
Main Courses

Vietnamese Chicken Salad 
Pulled chicken, Nuoc Cham sauce, crab crackers,
Chinese cabbage, carrot, pickled shiitake
mushrooms, peanuts and red curry mayo D, G
(including crab and fish)

23 €

Bibimbap sides: jasmin rice, som tam, pickled radish,
kimchi, sprouts, korean cucumber. pickled shiitake
mushrooms 

Salmon Bibimbap & Tom Kha 
Salmon marinated in Thai style, Tom Kha sauce,
tomato-galangal oil, fried egg D, G (including crab)

27 €

Doenjang-seasoned pork belly, sweet soy, chili garlic
oil and nori seaweed D, G

Korean Pork Belly 21 €

Braised beef cheek, kimchi sauce, pickled
radish and sprouts D, G

Braised Beef & Kimchi 23 €

Roasted celeriac, miso, Västerbotten cheese, Sichuan
pepper celery mayo, walnuts L, G

Miso Glazed Celeriac 20 €

Hokkaido style fried chicken with Gochujang sauce
D

22 €Zangi Fried Chicken 

Tofu Bibimbap
Fried tofu, peanut sauce, salad Ve, G

25 €

G = gluten free, L = lactose free, D = dairy free, 
Ve = vegan

Bites 

Grilled salmon, salmon roe, sour cream and  smoked
soy L, G 

Salmon Sashimi 17 €

Soy marinated beef on a prawn cracker,
caramelized onion and Sichuan cucumber
D, G

Sichuan Beef & Prawn Cracker 17 €

Kohlrabi, thai basil pumpkin seed pesto,
seaweed caviar, radish and sweet soy D, G,
Ve

Kohlrabi & Pumpkin Pesto 15 €

Fried tiger prawns, sour cream and red curry
mayo L 

Ebifurai & Red Curry Mayo 14 €

Fried chicken, Doenjang mayo, Som Tam, salad D
Fried Chicken  

Fried pork, Gochujang mayo, kimchi, salad D
Pork Belly 

Fried tofu, peanut sauce, Som Tam, salad D, Ve
Fried Tofu

Dessert

Lemongrass yoghurt mousse, roasted white chocolate
-lime leave crème, sea buckthorn L, G

Lemongrass Yoghurt Mousse 12 €Sides

Bao Buns 

18 € / 2 KPL

Yum's Fries & Gochumayo M, G 7 €
Kimchi M, G, Ve 6 €
Rice M, G, Ve 5 €

Edamame & Miso-Butter L, G 6 €
Side Salad G, Ve 7 €


