
WEEKEND BRUNCH MENU
Sat-Sun 12:00pm-4:00pm (90min)

4 courses brunch set 27 Go bottomless (red, white, prosecco & beer) 45

CHOOSE ONE ITEM FROM EACH SECTION

BEEF & PORK
Pan fried dumplings with beef & pork marinated
in chilli & soy. Special kalbi sauce.

YA-CHAE (vg)
Juicy steamed dumplings with sautéed courgettes,
Chinese garlic chives, cabbage & green peas.

MANDOO

SAE-WOO POPS
Crispy fried round prawn cakes served
on sticks. Gochujang mayo on the side.

SKEWERS

TOFU LOLLIPOPS (vg)
Crispy gochujang marinated tofu served
on sticks. Signature sauce on the side.

K-TACOS & SLIDERS

BEEF BULGOGI TACO
Chargrilled marinated beef short rib, black garlic
aioli, pickled jalapeños & rocket salad.

SPICY PORK BELLY TACO
Gochujang marinated pork belly, kimchi slaw,
with apple gel.

SEABASS TEMPURA TACO
Tempura seabass, red onion & cucumber salad,
kimchi salsa, yuja mayo.

MUSHROOM TACO (v) (vg on request)
Sautéed portobello mushroom, kale & black beans,
feta cheese, avocado & sour cream.

KOREAN FRIED CHICKEN SLIDERS
Golden fried UK chicken thighs, signature
sauces, mayo, iceberg lettuce, brioche bun.

KOREAN FRIED TOFU SLIDERS (v)
Golden fried crispy Korean tofu, signature sauces,
mayo & iceberg lettuce, brioche bun.

BBQ BABY CHICKEN
Kalbi marinated whole baby chicken with grilled
baby vegetables & roasted mushrooms.

KOREAN FRIED CAULIFLOWER (vg)
Lightly crisp fried florets of cauliflower, served with
our signature sauces. Pickled daikon, corn salsa,
spring onion salad.

KOREAN CHOPPED SALAD
(vg) (gf on request)
Avocado, lettuce, kale, toasted seeds, cucumber,
spring onion, Korean pear & Jinjuu house dressing.

LARGE PLATES

CLASSIC BIBIMBAP (vg, gf on request)
Assorted seasonal vegetables & a fried egg.

Add your choice of:
- crispy tofu or raw tofu (vg)
- grilled chicken breast 
- gochujang king prawns (gf on request)

Add your choice of:
- kimchi
- crispy tofu or raw tofu (vg)
- pork belly/ grilled chicken breast
- bulgogi beef
- gochujang king prawns (gf on request)

DESSERTS add 4

YUJACHA CHEESECAKE (v)
New York style cheesecake with citron &
passionn fruit topping, hazelnut praline.

MANGO BINGSU (v)
Mango shaved ice, coconut sorbet, passionfruit,
grilled rum pineapple, lychee & toasted coconut.


