
Mandu | 만두 8,90€

Kimchi Jeon (V) | 김치전 8,90€

Kul Jeon | 굴전 12,50€

Kimchi (V,C) | 김 치

Dubu Jorim (V,C) | 두부조림

Dubu Kimchi (V,C) | 두부김치

Tteokbokki (V,C) | 떡볶이

Starters

Meat and vegetable Korean dumplings.

Kimchi pancake 

Oyster pancake

FIRST BANCHAN INCLUDED

Fermented cabbage with chili powder. 
Takeaway option: 
500g for €11.00 
1 KG for €21.00

8,00€

8,90€
Braised tofu with soy sauce

13,60€
Boiled tofu served with kimchi and stir-fried pork

A variety of small, typical Korean artisanal side dishes (kimchi,
vegetables, pickles, etc.), courtesy of the house and served in the center
for sharing.

Cylindrical rice cake, fish cake and hard-boiled egg in spicy sauce
13,50€

Haemul Jeon | 해물전
Seafood pancake

11,90€

V = Vegan Option | C = Adaptable for celiacs



Miyeok Sarada (V,C) | 미역 사라다 8,20€

Yon-O Sarada  | 연어 사라다 14,70€

Miyeok Guk (V,C) | 미역국 8,20€

Teok Mandu Guk  | 떡 만두국 14,00€

Mandu Guk  | 만두국 9,20€

Doenjang Jjigae  | 된장 찌개 15,40€

Kimchi Jjigue (V,C)  | 김치 찌개

Omuk Tang | 어묵탕 19,50€

Haemul Jeongol (2 people) (C) | 해물전골 

Jang-o tang  | 장어탕 17,50€

Galbi Tang (C)  | 갈비탕 17,00€

Spicy Galbi Tang (C) | 갈비탕 육계장 맛 18,50€

V = Vegan Option | C = Adaptable for celiacs

16,90€

Seaweed Salad

Salads and Soups

Raw salmon salad with spicy sauce

Seaweed Soup

Korean dumpling soup, rice noodles, beef and egg

Korean dumpling soup and omuk

Soup made with fermented soybean paste, vegetables, clams, tofu, and beef. Served with a bowl of rice.

Kimchi soup with pork belly and tofu. Served with a bowl of rice.

Sundubu Jjigue (V) | 순두부 찌개 16,90€
Spicy soup with tofu, egg, pork, seafood, and vegetables. Served
with a bowl of rice.

Fish cake soup in a large pot. 

45,80€
Spicy soup served in a pot with lobster, prawns, shrimp, hake, squid, clams, vegetables and tofu.
Accompanied by a bowl of rice per person.

Eel soup. Served with a bowl of rice.

Beef rib and sweet potato noodle soup. Served with a bowl of rice.

Spicy beef rib soup with sweet potato noodles, vegetables, and bean sprouts. Served with a bowl of
rice.



Hoe Dop Bab (C)  | 회덮밥 

Gongi Bab (V,C) | 공기밥

Mul Neng Myon (V)  | 물냉면

Kimchi Japchae (V,C)  | 김치 잡채

Dolsot Bibimbab (V,C) | 돌솥비빔밥

Japchae (V,C)  | 잡채

Bibim Neng Myon (V) | 비빔냉면

Kimchi Bokkum Bab (V,C)  | 김치 볶음밥

Beef and Egg
Prawns and Squid

Bokkum Kuksu (V) |볶음국수

15,80€
Warm bowl of rice with fresh vegetables and raw salmon with spicy or soy sauce

2,60€
Bowl of rice

Noodles and rice

Ramyeon | 라면

8,80€
Spicy noodle soup

13,50€
Cold buckwheat noodle soup with a garnish of cucumber, pear, and sliced beef

12,50€
Sweet potato noodles stir-fried with kimchi and prawns. 

Hot bowl with rice, vegetables, mushrooms, meat and egg yolk. 
Choose with hot sauce or soy sauce.

13,70€

Kimbap  | 김밥
Vegetables, omelet, seafood and
rice wrapped in dried seaweed

Sweet potato noodles stir-fried with beef and vegetables.
11,80€

11,20€

13,50€
Buckwheat noodles, green leaves, cucumber, pear, beef fillets and hard-boiled egg with spicy sauce (NO
BROTH).

11,80€
Stir-fried rice with kimchi and beef

Enoki and Egg (V)
12,80€
13,80€

9,80€
Stir-fried noodles with beef and vegetables. 

V = Vegan Option | C = Adaptable for celiacs

1.The bowl is hot! 
2. Careful!



Tang Su Yuk  | 탕수육

Dak Bokum  | 닭볶음

Yuk Hoe  | 육회

Dakgalbi | 닭갈비

Jeyuk Bokgum (C)  | 제육볶음 

Kan Fun Gui | 깐풍기

Dak Gangjung  | 닭강정

Yon-o Jorim | 연어 조림

Jango Guy | 장어구이

Ojingo Bokgum  | 오징어 볶음

Nongo Jorim | 농어 조림

Osam Bulgogui | 오삼불고기

Meats

Breaded pork or chicken with vegetables and sweet and sour sauce. 

11,40€
Chicken and vegetables stir-fried with spicy or soy sauce

16,50€
Beef tenderloin tartare with raw egg yolk and pear pieces. Choose
dressing: spicy or soy.

Yangnyum Chicken | 양념치킨

Casserole of spicy marinated chicken pieces, vegetables and rice noodles. 

