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Li's kimchi and Seasonal Namul
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Today's H
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Japchae-Sweet and stir fried Korean glass noodle and seasonal vegetables
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Today's Korean pan cake
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Rice / Noodle Dish
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Sweets of the day (choice of the menu)
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LINAMHA Bulgogi (Korean style yaki-niku) menu

¥7,700 (B A)
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Li's kimchi and Seasonal Namul
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Japchae-Sweet and stir fried Korean glass noodle and seasonal vegetables

of

Q
A HODOFF I

Today's Korean pan cake
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Bulgogi (Korean style Yaki-Niku)
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Fresh vegetables
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Sweets of the day (choice of the menu)
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Cold noodles

L 1,500 / S 800

H] 2
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Cold noodles with tangy sauce

L 1,500 / S 800

2| 7F E X2t H
FR BRI - 2V 1,300
Li's original noodles
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AN 7 A (TH YU ADEESEA) 1,300

Hot noodles with clams
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FRFINT 1,200
"Kimbap” — three kinds of colorful Korean vegetables

and rice wrapped with dried seaweed

_
4 M W& vve vy o 1,100
"Bibimbap” — various Korean vegetables and kimchi
on rice served in a stone-bowl

HEr=&s3/dlgld
M A 2y EVE T 1,500

"Yukhoe Bibimbap” — various Korean vegetables and
kKimchi and beef tar-tar on rice served in a stone-bowl
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Hormon fried rice with barbecue sauce
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APPETIZERS

2|7t 2%
FRF LTS ORELGE 1,500
Li's original assorted 7 kinds of kimchi

2| 7t E ¥ A X
EERREKy VLA F LT 1,450

Li's "possam” kimchi boasts various seafood and vegetables
flavored with rich sauce combining sugar, vinegar, miso and
sesame oll

25 AZEUSE
HEFLINLVHBEREE DX 1,400

Assorted many kinds of seasonable vegetables (Just arrived
today, fresh and only no agricultural chemicals vegetables)

HX D752 7Y E oK
ELKE L T~ 0 1400

Salad with marinated sesami leaves, sliced pork cartillage
and meat

ofF =
— T

wWwOE R T 1050

Korean style dumpling with ground beef and pork vegetables
more wrapped homemade dough served with rich soy sause

52 w3 MM Obxf RS (T E0])

Py XRXRF (BHEHFEZEFXEoL DY) 950

"Tteokbokki” Stir-fried Korean rice stick and vegetables
with spicy sauce

SRy
Fx 7 F oz 1,000

Japchae-Sweet and stir fried Korean glass noodle
and seasonal vegetables

A07] SMEN NE T Of M=
ALY YK ILFK A 1,250

A salad of steamed cow tougue and kujo spring onions
with a spisy barbecue-based sause
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* F F F 3 1,300

Scallion pancake

e ) =T~ rA N )
B3 Lo F F3 1,600

Beef with tendon pancake

aff 2 ™
W F F 3 1,600

Seafood pancake

=9 ™
Moo F F 3 1,600~

Seasonable pancake of the day

AP M B E
o T = —_
HEHWMEYVF 2 TF 1,200

Various leaf salad served with salt, vinager sesame oil dressing

o e el =

HF W Y55 1,000

Shredded vegetables and Korean bean starch vermicelli
with sweet and sour dressing

Hf=Qof £ M2{C
H¥:=50H% 355 1,000

Fresh chinese cabbage and chinese chive salad
with original barbecue sauce
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CASSEROLE & SOUP

Y RBFTXY(AYEY T F 7)) 1,600

Hot and spicy soup with tofu and vegetables
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A FFT 1,300
Hot and spicy soup with kimchi and pork

= & W 7N

TNV E TV F T 2,000

Hot and spicy soup with kimchi and horumon

nelsgE
F— A =7 2,000

Japanese beef oxtail soup

S0 E

Ty 5 Vv AR—T 2,000
A very spicy soup exclusively made beef stock and

containing meat and vegetables

2=
KR X =7 1,000

Clear radish soup (hot)

o=
by 72 2 =7 (@ HEBORA—-T) 1,000

Very light taste soup made from chicken and beef stock,
with chicken, vegetables and Korean rice stick

44
yoyway sy 1,600

Pork bone soup with noodles and rice
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SPECIALTIES MAIN DISH

