APGUJEONG BY KIM'S KOREAN CUISINE



F A0l

PIZt+HES P2BESEZRE
(SEECIGRIERE, &&=+, BIURAER (EFREALTC, BHRHA, BXE ZLBEFEMNER)
Cheese Quintet Apggeong Love
= EE Uy E e
s300 5360

o P42 TFERN

(RE STk KEH) (Zt. BARSE KHEH)
Chesse River ﬂmﬂﬂ st
wE| == CHIHH|AEE R
5288 5218

P5.Z THE4/\IMMA PR\ KIREE

Stir—Fried octopus and beef with cheese Korean tempura
A= FPRoELT7| RS (FEkER, BIEE, FEE IEHL FAME)
5388 #24 BjZIME
5218

- MAENRELIEPTENN, ERN0%ERE The pie 5 in Maca pstacas, Subject o W% Senice Chapes/S 4 71X 01712 ®E By S0 W% BAR F7) -
AR EE | USE - JTEE 8= o2 ®olrf U $+ Yauch - The Photographics are Reference Only




ASIEFR @ Popular Dishes

=l

P7.1E 28 (R Rx)

. Fred ChecioandOngmal)
2ajo|= 2!

PB.IEEH(EMRME)

Fried Chicken{Honey Garlic)
o R e

5108

PO YEEE (BB BHE)
Fried Chiclen{Seasoned Spicy)
=g

s108

P10.BIEZTHE1

Fred Chicken{Chesse powder)
Al 22X

s108

- MENEEL EAELN, ERIN0SERE The e 5 in Macsu petecas, Subject o W% Senice Chames/S4 7132 0j712 & B TSR0 H% BME &7} -
s ES | UEmAE - G Jd8E o Zol7h UE + UaUck - The Photographics are Reference Only
[ D |




ALBIAFEBEATER 128 A2 JEBERFEHE 128 A3.JE18ERA 128

Pork Belv(BBOQ) Griled pork Soare Ribs(BBQ) Pork Collar(BBO)
LN F0| Su|30| 5470

A4 B XH5 $138 AL.JBEFEERA 150 AE.E*FHF 238

Griled Large Intestine(BBQO) Griled Pork Meck(BBO) Grilled LA Beaf
=8-0] H=+0] LA =l

A8.EEBTEH 198 ASJEH-HRAE 5188

A7 B4 EH 138 M
Griled Beef Tongue(BEQ) Griled Snowfhke Baei(BEQ) Baaf shank(BBQ)
=4 Jip| AW 227 Fol wxla ol

A10.55 38R HE s268 A11.5E4HE 258 A2 EE 4 128
Griled Beef Ribs with Spcy Sauce Grlled Beef Short Ribs Griled chicken steak
22| Fol Az#) ol szHl 7o)

- MAENRELIEPTENN, ERN0%ERE The pie 5 in Maca pstacas, Subject o W% Senice Chapes/S 4 71X 01712 ®E By S0 W% BAR F7) -
AR EE | USE - JTEE 8= o2 ®olrf U $+ Yauch - The Photographics are Reference Only




X i3 @ Hot Pot

B1.EREX X 38 52587 B2\ —S & 288 BLTEHE
Budae JigaaiSpicy Sausage Hot pot) Chicken Kalguksu Hot Pot Pork Bone with Potato Soup
=l frie]l FolalEI+ e
5258

B4/ FAEHES 258 BB XE 218 B6.4PIRa &k K& 3238
Seafood Fish Cake Hot Pot Kimchi Hot Pot Beef With Mushroom Hot Pot
BldE ZE HER HEHE 7| HAEHE

S7EEXBMIE ;150  BOBEMMTEME 280 B9 UTRMLKE 5388

Karean Fish Cake Hot Pot Andong Chicken Octopus Beef Hot Fot
HESHE oHE EHE £ 217 HE

