GOLDEN
HOF

SET A

($85 PER PERSON)

CHOOSE 2 STARTERS

SHISHITO PEPPERS vG|GF
blistered and tossed in korean chili vinaigrette

CRISPY KIMCHI PANCAKE v
made with our chef’s family kimchi!

STEAMED DUMPLINGS
chicken & pork dumplings served w/ jalapeno soy sauce

CILANTRO & CUCUMBER SALAD vG|GF
dressed in a burnt sesame and gochugaru vinaigrette

SSAMJANG CAESAR SALAD

baby gem, sesame, parmesan, ssamjang caesar dressing

KOREAN FRIED CHICKEN WINGS
choice of: gochujang or soy honey garlic

CHOOSE 2 MAINS

CHILI CRISP CHICKEN SANDO
lettuce, tomato, red onion, blue cheese chili crisp mayo,
served on scallion milk bun

ROSE RIGATONI
housemade pasta, tomato-gochujang garlic
cream sauce, 20 nori

COLD KIMCHI BIBIM NOODLES ve
chilled wheat noodle w/spicy kimchi relish

PRIME STEAK FRITES +10PP

hanger steak served w/assortment of house sauces

GOCHUJANG GLAZED SALMON cr +10PP
ora king salmon, served over spinach and onion w/ rice

GOLDEN CHEESEBURGER
6 oz beef patty, gochujang aioli, b&b pickles,
scallion milk bun, served w/french fries

JIPO FRIED RICE GF
gochujang-honey glazed file fish tossed

in garlic fried rice

JAPCHAE vGIGF
veggies, wok-fired garlic soy glass noodles

CHICKEN KATSU +8PP
crispy chicken thigh served with tonkatsu, red cabbage & ao nori

KING SALMON CHIRASHI cr +10PP
ora king salmon tartare, avocado & jalapefio served over sushi rice

CHOOSE 1 DESSERT

DAIRY SOFT SERVE & VEGAN SORBET

seasonal flavors

MINI HONEY BUTTER PANCAKES +5PP

V « VEGETARIAN

VG « VEGAN GF « GLUTEN FREE @ « CAN BE MADE VEGAN @ « CAN BE MADE GLUTEN FREE




GOLDEN
HOF

SET B WITH EKBBQ

($95 PER PERSON)

CHOOSE 3 STARTERS

KOREAN FRIED CHICKEN WINGS CILANTRO & CUCUMBER SALAD vG|GF
choice of: gochujang or soy honey garlic dressed in a burnt sesame and gochugaru vinaigrette
SHISHITO PEPPERS vG|GF SSAMJANG CAESAR SALAD
blistered and tossed in korean chili vinaigrette baby gem, sesame, parmesan, ssamjang caesar dressing
KIMCHI IKURA PANCAKE @ JAEYOOK CHOPPED SALAD @ GF
garlic-chili honey, smoked sour cream & chives iceberg, perilla ranch, gochujang marinated pork belly,

mushroom substitute available

L B
CHOOSE 1 SET

Served with banchan, ssam, and rice.

BEEF SETcr MIXED SETor
Marinated Short Rib Marinated Short Rib
NY Strip NY Strip
Picanha Picanha

Ribeye Pork Belly

CHOOSE 1 SIDE

COLD BIBIM NOODLES () cr JIPO FRIED RICE cF
chilled wheat noodle w/spicy kimchi relish gochujang-honey glazed file fish

tossed in garlic fried rice

CHOOSE 1 JJIGAE

NY KIMCHI JJIGAE cr DOENJANG JJIGAE vc
hearty pork kimchi soup w/spicy hearty Korean-style miso soup w/
pork belly & tofu veggies and tofu

CHOOSE 1 DESSERT

DAIRY SOFT SERVE & VEGAN SORBET

seasonal flavors

MINI HONEY BUTTER PANCAKES +5PP

V « VEGETARIAN VG « VEGAN GF « GLUTEN FREE @ « CAN BE MADE VEGAN @ « CAN BE MADE GLUTEN FREE



GOLDEN
HOF

SET C WITH KBBQ

($125 PER PERSON)
CHOOSE 3 STARTERS

TUNA TARTARE A LA "TANGSUYUK" CILANTRO & CUCUMBER SALAD vG|GF
pineapple, bell pepper, shallot, served with dressed in a burnt sesame and gochugaru vinaigrette
jjajang dusted rice crackers

JAEYOOK CHOPPED SALAD ()

SHISHITO PEPPERS vG|GF iceberg, perilla ranch, gochujang marinated pork belly,
blistered and tossed in korean chili vinaigrette mushroom substitute available
KIMCHI IKURA PANCAKE SSAMJANG CAESAR SALAD
garlic-chili honey, smoked sour cream & chives baby gem, sesame, parmesan, ssamjang caesar dressing
STEAMED DUMPLINGS KOREAN FRIED CHICKEN WINGS
chicken & pork dumplings served w/jalapeno soy choice of: gochujang or soy honey garlic

CHOOSE 1 DISH FROM EACH SECTION

Served with banchan, ssam, and rice.

