H e EH D

1l

11-1541000-001666-01

AF A% F7HIF) wFw A
(The Menu R&D for England : London)

R A o) F= 5454}



o] HilE “At 7

=

=

)
o

Al

= 7HQ@ =) vl RE” o e HITRIUMZ A

20124 12¢ 314

A S| FEY 725 4}



B

s

i

,?L



nR

9_]:

L
=

Al

At A& =7HG=) vlar A

I.

puze)

o
el

K
o
Hr
o)

=

B/

=3

1l <]

9]

A 24

o
A

K
N

—

ju

Ho
o
Tor

ol

s

=

Az T

oF
n

=K

i s

2

o

X
B

hin

"
K

—

_XO

)

2]
T

o
)]

il

El

—_
fife)

o
<

el

wK

]
=

st

]

4 AAANE HgoE Ax

9]

e

Mo

o= 7}

o

iyl
o

—

NI

N
B

o

To-

N

ﬂ
B

ol

o

—_
file)

—

_XO

mJ

il
JE

—_—

<
=
B
TH
Bl
o

—_—

)A

1o

il

A i HEE

shal v,

R

ANAl A7 ol A F

o

NI

X
B

fi%e)

el

Ho

el

1l <]

o

g

&

A Ak ol

o] 7bs

o

3

%
BK
alg
A
oy
Plo

ol /g ol ot

o1z
=



SUMMARY
1. Title

Menu development for England

2. The purpose of the research and development

In recent years, Korean food enterprises have focused on developing overseas markets,
however, their efforts tends to be limited to certain countries such as China, USA and Japan.
Also the sector the business launched is rather likely fast food and alcohol premises. For the
English market, there has not been many cases of Korean food enterprises launching
businesses. Thereafter, the market which is the heart of Europe should be developed and

studied within short times.

In order to achieve successful business launching in overseas markets especially with Korean
restaurant; the United Kingdom in particular, building brand awareness in the local market,

conducting the market research have to be done in systematic methods.
3. Research methods and scope

The research aims to study the local restaurant trends and food menu that fits in the market.

Also the studies should lead to the application of the menu renewal and promotional purpose.

The scope of the study is narrowed by researching the restaurant industry in London, and the

study will be used for building training manual and product lines
4. Research consequences

The trend of the English restaurant industry and local competitors have been benchmarked and
applied to the menu development. The menu test was carried out along with the primary and
secondary research. These activities contributed to passing the capability of cooking Korean

cuisine to the local human resources.
5. Future plan

The first Korean restaurant by a food enterprise from Korea has been opened, and the
systematic market research and menu development gave a help to settling the steady
operation. In addition, the system for the restaurant operation has been set and made it

possible to operate by the local employees. Any difficulties and know-how that we

experienced could be shared and used for the future business by other enterprises.
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chives mandoo, Pork&Vegetable Mandoo, Kimchi Pancake, Prawn
Side dishes(11%) | Katsu, Jap chae, Spicy Rice Cake, Chilli Squid, Steamed Tofu,

Seafood Pancake, Miso soup, Kimchi

Dol sot, Beef Bool-Go-Gi, Fillet Beef, Mixed Seafood, Mixed

Bibimbaps(10%) . . . ) . )
Mushroom, Nutritious, Chilli Chicken, Spicy Pork, Tofu, Kimchi

Food Salad(4%) Salmon Salad Bibimbap, Prawn Salad Bibimbap, Chicken Salad
alad(4
° Bibimbap, Beef Salad Bibimbap

Vegetable Noodle, Seafood Noodle, Chicken Ramen, Chicken

Noodles(5%)
Noodle, Seafood Noodle

Beef Bool-Go-Gi Rice, Chicken Bool-Go-Gi Rice, Chilli Chicken

Rice Dishes(4%) . , .
Rice, Spicy pork Rice

Drinks Beer(2%), Tea(3%), Ice tea(3%)
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c. "Wy

Salad(3%)

Som tam(6.90),
salad(7.90)

Yam som(6.70), Salmon andgreen mango

Soup noodle(3%)