Hﬁi" @ Others 7 |E} JO.RTERER oot bely ot pot sice 80 aEa 8™ s80
J1KER Rice 222 510 JIOBBER  Beet thot pot sice 80 437 81 s88
J2. M/ JINER «nife cut Noodies g2+ 30 JILEER Rice Ovalette Wz 530
J3. I EE Ramen amnz 515 JI2GE Tofu sz 330
J-’i*ﬂ’#ﬁi Vermiceli Mocdes o $38 J135Eﬂ Lettuce o 520
JO.FIEE 5 Stir Fied Egg A2 2201 $10 JI4BRFE Perils smwziz 550

JO.KBEEBE P sousage and Ham  2amas 60 JIDIEFEEAS  sesoned Sorg Onion ma 348
J7. 8k () Fish Cake Sowp ~ 2u28 b0 J16.Z 1k Cheese Sle(20) = s10
JB.ETECE(IEB) Fish cake skewer x3 DAIE 34 $38 JI7.Z 1% Double Color Cheese  xIZEm 530

- MAENRELIEPTENN, ERN0%ERE The pie 5 in Maca pstacas, Subject o W% Senice Chapes/S 4 71X 01712 ®E By S0 W% BAR F7) -
AR EE | USE - JTEE 8= o2 ®olrf U $+ Yauch - The Photographics are Reference Only




i5f¥ @ Seafood

sh=22

.-

S1.E0E M 5208 S2E G $198

Earean S0y Cran Karean Soy Shimp
i ) i M=

S3 MRS 168
Spicy Stir-fred Souid

0fE 2EHRS f'?r

S4.SMIRFEL )\ 5188
Spicy Str-fied Octopus

0= EHEE I’F

S5.ERID 4R <388
Spicy Str-fred Eeaf-uu-:lf'fa'
H4m ®E
UM, s, MO, & ED R

S6.6 TSR k@ 588 S7.BRE B 508
Karean Saatood Hot Pot Soft Tofu and Seafood Hat Par
HiF M HUg £FR M

(REE ME WO W RS

- FREEL BT R, SR EEE The pice B n Mecau paacas, Sublect o 0% Sendta Chergesf/SY 2HHE DiFis B Wl EHFHOI 0 1% ®ALE &3 -
ElFtEs | MEimiahi - drid J88 ohe o2 g 4 2gUct - The Photographics are Reference Ondy
[ —— |



B8 @ Pancake
a Redl

Cl.i3EERIBH 08

Leafood Pancaks
dHEnE

C2. /836 s88 C33t5EE /8
Kimchi Pancake Egg Rol
2z Agteol

C48zUHIER 68
Pan—friied Dumplngs

2erE

- FANEELIEMELN, ERN0%ERE The wice 5 in Macsu pstscss, Subject to W% Senice Chages/E 4] 71HE 01712 ®X| HH BH0|0 W% BMER &7} -
HREES | BLATRAE - AEE JE2 o o2} UE + WaUCE - The Photographics are Reference Only




%’éﬂi@ Spemalw

D14 NS D250 BT D3SRBEEET

Braged Bsaf Fibs Epicy Chicken fest Banaless «hicken feet
ey niE et S e e S

s188sman 3338 1Lare) $150 e s158 77

D4, 88 45 iR k0 B D5.55)| | iR 26 DE.EI 4
Sur-Tied Sousaoe wWwith Largs inlsstns Sur-Fred Spicy Chicken Bulgogm
SrLas WE g Pty
s188 7

s208 Fr : 5158

D7 AR EIEH DS ST FER
Stir-Frind Kimchi with pedc Stir—Frad Spicy Pork
HE| H4ES = B -

s158 s158

O

DS ShEE D10.AES V8% D1.&EZRA R
Tteokbokk Baed Tteokbokki Aese Treokiokki
.o A 31 7| S| 24 Ywo|
90 <108 5128
- A MESLEMYETER,. ERECER N The pice & in Macsy patacas, Subject To #% Sendta Cherges/SH 2IHE DiFls B Wa EHHOl0 1% BALE &3 -

