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WIFI heslo: comeinto
prahaggogi

RIl SSAM - oS
e o HLAVNI JiDLA - PRILOHA
s polévkou se ssamjang 1/6 \

nebo nudll

BANCHAN

4 druhy priloh
véetné kimchi

=S RyZe verm Nudle "
9 Bulgogi 1/6/M W= =5
HLAVNI 217 54 Dusena ryze RyZova nudlova polévka
CHOD Vrazné, koufové s korejskou séjovou v korejském stylu na

Jemné restované veprové polévkou(Doenjang-guk). bazi s6jové omacky.

Vioér | piII:antnll’(ve%Fﬁvé ANEEE R AR \ /
2e 4 hlavnich . v korejské chilli pasté e e O "
o Co je na s6jové marinadé, perfektni

(gochujang), idealni
DOPLNENI

H ANSANG U do salatowych listt. s &erstvou zeleninou.

Korejské maminky €asto rikaji pri prostirani stolu:
.Nezapomei jist od vSeho trochu.”

, ang. F S0 712 MIZEILICH I ZR5HAI5T
 Dalsi [ze doobjednat 712 FESH + USLICH J

Vejce (Banchan) 2#sm Polévka e
Mayak vejce (vséjové marinadé). Doenjang-guk.

Proc¢ vsechno? Proc¢ ne chodové menu?

V korejské kulture neni jidlo kompletni s jedinou chuti.
Horka polévka, vonava ryzZe, pikantni maso, cerstva zelenina
a kyselé kimchi se spojuji, aby vytvorily spravné jidlo.

Proto se korejské jidlo podava najednou.

Neexistuje spravna kombinace. Zpusob, jakym si
kaZdé sousto poskladas, se stava tvym jidlem.

GGOGI HANSANG PRINAS|

Kimchi (Banchan)”* Ryze

< DAL - . Domaci kimchi. Dusena ryze.
KOREIJISKY DOMACI STUL K OBEDU! Bossam e Dakgalbi em
st gzZu3d s 0 |
Vyber si hlavni chod. Jemné vaiené vepfové  Stavnaté, plné chuti Nudle vem
o . maso podavanéstofu, pikantnirestované kure e . . .

STEP2 ) i g i A
Vyber si ryzi s polévkou nebo nudle. skv&lé se ssamjang v korejské chilli omagce RyzZova nudlova polévka.
List + Zice ryZe + kousek masa + ssamjang. K omackou. (gochujang). / ..............................................................................................................

4 druhy banchan a erstvé listy jsou soucasti kazdého setu.




MON - FRI T11:00 - 15:00

GGOGI

SIDE SSAM

Choice of wWrapping with weat
vice & Soup 2 SSAmyang 1/6
ov woodles

BANCHAN

4 Winds of
side dishes

MAIN

Choice of |
out of 4 wan
meat dishes

What's on

THE HANSANG

Korean mothers often say
the same thing when setting the table:
“Make sure you eat a bit of everything.”

Why everything? Why not a course menu?

In Korean culture, a meal is not complete with a single flavor.
Hot soup, nutty rice, spicy meat, fresh vegetables, and
tangy kimchi come together to make a proper meal.

That is why Korean food is served all at once,
There is no right combination. The way you choose and
mix each bite becomes your meal.

GGOGI HANSANG brings
the Korean HOME-STYLE TABLE!

STEP1 ) Choose your main dish.
STEP2) Choose rice with soup or noodles.

Wrap + a spoon of rice + a piece of meat + ssamjang.

4 banchan and fresh wraps are served with every set.

HANSANG

MAIN DISHES N

Jeyu k 1em
AS S 4y

Bold, smoky spicy pork
in Korean chili paste
(gochujang), perfect
for lettuce wraps.

9 BU' Ogl 1/6/M

=217] 3¢

Tender, mild stir-fried pork
in a sweet andsavory soy-
based marinade, perfect
with fresh vegetables.

Bossam
R

Tender boiled pork Juicy, flavorful spicy stir-
served with tofu, perfect fried chicken in Korean
with ssamjang sauce. chili sauce (gochujang).

e Dakgalbi "/

ISEAL | i

Rice 1/6/11
et

Steamed rice with
Korean soybean paste

J

K soup(Doenjang-guk).
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Noodles /"
R
Korean-style rice

noodle soup in a soy
sauce-based broth. j

REFILL

Egg (Banchan) 1/2/3/6/1
Mayak egg (Soy-marinated).

Kimchi (Banchan) 4
House-made kimchi.

s SHANH| J12 HISEILICH H 26151

T2 EESIA 4 YSLICH

SOUp 1/6/1
Doenjang-guk.

Steamed rice.

Noodles vem
Rice noodle soup.



