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GU:UM

& GETTING STARTED
Yukhwae Jeon *“Signature* 32 Torched Jackfruit Burrata 22
K-beef tartare meets K-potato pancake With parma ham & omija berry vinaigrette
Mulhwae 28 KFC (Korean Fried Cauliflower) “Signature™ 24
Refreshing sashimi with cold salad soup Crispy & chewy, perfect with beer
Mandu Wings (2pc) 20 Dakgalbi Prata 26
Stuffed chicken wings fried to a crisp, mala tomato dip Gochujang smoked chicken, nacho cheese
Seafood Pajeon 30 Honey Butter Corn & Prosciutto 18
Smoky grilled seafood on top of scallion pancake Sweet & rich corn toast with prosciutto crudo

26

Squid Soondae
Grilled squid, prawn filling, peanut butter ssamjang

Scotched Egg *NEW* 16
Organic chicken, panko, kkanpung & gribiche dips

& FROM THE FIRE

™ PREMIUM CUTS 2s09/nar @ SEAFOOD
Carara Wagyu Striploin MBS7 158/82 Whole Boston Lobster, 600g 108
Premium Wagyu, melt-in-your-mouth & juicy Korean twist to lobster thermidor
Shimo Wagyu MBS7 Ribeye 178/90 Tiger Prawns, 5pcs 56
Grain-fed Australian Wagyu, tender & buttery Succulent premium prawns, sweet chilli marinade
Iberico Ribeye *NEW* 16/60 Butterflied Grouper, 4008 68
Spanish pork cut, distinctive nutty sweetness Grilled with Jeju-style fermented fish marinade
Akabuta Pork Collar 98/50 Jeju Island Abalone, 100g/pc 22/pc
Premium pork collar with delicate marbling Grilled abalone, abalone liver chimichurri, vermicelli
per slab
% Jeju Hanwoo Lower Loin MBS7-8, 300g 248 Surf & Turf Platter (2-3 pax) 328
. i Prized cuts from the land and sea: Wagyu striploin
Woodae galbi short rib, 4508 ~Signature™ 168 & ribeye, Iberico pork, grouper, tiger prawns, and
* Jeju abalone
% » 3 * *
Je]u BBQ glazed rib, 4008 *NEW %6 Served with grilled vegetables and side dishes
Australian rack of lamb, 5508 126
Meat Marination options Our beef, pork, and lamb cuts come with refillable
Galbi | Chilli gochujang | Fermented fish | Salt banchan (side dishes). Simply ask our friendly servers!
o,
@ FILL ME UP e® SWEET ENDINGS
Uncle Lulu’s Fried Rice (2-3 pax) 34 Hotteok *Signature** 18
Stir-fried kimchi, fried rice, grilled squid in a stone pot Pan-fried hotteok, burnt honey ice cream
Uni & Soy Prawn Bibimbap 68 Chestnut Affogato 16
Uni, soy-marinated raw prawns, egg jam, kimchi Chestnut ice cream, candied almonds, espresso
GU:UM’s Cold Japchae 22 Mandarin Bingsu 18
Umami glass noodles tossed in perilla oil Mandarin sorbet, yoghurt, citrus, granita
Sujebi Mac ‘n Cheese 24 Rice Snow Monaka, 2pcs 16
Korean hand-pulled dough, bacon, doenjang Rice ice cream wafer sandwich with red bean paste
Galbi Tang 28

Beef bone broth, pork ribs, daikon

Complimentary still or sparkling water comes with the first beverage order / pax
($2/pax without beverage order). A portion of our water service proceeds goes

to Indonesia’s forest replanting efforts. Thank you for making this possible!

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




