SNACKS MATNS

NATURAL OYSTERS GF mignonette 6 (each) EGGPLANT BIBIMBAP DF V 65° egg | Korean namul |black rice 31
add pork belly 7 »

PRAWN CRACKERS GF DF |chili salt 5 ) wine match: matawhero merlot 15

TTEOK-BOKKI V DF rice cake |Korean sweet chili| almonds 8 ) FOD market fish | braised radish | pumpkin seed | cashew nuts POA

PORK & KIMCHI SAUSAGE ROLL mungbean sprout|glass noodle 8 GRILLED WAGYU BAVETTE STEAK GF DF Korean BBQ sauce |

(each) ) musaengche | pinenut 39
wine match: huntaway gewurztraminer 13 wine match: saving grace pinot noir 15
KOREAN STYLE MUN-EO JEON DF octopus [prawn | chives 15 LAMB RUMP GF DF kimchi chimichurri | brown cauliflower 43

wine pairing: mont albano pinot grigio 16
GRASS-FED BEEF SCOTCH onion soubise | ssamjang 45
APELITIPEU try our signature Boda cocktail 16 wine match: etienne bailly beaujolais 16

KIMCHI FRIED RICE GF DF slow-cooked egg | bacon | sesame oil 25

STARTERS SIDES

FRIED CHICKEN gochujang glaze | black sesame seeds 24 )) LEAFY VEGETABLE SALAD GF DF V yuja | walnut 11

CURED YEON-EO GF salmon | Korean mustard | cream fraiche 25| SEASONAL VEGETABLES DF GF V soy ginger | buckwheat 13

wine match: mumm champagne 25
CRISPY POTATOES GF kimchi cream | bacon 16 )

HEIRLOOM TOMATO KIMCHI SALAD GF mozzarella | basil 24 )))
STEAMED RICE GFDFV 5

SUYUK braised pork belly | mungbean sprout | brioche 23
wine match: camshorn riesling 15

WAGYU BEEF TTEOKGALBI GF smoked cheddar | celery 26

MUSHROOM “BULGOGI"” sourdough | ricotta | truffle 21
wine match: campo viejo tempranillo 14

DESSERTS

WHITE CHOCOLATE CHEESECAKE GF coconut | almond | raspberry sorbet 17
INJEOLMI Korean rice cake | cinnamon | sunflower seeds | caramelita ice cream 17
ARTISAN CHEESE PLATTER dried fruit | nuts | crackers 37

MOVENPICK SUNDAE 3 scoops (choice of Vanilla Ice Cream, Chocolate Swiss, Caramelita, Mango sorbet, raspberry & strawberry
sorbet) 26

) spice levels

*Please let us know if you have any food allergies or special dietary needs*