Tom kha chicken(6.90), Tomyam talay(6.90), Neua Parlow(7.90)

Wok noodle(6%)

Pad Thai(7.90), Sen chan pad Thai(9.40), Pad Thai jay(7.40),
Dolly pad mee(8.30), Pad kwetio(8.30), Smoked chicken(6.90)

Stir-fry(9%)

Chicken buttemut squash(6.80), Fried chicken(7.70), Ginger
beef(9.10), Black pepper beef(9.10), Cod fillet stir-fry(9.90), Pat
king talay(8.50), Chilli prawn(8.50), Tofu
and spinach(7.60)

Coconut prawn(8.50),

Grilled(3%)

Char—grilled chicken(9.90),
CHar-grilled duck(12.40)

Char—grilled rib—eye beef(12.40),

Food Rice(4%) Green curry fried rice(8.90), Asparagus fried rice(6.90), Crabmeat
egg fried rice(6.90), Chilli prawn fried rice(8.50)
Green chicken curry(8.60), Green vegetable curry(8.30), Geng
Curry(9%) gari gai(8.90), Aromatic buttemut pumpkin curry(8.60), Jungle
curry(7.90), Prawn curry(9.90), Red lamb curry(9.90), Mussaman
duck curry(9.50), Southern fish curry(7.20)
Por-pia jay(3.90), Goong tohd pragn(5.80), Thai calamari(6.50),
Chicken wings(4.80), Pandan chicken(5.50), Chicken satay(4.95),
Sides(13%) Morning glory(5.80), Chinese broccoli(6.60), Phad phak(6.50),
Coconut rice(3.10), Jasmine rice(2.20), Brown rice(2.20), Sticky
rice(3.10)
Cha(3%), Muddled(6%), Juice(6%), Soft drink(7%), Beer(3%),
Drinks Whisky(1%), White wine(3%), Red wine(3%), Rose wine(1%),
Sparkling(2%), Bellini(1%), Sake(3%)
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Curry Fried Rice

Chinese Broccoli

Thomyangoong
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3) HAKKASAN (8 Hanway Place London WIT IHD)

a. WAl 20129 69
b. WEEA:
- @ W QA ohAlo} Fro gF wF AsEs Ax 17 weEA)
R LERE PR SR
c. ®WT%
Supreme special Braised dried whole abalone, Couble-boiled free range chicken, Peking
dishes(3%) duck with Royal Beluga caviar
Soup(3¥) Royal sweetcorn soup, Hot and sour soup, Wagyu beef soup
Kim sum platter, Salt and pepper squid, Crispy duck salad, Stir—-fry wild
Small Eat(5%) mushroom and water chestnut lettuce wrap, Sesame prawn toast with foie
gras
Fish(3%) Roasted silver cod, Stir-fry chilean seabass with Szechuan pepper,
Steamed turbot and chanterelle mushrrom
Steamed mini New Zealand lobster wrapped in glass vermicelli, Spicy
A La | Seafood(4%) prawn, Pan-fried Atlantix scallop with Hakka sauce, Alaskan Poyal King
Carte crab in black bean sauce
Poultry(2%) Jasmine tea smoked chicken, Black truffle roast duck
Sweet and sour Duke of Berkshire pork, Pan—fried Wagyu beef in spicy
Meat(5%) Szechuan sauce, Mongolian style lamb chop, Stir-fry ostrich in yellow
bean sauce, Spicy venison stir—fry
Stir—-fry lotus root, asparagus and lily bulb, Three style mushroom
Vegetable(4%) stir-fry, Szechuan mabo tofu with minced Welsh
black beef, Tofu, aubergine and Japanese mushroom claypot
Zai Choi(3%) Stir-fry black pepper vegetarian chicken with sugar snap, Monk’s
vegetables in taro dome, Four—style vegetarian stir-fry in Szechuan sauce
Warm pear and pistachio jalousie, Blackberry and apple crumble soufflé,
Dessert Chocolate marquise, Coconut and lime tapioca, Baked egg custard tart,
Chocolate orange pot, Hazelnut Jivara bomb, Selection of ice cream and
sorbet, Seasonal fruit platter, Selection of macaroons
Sparkling wine(5%), Red wine(4%), White wine(4%), Rose wine(1%), Sake
Drinks by carafe(4%¥), Jerez: Sherry (4%&) Martinis(3%), Cocktails(2%),