Fried chicken (boneless) with spicy sauce
14,80€

14,50€
Pork stir-fried with vegetables and spicy sauce

13,40€
Breaded chicken with vegetables and hot and sour sauce

13,40€

Add:
Cheese: 
Rice with sesame oil and dried seaweed:

+1,90€
+4,10€

38,00€

14,50€
Fried chicken (boneless) with soy sauce and honey

V = Vegan Option | C = Adaptable for celiacs

17,40€
Grilled salmon with vegetables and soy sauce

18,60€
Grilled eel with special soy sauce

15,60€
Squid and vegetables stir-fried with spicy or soy sauce

Fish and Seafood

17,50€
Sea bass and grilled vegetables with soy or spicy sauce

15,60€
Squid and pork belly sautéed with vegetables. Choose between spicy or mild.



Modum Ibérico (C) | 모듬 이베리코

Yang Gogui (C) | 양고기

Jumulleok (C) | 안심주물럭 23,80€

Dung Sim Guy (C)  | 등심구이

Modum Guy (C) | 모듬 구이

Bulgogui | 불고기 

Dueji Galbi (C) | 돼지 갈비

Dak Dari Guy (C)  | 닭다리 구이

Bul Galbi (C)  | 불갈비

So Hyeo (C)  | 소혀

Ori Guy (C)  | 오리 구이

19,80€

Samgyeopsal (C) | 삼겹살

18,10€

18,80€

22,20€
Assorted cuts of Iberian pork

20,70€
Lamb meat, choice of marinade: spicy or soy

Korean BBQ

Beef tenderloin marinated in soy sauce

Beef loin

Variety of meats: Dak Dari Guy (150 gr), Samgyeopsal (150 gr) and
Dung Sim Guy (100 gr).

35,00€

Pork belly. Available in a spicy marinade.

Sliced   beef marinated in soy sauce, accompanied by mushrooms and
onions

18,80€

17,70€

Pork ribs. Choose marinade: spicy or soy.

14,70€
Chicken thigh. Choose marinade: spicy or soy

Beef ribs marinated in soy sauce.

18,60€
Beef tongue steaks.

19,40€
Duck breast fillets. 

Extras:
Lettuce:
Banchan (1 set):
Pajeori:

+2,50€
+6,60€
+5,70€

V = Vegan Option | C = Adaptable for celiacs

All meats are served with a side of lettuce and sauce. 

(290 gr)

(180 gr)

(180 gr)

(180 gr)

(290 gr)

(200 gr)

(280 gr)

(180 gr)

(180 gr)

(180 gr)

(180 gr)

(290 gr)



Marqués de Cáceres 17,80€
D.O. Rioja | Garnacha tinta, Graciano, Tempranillo | Crianza

Marqués de Riscal 29,00€
D.O. Rioja | Tempranillo, Graciano | Reserva

Red Wines

House Wine
14,50€

Protos 29,00€
D.O. Ribera del Duero | Tempranillo | Crianza
Muga 48,00€
Rioja D.O. | Reserva

Bottle:
4,20€

Rosé Wines
Marqués de Riscal 17,50€
DO. Rioja | Tempranillo, Viura

White Wines

Esmeralda 20,10€
D.O. Penedès | Moscatel

Ermita D’espiells 19,70€
DO. Penedes | Macabeo, Xarel·lo, Parellada, Chardonnay

House Wine

14,50€

Protos 18,70€
D.O. Rueda | Verdejo

Martín Codax 24,80€
D.O. Rías Baixas | Albariño

4,20€

Verdejo

House Cava 14,90€
Brut Nature

Bertha Reserva 26,00€
DO. Comtat of Barcelona,   Macabeo, Xarel·lo i Parellada

JUVE & CAMPS Gran Reserva 35,00€
DO. Cava, Macabeo, Xarel lo i Parellada

Glass:

Bottle:
Glass:

Cava



Sparkling Water | 탄산수 3,50€
Soft drinks | 음류

Drinks (음류)

Mineral Water | 생수
2,50€

Teas and Infusions | 차

Coca-cola, Coca-cola zero, fanta, sprite, aquarius, nestea
Aloe vera refresher / Grape refresher
Shikye (Sweet, non-alcoholic rice drink)

0,5 L
4,50€

Beers (맥주)
Estrella Damm 3,30€

Soju (소주) 

Choum Chorom | 처음 처럼 (Original)

Chamiseul | 참이슬 (Original)

Peach | 복숭아

The classic Korean spirit. A smooth, crystal-clear, and slightly sweet liquor. 
Ideal to enjoy on its own, ice cold. Perfect to accompany our dishes.

Makgeolli 750 ML |  |막걸리 15,30€
Fermented rice drink. Sweet and sour, refreshing and light.

Apple | 사과

13,80€

3,30€
3,90€
3,90€

Tea: Green, jasmine, green with toasted or red rice | 녹차, 자스민차, 현미녹차, 홍차 
Ginseng | 인삼차
Ginger | 생강차
Boricha (Toasted Barley) | 보리차
Pennyroyal mint, chamomile, rooibos | 민트, 카모마일, 루이보스
Yuja (Citrus) | 유자차
Yuja (Cold) | 아이스유자차

3,50€
3,70€
3,70€
4,20€
2,70€
3,60€
4,20€

CASS (Coreana) 4,20€

Clara Estrella Damm 3,60€

Free Damm (Non-alcoholic) | 무알코홀 3,60€
Turia (Roasted Beer) 3,50€

Grapefruit | 자몽에 이슬

Grape | 포도

(360ml)

1 L

Jinro is Back 15€

13,80€
13,80€
13,80€

13,80€
13,80€


