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

FROM  THE  FIRE  

 
 

 

 
 

Yukhwa e Jeon **Signature** 
K-beef tartare meets K -potato pancake  

32  Torched Jackfruit Burrata *NEW*  
With parma ham  & omija berry vinaigrette   

22 

Mulhwae 
Refreshing sashimi  with cold salad soup  

28  KFC ( Korean Fried Cauliflower ) **Signature** 
Crispy & chewy,  perfect with beer  

24 

Mandu Wings (2pc) 
Stuffed c hicken wings  fried to a crisp, mala tomato dip  

20   Green Chili Pulled Pork Toast 
Slow -roasted pork, Cheongyang chili sauerkraut  

26 

Seafood Pajeon 
Smoky grilled seafood on top of scallion pancake  

30  Honey Butter Corn & Prosciutto 
Sweet & rich corn toast  with prosciutto crudo  

18 

Squid Soondae *NEW*  
Grilled squid , prawn filling, peanut butter ssamjang  

26    

 
 
 
 

    

 

PREMIUM CUTS  280g / half  SEA FOOD   

Tajima Wagyu Striploin MBS6 
Tajima farm wagyu , great balance of fat & meat  

158 / 82 Whole Boston L obster, 600g 
Korean twist to lobster thermidor  

108 

Shimo Wagyu MBS7 Ribeye *NEW*  
Grain-fed Australian wagyu, tender & buttery  

178 / 90 Tiger  Prawns, 5pcs  
Succulent premium  prawns, sweet chilli marinade  

56 

Iberico Presa  
Spanish underwing pork cut, soft & lean  

106 / 56  Butterflied Grouper, 400g  
Grilled with Jeju -style fermented fish marinade  

68 

Iberico P luma *NEW*  
 “Feather -cut steak ” of Iberico,  richly marbled  

128 / 68 Jeju Island Abalone, 100g/pc 
Grilled abalone, abalone liver chimichurri, vermicelli  

22/pc 

 per slab  

Woodae galbi short rib, 450 g **Signature** 168 
  

A kabuta pork collar, 280g  98 
  

Australian  rack of lamb, 550g  126 

  

Meat Marination options  

G albi | C hilli gochujang  | F ermented fish  | S alt 

   

 Add -on: Oscietra  caviar 30g  98  

   
 

 

 
 

 FILL ME UP   SWEET ENDINGS  
 

Uncle Lulu’s Fried Rice  (2-3 pax) 
Stir-fried kimchi, fried rice,  grilled squid  in a stone  pot 

34 Hotteok **Signature** 
Pan -fried hotteok , burnt honey  ice  cream  

18 

Uni & Soy Prawn Bibimbap  *NEW* 
Uni, soy -marinated raw prawns, egg jam, kimchi  

68 Chestnut Affogato *NEW* 
Chestnut ice cream, candied almonds , espresso shot  

16 

GU:UM’s Cold Japchae  
Umami glass noodles  tossed in  perilla  oil 

22 Watermelon Bingsu 
Watermelon  sorbet, yoghurt, pomelo, granita  

18 

Sujebi Mac ‘n Cheese  

Korean hand -pulled dough, bacon, doenjang  

24   

Gil’s  Family Stew 
Beef soy bean paste  stew, Chef Gil’s family recipe  

28   

 

328  SURF & TURF  Platter ( 2-3 pax)   
Variety of cuts from the land and sea , served 
with grilled vegetables and side dishes  

GETTING STARTED  

C omplimentary still or sparkling water  comes with the first beverage order / pax 

($2/pax without beverage order) . A portion of o ur water service proceeds goes 

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