BEREEE BRI - A5y JEE o Hal2) E'.-!. e - The P'h-:-tcrmphlcsare Refmn-:e{!'nl:r



14 iHE @ Specialty

SHRe|

D12B 5 F DI3ESIER
Steamed Fork Hooks Griled mackensl
i aEH JFof

D14.4EA B DIsEIEEER DIB.ZLER

Fried S Somwars EET (Sasage Ace cake) Chesse Cam
& At SRE A= Br=
568 s08 s68

e

D17 6ENEE D18.ZERE D198k %
Tafu Store Pot Steamed Egg Courmgling Soun
Ew =55 HigHs B
90 i 578 88

D20.FA M+ = D21 @B A
Bosam

Braised besf ribs with Sweet Pumkin
B ZuE BT
5258 3258

- FREEL BT R, SR EEE The pice B n Mecau paacas, Sublect o 0% Sendta Chergesf/SY 2HHE DiFis B Wl EHFHOI 0 1% ®ALE &3 -
ElFtEs | MEimiahi - drid J88 ohe o2 g 4 2gUct - The Photographics are Reference Ondy
[ —— |



by = |
7 @ SDUD =-+auar£—wmm
H| ;'IIH ,E-::'AI: Each SE-'Jlilti:. -ser'.-';':;:.' with a bowl of rice

GlLEBREEH 88  G24A18E 108 G3. A58 G4.FEFKEF 78

Park Bone With Mest Soup Baed Fib Soup Ginsang Chicken SoupsHall, Whals) Baan Faste Soup
S L A Shvtaral, f#aolal El5al

s88(¥8) 128(—&)

G4 ME 98 2 GERBEER 78 2 GLUENERE 78 GEB.E8HE 78
Spicy besl Soup Soft Tolu Soup Kirmckhl Soip Fsh Caes Soip
g L ss=nA 2zmA o

GO.a 4 78 G10./M 0% 98 G1.IsHBWE 78 GI12/55HE 88

Fat Pat Bulpagi husss Soup Cam and Seawiesd Soup Spicy Seafocd Socup
1 EE e =M EES o|s=Es s If":l‘:

GI3HEEMIE B8  Gl4FEEEARE 88 G15. 3RS <98 G16.:K &% 98

[ried Pollack Soup Spicy Chicken Soup Fork Head Meat Soup Fice Sausage Soup
"]z =k B I"l1| Hi=g £=H3
- FAREELETERR,. ERECEERN The pice & n Macal paacas, Subiect 1o ¥ Senvite ChergesE-Y FHHE oimis ®E Wol =HHOIM W BAlE &7} -

BF s | meiminhig - GEiy J488 ok a2 '=.'..|"' ...EI-II’-} The Phutwaﬁunre Reference Only
e 00 o Il ISR ! o 1 e



E1.1. A aREs

Stone Rice(Original)

= g |1 5
5/8
E1.2HRTEE El3S4E  El4)\UNA
Pk Bally Beef Octopne
aE 437 FYo|
88 s98 $108
Elb.EZER Elﬁrﬁﬁﬂﬂ E1.7. 588
Tuna Urchin
23| '—‘II"J A2
;108 5118 s160

E4.1.(EE (Es) 58

Lunch BoxiOriginal)

UE SR

E4.2 (BB E=m) 68

Lunch Box(Tuna)
BE| T Ek

- AANEELIEMELNN, ERNI0%ERE The ice & in Macau patscss. Subject

E2.1.2MFER

E3. 1. &S B iR (ER)
Jeonju bbimbap Kimbao (Classic)
el e eal X
s68 s48
E22HR{EE E234E EZ4\UNR E3254H E33¥L+ EI4LEBER
Park Baly Beal Dietopus Baef Cheata Tusia
A A7) Znq| A7 x| = el
s78 s88 :98 sHh8 08 08
E25. 5B E26.MEME E27.88
Tunda Esd Urchin
g _:.:_I L& EIEIJ A.‘I_]l.lﬁ
s98 s108 $160

e

ES5. %ﬂﬁﬁmﬁuﬁﬁm s48

Rice Bal{Orginal Specy)
Fou 280 7 =%

Kimchi Pork Bica
HEld =38 (

E7RIDFEATER /8 E8.4-E=ER 78
Sply Posk Rics Buigog Fice Bowi

i k=11

EQ.BRIVER <78
Kmnchi Fred Rice

HEEEE

E10. 8= T/ R3DER 98

Cheess Kimchi Fried Rice
= ZHRREY

W Service Charges/ B4 7IHE ni7l2 ®X M 50| W% BME $7} -

B ES | ALURmAE - BT JEE E—fi xrol7t ?-".-!’E £ et - The Photographics are Reference Only




