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LINAMHA Jeongol (Korean style hot-pot) menu

¥6,000 ()
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Li’s original assorted kimchi
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Korean style seasonable vegetables plate
(Just arrived today, fresh and only no agricultural chemicals vegetables)
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Flesh sashimi of the day (Sent direct from the fishing Port)

Stir-fried vegetables or fish (depend on the day)

AR E S M0

o o

pEOHoE X fiF D BE W)
Grilled fish (sent direct from the fishing port) of the day
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Fresh vegetables salad with sesami dressing
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Jeongol (Korean style Suki-Yaki)
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Korean soup
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Sweets of the day (choice of the menu)
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LINAMHA Bulgogi (Korean style yaki-niku) menu

¥7,000 (M)
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Korean style seasonable vegetables plate
(Just arrived today, fresh and only no agricultural chemicals vegetables)
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Flesh sashimi of the day (Sent direct from the fishing Port)
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Stir-fried vegetables or fish (depend on the day)
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Grilled fish (sent direct from the fishing port) of the day
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Bulgogi (Korean style Yaki-Niku)
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Korean soup
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Sweets of the day (choice of the menu)
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CHIJIMI CASSEROLE & SOUP
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A FFFR 1,200 HHFTX(RAYEy T F 7)) 1,300
Scallion pancake Hot and spicy soup with tofu and vegetables
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Beef with tendon pancake A FFT 1,200

Hot and spicy soup with kimchee and pork

s 2
i & 5+ F 3 1,500

=RSPNP|
Seafood pancake
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Hot koji miso soup with kimchee and pork
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Hot and spicy soup with kimchee and horumon
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Japanese beef oxtail soup
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Various leaf salad served with salt, vinager sesame oil dressing Ty r Vv A —F 1.500

A very spicy soup exclusivery made beef stock and
containing meat and vegetables
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Shredded vegetables and korean bean starch vermicelli 24
with sweet and sour dressing
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Clear radish soup (hot)
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Fresh chinese cabbage and chinese chive salad i fif o X — 7 800

with original barbecue sauce Very light taste soup made from chicken and beef stock,

with chicken, vegetables and korean rice stick
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A salad of steamed cow tougue and kujo spring onions

with a spisy barbecue-based sause yormysy s 1,200

Beef bone soup with noodles and rice
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Specially selected japanese beef (Shin-syu premium Beef)
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AH BB RE (SHYY / RVE/HAIT)  120g 2,500~

Today specilly selected beef lean 200g 3,000~

(Rump / Knuckle main muscle / Kunckle)
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AH B RBAEORY (L FK /I F /H473) 120g 2,500~
Today specilly selected beef marbled lean 200g 3,500~
(Ichibo (h-bone) / Tri-tip / Bottom frap)
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Specilly japanese beef thin flank with spicy sauce
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Speciaily selected beef plate stone-cooked
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Top-grade beef chuck and namul made of three
kinds of scallion served with a rich barbecue sauce
and sun-dried Okinawa salt
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Speciaiiy selected japanese beef fillet stone-cooked
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Specially selected kuroge beef tongue
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Chicken thigh with bone split and marineted in a homemede
sause spised with chill pepper. Served on a hot iron plate
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Mino (beef tripper) stone-cooked with sweet onion
and korean green peppers
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Spicy horumon mix barvecue served
with fresh scallion soy sauce
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Specially selected kuroge beef harami (hanging tender)
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Sliced pork ribs on a hot-pan
with sanchu leaves and korean sesame leaves
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Bulgogi - Marinated kuroge-beef and vegetables
cooked with hot-pan (for 2~3)

MEMNTLI7LERER]

MAEZLRICEEN.BREEZEREEL LK. ELVRICEENLEM,
AFICAMLRAZEZGBVWCORRECZD . EMNMNFEEZBT T ICIELH
ZEARARTY ., BSE C—B—BH. EBZAD TREICETCONTEM
MEEF.FBYLBRICENTLVBREEDNTVWET . ZTOHFRTEEHR
BUY)DERICMAT BHORKYPOBTICREEZSEZSF LAY
BOBEXEROMAFERFENESHLEEZOHELZB L LIEFADHH
TEMTLITLFRIEFENE T . SVWLEEEEICT SV FMEL
SEVNOREEETT,

AR L L L L L L L L A R L L L L L L L b L L L L L L Lt bbb b L.L.L.

LINAMHA

KOREAN



m
m X

2 g

ALV T4y Yo
C

* %l
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Gamjatan - spicy pork Hot-pot with potetoes (for2~3)
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AW O Fa T 2~3 AW 4,500
Beef Jeongol - Korean style beef hot-pot (for 2~3)
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Seafood Jeongol - Korean style seafood hot-pot (for 2~3)
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Hot soup with chicken that packed ingredient (glutinous rice,
chestnut, ginseng) into belly
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"pu de chi ge" spicy soup with kimchee sausage korean
rice stick noodle and more. Let's try popular food in
korean young people
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LINAMHA
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Traditional korean style sashimi of the day
sent direct from the fishing Port

Hrogos g EY

A=r7uaoaop o HKEWmIED 2,800

Top-grade seared biggeya tuna sashimi served with
Korean style dipping sauce
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Fresh Octopus (from Hokkaido) sashimi served with
kirumujan (sesami oil,korean salt and lemon dressing)
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Mino (beef tripper) sashimi with pon-zu (japanese sause)
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Senmai (third tripe) sashimi with sweet and sour miso sauce
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The tarter of Top-grade japanese beef from Shin-syu
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Seared sashimi of top grade hanging tender from Omi
Served with garlic and Korean sweet Soy sauce
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Three kinds of hormon (two kinds of tripe and liver)
sashimi with various sauce
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Cold noodles
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Cold noodles with tangy sauce
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Li's original noodles
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Hot noodles with clams
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"Kimbap” — three kinds of colorful korean vegetables

and rice wrapped with dried seaweed
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"Bibimbap” — various Korean vegetables and kimchi
on rice served in a stone-bowl
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"Yukhoe Bibimbap” — various korean vegetables and
kimchi and beef tar-tar on rice served in a stone-bowl
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ormon fried rice with barbecue sauce
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APPETIZERS
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Li's original assorted 7 kinds of kimchi
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Li's "possam” kimchi boasts various seafood and vegetables
flavored with rich sauce combining sugar, vinegar, miso and
sesame oll
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Assorted many kinds of seasonable vegetables (Just arrived
today, fresh and only no agricultural chemicals vegetables)
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Sarada with marinated sesami leaves, sliced pork cartillage
and meat
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Korean style dumpling with ground beef and pork vegetables
more wrapped homemede dough served with rich soy sause
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"Tteokbokki” Stir-fried korean rice stick and vegetables

with spicy sauce
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Five kinds of korean condiments and home made Tofu
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	名称未設定



