KOREAN RESTAURANT
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Danjee (F*]) : Korean to call a small

Korean Traditional ceramic pot which

it was utilised the age-old practice of
naturally fermenting food gives a deep
and complex flovour to foods such as

kimchi and jang (fermented sauce).
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Raw fish lunch box
7180l A iz A§3]

EI‘]E-'!' Do Shi Rak (Lunch BOX) 11:30AM-2:30PM

Lunch Special $19- $16

7|2 Standard

A + " + Mg E Jeon + Side Dish + Salad
271 + Al§73* Bul Go Gi + Spicy Pork
o+ 3 Rice + Soup

=X} Green Tea

Zwlj 31 XA 3] X7} Raw Fish Instead Of Jeon + $4
17125 1A 7t Meat Dishes Can Be Replaced With
== Spicy Chicken + $1
Q2Jo] Hox Spicy Squid + $1
Zpoj* Spicy Local Baby Octopus  + $2
E-d g Marinated Beef Rib + $7
= x| ZHy] Marinated Pork Rib + %4

* Spicy food

Pictured food may appear differently, We charge 2% card fee for overseas country credit card,



Salads
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Ya Chae Salad 8

Almond & Grilled Capsicums, Mixed Greens, Radicchio, Lotus Root,
Yuzu Dressing

Nu Rung Ji Salad 8
Crispy Rice Puff, Pumpkin, Mixed Greens, Perilla Seed Dressing
Chicken Salad 10
Grilled Chicken Salad With Sweet Mustard Dressing, Pine nut
Salmon Salad 12

Salmon ‘Hwe’ (Raw Fish), Chrysanthemum Leaf, Perilla Ledf,
‘* Cho Go Chu Jang’ (Spicy Sauce )

Light Meals
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Saeng Seon Hwae 8/25/35
Raw Salmon, King Fish, Snapper Served With Spicy Sauce On The Side

Yuk Hwae 20

Raw Beef, Cucumber, Nashi, Soy Dressing

Pyeon Yook Gyu Ja Chae 16
Pressed Beef Shin With Apple, Nashi And Sweet Mustard Dressing, Pine Nut
Sae Woo Mil Ssam 15
Prawn Wheat Cake Roll

Salmon Mil Ssam 18

Salmon Wheat Cake Roll

Hong Eu Hwae 12
Seasoned Raw Skate Fish

Hong Eu Sam Hap 16
White Kimchi With Braised Pork Belly And Chilli Marinated
Fermented Raw Skate Fish

Sik Jeon Bo Ssam 12
Boiled Pork Belly With Radish & Oyster Kimchi And Pickled Radish

Pictured food may appear differently, We charge 2% card fee for overseas country credit card.
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B8 Boiled Pork Belly:
A T

lmchi & Mung Bean

Jap Chae

Potato Starch Noodles With A Choice Of Beef, Pork, Chicken
Beo Sut Jap Chae

Potato Starch Noodles With A Choice Of Mushroom

Hae Mul Jap Chae
Potato Starch Noodles With Local Octopus, Squid And Prawns

Du Bu Seon

Tofu, Enoki Mushroom, Garlic Chive, Green Chilli
Kimchi Nok Du Jeon

Pan Fried Mung Bean, Kimchi, Pork And Bean Sprouts

Ko Gi Jeon
Pan Fried Sesame Leaf, Green Chilli With Pork, Chicken ‘Wan Ja’

Hae Mul Jeon
Pan Fried Assorted Seafoods (4 Types, 3 Pieces Each)

Mo Deum Jeon
Pan Fried Assorted Platter Of Jeon (7 Types, 3 Pieces Each)

Gae Twi Gim
Deep Fried Soft Shell Crab

Sae Woo Twi Gim
Deep Fried Prawns

Ya Chae Twi Gim
Deep Fried Assorted Vegetables

Deep Fried Chicken
Wing Or Breast Pieces With Soy & Chilli Dipping Sauce
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Pictured food may appear differently, We charge 2% card fee for overseas country credit card,



Zc-,] ’2} Jung Shik (Served With One Rice & Soup At The Day)
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Bul Go Gi Jung Shik
Stir Fried Soy Marinated Beef