Non-alcoholic cocktails(2%)
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Black pepper beef XO blue abalone

XO lamb chop
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718 £ e wFEY | A JE S Gle EE
| 7 ol oz gu|g w5
HHaLe] LAZHE AEL | 1)

sto] HAE 7hs > HEjae] ik
W7 WrEAl
o ¥

fo

‘ Tofu and mushroom claypot

Sweet Sour pork
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c. "Wy

Kimchee, Kkakdugi, Pa Jeon, Yang Yeum Chicken, Tofu Kimchee, Jap
Chae, Yuk Hwae, Prawn chilli, Squid Bokkeum, Portobello Mushroom,
Veg Tuigim, Roseu Puen Che, Gogi Mandu, Crab Tuigim

Beef Rib eye, Tofu Udon, Hot Pot Bulgogi, Tofu Bibimbap, Bibim
Main Dishes | Naengmyeon, Dwenjang Jjigae, Galbitang, Kimchee Jjiage, Raw beef
(14) Bibimbap, Salmon Gui, Seafood bibimbap, Chicken Katsu Udon, Jjam
Bbong, Yukgaejang

Dessert(2%) | Roasted Green Tea Ice Cream, Chestnut Ice Cream
Green Dream, Far Eastern Delight, Berry Explosion, Simply

Side dishes
(14%)

Drinks(13<) | Carrot&Apple, Berry explosion, Fresh fruit juice, Soju Red, Pora Soju,
Citrus Kiss, Sojito, Soju Cocktails(2%)
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c. WA
Side dishes Kimchee, Kkakdugi, Pa Jeon, Yang Yeum Chicken, Tofu Kimchee, Jap Chae,
(14%) Yuk Hwae, Prawn chilli, Squid Bokkeum, Portobello Mushroom, Veg Tuigim,
Roseu Puen Che, Gogi Mandu, Crab Tuigim
Main Dishes Beef Rib eye, Tofu 'I‘Jdon, Ho-t Pot 'Bulgogi,” Tofu Bibimbap,- ’Bibim
(14%) Naengmyeon, Dwenjang Jjigae, Galbitang, Kimchee Jjiage, Raw beef Bibimbap,
Salmon Gui, Seafood bibimbap, Chicken Katsu Udon, Jjam Bbong, Yukgaejang
Dessert(2%) Roasted Green Tea Ice Cream, Chestnut Ice Cream
Green Dream, Far Eastern Delight, Berry Explosion, Simply Carrot&Apple,
Drinks(13%) Berry explosion, Fresh fruit juice, Soju Red, Pora Soju, Citrus Kiss, Sojito,
Soju Cocktails(2%)
d. &9
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5) ROKA (37 CHARLOTTE STREET WI1T 1RR)

12012 6¢

H]IL QI ofAJo} Frof tigk #A| a7

Bhob s Ji vlar A Abs 24

olo

24}

Premium tasting menu, Moriawase san shu, Taco salada, Maguro to

caviar no tartar, Usura no tamago zeo, suzuki namero, wagyu

Tasting menu | gunkan, Gindara to kani no gyoza, Yaki hotate, Foie gras to umeshu

(13%) no ume to nama nori, Broccoli no shiume, Shoga to moromi miso,
Kankoku fu kohitsuji, Kobu—jime kamo no kunsei yaki, inkan to kaki,
Gindara no saikyo niso yaki to gohan, Dessert

Sushi & Kampachi sashimi no salada, Age watari gani, Ebi furai to abocado,

Sashimi(5%) Sashimi selection, Nigiri selection

Snack,

& Soups(5%)

