbage pickle
4.5

CHEESE TTEOKBOKKI

sauce with mozzarella cheese

Broccoli served with
ssamjang, soybean,

Stir-fried pork and
kimchee with tofu

ORGANIC SAVOURY
EGG SOUFFLE

soufflé with bonito dashi

Korean traditional

JAP CHAE

Stir-fried Korean glass noodles

Marinated Beef 8.5

CHICKEN TTEOK-
BOKKI DELIGHT

Rice and fish cakes in a spicy

spicy

10.5 sauce served with sweet chilli
boneless fried chicken Vegetablesve 7.5
13.5
CHARGRILLED
BROCCOLI ve MODUM NAMUL ve

Beansprouts, spinach,
radish and cucumber
seasoned with sesame oil

6

HEE AVOCADO SALAD ve

With lettuce, edamame
and sesame dressing

7.5

CUCUMBER MUCHIM / ve
Cucumber salad with Korean

chilli sauce, garlic,and sesame oil
for a spicy twist

6.5
KIM ve BAP ve
Thin layers of Sticky rice
seasoned 3.5
crispy seaweed
3.5

BEEF
DWEN JANG JIGAE

Korean soybean paste stew
with beef, vegetables and tofu

15

DWEN JANG JIGAE ve

Korean soybean paste stew
with vegetables and tofu

15

HOT POT BULGOGI

Marinated beef, rice cakes,

mushroom and spinach with
glass noodles in a Korean broth

16

UGEOJI GALBITANG

Slowly simmered short beef rib
soup with cabbage and chillies

GALBITANG

Slowly simmered beef rib soup
with radish and glass noodles

15

YUKGAEJANG
Spicy braised beef brisket
soup with vegetables
and glass noodles

15

served with rice

SEAFOOD &

SOFT TOFU JJIGAE

Spicy soft tofu soup with
seafood and egg yolk

17

KIMCHEE JJIGAE

Spicy kimchee soup with
pork, mushrooms and tofu

15

BUDAE JJIGAE

Spicy hot pot kimchee soup
with Korean sausage, pork
and ramen noodles

16

NOODLES

JJAM BBONG

Korean spicy seafood or beef noodle soup with vegetables in a rich chilli broth

——

Chadol(Beef) // 18

D —
SPICY BULDAK

NOODLE 15

Spicy Buldak stir-fried
noodles, featuring vegetables,
pork belly, egg and kim

GANGNAM STYLE
JJAJANGMYEON 14

Korean noodles in black bean
sauce with pork and fresh
shredded cucumber

UDON

Thick stir-fried noodles and vegetables, served in a rich sweet soy sauce

Tofu Seafood
Katsu Udon Udon ve Udon
14 12 15

Chicken




GROUPS & PRIVATE HIRE
We accept reservations for groups of 10 and above.
Please ask a member staff if you would like to know more.

All our dishes may contain traces of nuts.
FOOD ALLERGIES & INTOLERANCE: Before ordering your food and drinks,
please speak to our staff about your requirements.
Please inform our staff of any dietary requirements you may have.

All prices are inclusive of VAT.

A discretionary 12.5% service charge will be added to your bill.

kimchee.uk.com
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AUTHENTIC KOREAN CUISINE




