SEOUL BLOSSOM
20

Makgeolli, Sweet Peach
& Creamy Coconut -
Light, Floral &
Effortlessly Smooth

-4

SEOUL -MI[INIGHT
19

Soju, Black Sesame
& Black Currant -
Bold, Velvety &
Deeply Rich

MOON RABﬁIT’S DREAM

2l

Makgeolli, Macadamia,
Orange & Almond -
Creamy, Nutty &
Elegantly Bright

-
DALGONA RUSH
22

Soju, Spiced Rum &
Coffee - Bold, Creamy &
Decadently Smooth

Honeycomb Foam

#

—

MATCHA POP
21

Makgeolli, Melon &
Ceremonial Grade
Matcha Foam — Sweet,
Creamy & Matcha-licious

s

GINGER BLAZE
el

Soju, Tequila, Korean
Plum, Ginger & Apple -
Bold, Smoky & Finished

with a Spicy Salt Kick




| PLEASE ADVISE OUR STAFF OF ANY ALLERGIES. [ ] |
WHILE CARE IS TAKEN, CROSS-CONTAMINATION MAY OCCUR.

SO-MAEK SET (KOREAN DIY COCKTAIL): PLEASE ASK OUR STAFF HOW!
1BOTTLE OF SOJU + 2 CANS OF CASS 35

SEOUL HOPPERS is inspired by the playtul energy of “hoppers* il
-those who leap between cultures, tastes, and experiences. :

Ouiiname)noas;totheKorean/egend/olthe/MION/RABBIT:
alsymhollolicreativityiand/craftsmanshipX

y <
< i

Discover reimagined

Korean GLASSIGS with
MODERN TWISTS.
,’S) \ / > Z 7
s <7 /% | Embark on flavourful journey

where tradition meets

0L innovation in EveRY BiTe o i !
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18-HOURS SOUS VIDE GALBI 65

Premium Beef Rib in Traditional
Korean Galbi Sauce, Smoky Soy-
Garlic Glaze, with Spring Onion Slaw
MAKGEOLLI BOTTLE 20 & [Fiesh © il -
A .traditional Korean rice wine . BUKggNJA Perfect Pairing: Bokbunja & Shiraz T)
with a creamy and slightly ! : =
sweet flavour. e . . MELT-IN-YOUR-MOUTH JOWL 39
! A rich and fruity
1 Slow-Cooked Pork Jowl, a Rich Cut with
MAKGEOLLI POT 1.4L " 36 - BRI 211 Natural Marbling, Tender & Caramelized,
) 3;'— wine with a sweet with Radish Slaw, Ssamjang Chimichurri
Enjoy the traditional way of k -gJ andtangyiinish & Vibrant Garlic-Sesame Dressing
sharing Makgeolli served in a (375ml). Perfect Pairing: Soju & Chardonnay
pot. v ' ]
« BASIL BEEF TARTARE CAPELLINI 42
FLAVOURED MAKGEOLLI 21 Capellini in Basil Pesto & Mustard,
(Chestnut / Grape) SEOLJUNGMAE 'II%oppEd w\i{thlfgrgan-St\éledBeef Tartare,
aw Egg Yo rana Padano.
SoJu 20 o A refined Korean Perfect Pairing: Makgeolli =5
A smooth and versatile Korean { \ I . ith
distilled spirit, perfect for any e by | plum wine with a
occasion. I *,21"' . delicate balance of E
| e sweetness and HUP & SH"H
FLAVOURED S0 el fragrance (375m) (OVHBITE (XY SETS 70 (350 TR [OIOLE ety
(Peach / Blueberry / Grape)
MAKGEOLLI SET 98
Melt-In-Your-Mouth Jowl + Yuk Jeon Spicy Noodle + Dak Jeon +
,””EE SIPS af SE””[ 1 Bottle of Makgeolli
KOREAN BEER SET 125

22
A Tasting Flight Board, Trio of Korea’s

Favourites, Sweet Plum Wine,
é Bold Raspberry Wine & Creamy Makgeolli

18-Hours Sous Vide Galbi + Classic Tteockbokki + Kimchi Mandu + 2
Cans of Cass Beer

WINE SET 160

Basil Beef Tartare Capellini + Bulgogi Tteockbokki + KFC + Gochujang
Corn Ribs + 1 Bottle of White Wine




TTEOKBOKKI

Korean Street Food,
Reimagined.
Soft, Bouncy Rice Cakes Meet Unexpected Flavours.
' \
PUMPKIN MOUSSE ]
CLASSIC
b »

Spicy-Sweet Sauce,
Topped with Velvety
Pumpkin Mousse, Crispy
Fish Cake Strands

DOENJANG BASIL
e/

Soybean-Basil Cream

with a Hint of Spice,

Topped with Crispy
Vege Fritters

Rich Cream Sauce with
Marinated Beef &
Capsicum , Finished

with a Sweet-Soy Glaze

Korean Beer (Can)

CASS FRESH, 9
Lager, KOR, 4.5%

Crisp, highly carbonated,
extremely refreshing.

