
         
C O O K I N G   P A P A   M E N U

       	  - S T A R T E R - 

  

    1a Miyeok soup6   seaweed soup (with beef broth)         
     b Doenjang soup4   soup made of soybean paste (with beef broth)    

also possible with vegetarian broth 

   2a Yachae Mandu1   5 homemade steamed vegetarian dumplings          
     b Gogi Mandu1   5 homemade steamed dumplings with beef filling           
     c Yachae Gunmandu1   5 homemade fried vegetarian dumplings           
     d Gogi Gunmandu1   5 homemade fried dumplings with beef filling           

   3a Gimbap3   seaweed roll with rice, 4 vegetables and egg      
     b Gogi Gimbap3   seaweed roll with rice, 4 vegetables, egg and beef  

 - M A I N   C O U R S E - 

        

   4a Yachae Ramyoen1   spicy noodle soup with vegetables + Kimchi (spicy or mild)          
     b Gyeran Ramyoen1,3   spicy noodle soup with vegetables and egg + Kimchi (spicy or mild)      
     c Käse Ramyoen1   spicy noodle soup with vegetables and cheese + Kimchi (spicy or mild)     

   5a Jajangmyeon1,3   wheat noodles with black bean paste sauce, pork and vegetables + 3 side dishes     
     b Haemuljajangmyeon1,2,3,7   Jajangmyeon with seafood and vegetables + 3 side dishes                                               
     c Zampong1,2,7   spicy noodle soup with vegetables and seafood + 3 side dishes        
     d Haemuludong1,2,3,7   noodle soup with vegetables, egg and seafood + 3 side dishes     
     e Mulnengmyun3,5,6 *   cold soup with buckwheat noodles, radish, cucumber, egg, beef + 3 side dishes      
     f Bibimnengmyun3,5,6 *cold buckwheat noodles with well-seasoned sauce, radish, cucumber, egg, beef + 3side dishes 

    6a Manduguk1,3   soup with vegetarian dumplings and egg + 3 side dishes            
      b Gogimanduguk1,3   soup with beef dumplings and egg + 3 side dishes 
      c Miyeokguk6   big seaweed soup + rice + 3 side dishes      
      d Kimchizigae4   Kimchi stew with pork and tofu in a hot pot + rice + 3 side dishes            
      e Haemuldoenjangzigae2,4  soybean paste stew with seafood and tofu in a hot pot + rice + 3 side dishes   
      f Sundubuzigae2,6   spicy stew with soft tofu, vegetables and mussels in a hot pot + rice + 3 side dishes  
      g Yukgaejang3   spicy beef broth with thinly cut beef and vegetables in a hot pot + rice + 3 side dishes 

           All the soups are prepared with beef broth. 6a and 6c on request with vegetarian broth  

   *only in summer season 
allergen labelling : 1=for cereals containing gluten (wheat) 2=molluscs 3=egg 4=soybean 5=for cereals containing gluten (buckwheat) 6= sesame seed 7= crustaceans  8= milk products  
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    7a  Bulgogi   marinated beef + rice + 3 side dishes      
      b  Doejibulgogi   well-seasoned, marinated pork + rice + 3 side dishes 
    c  Dakgogibokum   chicken fried in a savoury sauce + rice + 3 side dishes      
    d Ojingeobokum2   squid fried in a savoury sauce + rice + 3 side dishes 
    e Dububokum4   fried tofu and vegetables + rice + 3 side dishes      

   8a Bibimbap3,4,6   rice with 7 fine vegetables and fried egg (with a side of chili paste)  
   b Bibimbap beef,4,6   rice with 7 fine vegetables, fried egg and beef (with a side of chili paste) 
    

S E R V E D   I N   A   H O T   S T O N E   P O T : 
  
   c Dolssot Bibimbap3,4,6   Bibimbap in a hot stone pot  
   d Dolssot Bibimbap beef3,4,6   Bibimbap with beef in a hot stone pot 

     e Dolssot OsoDeopbap2,4,6 . rice with beef and squid fried with a savoury sauce in a hot stone pot 

   9a Japchaedeopbap6   glass noodles with steamed vegetables + rice + 3 side dishes   
     b Japchaedeopbap beef6   glass noodles with steamed vegetables and beef + rice + 3 side dishes         

   10a Nokdu Jeon1,4   vegetables mung bean pancake + Kimchi  
      b Kimchi Nokdu Jeon1,4   vegetables and Kimchi mung bean pancake + Kimchi      
      c Haemul Nokdu Jeon1,2,,4,7   vegetables and seafood mung bean pancake with + Kimchi         
      d Special Nokdu Jeon1,2,4,7   seafood, Kimchi, tofu and vegetables mung bean pancake + Kimchi  
 
   

T A B L E   G R I L L   M I N I M U M   O R D E R   OF   2   P O R T I O N S 

     

 11a Sobulgogi   beef marinated in soy sauce with vegetables + rice + 3 side dishes       
 

S I D E   D I S H E S   A N D   R I C E  

   

   12a Kimchi   fermented cabbage   
      b Gungim   roasted seaweed     
      c rice  

- D E S S E R T -  
 

scoop of ice cream 
Papas Subak8*   watermelon with sheep cheese, honey and fresh peppermint 
Mochi1   rice cake with sweet red bean paste  

  
   *only in summer season 

allergen labelling : 1=for cereals containing gluten (wheat) 2=molluscs 3=egg 4=soybean 5=for cereals containing gluten (buckwheat) 6= sesame seed 7= crustaceans  8= milk products 
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