HokB Gam Mi Ok

We are specialized in Korean Traditional Beef-bone Soup
We serves up Seolleongtang with Weliness and the Sense of Sharing

{ Beef-Soup )
@ Seol leon tang - 407t
Beef-bone Soup
@ Special Seol leon tang - §67T
Various Beef meat in Beef-bone Soup
@ Do ga ni tang - 557t
Knuckle meat of cow in Beef-bone Soup
@ Ko ri tang - 60TT
Ox Tail meat in Beef-bone Soup

{ Rice )
(D Dol sot bi bim bab -~ 307t
Mixed Rice, Vegetables, Pork, and Fried Egg
with Hot pepper paste in Hot ceramic pot.
@ Do to ri moop bab - 407t

Acorn curd with Various Vegetables in Cold meat broth

( Noodle )
@ Naeng myeon - 307t

Buckwheat Noodies in Cold meat broth
@ Kong gook su - 307t

Noodles in Cold Soybean soup
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{ Main-Dish )
O Mo dum soo yuk - L : 1207t S : 907t
Assorted Boiled Beef in Hot stone plate
@ Do ga ni soo yuk - L : 1305t S : 1007T
Boiled Knuckie meat of cow in Hot §tone plate
@ A bai soon dai - L : 805t S : 507
Korean style Sausage stuffed with Various Vegetables
@ Hong o hui moo chim - L : 705t S : 507t
Mixed Raw Skcate fish and Vegetables with Hot pepper paste
® Yang bok eum - 707t
Stir-fried Seasoned Tripe and Vegetables with Hot pepper paste
® Doo boo kim chi ~ 507t
Steamed Bean curd with Stir-fried Pork and Kimchi
@ Do to ri mook - 307t
Seasoned Acorn jelly with Vegetables
Buk ¢ yang nyeum goo yi - 407t
Stir-fried Dried Pollack with Hot pepper paste

{ Korean Style Pan Cakes )~

@ Kim chi jeon - 307t
Kimchi pancake

@ Bin dae duk - 407t ,
Mung-Bean with Vegetables pancake

@ Hae mul pa jeon - 50T
Korean Seafood with Green onion pancake



