Food For Your
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oCombo -1
Soup

Donkatsu (Chicken Cutlet)

Mashisoyo

Place your orders Now !
Call /(® +971 50 380 3023

AVAILABLE IN
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oCombo -3
Soup

Ojingeo Bukkeum
Rice

Kimchi

Daily Side Dish

oCombo - 4
Soup
Bulgogi

Rice i Rice
Kimchi Kimchi
Daily Side Dish Daily Side Dish

oCombo - 2 = oCombo -5
Soup e Soup

Dak-galbi | B ™ DAK Yangnyeom 4 Pcs
Rice AL 4 Rice

Kimchi Kimchi

Daily Side Dish Daily Side Dish

Gyeran Mari | 2t2 0|

Korean egg roll is a popular Korean side dish

Kimbap 2! 2} Sushi
Kimbap is a Korean dish made from cooked rice and
ingredients such as vegetables, fish, and meats that are rolled in
gim—dried sheets of seaweed—and served in bite-sized slices Normal
Kim (Seaweed)
Veg (10 Pcs) : 43 Kimchi
Chicken (10 Pcs) ' ! 45
Bulgogi (10 Pcs) < __ . 48
Mix (Sausage, crabsick) o 48
(10 Pcs)

Prawns Mayo (10 Pcs) 50

Jeon M
Fritter in Korean cuisine made by seasoning whole,
sliced, vegetables, and coaling them with wheat
flour and egg wash before frying them in oil

Kimchi
Gamija
Bibimbap H| & E/3I & B
Bibimbap is Korean mixed rice.

It includes rice, your choice of Korean
side dishes and the bibimbap sauce.

Veg
Chicken
Bulgogi
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TRADITIONAL KOREA

<
La Galbi
g fﬁvﬁz =&
Galbi means “ribs” in Korean and is a popular Korean ™% ‘-;3(_, =
dish served in many places. LA galbi is a style of galbi =bort ed \. 3 A X
P :

beef short ribs - cut thinly across the bones. ' ‘AED 140

Cheese Extra - AED 10 | Side Dishes : Rice , Sauces, Garlic, Chilli, Lettucea 8
(One Time refill only)

Chadol Baegi

Chadol baegi, a staple of Korean BBQ, is thinly shaved beef brisket.
Unlike other Korean meat favourites that hit the grill, the brisket is

not marinated it’s cooked quickly on the grill and dipped in a sauce AED 140
of sesame oil, salt, and pepper

Cheese Extra - AED 10 | Side Dishes : Rice , Sauces, Garlic, Chilli, Lettuce

(One Time refill only)

Dak Bulgogi

Dak Bulgogi is a Korean barbecue chicken dish. “Bul” means fire

in Korean, and “gogi” is a general term for meat. Dak Bulgogi AED 80
is a variation made with chicken

Cheese Extra - AED 10 | Side Dishes : Rice , Sauces, Garlic, Chilli, Lettuce

(One Time refill only)

Bulgogi

Bulgogi literally “Fire meat” is a gui made of thin, marinated AED 95

Slices of meat, most commonly beef, grilled on a barbecue
Cheese Extra - AED 10 | Side Dishes : Rice , Sauces, Garlic, Chilli, Lettuce
(One Time refill only)




_Soup |
e Miyeok Gukp| 2=

Korean seaweed soup with beef
predominantly made with sea
mustard also known as brown
seaweed

A staple Korean stew made with
doenjang, fermented soybean paste.
It is one of the most popular
everyday home-cooked Korean
dishes.

S0 Galbi Tang 2H|&

A clear soup made with beef short
ribs. It's a hearty, nourishing soup
with a delicate flavor.

eHaemultang a2

Spicy seafood stew is one of Korea's
most famous traditional foods,
particularly amongst foreigners
looking for an authentic dish.

eYukgaejang Si=
Yukgaejang or spicy beef soup is a
spicy, soup-like Korean dish made
from shredded beef with scallions
and other ingredients, which are
simmered together for a long time. It
which was formerly served in Korean
royal court cuisine

e Kimchi-jjigae 2 x| W\

Kimchi-jjigae or kimchi stew dish,

made with kimchi and other ingredients.

Veg

e Kimchi mandu jjigae

Mandu dipped in Kimchi-jjigae made
with kimchi and other ingredients.

eOdeng-guk 24 =

Fish Cake Soup (Odeng Soup) is one
of the most favorite comfort food for
Koreans. It can be enjoyed by itself or
goes wonderfully with bunsik style
foods like tteokbokki and spicy bibim
noodles.

AED 58

AED 60

eJanchi-guksu zx|=24
A Korean noodle dish consisting of
wheat flour noodles in a light broth
made from anchovy. It is served with

a sauce made from sesame oil,
ganjang and small amounts of chili
pepper powder and scallions.

eJajangmyeon I

A Korean noodle dish topped with a
thick sauce made of chunjang,
Prawns, and vegetables.

eBibim-guksu Hj 2 =24
Spicy noodles, a cold dish made with
very thin wheat flour noodles called
somyeon with added flavorings, is
one of the most popular traditional
noodle dishes in Korean cuisine and
especially popular during summer.