Salad Hotate no biso-shiru, Goma fumi no horenso salada, Kihada maguro
alads
no tataki, Abura bouzu no tataki shiro asparagus zoe, Age nasu no

goma-ae

Roka dishes

Foie gras to umeshu no ume to nama nori, Gindara to gani no gyoza,

Gyuniku to gama no gyoza, Roka age watari, Kani no kamameshi,

(6%8) i )
Kinoko no kana meshi
Yaki hotate, Gindara no saikyo-yaki, Yaki asparagus, Ko nasu,
Robata(7%) Yakitori—negima yaki, Kobuta no ribs yawaraka nikomi, Kankoku fu
kohitsuji
- Supaisy creme brulee, Kurogoma aisu, Tsubo irl tonyu to chocolate,
Dessert(6%)

Chocolate to maccha pudding, yoguruto to amondo, seika moriawase

[o |
- AuE)z QEFE 2] 10do] EAA T v A F QA5 Mu)a EIk v EF3
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Dumplings
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Crab Hotpot

Lamb Cutlets

Eggplant
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Chicken Skewers
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6) WAGAMAMA (10A LEXINGTON STREET WI1F OLD)
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c. "Wy

Chicken tebasaki, Chilli squid, Duck gyoza, ebi gyoza, ebi katsu,

Edamame, goma wakame salad, gyoza, Lollipop prawn kushiyaki,

Sides(15%) ) i . ) L )
Miso soup and japanese style pickles, Negima yakitori, Pork ribs,
Raw salad, Tori kara age, Yasai gyoza
Chicken ramen, Chilli beef ramen, Chilli chicken ramen, Grilled fish
Ramen(9%) ramen, Miso ramen, Pork ramen, Saien soba, Teriyaki salmon
ramen, Waggamama ramen
Chicken and prawn wagamama pad-thai, Ginger chicken udon,
Teppanyaki(6%) | Teriyaki beef soba, Teriyaki salmon soba, Yaki soba, Yaki udon,

Yasai wagamama pad-thai, Yasai yaki saba

Curry dishes
(9%)

Chicken itame, chicken katsu curry, chicken raisukaree, Chu chee
curry, Grilled chicken katsu curry, Prawn itame, Prawn raisukaree,

Yasai itame, Yasai katsu curry

) Chicken+ Prawn cha han, chicken rama rice, Teriyaki chicken
Donburi(4%) ) .
donburi, Yasai cha han
Chilli  dishes(5 | Chicken chilli men, Firecracker chicken, Firecracker prawns, Prawn
) chilli men, Yasai chilli men
o= Asparagus+ shiitake mushroom uramaki, avocado hosomaki, beef
sushi(24%) )
tataki ¢ 21
salads(2%) Ginger beef+ coriander salad, Mandarin + sesame chicken salad

desserts(11%)

chocolate, chilli and ginger frozen yoghurt, chocolate fudge cake,
citrus yuzu frozen yoghurt, coconut reika, Natural fruit ice lollies,
Passionfruit cheesecake, Passionfruit frozen yoghurt, Strawery+ five

spices frozen yoghurt, Sweet ginger and apple gyoza

drinks(12%)

apple+ mint+ celery+lime juice, apple and orange juice, blueberry
apple and ginger juice, carrot juice, fruit juice, orange juice, raw

juice, beer, hot drinks, wine, sake and plun wine, soft drinks
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Chicken Ramen

Chick Kushiyaki

Chilli Squid
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7) YAUATCHA (15 Broadwick Street London W1F ODL)
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Dim Sum  Steamed(23%), Cheung fun(5%), Dim Sum
Baked/Grilled/Pan Fried(7%), Dim Sum Fried(15%), Congee(3%),
A la carte Soup(5%), Salad(3%), Fish(4%), Seafood(5%), Meat&Poultry(10%),
Tofu(2<€), Vegetable(6%€), Rice(3%), Noodle(5%), Yauatcha Dim

