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KIMBAP SU KUMPIU
Kumpis, kraby lazdelés, geltoni marinuoti ridikai,
agurkai, morkos, kiausinis.

1.
KIMBAP WITH A HAM
00 Ham, crab sticks, yellow pickled radish, cucumber,
6°° ¢ carrot, egg.
KWUMBAM C BETYMHOM
BeTurHa, KpaboBble MaNOYKK, YENTbIN
MapWHOBAHHbIN peauc, orypeL, MOpKOBb, SILLO.
- KIMBAP SU JAUTIENA
I Jautienos antrekotas, geltoni marinuoti ridikai,
agurkai, saloty lapai, morkos, kiausinis.
m KIMBAP WITH BEEF 2.
Beef entrecote, yellow pickled radish, cucumber,
b lettuce, carrot, egg. 6°° <
KMMBAT1 C I—OBﬂﬂ,l/IHOVI
[OBS>KMIN QHTPEKOT, YENTbI MapPUHOBAHHbIN
a peauc, orypetLl, canat, MOpPKOBb, SNLO.
KIMBAP SU KIAULIENA
Kiaulienos sprandiné, geltoni marinuoti ridikai,
agurkai, saloty lapai, morkos, kiausinis.
3. KIMBAP WITH PORK
Pork, yellow pickled radish, cucumber, lettuce,
6°° carrot, egg.

KUMBAIM C CBUHMHOW
CBWHWMHA, XeNTbl MapUHOBAHHbIM peauc,
orypeL, canat, MOpPKOBb, ANLO.

Kiekviena diena patiekiami skirtingi
Each day served differently
Kaxkabl AeHb MofaeTcs No-pasHoOMy

DEOPBAP SU JAUTIENA

8. Patiekiama su ryZiais ir marinuotais Pekino
kopdstais (kimci).
6% ¢
DEOPBAP WITH BEEF
Served with rice and pickled cabbage (kimchi).
[90MBAMN C roBAAMHON

d C puCOM 1 MapUHOBAHHOW KanycTomn
(Knmym).

e

DEOPBAP SU KIAULIENA
9) Patiekiama su ryZiais ir marinuotais Pekino

kopustais (kimci). 9
p DEOPBAP WITH PORK :

Served with rice and pickled cabbage 6°° ¢
b (kimchi).

J30MBAM CO CBUHMHOM

C pucoM 1 MaprHOBaAHHOW KamyCTomn

a (Knmun).

p DEOPBAP SU KIAULIENOS SONINE
Patiekiama su ryZiais ir marinuotais Pekino
kopUstais (kimci).

10.
DEOPBAP WITH PORK BACON
6°° Served with rice and pickled cabbage
° (kimchi).

O20lBAIN CO CBMHbIM BEKOHOM
C pucoM 1 MapUHOBaAHHOW KamyCTomn
(Knmym).

€

Kiekvieng dieng patiekiami skirtingi
Each day served differently
Kaabl1 AeHb NofaeTCs No-pasHoMy

BIBIMBAP SU JAUTIENA

Patiekiama su ryziais ir darzovemis. 4.

BIBIMBAP WITH BEEF

Served with rice and vegetable.

BUBMBAT C I’OBQLI,VIHOI?I
C pucom 1 oBOLLAMM.

BIBIMBAP SU VISTIENA

Patiekiama su ryziais ir darzovémis.

BIBIMBAP WITH CHICKEN

700 . Served with rice and vegetable.

BUBUMBATM C KYPULEN
C p1COoM 1 OBOLLAMMU.

BIBIMBAP SU JUROS GERYBEMIS

Patiekiama su ryziais ir darzovémis. s
BIBIMBAP WITH SEAFOOD
Served with rice and vegetable. 7°° ¢

BVIBMBAIT C
MOPETPOAYKTAMMN
C pW1COM 1 OBOLLLAMMU.

BIBIMBAP SU TOFU SURIU

Patiekiama su ryZiais ir darzovémis.

e BIBIMBAP WITH TOFU

Served with rice and vegetable.

7%
BEVBMMBATI C TO®Y
N % C PpU1COM 1 OBOLLAMMY.
[ J
:] Kiekviena dieng patiekiami skirtingi
o — Each day served differently
f Kakabivt AeHb NofaeTcs No-pasHoOMy
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DOSHIRAK PIETY DEZUTE SU

1. JAUTIENA
DOSHIRAK LUNCH BOX WITH
6% ¢ BEEF
JOLIMPAK «KOPOBKA C

OBEZIOM» C FOBALMHOM

DOSHIRAK PIETY DEZUTE SU

VISTIENA 12,
DOSHIRAK LUNCH BOX WITH -
CHICKEN 6%
OOLLNMPAK «KOPOBKA C

OBEZIOM>» C KYPULLEV




DOSHIRAK PIETY DEZUTE SU

p SKUMBRE
: DOSHIRAK LUNCH BOX WITH
6%« MACKEREL
LOLMPAK «KOPOBKA C
D OBEOMs» C MAKPE/IbIO
O
S L
DOSHIRAK PIETY DEZUTE SU
h KIAULIENA ”
DOSHIRAK LUNCH BOX WITH
I PORK 6% <
NOLWMPAK «KOPOBKA C
r OBEZIOMs» C CBUHUHOW
a
DOSHIRAK PIETY DEZUTE SU
ry KREVETEMIS
DOSHIRAK LUNCH BOX WITH
6% SHRIMPS
NOLLMPAK «KOPOBKA C

OBEOM» C KPEBETKAMI

Kiekviena diena patiekiami skirtingi
Each day served differently
Kakaplii AeHb NofaeTcs no-pasHoMy

JAPCHAE SALDZIUJY BULVIY
STIKLINIAI MAKARONAI SU

J 1. JAUTIENA
a i, JAPCHAE SWEET POTATO GLASS
6 NOODLES WITH BEEF
p YAIYE JTATLWA CﬂA,ﬂ,KOFOV
KAPTO®ENA C TOBAAMNHOM
C
h JAPCHAE SALDZIYJY BULVIY
STIKLINIAI MAKARONAI SU
a DARZOVEMIS 17.
JAPCHAE SWEET POTATO GLASS 500
e NOODLES WITH VEGETABLE &

YAMYE NATLWA CNALKOIo
KAPTO®E/IS C OBOLLAMM

Informacijos apie maisto patiekaluose esancias alergija ar netoleravimg sukeliancias medziagas ir produktus, teiraukités
aptarnaujancio personalo.

Please ask our waiting staff for information on allergens or intolerable ingredients contained in the dishes.

Ecnun Yy Bac ecTb anneprmna nnmn 4yBCTBUTENbHOCTb K OonpefeeHHbIM MpoayKTaM, O6paTMTer K o6cny>|<m5a>ou_geM\/ Bac O(DMLLVIPIHT\/