® Mul Naengmyeon
S U0
o
Mul Naengmyeon is cold noodles
served in a chilled broth made from
beef.

AED 53

o,
=N

AED 53

Instant Noodles

e Korean Ramen &t=2H
Ramen in beef-based spicy red broth

is the mainstay of the market. At one
time, ramen based on clear chicken

broth became popular in South Korea

Egg
Cﬁicken
Beef

Sea Food

e Chapagetti xi 1t El
Chapagetti is Korean instant noodles
with the famous Korean black bean
paste (Chajang). They are prepared
simply and quickly. Nongshim
Chapagetti has a slightly sweet and
spicy aroma.

Egg

AED 43

AED 53



Korean Fried Items
o Fried Chicken &5 2

(DAK)

Chicken pieces coated with
flour or dipped in a flour
batter and deep-fried

Original

Soy & Garlic
Yangnyeom
Spicy

Tangsuyuk is a Korean
Chinese dish with sweet
and sour sauce

|oTangsuyuk ST

e Chicken Wings =<
Korean fried chicken wings
seasoned with a sweet and

spicy sauce 5 Pcs

Original AED 43
Soy & Garlic AED 45
Yangnyeom AED 45
Spicy AED 45

e Kkansyosaeu 2t A M2 |

Fried Shrimp with hot
pepper sauce

®Mandu Twigim s2ots

Deep Fried Korean Dumplings
(Served with Soy Sauce)

Chicken (8 Pcs)

Pan Fried Potstickers

(Served with Sweet Sour & Spicy Sauce)

Chicken (8 Pcs) AED 42

®Mandu =ot<

Steamed Korean Dumplings
(Served Soy Sauce)

Chicken (8 Pcs)

®Mandu Pan fry si2/ 2t

Pan Fried Korean Dumplings
(Served With Soy Sauce)

Chicken (8 Pcs)

oTteok bokki = =0

Tteokbokki, or simmered rice cake &
Odeng (fish cake), is a popular Korean

food made from small-sized garaetteok
AED 10

e®Japchae &l

Japchae is a savory and slightly sweet
dish of stir-fried glass noodles

Veg

Chicken

e0jingeo Bukkeum £8

Squids are covered in spicy and
savory sauce and it is simply
delicious! It is a stir fried squid dish

i'Blblm Mandu Hig/iots
| AED 55

Cheese Extra

eBulgogi = 11|

e Dak-galbi &2t

Dak-galbi, or spicy stir-fried chicken,
is a popular Korean dish made by stir-
frying marinated diced chicken in a
gochujang-based sauce with sweet
potatoes, cabbage, perilla leaves,
scallions, tteok, and other

ingredients.

Bulgogi, literally "fire meat", is a gui
made of thin, marinated slices of
beef on a stove-top griddle




__Main Menu |
o Nakji-Bokkeum =XI%£3S

Nakji-bokkeum or stir-fried octopus is
a popular dish in Korea

eDonkatsu =t

is made of chicken breast fillet
breaded with flour, egg, and
Japanese panko breadcrumbs, then
deep-fried until golden brown.

e Rabokki zt=0

Rabokki is a type of tteokbokki, with

added ramyeon noodles. Korean rice

cakes, ramen noodles, Korean fish AED 65
cakes, cabbage leaves, spicy

gochujang sauce and hard boiled

eggs

Cheese Extra AED 10

®Kimchi Fried Rice

2 X224t
= i i e I |
Kimchi fried rice is made primarily

with kimchi and rice AED 43

®Seafood Fried Rice

H=EFRSHY

Korean-style fried rice, with seafood AED 53

®Sticky Rice &

®Omurice 22¢2t0|A

It's a fusion dish that combines Asian
fried rice wrapped in Western
omelette with ketchup.

® Korean Corn Dog

Korean corn dogs are hot dogs
coated in a batter, then deep fried
and finished with sugar. They're
sweet and salty and completely

delicious

Original AED 35
Cheese Extra AED 5
Ramen Extra AED 7
Potato Extra AED 5

Plain Rice AED 15
eKorean Cheese Balls

o AED 28
®Sal Sal Chicken AED 35
Chiken Finger in Korean style 5 Pcs
eYangnyeom Fries

(Mashisoyo Special) AED 18

oFrench Fries AED 15




Drinks

Coca Cola AED 7
Coca Cola Zero AED 7
Fanta AED 7
Sprite Ay
Ginger Ale RERT

Small AED 5
Water (Still)

Big AED 7
Asahi Non-Alcohol AED 20
Beer (Dry

Orange
Chupa Chups

Strawberry AED 10
Grapes

Sparkling Drinks