Sum Menu(10<§), Yauatcha Signature menu(8%),
Yuze brulee tart, Paspberry delice, Matcha Dobos, Pumpkin

gingerbread, Apple balckberry choux, Spiced chocolate, Mandarin

macadamia, Fig mascarpone, Coffee chocolate, Roasted plum,

Dessert(17%) ) ) ) ) : )
Jasmine honey, Sticky toffee, Exotixc fruit platter, Selection of ice
cream and sorbet, Selection of chocolates, Selection of macarons,
Deep—-fried sasame ball
Tea Smoothies(4%), Iced Tea(6%), Soft Drinks(4E), Juice(4%),

) Cocktails(27%), Sparkling Wine(4%), White Wine(5%), Sherry(2%),

Drinks

Rose wine(1%), Red wine(4%), Bellini(2%), Beer(3%) 5 ¢}l 2 =}
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Steam Halibut
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Soft Crab

Jasmine Ribs

Lemon Chicken
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c. "Wy

Small dishes
& salad (5%)

miso zuke tofu no kayariage, maguro no tataki, gyu no tataki,
suzuki no osashimi, ika no kari kari age

Sushi

& sashimi(5%)

california maki, dynaite spider roll, spicy tuna roll, unagi bo zushi,

zuma chirashi maki

From the
robata gill (6%)

yaki—-imo no teriyaki sauce gake, suzuki no shioyaki, tokudai wafu
asparagasu, ori no tebasaki, ebi no sumibiyaki yuzu-koshou,

gyuhire sumibiyaki karami sauce zuke

Zuma dishes

miso fumi no foagla umeboshi zoe, tsubu—-miso gako hinadori no

5F) oven yaki, karei no karaage ise ebi, wagyu no sumibiyaki
- yuzu lime pie, tropical chawan mushi, green tea and banana cake,
Desserts(4%) )
ZUMA sorbet selection
Drinks sake bar, Zuma cocktail, non alcoholic cleanserss t%sl &8 HwF
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Tuna tataki

Hamachi Soy

Softshell Crab
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Salmon shiso

Spicy beef

Squid
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Assorted maki

California maki, Spider roll,
Arjun toro roll, Hamachi maki
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c. "Wy

d. +9%~

@
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Cicheti(7%)

Anchovy & chick pea crostino, Mortadella, Gorgonzola & walnut
wrap, Arancini, Chopped chicken liver crostino, Potato & Parmesan

crocchetta, Pickled artichoke & mozzarella, Olives

Pizzette(5%)

Bianca, Green olive, white anchovy & basil, Spinach, Parmesan &

soft egg, Wild mushroom, Cured pork shoulder & pickled pepper

Breads(3%)

Goat's cheese, roast grapes, pinenuts & honey bruschetta, Pane
carasau, prosciutto bianco, walnuts & cracked black pepper ,

Grilled focaccia, olive oil

Meatballs(6%)

Classic beef & pork, Spicy pork & fennel, lamb & pistachio, Chick
pea, spinach & ricotta, Meatballs & spaghettini, Piadina meatball

smash

Fish(56%)

Fritto misto, Cod cheeks, parsley

& radish salad, Mackerel tartare, horseradish & carta di musica,

lentils & salsa verde, Calamari,

Chilli & garlic prawns

Meat(5%)

Roast pumpkin, speck & ricotta salata, Duck & green peppercorn
ragu, pappardelle, Pork belly, radicchio & hazelnuts, Sliced flank
steak, Portobello Buffalo cured meats &

mushrooms, plate:

mozzarella

Vegetables
& Salads(5%)

Pear, Gorgonzola & chicory salad, Roast potatoes & rosemary,

Cauliflower & Fontina gratin, Fennel, almonds & curly endive

salad, Market greens

Dessert(6%)

Affogato al caffe, Gelato cone, Flourless orange & almond cake,
Tiramisu pot, Nutella pizzetta, Pannetone & vin santo, Neal’'s Yard

cheese

Sweet things
(3%)

Chocolate salami, Ricotta crumble, Cannoli, ricotta & Amarena

cherries

Drinks

House wine(2%), White wine(10%), Prosecco & Champagne(5%),
Red wine(9%), Sweet(1%), Beer(1%), Non Alcoholic Cocktails(2%),

Inerals and Juice(5%), Some Cocktails(9%)
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=
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Green olive, white anchovy

& basil pizza

Classic beef & pork meatball

o

Vodka, ginger beer, lime
W= ZH|Y E orange peel
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9) Hawksmoor (11 Langley Street, London WC2H 9JG)
AdA]: 2012 6¢
] .

