WELCOME TO
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“If more of us valued food and cheer and song
above hoarded gold, it would be a merrier world.”

J.R.R. Tolkien (1892 - 1973)
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“Food is our common ground, a universal experience.”

James Beard (1903-1985)
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PRAHAGGOGI is a Korean BBQ grill restaurant.
We invite our guests to experience Korean barbecue and
the tradition behind it, where family and friends gather
to share and enjoy food together at one table.

Through this culture of dining, PRAHAGGOGI aims
to create a space where people of different nationalities
and backgrounds can connect, and develop greater
understanding and respect for one another.
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WHAT’S

K-BBQ

Korean BBQ is a dining experience where you grill the meat
yourself right at the table. Once cooked, the meat is typically
cut into bite-sized pieces using scissors and tongs. If you prefer,
our staff will be happy to assist you with the grilling.
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qﬁ CHOOSE YOUR PREFERRED
- B CUT OF OUR AGED MEAT.

Minimum first order: 300 g per table

' 4, Additional orders from: 100 g
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o We offer premium meats aged for 14 days using
a dual-aging process, delivering rich and refined flavors.

MEAT ZONE

You can view our selection of meats by cut in the meat refrigerator.
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WHAT’S INCLUDED IN

K-BBQ
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ONE COMPLIMENTARY sl
K-STYLE SIDE SET. 5 ¥

SANG CHARIM NES

Lettuce wraps, onion salad, kimchi, pickled radish,
green onion kimchi, white kimchi, garlic & chili, and
boiled pork salad. Side dishes may vary depending

on seasonal availability. You can get free refills for all side
dishes except the boiled pork salad.

SOuUP

One complimentary DOENJANG JJIGAE
(soybean paste stew) is provided with the first order.

j Upgrade to KIMCHI JJIGAE for +69 CZK.
SAUCE e

Dip your meat in our sauces:
salted shrimp sauce, salt, horseradish,
ssamjang (Korean dipping sauce).

GRILLING VEGETABLES

Mushrooms, onions, and cormn are
provided once with the first order.

SSAM ZONE

Salad, lettuce, onions, and other wrap
ingredients can be refilled free of charge /o”
atthe Ssam Bar.
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K-BBQ

MOKSAL = 289
~ Tender and flavorful pork neck cut with a firm texture and deep flavour.
" OHGYEOPSAL 2z 309
" Rich and juicy pork belly with skin, a perfect balance of meat and fat.
YANG-NYEOM 2417] Allergies : 1/6/11 309
Seasoned in a savory K-style marinade for a sweet and umami flavour.
‘?\m\x ANG-JEONGSAL 2z 329

“ Highly marbled and extra tender pork jowl, known for its chewy texture.

o
S\ TOMAHAWK 1 PC =0i=2 i 380
A premium bone-in cut with bold flavour and impressive presentation.

*Pork Tomahawk is sold per piece only and is not available in 100g portions.
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Pork belly (ohgyeopsal)

Pork shouldeyr
Pork skivt



K-BBQ

SINGLE ITEMS
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Hat ivon steak ’
(Buchaesal) ‘.
Beet shank )’ \
Chuck Hlap Brisket
(lKkotsal)
DEUNGSHIM (czech) St 369
A tender and well-balanced ribeye or sirloin with rich flavour.
CHAEKKEUT (czecH) 1tz 379
A lean cut like striploin, firm with deep beef flavour.
Allergies : 1/6/11
BUCHAESAL (ORIGINAL / SOY SAUCE / GOCHUJANG ) it 449

KOTSAL (ARGENTINIAN) =2t 619
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-BONE / PORTERHOUSE / TOMAHAWK, ETC)
Prices are not listed on the menu. Please ask our staff for today’s specials.
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FIRST TIME AT GGOGI?

TASTING MENU

IS A GREAT PLACE TO START!

- The tastlng set menu is designed to offer a variety of cuts
for you to experlence Limited to one order per table.
N

TING Er (250 G)

MOKSAL OHGYEOPSAL HANGJEONG

Pork Neck Pork Belly Pork Jowl
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DEUNGSHIM CHAKKEUT EEI%%

Beef Ribeye Beef S’rrlplom 4 Frut Sofu Shot
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The side set(sangcharim), soup, sauces, and grilling
vegetables are provided once with the first BBQ order.



