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chZ (Ramen) in Korean reters to instant noodies, o staple comfort food
enjoyad by pecple of oll ages. Korean ramsn is known for its bold,
savory, and spicy flavars and is often custernized with various
oppings and ingredients.
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TANGSOO) RAVIEN
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w25 (Tangsuyuk Ramen) is a creative Koreon dish that combines
rwo popular favarites: tangsae (fried ehicken) and instant

ramen noadles. This fusion dish takes the crispy, tungy goodness of
tangsuyuk and pairs it with the bold, spicy flavors of Korean ramen,
creating o unigue and indulgent meal.
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SEAFOOD RAMIEN

610

3 Zebd (seatood Romyeon) is a Korean instant noadle dish enhanced
with a variety of fresh seafood and vegetablss. It's a cornforting and
flavarful bowl of spicy ramen, where the richness of the seafood
elevaiss the breth to a new level. This dish is perfect tor seatood

lovers who enjoy a hearty, spicy noodle soup.



KORFEAN STYLE
PANCAKRE
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TTEOKBOKKI (RICL. CAKL)
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KIMCHI PANCAKL 460
A2 @ (Kirmchi Jean) is a savery Korean pancake mode with kimehi
and a simple katter of flour and water. It's a popular comfort food in
Korea, often served as o snack, appetizer, or side dish.

The combination of the tangy, spicy kimchi and the crispy, soft batter
creates a delicious and sotistying flaver.
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GOCHUANG TTEOKBOKKI 200

144 4 %e" (Gochujong Tteokbokki) is ¢ classic Koreon street food

dish made with chewy rice cokes (tteok) cooked in o swesat, spicy, and
savory sauce based on gochujang (Koreon red chili paste). It is one of
the most popular comfort foods In Korea, anjoyed as a snack or meal.
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ROSE TTEFOKBOKRKI
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v 4] e’ (Rose Treokbokki) is a modern Korean twist on the classic
tteckbokki, combining the spicy flavers of traditional gochujung-bosed
tteckbokki with the creaminess of a Westarn-style rose (pink) sauce.
This fusion dish has become hugely popular for its rich, mildly spicy,
and creamy taste.



li is a balanced and affordable evervday meal often enjoved at korean restaurants;
showcasing the diversityv and richness of Korean cuisine.
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FRIED SOUID BAEKBAN  STEWED FISHBAEKBAN  DAKDORITANG BAEKBAN

760 760 760

**gjingeo Bokkeum?** is a Korean stir-fried dish  **Soengseon Jorlm* * s a Korean bralsed fish dish, *“pakdoritang®* s o spley Kerean chicken stew
teaturing squid and ve o cooked inga teaturing tish simmered in a savory ond spicy sauce made with chicken pleces, pototoes, carrets, and
spicy and savory sauce mode with gochujang made with gochujong (Korean red chili paste), soy s, simmered n a rich and flavortul breth
(Korean red chili puste), garlic, soy sauc sauce, garlic, and ginger, along with vegetables like e0s {wyith goc acl chili Niekes), soy
sesame oil Known for its bald flovars and sor Fadish or potatoes. It is @ flavoriul dish often served O, ic, ¢ pices, It's a hearty and
texture, it is often enjoyed with steamed rice. wihsteamaditien. teomed rice.




BAEKBAN HANSANG
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Backban relers to a traditional Korean meal
consisting ol rice, soup or stew, and a
varietv ol side dishes (banchan). v IMAGES FOR LLUSTRATION PURPOSES
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KIMCHI JICAE BAEKBAN PORK BULGOCI BAEKBAN BLEF BULGOGI BAEKBAN

760 760 760

**Kimehl-Jligae** Is o clacsic Korean stew made #*Jeyuk Bokkeum** is o popular Korean **Bulgegi*®* is a traditional Karean dish made
with fermented kimchi, tofi, pork (or other proteins), stir-fried pork dish, morinated in a spicy and  with thinly sliced beet marinated in a sweet and
end vegetables, simmered in o flavortul broth. savory sauce made with gochujang (Korean red savory souce of soy sauce, sugar, garlic, sesome
Known lor (s spicy and targy taste, it s o chili puste), soy saves, garlic, and other il, and other seasonings. Grilled or stir-Iried with
comforting end hearty dich oftan anjoyad with seasonings. vegetables, [t is tender, lavorful, and often
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stearned rice, showea r-E%.tr?: beald flavors of Korean served with rice or wrapped in lettuce lecves,