- Al AAel A FHE e QY] dEER A A

- H¥aL B S v 2 O AE vlgr RS vl A 24

Lunch&Dinner
%), Express course menu(2%)

Pre-prandials(4%), Starters(12%), Steak(12%), The Rest(4%), Sides(11

Bar Bar Snacks(10%), Hot Dogs(3%), Burgers(3%)

Pudding

Puddings(6%), Ice-Cream & Sorbet(2%), Chocolate & Macaroons(2%),
Cheese(2%), Tea & Coffee(1%), Dessert wine(8%), Port & Sherry(7%),
Cognac(8%), Armagnac(3<%), Apple Brandy(7%), Grappa(4<%), Whisky(14
%), Tequila & Mezcal(9%), American Whiskey(6%), Rum(6%)

Sunday Roast

%), Express course menu(2%)

Pre-prandials(4%), Starters(12%), Steak(12%), The Rest(4%), Sides(11

[N
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o
1>

- ARz FaagR] @n AFde AuaR \HAEgS =4 S
- 88 AT AZE 10~15% (A w=A Ad/var 1 AT AIE 2Fol)
- A7 B 71E SRk AlgY VE E FE E AR
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Kimchi Burger Eton Mess
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10) La Petit Maison (53-54 Brook’s Mew London W1K 4EQG)
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- ‘ﬂ‘ﬂi g vl R YUAE s A vlar ol 24}

Starter(13%)

Tapenade of Nicoise Olives, Onion Tart with Anchovies, Veal Stuffed
Mediterranean Vegetables, Sweet Peppers in Olive Oil, French Beans
with Foie Gras, Nicoise Salad, Marinated Beetroot, Salad of Green
Lentils, Red Cabbage Salad with Apples, Crab and Lobster Salad.,
Mediterranean Vegetables Marinated in Olive Oil with Feta, Burrata
with Fresh Datterini Tomatoes and Basil, Sardines with Grapes,
Tomatoes and Capers, Marinated Salmon with Pink Peppercorns,
Lightly Cured Sirloin with a Pickle Dressing, Carpaccio of Tuna,
Carpaccio of Sea Bream with Salsa Verde, Carpaccio of Scallops,
Thinly Sliced Octopus in Lemon Oil, Warm Prawns with Olive Oil, Salt
Cod Croquettes with Oven Roasted Pepper Relish, Deep Fried
Courgette Flowers and Sage with Anchovies, Deep Fried Baby Squid

Main Course
(22%)

Gnocchi with Cherry Tomato Garlic and Parmesan, Pasta with Beef
Ragout, Mushrooms and Chorizo, Homemade Pasta with Squid and
Prawns, Grilled Tiger Prawns, Clams with a Tomato and Herb Sauce,
Turbot with Artichokes, Chorizo, White Wine and Olive Oil, Whole Sea
Bream Baked en Papillote with Lemon, Herbs and Olive Oil, Pan Fried
Dover Sole with a Grainy Mustard Dressing, Salt Baked Fillet of Line
Caught Sea Bass with Artichokes and Tomatoes, Baked Fillet of Cod
Provencal, Grilled Rib Eye Steak 400gr, Grilled Veal Chop, Slow
Cooked Duck Legs with an Orange Glaze, Grilled Lamb Cutlets with
Smoked Aubergine, Roast Baby Chicken Marinated in Lemon, *Whole
Roast Black Leg Chicken with Foie Gras, *Whole Roast Leg of Milk
Fed Lozere Lamb with Spiced Couscous, Steamed Broccoli, Green
Beans, Baked Gratinated Potatoes, French Fried Potatoes, Mixed Leaf
Salad