Jae Yook Jung Shik
Stir Fried Spicy Pork

Dak Bul Go Gi Jung Shik
Stir Fried Spicy Chicken

O Jing Uh Bok Geum Jung Shik
Stir Fried Spicy Squid

Jju Ggu Mee Bok Geum Jung Shik
Stir Fried Spicy Australian Local Baby Octopus

Mae Un Jang Eo Sut Bul Gu |
Charcoal Bbq Spicy Eel

Ga Ja Mee Gu 1
Grilled Sole Fish

Salmon Chap Sal Yang Nyum Gu |
Grilled Salmon (Dusted With Sticky Rice Powder)
With Spicy Sauce

* Medium Cooked

%}, Zl] 7“ Tang, Jji Gae (Served With One Rice)
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* Spicy food (v)Vegeterian

Hae Mul Soon Du Bu
Soft Tofu Curd, Assorted Seafood, Spicy Soup

Kimchi Jji Gae
Pork And Kimchi Stew With Rice Cake

Yeong Yang Gal Bi Tang
Beef Short Rib Soup

Cha Dol Dwen Jang Jji Gae

Fermented Korean Bean Paste Stew With Beef Brisket

Al Tang
Fish Roe, Assorted Seafood, Spicy Soup

Do Ga Ni Tang
Ox Shank And Tendon Soup

Sam Gye Tang

Traditional Korean Spatchcock Clear Soup With Ginseng,

Dates, Chestnuts & Roasted Stuffed Rice
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Pictured food may appear differently, We charge 2% card fee for overseas country credit card.



H]H.J'ﬂ' Bi Bim Bap

OLILL) Bi Bim Bap 16

Bi Bim Bap With A Choice Of Beef, Pork, Chicken, Or Tofu

Ll Dol Sot Bi Bim Bap 18
Bi Bim Bap With A Choice Of Beef, Pork, Chicken Or
Tofu Served In A Hot Stone Bowl

= &tk Dol Sot Al Bap 18
Bi Bim Bap With Fish Roe Served In A Hot Stone Bowl

£ 3] u]ul sk Yook Hwe Bi Bim Bap 18
Bi Bim Bap With Marinated Raw Beef

o] eyt Hwae Dup Bap 18

Rice Topped With Raw Fish Mixed Vegetables
Served With Spicy Sauce
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Dol sot bi bim bap

%‘ Eﬂ Naeng Myun
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Mul Naeng Myun 9/16
Sweet Potato Noodles In A Cold Beef Broth
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Bi Bim Naeng Myun 9/16
Sweet Potato Noodles Served With Spicy Sauce

SH[ oy * Mul Bi Naeng Myun 10/17
Sweet Potato Noodles Served In A Cold Beef Broth With Spicy Sauce
S| H o * Hwae Naeng Myun 10/17

Sweet Potato Noodles With Malt Fermented Skate And Spicy Sauce

ZHH] + WY SET

Beef Rib + Cold Noodle Set

g9dor MyE $25

SH[Ho{o|L} 3|HH O 18 X7} Mul Bi or Hwae + $1

* Spicy food (v)Vegeterian

Pictured food may appear differently, We charge 2% card fee for overseas country credit card,



A-E 92 7] Share Dishes (With Side Dishes)

2] X171 Danjee Chicken 35
Deep Fried Chicken With Soy & Chilli Dipping Sauce
ot} (With Shallot Salad) +$3

Zre| A Gal Bi Jjim 50
Slow Cooked Beef Ribs, Chesnut, Gingko Nuts, Dried Dates,
Soy Stock, Pumpkin

Eei So Ggo Ri Jjim 45

Slow Cooked Ox Tail, Rice Cakes, Korean Sprouts In Savoury

Soy Base Sauce

O & & 3 2% Maeun So Ggo Ri Jjim 45
Slow Cooked Ox Tail, Rice Cakes, Korean Sprouts In Savoury Chilli Sauce

71X 5 Zu| R * Kimchi Deung Gal Bi Jjim 38
Slow Cooked Pork American Spare Ribs In Kimchi Stew

QAFETI]* O Sam Bul Go Gi 40
Stir Fried Spicy Pork & Steamed Whole Squid

SO Bul Dak 38
Literally ‘Fire Chicken’ Chicken Thigh, Rice Cake, Cayenne
*Melted Cheese On Top

Chzbu]* Dak Gal Bi 40
Stir Fried Chicken With Vegetables

ﬁéﬂcke\vhth Ve-ai bIK

* Spicy food

Pictured food may appear differently, We charge 2% card fee for overseas country credit card.



