TOFU & BBQ

OPEN 7 DAYS

M E N l l S 2645 N. Berkley lake Rd, #E-136
Duluth, GA 30096

Tel:078-584-0057
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TOPPING

Korean Silken Tofu in a savory and spicy stew combines with one of the ingredients below.

LEVEL OF SPICINESS

* =027 B
Soondubu Jjigae

Korean Silken Tofu in a savory

and spicy stew .
Only Jjigae comes

with rice.

PETL.o
Soondubu Ramen

Korean Silken Tofu in a savory
and spicy stew with ramen.

S22
Soondubu Noodle

Korean Silken Tofu in a savory
and spicy stew with noodle.

10. o} VEGETABLE

1. A MUSHROOM
12. at= DUMPLING

13. J-% INTESTINE
14. 22 FAST-FERMENTED BEAN PASTE
15. 952 & 55 PLAIN TOFU

16.57 (A7), Bj2], HAl & & 1) PERILLA SEED
(Choose 1: BEEF, PORK, MUSHROOM)

++NEW

1.8} A|PLAIN 2.0}U EMILD 3. BE REGULAR 43 A HOT 50}F WA VERY HOT 6.0}2}MALA

*If you have a food allergy, please speak to the owner, manager, chef or your server.

*Items marked with an asterisk® May be served raw or undercooked, consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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191 A& M| E/COMBO FOR I

AEE =84 CHOICE OF ONE SOONDUBU +
uh¥) 2. - 922)/a}be 8 1 BBQ - REGULAR/MALA

L LA Ze+a58
BEEF SHORT RIBS + SOONDUBU
Marinated beef short ribs in a special house

sauce and Soondubu 5 TF B

' ELERER
CHICKEN BULGOGI + SOONDUBU @
Thin chicken slices in a spicy marinade and
Soondubu

2.4 B+ RR

BEEF BULGOGI + SOONDUBU
Thin sirloin slices with onions in a classic
Korean marinade and Soondubu

7 a w ]

STIR-FRIED SQUID + SOONDUBU
Spicy stir-fried squid and Soondubu

557 Bas+aEn
PORK BULGOGI + SOONDUBU

Thin pork loin slices in a spicy marinade and
Soondubu

GRILLED MACKEREL + SOONDUBU DONKATSU + SOONDUBU
Grilled salted mackerel and Soondubu Pork cutlet and Soondubu
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Steamed rice with assorted, sauteed, and
seasoned vegetables served on a traditional
Korean hot stone plate or in a bowl and
combined with one of the ingredients below.
Served with Soup.

1. A77)BEEF 4. 3= SEAFOOD
2. B&]217] pORK 5. A% KIMCHI
3. 8 TOFU 6.°F VEGETABLE

=3 u]ult @
Hot Stone Plate

up] 7
horean BBO

.LA @_’H] BEEF SHORT RIBS
Marinated beef short ribs in a special house
sauce

2.A %517 ]BEEF BULGOGI @
Thin sirloin slices with onions in a classic Korean

38)2] B317]PORK BULGOGI  (GRD

Thin pork loin slices in a spicy marinade

4. 31 0] JLo|GRILLED MACKEREL @

Grilled salted mackerel

5.5 £2L7] CHICKEN BULGOG! (ZIED
Thin chicken slices in a spicy marinade

623 0] B-ZsTIR-FRIED SQUID (ZERDD
Spicy stir-fried squid

marinade

++NEW
g|Z2{/0f2r ME] Jts
REGULAR/MALA

2q5/3F5
Drink

gk 2 MAKGEOLLI - RICE WINE $14.99
B2} TERRA - BEER $8.99
At} SODA $2.59
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SUMMER
Special

a4~ SOYBEAN NOODLE
Cold bean soup noodles

i 20| TOPOKKI @

SEAFOOD PANCAKE KIMCHI PANCAKE Rice cakes served in a hot sauce
Crispy Korean style pancakes Crispy Korean style g 22 /ul2t A E-J-i Vs
with seafood and scallions pancakes with Kimchi. REGULAR/MALA
ARE.
o ;bﬁs \
- «~~’g’f

245 BOILED DUMPLINGS (D

x| 2} R Z-&k Gardenia multi grain - hot stone pot rice  $4.00
8io] E&1) White - hot stone pot rice £3.00
2 7]t Steamed rice £ 1.50
H A}2] Noodles $ 3.00
L+27]vt Soup+Rice £ 3.00

*Items marked with an asterisk* May be served raw or undercooked, consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions.