Dessert(8%)

Warm Chocolate Mousse with Malt Ice Cream, Marinated Agen Prunes
served with Ginger Bread Ice Cream, Cheesecake, French Toast with
Spice Ice Cream, Warm Fig Tart with Yoghurt Ice Cream, Vanilla
Créme Brulee, With a Cloud of Mixed Berries and Mascarpone Beignet
Lemon Sorbet with Vodka

- AH]2: Fine Dinning French Restaurant 22 %3 FE Au|2E A&

- 832 AlE AIRE 10~15% (s wh2 A Algg/vlr b AT AIZE 2Re])




- 271 2 )5 sk AEgy 7E ALS
e. YA

- dd st A ofzE "ol e f1|eht frHste] AlgEe] Wol 3t
f. E971/<1H 2o

- ke Aol 33 2% o] &ste] T3 297

- 53] vprp B3] sEetA AEA o wds =

_l

g PAH AAA
<>
- A ga Felots EdEel won, avel do| ¥ ¥g

/;I

>~
G v

foVvoHr

|
+

MUl AR A AT 2 5
=

Beoly shubsht A £dol Bolu

[
=

ho ol AR 2 WAEg EQE

Thinly Sliced Octopus in

Lemon Oil
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Pan Fried Dover Sole with a ) Warm Chocolate Mousse with
) . Vanilla Créme Brulee
Grainy Mustard Dressing Malt Ice Cream
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Fv % | European® ¢l look &feel®] Korean flavor?} 7}u] %l tapas W+ A
2714 Healthy &fresh =Z2& = M EE oriental¢l =7 uks
A pee mew ARz A QA 27104 3
- AEsts 2 Pﬁﬁr% vy FAAoR 27 A A 2 A9 SR
°r > brand VA E 3
s At BAEZ A AGG 272 A7 A8

dAgoell Had AR

2 9orh. 9o Ul 7HA] g dolw 1 8-S TAPAS HlY A3,
] ]

, AE i ek otk wluae] Identity® 43 2
2 %o su, A4 1A e % i 2L PAT £ QRS WFE Heke A4S BHo

3 A2 Bibigo Bar & Dinning= Al¥=o] th& wjF= 24 S50 W7 7ol
Z ¥FS AA Y. wEkA Bar w2 AAF vt EU2 718/ dAE st Bar 7] 8
T 9y e §9 Bar dAEHS ARALE vF o R sglon, I Y82 ofet &

London &% EW= 2= AE3H 79 A4 S.ZModern Korean X g,

7744 | Korean Spirit &Value for the money

—-European look &feel®] Korean flavor7} 7}9] % twist cocktail ¢
_ﬁoxg a]/\EaL Tg_ 71—51101 i X ]u}?l

-8 A London & Spirits List up - @A #AQA Taste ==

H 5774 | —-Serve for On the Rock and Shot

-Spirit 74 7]1% ( cheap - middle - premium)

—4017HA] F59 I AE

—E] Z}\ AT E t:ai

A7} | beverage £ 8 - 8.5
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YO REA (HEe 2 dEA FE AAA g2E 449 ZdHd gRE £449%)
Saw NS A A ERANE Bar AAEHCZ FH 5308 AAste] ATt A|FzAF Ay}
7y YaEFo] B4k ZHA wo|~E d1d & 9k, I &2 ot Amef o, Ay uet
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D Wi 7 AE

A AR A 2AF ARE g o R Hx vy S F 8T oE EREUTH. HFT Y Hy 2
o N AAel wep debd ¢ dokal Ak o, s 2 AJERA W8S A HHoE Nkt
HA o vy 4L A= Agsih

Hw &5 T

% (Salad) 5%

2] (Appet izer) 5%

T-ol(Grill) 10

ZH&A H (Braised) 45

4 (Fried) 5%

H] 9+ = (Bibimbap&Porridge) 5%

= (Soup) 2%

33} (Dessert ) 5%

* Vodka, rum, gin HF9 AW 74

‘F AANY RE W FHEE b'bfgo

{ex> Shochu Lounge - shochu 46%, Hakkasan - sake 18%)
+ Classie cocktail 0f 27 A MY BA0) R7Y twist

