SNACKS

NATURAL OYSTERS GF DF lemon 6 (each)
PRAWN CRACKERS GF DF |chili salt 5 )
TTEOK-BOKKIV DF | Crispy rice cake |Korean Sweet Chili| almonds 8)

PORK & KIMCHI SAUSAGE ROLL mungbean sprout|glass noodle 6
(each))

GRILLED PRAWN GF* gim (seaweed) | pepita | cranberry 8 (each)
wine pairing: mont albano pinot grigio 14

APELITIPEU try our signature Boda cocktail 16

STARTERS
FRIED CHICKEN gochujang glaze | black sesame seeds 23 )

CURED YEON-EO GF salmon | Korean mustard | cream fraiche 24

wine match: mumm champagne 25

GAMJAJEON V DF crispy rice potato | pickled onion | chili 16
add pancetta 3

SUYUK braised pork belly | mungbean namul | peanut | brioche 19
PAN-FRIED WAGYU BEEF TTEOKGALBI GF* DF* parsnip | basil 18

GOCHUJANG MUN-EO DF octopus | romesco | chorizo 21 )

MATNS

EGGPLANT BIBIMBAP DF V 65° egg | Korean namul |black rice 31
add pork belly 5 ))

FOD market fish | braised radish | kimchi sauce | shallot POA

GRILLED WAGYU BAVETTE STEAK GF DF Korean BBQ sauce |
musaengche | pinenut 36

SLOW COOKED LAMB SHOULDER GF DF* green goddess|brown
cauliflower | mint 39

GRASS-FED BEEF SCOTCH GF* baby onions
wine match: etienne bailly beaujolais 14

carrots | ssamjang 43

SIDES

LEAFY VEGETABLE SALAD GF V yuja | walnut 10
AMUK Korean fish cake | soy ranch | chili oil 10
SEASONAL VEGETABLE DF, V soy ginger 10
FRIES GF truffle | parmesan 11

KIMCHI FRIED RICE DF 11 )
add pork belly 5

DESSERT

WHITE CHOCOLATE CHEESECAKE GF coconut | almond | raspberry sorbet 15

PASSIONFRUIT TART meringue | roasted walnut | almond | vanilla ice cream 15

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

ARTISAN CHEESE PLATTER dried fruit | nuts | crackers 36

) spice levels

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