%8 @ Noodle

EI:|E
— 1T

F1.2 F1.3. F14. Fik F1.65
FILEMEIE® o) e m oam oK

AlghH{2 2] xY) Cheese  Sesfood  Rice Cake  Kimchi  Spam
s38 = S ME = A &0

w 43 68 s48 48 +HB
(4 7 4 i

.;wﬂ 368 F3.{t&m#+/28 78 F4.¥binks 68
Cold Ect:aﬂmrdhs Mm::"gg gmde ( m’lﬂ ;{mﬂ

5 SEEBIE 88 F6. 58271418 <88 F7ERATINIE <88

broied Seafood Moodles{Rica) Seafood Shoad Moodles Pork Sheed Noodles
Ze (m oz ey HWAE T2 x| o] A

-
»
F8.Z THi x 5i%@ 88 FO.EE s78 F10. ;885 EEER 150
Chesse Spicy chicken MNoods Hapoy Moodis Sesfood Sovbesn paste Moodes
EEREN I"Iﬂ;r Bz HME HEM
- MAENELSLEMENN, EFEIN0%ENE The mice 5 in Macsu patacas, Subject o W% Senvice Chamges/S Y 718 01712 X S S5o|ni % BME &7 -

B E | ALURmAE - TR JEE o2 o2} ?.!E- £ et - The Photographics are Reference Only




B9 %8 @ alcoholic beverages

=
T TL

H1. H2. ) H6. H7. H8.
HE IR Emﬁﬁ ﬁﬁﬁﬁ EEHE FIEREEE  FIEReIeE KA

Ji Chumchunim Grapefnust I".ir Jnfo 5 back 3 : Ri [
dp Cwmhar O e, Wik SERE RWRE o

570 570 570 s70 s/0 TE 2512 s100

s70 s100

‘"

L T
@
| =—

L '

H9. H10. H11. H12. H13. H14. H15. H16.
RKE EHE ATKE EATE SHBE F1iRE SBEE Tea WA
Rice wine(Fruit) Eeksaju Biack Rasobemy wine Tsingtan
agl gia| e r B |:F|Eﬁ|!'IE-I:| Hu:a Wina) 2RI I!ﬁlIHE 5"}&. Ho=z HIE’r

5130 5120 s170 s30(S) $30(8) $30(S) s30(S)

$‘|{}D 50 s50(L) sB0(L) s50(L)

X} @ Nonalcoholic flavoured beverages
ga4 =

£

E 3
P st .
| . R ] &
ced@P | o8
- G ey - @ |

H17. 18. HI9 - H200 - S H2L S CH2A = HI3 = = H24. = UH2E - H26. H27.
oo/ FEoE FE Kt Fi+ &1 \ETICISERK ZTE A8F% WFR

Coca—Cola  Coca—Cola Zemo Sprite  Sweet Rice Dk Pear Juice Owmnge Juce Greos Juce ICES water Fanta Ginserg Tea  Grapefnst Tea
=2} H=z2Ea} Ato|ct Afall wHoHEHEul o == olojaj& BE} ol akxt T-= 2t

518 518 518 518 518 518 s18 518 s18 53D 530

¥

- MEWMESLEMEHN, ERN0ERNE The oice 5 in Macsu pstacas, Subject o W% Senice Chames/E 4 7IXE 0172 WX Sn S0 N% BAR &7 -
EAEHES  ALIENSR - AT ASS o2 3Ho|7t WS + WaeUch - The Photographics are Reference Only




APGUJEONG BY KIM'S KOREAN CUISINE

1

#»

%

. &-‘..—f - A n -

EERREARAALY




	00
	01
	02
	03
	04
	05
	06
	07
	08
	09
	10
	11
	12
	13