BEEF SET e MIXED SET cr
Marinated Short Rib Picanha Marinated Short Rib Picanha
NY Strip Ribeye NY Strip Pork Belly
NY KIMCHI JJIGAE cr DOENJANG JJIGAE vc
hearty pork kimchi soup w/spicy hearty Korean-style miso soup w/
pork belly & tofu veggies and tofu
PRIME STEAK FRITES GOCHUJANG GLAZED SALMON GF CHICKEN KATSU
hanger steak served w/assortment ora king salmon, served over spinach crispy chicken thigh served with tonkatsu
of house sauces and onion w/rice sauce, red cabbage & ao nori
JAPCHAE ) cF KING SALMON CHIRASHI cF +10PP
short rib, veggies, wok-fired garlic soy glass noodles ora king salmon tartare, avocado & jalapefio served over sushi rice
FRIED RICE cr COLD BIBIM NOODLES () cr
gochujang-honey glazed file fish tossed in garlic fried rice chilled wheat noodle w/spicy kimchi relish

CHOOSE 1 DESSERT

DAIRY SOFT SERVE & VEGAN SORBET
seasonal flavors

MINI HONEY BUTTER PANCAKES

V « VEGETARIAN VG « VEGAN GF « GLUTEN FREE @ « CAN BE MADE VEGAN @ « CAN BE MADE GLUTEN FREE




GOLDEN
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A LA CARTE

RAW BAR

EAST COAST OYSTERS (6/12) GF 24| 44

served w/sesame-perilla mignonette & spicy chojang

TUNA TARTARE A LA "TANGSUYUK" 23
pineapple, bell pepper, shallot, served w/

jjajang dusted rice crackers

JUMBO SHRIMP COCKTAIL (¢) GF 24
dashi-poached, served w/spicy chojang

LOBSTER A LA "KKANGPUNGGI"
(HALF /WHOLE) GF 38 | 74
cold poached and tossed in garlic-soy aioli, scallions, jalapenos

SEOUL SEAFOOD TOWER (FOR 2-3/4-6) 95 | 160
6/12 oysters, 6/12 clams, 4/6 shrimp, tuna tartare,
half/whole lobster

SMALL PLATES

KOREAN FRIED CHICKEN WINGS 22

choice of: gochujang or soy honey garlic

CORN CHEESE v 18
lime, onions, pickled jalapefios, melted mozzarella
add grilled shrimp +8

BULDAK DUMPLINGS 18
chicken & pork dumplings in a fiery hot sauce
w/truffle pecorino

KIMCHI IKURA PANCAKE @ 24
garlic-chili honey, trout roe,
smoked sour cream & chives

SHISHITO PEPPERS vGiGF 14

blistered and tossed in korean chili vinaigrette

CILANTRO & CUCUMBER SALAD vcicr 17
dressed in a burnt sesame and
gochugaru vinaigrette

SSAMJANG CAESAR SALAD 18
baby gem, sesame, parmesan, ssamjang caesar dressing
add crispy chicken +9 / salmon +14

JAEYOOK CHOPPED SALAD () cF 19
iceberg, perilla ranch, gochujang marinated pork belly,
mushroom substitute available

SANDWICHES & MAINS

CHILI CRISP CHICKEN SANDO 23
lettuce, tomato, red onion, bleu cheese, chili crisp mayo,
served on scallion milk bun

GOLDEN CHEESEBURGER 25
6 oz beef patty, gochujang aioli, b&b pickles, scallion milk
bun, served w/french fries

ROSE RIGATONI 22
housemade pasta, tomato-gochujang garlic cream sauce,
a0 nori

GOCHUJANG GLAZED SALMON crF 34

ora king salmon, served over spinach and onion w/rice

V « VEGETARIAN VG « VEGAN GF « GLUTEN FREE @ 3

BUSAN LOBSTER ROLL 36
our kkanpung lobster served in a scallion hot dog milk bun,

griddled in garlic oil

PRIME RIBEYE FOR TWO $145
24 oz bone-in, served with a trio of sauces, garlic fried rice
& jaeyook chopped salad

CHICKEN KATSU 32
crispy chicken thigh served with tonkatsu sauce, red cabbage
& ao nori

PRIME STEAK FRITES
served w/assortment of house sauces
8 oz hanger $45
24 oz prime ribeye $65
10 oz ny strip $110

CAN BE MADE VEGAN @ « CAN BE MADE GLUTEN FREE