U 2-30=
ER Hh ATV x IV 2~3 A 4,200
Gamjatang - spicy pork Hot-pot with potetoes (for2—3)

oA 2107 2~30%=
R A EM; SV aXx 2~3AH 5,200

Bulgogi - Marinated kuroge-beef and vegetables
cooked with hot-pan (for 2~3)

MNDO7I|MZ 2~3¢0

W o FaraTn 2~3AW 5,200

Beef Jeongol - Korean style beef hot-pot (for 2~3)

AT

Ha™ME 2-300=
W g F a3 v an 2~3 AW 5,200

Seafood Jeongol - Korean style seafood hot-pot (for 2~3)

MAE (ZEE2 [ cCHo|M DJOF S ALE)
weE oYYy Yy 4,200

Hot soup with chicken that packed ingredient (glutinous rice,
chestnut, ginseng) into belly

=N DM/
7T T 2~3NH 3,500

"pu de chi ge" spicy soup with kimchi sausage Korean
rice stick noodle and more.
Let's try popular food in Korean young people
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O OE % A HE M 0B 2,000~

Traditional Korean style sashimi of the day
sent direct from the fishing Port

s ZHEEA
K=o ombuo HEKKEWmED 3,000

Top-grade seared biggeya tuna sashimi served with
Korean style dipping sauce

A-ELX S MAALAZETV|E
W rsrao @ELH Fvayy v 1,800

Fresh Octopus sashimi served with kirumujan
(sesami oil, Korean salt and lemon dressing)

0 "|H 7|
EI 0 B Y 1,500

Mino (beef tripper) sashimi with pon-zu (Japanese sause)

Mg
By 4 0B Y 1,500

senmai (third tripe) sashimi with sweet and sour miso sauce

=Metd F3
@Ml DR OKRY) v F 1,800

The tarter of Top-grade Japanese beef from Shin-syu

EMet oHEAEICH|
BEMF; NS I0 ¥y F 2,600

Seared sashimi of top grade hanging tender from Omi
Served with garlic and Korean sweet Soy sauce

25 2&3
FIVEVHN HE OBEDDE DR 3,200

Three kinds of hormon (two kinds of tripe and liver)
sashimi with various sauce
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zeodetd (REANFAZOA) = ZH
el 7SI TS S NEDRR. - S < . o WHEETRWOOR KBEE (FyhVE) 2,000
Specially selected japanese beef Chicken thigh with bone split and marineted in a homemade

sause spised with chill pepper. Served on a hot iron plate

SHCE (")

KH ERRE FLVY 120g 2,500~ g do 24 F
200g 3,000~ kLI HEH T 1,800

Today's specially selected beef lean (Rump)

XOMAE LA TESLSP VL IRELFRY DDV Mino (beef tripper) stone-cooked with sweet onion

and Korean green peppers

x2S
H o 77 o
HEME NV ECOY 2,200
2¢ (0|X &) Spicy horumon mix barvecue served
AH BREEREORY 45K 120g 2.500~ with fresh scallion soy sauce
Today's specially selected beef marbled lean 200g 3,500~
(Ichibo (h-bone))
RBICHTHHEBEDDRLZLZDMPLALLWIRELZRE AL H SND E M 3l2}0|
S | R SPANM A 2,900

Specially selected kuroge beef harami (hanging tender)

34 Zulmx 70 M
ok h %AV E OB X 2,000 HE OKAVE (A Favy T ¥ L) 3,800
Specially Japanese beef thin flank with spicy sauce Sliced po k ribs on a hot-pan

with sanchu leaves and Korean sesame leaves

EM 15 Z4H]
B®E kA Ly 3,000 T EHMC S &I

Specially selected beef plate stone-cooked
HETEBZH > TRBEBEB TV LEKDbO TWEWT WS TER]

Zht. BRE FEHCS) OBREDTY., M5 DRRIZESHRE
BRMZICHRAE, HBATEMICILLDEEEL. FORE. Y (BB). b
ThHE FMREULRHPERTERLBRNETLEBEN TV Z2EERENFOFH
DON—BEEZEY TEVRFIFTEYET, TL T, TOELIGEAMEL TS
EBNS. ADRMZESTSWVEHLL THIE] ZENZDT IAH K OBRMALE

EM Zy BN GHERE LTRELTWEREIZHSEDTY, ZO-EICETEK
B ® 74U 4,600 LEREIN TBA) ERIFTHKIZEL,

Specially selected Japanese beef fillet stone-cooked
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LR 1| I S N 4,600 d 9

Specially selected kuroge beef tongue
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