PORK

SET MENU

MOKSAL ‘ OHGYEOPSAL HANGJEONG

Pork Neck Pork Belly Pork Jowl
\ =A e QPIAL = ol g |
200g 100 g 100g

GIMBAP
Salt Gimbap

=
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TORTILLA
4 pcs EEILI O

The side set(sangcharim), soup, sauces, and grilling
vegetables are provided once with the first BBQ order.




O P el

MOKSAL OHGYEOPSAL i HANGJEONG

Pork Neck Pork Belly Pork Jowl
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B 150 100g 100g
YANGNYEOM TOMAHAWK - I%M BbAP
Marinade pork 1pc E0E3 SR
o 2T — A2
Lt TORTILLA
4 pcs EEILIOf

~ The sid-_e"s.e’t"(san_gth_a:ri:m],.-soujp-,_ sauces, and grilling
vegetables are provided once with the first BBQ order.



DEUNGSHIM CHAKKEUT BUCHAESAL

Beef Ribeye Beef Striploin Beef Flat
=S Al P ME PN

GIMBAP
Salt gimbap

=214
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TORTILLA
4 pcs EEILI O

The side set(sangcharim), soup, sauces, and grilling
vegetables are provided once with the first BBQ order.

Iron



'AN-MARI SET (600 G)

DEUNGSHIM CHAKKEUT BUCHAESAL

Beef Ribeye Beef S’rrlplom Beef Flat

) sa M= S Iron

2009 100 g N\ P

"7--% 100g
BUCHAESAL KKOTSAL Sl e
Soy-marinated Beef Chuck Salt G/er—]-b:?tﬁ
e iy SAHES e — Flap a0
100g ]SB*E* TORTILLA
| V9 4 pcs EELLI O}

The side set(sangcharlm] soup, sauces, and grilling
vegetables are provided once with the first BBQ order.



SIDES

FOR GRILL

The following menu items are available
only when ordering from the grill menu.

Allergies : 2

PRAWNS FOR GRILL 5PCS F0I12 &=
339

Allergies : 1/6/7/14

o2
219
Allergles : 3/7

166

KING OYSTER MUSHROOM 1PC *~ 109
RED ONION 6 PCS *~ 69
CORN 4 PCS *~ 69
TORTILLA 6 PCS *~ 69
SALT GIMBAP 8 PCS *~ 89

BAP (STEAMED RICE) *~ 53



Beyond K-BBQ, explore a variety of Korean
a la carte dishes featuring meat.
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ONE COMPLIMENTARY
K-STYLE SIDE SET.

SANG CHARIM

Lettuce salad, kimchi, white kimchi, green
onion kimchi, weekly sides, and onion salad.
Served once per table with the first order.



K-STYLE

STEW

In Korean cuisine, soup/stew isn't just a starter, it's a main dish
made by simmering a rich broth with meat and vegetables,
typically enjoyed with rice or noodles
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¥,/ GALBIMANDU
/} il Juicy meat-filled steamed dumplings
,:J/ ! with a savoury soy sauce.
/

Allergies : 1/4/6/11

KIMCHI JJIGAE

House-made kimchi stew with pork,
simmered in a deep, fermented kimchi broth.
served with rice.

HAEMUL e e
DOENJANG JJIGAE - DOENJANGIJIGAE

Soybean paste stew, served with rice.
Soybean paste stew with seafood, _ 220

served with rice. 3&




WHAT’S

GUKBAP

Gukbap is a Korean dish consisting of hot soup with rice.
The name comes from the Korean words guk (soup) and bap (rice).
It's traditionally eaten by adding cooked rice directly into the hot soup.

Allergies : 1/2/4/6/7/11

SUNDAE GUKBAP

Sundae Gukbap is a Korean style sausage soup
made with pig intestine. Rice is included.

375

WHAT’S

GUKSU

Guksu is a Korean dish consisting of hot soup with noodles.
It's traditionally eaten by adding cooked noodles directly into the hot soup.

GGOGI GUKSU Allergles : 1/2/4/6/7/11

A warm and comforting Korean noodle soup with a rich, flavorful
broth and tender slices of pork. This hearty and satisfying dish
captures the comforting taste of traditional Korean homg cooking.



DOLSOT

BIBIMBAP

Steamed rice served in a sizzling hot stone bowl, topped with vegetables,
marinated meat and a fried egg. Mix with gochujang (Korean chilli paste)
to enjoy a perfect balance of flavours and crispy rice at the bottom.

