
Prices  are  subject  to 10% service  charge  and  9% GST  
 

 

 

 

 

GU:UM  SANG  
 

“Hanwoo & Namul ” S haring S et Menu 
168 per pax 

 
THE STARTERS  

Leek & Doenjang 

Karae  Chicken Tart  

Yukhwae Jeon  

Nokcha  Guksu  

 
 

A FEAST  with HANWOO  

Hanwoo Lower Loin 1+ + 

Jeju Handon Pork Collar  

Dalkochi Skewers  

Tiger Prawns  

Grilled Vegetables  

approx. 250g pp, served with  
Banchan &  Fresh Vegetables Ssam 

 
 

THE STAPLE  

Namul Bap  
Galbi  Tang  

 
 

A SWEET FINISH  

Hwachae 

 

For orders of the GU:UM SANG , we ask that everyone at the table participates  

 

 
 

-  CELLAR SELECTIONS  -  
 

BEER  
 

Galactic Tropical Stout  
roasted coffee, cocoa & caramel   

Singapore  

18 (330ml) 
 

Sunset Groove Lager 
 notes of citrus, lemon & honey  

Singapore  

16 (330ml) 

 

Osmanthus Pear Cream Ale 
soft, floral, gently sweet & crisp   

S ingapore  

20  (330ml) 

*limited stoc k 

 

W INE  
 

Frescobaldi “Alie” Rose 2023  
notes of grapefruit, floral hints of rose & peony  

Tuscany, Italy  

138 

 

Pernot Belicard Blanc 2021 
lemon-lime & pear flavors, medium -bodied  

Burgundy, France  

138 

 

Oddero Barolo 2021 
ripe berries, cherry & truffles, earthy, medium-bodied  

Piedmont, Italy  

20 8 

 

RICE WINE  
 

Damun Makgeolli 
creamy, velvety, sweet with low acidity  

Gyeonggi -do, South Korea  

96  (750ml) 

 

Jinro Ilpoom Soju  
mildly sweet, clean, smooth and light -bodied  

South Korea  

78 (375ml) 

 

Ari Ari  Yakju  
elegant & crisp rice aromas, dry style  

Gyeonggi -do, South Korea  

108 (375ml) 

 



Prices  are  subject  to 10% service  charge  and  9% GST  

 

 

 

 

 
 
 
 

 PUJIM LUNCH  
  

available daily Wed-Sun  
$48 per pax  

 
 

APPETIZER  

Sashimi Salad  or Steamed Egg Custard 
 

 
CHOICE  of PROTEIN  PLATTER  

Each comes with comforting soup & refillable banchan  
 
 

 
Wagyu Striploin Steak & Rice +38 

Tajima Wagyu striploin, m ultigrain rice  

Yukhwae Bibimbap  
GU:UM’s signature beef tartare , seasonal vegetables, m ultigrain rice  

Moksal Steak & Rice  
Pork collar marinated steak , multigrain rice  

Grilled Fish Bap 
Catch of the day grilled in Jeju -style marinade, multigrain rice  

Grilled Prawns & Fried Rice  
Tiger prawns, butter k imchi fried rice  

Bulgogi Naengmyeon  
Cold noodles in dongchimi broth, smoky beef bulgogi  

Beef Ragu Dry Noodles   
Hand -cut noodles tossed in doenjang beef ragu, stuffed chicken  wing 

 

 
 
 

DESSERT  

Housemade Ice Cream 

 

 
Add $5 to enjoy your meal with a  House-made Chung Fizz / Beer / Coffee or Tea 
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