KLOUD ORIGINAL GRAVITY, T
Pilsner, KOR, 5%

Smooth malt sweetness, richer
mouthfeel.

WA Crafted Selection (Can)

SINGLE FIN, 1
Summer Ale, 4.5%

ALBY, 10
Crisp Lager, 3.5%

HELLO SUNSHINE, 1
Apple Cider, 5%

é A CARD SURCHARGE APPLIES TO ALL CARD PAYMENTS. é

Sparkling Glass / Bottle

ZILZIE ESTATE, 11/30
Prosecco, VIC
Crisp * Apple * Pear

White Glass / Bottle

FERNGROVE ESTATE, 11/30
Sauvignon Blanc, WA
Crisp * Citrus - Herbaceous

WEST CAPE HOWE 12 /55
*0LD SCHoOL’

Chardonnay, WA

Rich - Creamy * Oaked

Red Glass / Bottle

FOREST HILL ‘HIGHBURY’, 13 / 60
Shiraz, WA
Plum - Pepper * Spice

MILLBROOK, 12 /55
Tempranillo, WA
Berry * Earthy * Elegant




g;gs g ADD-ONS

LOTUS CHIPS KIMCHI
8 6

STEAM:ED RICE

Crispy Lotus Bright, Crunchy
Chips, Lightly

Salted

& refreshing -
Cooling Contrast
to Richer Dishes

MAKGEOLLISH PEAR SPARKLER
12 12
Almond Milk, Crisp Korean Pear,

Blueberry Yoghurt -
Smooth, Nutty &

Raspberry & Soda - Light,
Bubbly & Refreshingly

(Coke / Zero Coke / Sprite / Solo )

STILL / SPARKLING WATER 8
(750ml)

FRUIT JUICE

Perfect Add-On for
Your Signature
Dishes or Tapas to

]| Ps _ _
iR [ reiieshing Korean'inspired MocK{ailsg

Earthy, Citrusy & Perfectly

Kissed with a Honey Sweet Balanced with a Lime
Rim Wheel
SOFT DRINKS S LEMON LIME & BITTERS 7

make a meal

MATCHA SOUR
14

Ceremonial Grade
Matcha, Yuzu & Soda -

6

(Apple/ Orange/ Blackcurrant )

é A CARD SURCHARGE APPLIES TO ALL CARD PAYMENTS. éf

=

TTEOKBOKKI NEVER COMES ALONE
| BROUGHT FRIENDS!

“"“--..

MINI JUMEOKBAP
14 17

VEGE FRITTER
13

Lightly Battered & Deep Bite-Sized Mild Kimchi
Rice Rolls, Dusted in

Soft & Crispy Kimchi
Fried a Mix of Pumpkin, Dumplings, Drizzled with

Onion, & Carrot

NOODLES

Dried Seaweed Yuzu Soy Dressing

\\\':\‘»\\\\\\\\l\\':\\\\\\':\l

PERILLA NOODLE SALAD el
& Buckwheat Noodle Tossed in Perilla Oil,
Topped with Rucola, Soy Dressing &
Seasoned Dry Seaweed
YUKJEON SPICY NOODLE —» 24

Tender Slices of Traditional Beef Pancakes
with Spicy & Tangy Cold Noodles

o




KOREAN FRIED CHICKEN (KFC) 2l

Double-Fried for Crunch, Juicy
inside, Glazed in Korea’s Iconic
Sweet & Spicy Sauce

TACO MEETS KOREA =
HOP-SATIONAL SURPRISE!

KFC LOCO 16

Crispy Chicken Taco (2pcs) Topped with
Our Signature Ssamjang Chimichurri.

BULGOGI LOCO 17

Traditional Soy Garlic Marinated Beef
Taco (2pcs) with Vibrant House Salsa.

@

GOCHUJANG CORN RIBS 14

Crispy Corn Ribs, Glazed with Buttery
Gochujang, Topped with Grana Padano &

: a Smoky Torched Lime Kick.

TRUFFLE POTATO JEON 22

Truffle Infused Potato Pancake, Grana Padano Cheese,
Whole Mustard Truffle Mayo, Yuzu Soy Dip

\\\':\‘,\\\\J\N\E\\\\\\‘_\\
. DAK JEON i

Korean Chicken Pancake with Gochujang

Glaze & Spring Onion Infused Mayo

@

CHARRED TTEOK GALBI 1
Juicy Minced Beef & Pork Steak with Rice
Cake, Brushed in Sweet Glaze & Lightly
Torched for Caramelized Smokiness.

YUK JEON 18

Golden Beef Pancake Served with a
Zesty, Sweet and Spicy Korean-style Dip

SEOUL-STYLE SPICY BRAISE 22 @
Slow-Cooked Bites of Beef Short Rib with
Potato & Carrot, Simmered in a Spicy,

Flavour-Packed Reduction, Finished with
Korean Rice Pops.

PLEASE ADVISE OUR STAFF OF ANY ALLERGIES.
WHILE CARE IS TAKEN, CROSS-CONTAMINATION MAY OCCUR.




