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KOREANCUISINE

GAEJEUNG

Azl

Jeonju Style Bibimbap
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Jeonju Style Bibimbap in & Hot Stone Pot
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Seafood and Soft Bean Curd Stew

Soybean Paste Stew and Salad

Kimehi Sausge Stew
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Short Rib Soup
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Special Joonju Style Beel Tartare Bibimbap
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cof Thrtare Bibimbap
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Cheese Bibimbap in o Hot Stone Pot
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e and Beef Tastare Bibimbap
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Hor Pot Bulgogi
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Ginseng Chicken Soup with Abalones
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Cold Bibim-Noodle Soup
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Spicy cold noodles mis
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Cold Beef Tartare Soup
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Korean-style raw beef- cold noodles
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Home-made Dumplings
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Rice cake and dumpling soup
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Grilled Short Rib Patties
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Vegerble Rice Porridze
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Beefand Vegerable Rice Porridge
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