BEEF BIBIMBAP  *“* "

Warm rice topped with seasoned vegetables, marinated beef, egg,
and spicy gochujang sauce. Mix well before eating with sauce. 270

MORE OPTIONS
VEGETABLES BIBIMBAP o~ 219
TOFU BIBIMBAP =% *~

PORK BIBIMBAP &ix|117]|
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KIMCHI Allergies : 1/3/4/6/7/11
BOKKEUMBAP

Stir-fried rice with

kimchi and minced beef,
topped with melted cheese
for a rich and savoury flavour.

315

Allergies : 1/6/11

JEYUK DEOPBAP

A hearty bowl of steamed rice topped with
tender slices of pork stir-fried in a spicy
Korean chili sauce, served with vegetables
for a bold, sweet and spicy flavour.

260



WARM

~ NOODLE

Allergies : 1/3/6/11

\& cCocl JJAJANG

Rlch and savoury Korean premium black bean noodles topped with tender

slices of boiled pork, called suyuk. The perfectly balanced combination

of chewy noodles, deep black bean sauce, and juicy meat creates

a luxurious version of Korea's beloved classic. 355

WITHOUT MEAT
CLASSIC JJAJANG -

Traditional Korean black bean noodles made
with rich, savoury sauce without meat. 292




COLD

NOODLES

Chilled noodle topped with boiled eggs that pairs well with barbecue meats.

Allergies : 1/3/6/11

SUYUK NAENG GUKSU #s 2=+

Cold noodles with sweet, sour and savoury broth, topped with tender slices of pork. 299

Allergies : 1/3/6/11

SUYUK BIBIV UKSU - ¢sH=4

Cold nood ;‘_,.,....-..-""- ightly spicy gochujang sauce, topped with tender slices of pork. 299
i RrSE ho

WITHOUT MEAT

Allergies : 1/3/6/11
NAENG GUKSU =4~ 229

Allergies : 1/3/6/11

BIBIM GUKSU ujgi=4 229
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Allergies : 1/3/4/6/11

TTEOKBOKKI

House-made rice cakes stir-fried in a spicy sauce with fish cakes.
ADD-0ON: Cheese 115 K&

Allergies : 1/3/11

YACHAE GIMBAP -

Korean seaweed rice rolls made with vegetables.

Allergies : 1/3/5/7/11

FRIED CHICKEN

Boneless Korean-style fried chicken.
ORIGINAL : original crispy fried chicken.

DAK-GANGJEONG - glazed in a sticky, sweet, tangy and spicy sauce.

< 4-)‘-\ belove Qtylﬁfg,{oﬁl street food known
+ forits qtuck cﬁ'lfortlngrand flavourful dishes,
' mcludlng splcy ncg cakgs noodles, 3nd savoury snacks.

285

219

219




PERFECT FOR SHARING

SIDE DISH

GALBI MAN DU Allorgies : 1/3/6/11

Savoury and slightly sweet steamed beef
dumplings with a savory soy glaze. 209

FRIED MANDU /e e

Korean dumplings filled with ground
vegetables and tofu. 169

KIMCHI JEON - Mo vam

Crispy savoury Kimchi pancakes. 189

GAMJA JEON w7 Allergies: 1/7/11

Potato pancakes with cheese. 169

DESSERT

MATCHA ICE CREAM -~ Atergies:7

Smooth and creamy ice cream made with premium matcha.

YUZU ICE CREAM w# Allergies:7

Refreshing and tangy ice cream infused with Korean yuzu citrus. 85

HOTTEOK WITH ICE CREAM Atergies: 173178

Korean sweet pancake filled with gooey cinnamon and 159
brown sugar syrup, topped with yuzu ice cream.
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EN Indicates a spicy dish
" # Lacto-ovo vegetarian

. L
Cereals containing gluten
wheat, rye, barley, cats, kamut
or its hybridised strains and their products

Crustacean

and their preduets

Eggs

and their products

Fish

and their products

Seeds of groundnut (peanut)

and its products

Soybeans

and their preduets

Milk

and its products

Nuts

almnds (Amyadalus communis L), common hazels (Condus avellana), commen walnuts (Juglans regla), cashew
nuts (Anacardium occidentale), pecan nuts [Carya illincinensis (Wangenh), Brazil nuts (Bertholietia excetsa),
pistachio seeds (Pistacia vera), macadarmia nuts (Macadamia ternifolia) and their products a

Celery 7 Mol PN
and its products W{ ¢
o

Mustard

and their products @

Seeds of sezame

and its products

Sulphur dioxide and sulphites

in concentrations higher than 10 mg/kg or 10mg/), expressed as overall SO

Lupines

and its products

Mollusc ,'.,

and their products
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