BX Boiled
Pork Belly
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Bo Ssam 38
Boiled Pork Belly With Radish And Oyster kimchi, Served With Ssam
Hae Mul Ddok Bokk Gi 38

Spicy korean Rice Cake Stew With Seafood
*Melted Cheese On Top

Danjee Sutbul Bool Go Gi 38
Charcoal Soy Marinated Beef
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Charcoal Soy
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Charcoal Spicy
Pork Hocks
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Sides

Mae Un Jok Bal Sut Bul Gu | 40
Charcoal Spicy Pork Hocks

Jju Ggu Mee Bok Eum Sa Ri 36
Stir Fried Spicy Australian Local Baby Octopus With Noodle

Do Ga Ni Mu Chim 35

Seasoned Ox Shank And Tendon

57 =Ate)

Cadhl

* Spicy food

Twigim Dduksari 8
Deep Fried Rice Cakes
Gong Gi Bap 2

Single Serve Of Mixed Grain Rice

Pictured food may appear differently, We charge 2% card fee for overseas country credit card,



__".O] Gu | (Bbq) Served With Ssam (Vegetables Wrap) Sides

Zpo]*

* Spicy food

Wagyu Woo Sam Gyeop
Beef Short Pate (F4, +8)

Wagyu Neuk Gan Sal

Soy Marinated Beef Rib Finger (Intercostal) (F4, +8)

Wagyu Bu Chae Sal
Wagyu Oyster Blade (F4, +8)

Wagyu Sal Chi Sal
Wagyu Chuck Tail Flap (F4, +8)

Wagyu Kkot Sal
Wagyu Short Ribs (F4, +8)

Wagyu Mo Deum
Assorted Wagyu Beef (F4, +8)

Yang Nyeom Gal Bi
Soy Marinated Beef Short Ribs

Deung Shim
Riverina Black Angus Scotch Fillet

An Shim

Beef Tenderloin

Jae Bee Chu Ree
Beef Thin Skirt

Bul Go Gi
Soy Marimated Beef

Woo Sul
Beef Tongue

Dwe Ji Gal Bi
Soy Marinated Pork Ribs

Sam Gyup Sal
Pork Belly

Huk Dwe Ji Hang Jeong Sal
Black Pig Pork Jowls

Dwe Ji Bul Go Gi
Chilli Marinated Pork

Dak Bul Go Gi
Chilli Marinated Chicken Thigh

O Ri Bul Go Gi
Soy Marinated Duck

Wang Sae Woo
King Prawn

Tong O Jing Uh
Whole Squid

Jju Ggu Mee
Australian Local Fresh Baby Octopus
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Pictured food may appear differently, We charge 2% card fee for overseas country credit card.



£ Danjee Set Menu

491014 £ 2715 Minimum 4 People

527 ofleFd 4 Need to book 1 day advance

Set A ($40pp)

Set B ($50pp) Set C ($150pp)
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Pine Nut Soup

ofxj ABE|

Mix Vegetable Salad

o] oy
Salmon With
Vegetable Wrap
271H
Assorted Meat Jeon
sal
Potato Starch Noodle
With Mushroom

B0j8] B
Malt Fermented Skate
With Vegetables

X257
Deep Fried Prawn

x5 227
Danjee Special
Char Grilled Bul-Go—Gi

A Wk
Seasonal Side Dishes
Sojytat
25 G
Black Rice And
Soybean Soup With Beef

Frozen Yoghurt
Frozen Yoghurt
or
EH

Korean Tea

=
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Pine Nut Soup

obdf A= =

Mix Vegetable Salad

X349
Raw Fish
=4
Assorted Seafood Jeon
g
Potato Starch Noodle
With Mushroom

3ojy By
Malt Fermented Skate
With Vegetables

L
Boiled Pork Belly
With Radish Kimchi

25 7]
Deep Fried Prawn

Q7] 70|
Chargrilled Beef Rib
ARE s
Seasonal Side Dishes
S o]t}
25 YA
Black Rice And

Soybean Soup With Beef

Frozen Yoghurt
Frozen Yoghurt
Or
A5

Korean Tea
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Pine Nut Soup
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Mix Vegetable Salad

U G712 3]
Raw Lobster
R
Deluxe Assorted
Raw Fish

zojgn
Malt Fermented Skate
With Vegetables

S ENRE
Assorted Jeon

o2} 4270l
Charcoal Bbq Spicy Eel
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Slow Cooked Beef Ribs
e e
Stir Fried Lobster
AZE PurA

Seasonal Side Dishes

Solytat
AE AGA
Black Rice And

Soybean Soup With Beef

HE © I oty
Traditional
Korean Dessert

Pictured food may appear differently. We charge 2% card fee for overseas country credit card,