* Plus, signature R YA 74 - IEUGY WolA HTE A
* Raphael's cocktall list + benchmark cocktall list
Vasatcha | Shochw | Hakkasan | Bibkgo | Pingpong | Yalla Yalks * Korean Spirits - 20 - 30% 74
+ Bibiigo bar sizegt A [} & Jha
Frics rangs £ 380 BE-3E £11 50 £ 850 595635 £ £00 o qil Lq i LJ
CSEBETNE DY
Ak, Prica| £ =a £ &5 £ [ =] £ 43 E 28 £ 11 1 fixed ketail
Bar Size | 7 sations | 4 sabons | 4 stations | 2 stations | 3 stations | 4 statiors 0% # ¢ slrdal
|_base Shechu Y Hakkasan Fgka Zuma Bibigo
worddhoa [ 25% i0 36% 13 29% (] 25% 11 4% & 5%
Rium 1 L% 3 11% & 11% 1 L% 2 -] 0%
Gin 0% 5 18% 5 1% [ 3 1% 1 5%
Whisloy 1 4% .} 1% & 1% 1 2% & 19% 1 %
Sake 0% 2 T% -] 8% 0% 3 2% 0%
0% % 0% % 0% 2 8% |
Shochy 11 4E% [ % 11 46% % 0%
Brandy 1 4% 4% i A% 1 4% 0% %
Cachaca % 1 a% 1] % % o%
Tequila % 1 4% 3 % % 4% ("]
Bubble 4 17% ] T% 4 B4 4 17% 1 4% %
Total 24 100% 28 100% a5 100% 24 100% 6 100% 11 100%
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<A AL S A wliE A

(1) F*(Salad)

Category |No. Menu Description
1 | Beef tartar
2 | Octopus acorn jelly
Muchim ]
3 | Yellow tail
(SALAD)
4 | King crab buckwheat noodle
5 | Sesame salmon

(2) A2 (Appetizer)

Category |[No. Menu Description
1 | Jap chae with crispy cone AP 2T gAY Yo A
A 2ERZ Y& thFel U@ do]
2 | Mandoo salad B
) EA)3kshoots
Junsik

(APPETIZER)| 3 |Dried pollack &Soy mayo

4 | Steam &panfried bun + = Z¥W]

5 | Grilled tofu &kimchi

<A 2 (Appetizer) W A% i A5>
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(3) Fol(Grill)

Category |No. Menu Description
1 | Bulgogi steak 7] 222 799 tender steak.
2 | Bulgogi traditional Char - grillo] #¢dl A& vrIE 117
3 | Grilled chicken skewer Char - grillell 794 AE X717 X
4 | Spit roasted rice cake Ea17] &m0 Agolaer oz whE Ah4
5 | i I g e ol + v
- 6 Baked black cod + mini G AxE ade o g+
(GRILL) bibimbap bl -
7 |Grilled lamb 3:3 %kii?i)j} I s
8 | Grilled tiger prawn Char - grillell 7*9¥) tiger prawn
9 | Scallops + pollack roe T2 HA AR TS W A2+ W
) ) Korean spicy =& %< Wl Char - grillell
10 | Grilled baby chicken el o)

<Fo] (Grill) ™+

(4) ZH&A A (Braised)

A Fa R8>

Category | No. Menu Description
1 |Braised ox cheek A7) BEAZ AW Aa)A
Torim 2 | Pork belly + Lettuce + Kimchi| dlE 20 4HAA, B4x 55 92 2%
.. Brai hick Aok +
&Jiin A raised chicken (1:.121) baby] 1o A S um Y Ag
(Braised) carrot + baby veggie + potato
. Seafood hot pot + smoked Hot potoll ®WykA Axlol A5 Y3 AW
spice Al F =

74 -



<ZH&AA (Braised)

(5) ® A (Fried)

i AW Fa As>

Category | No. Menu Description
HRALS A F AW A EAI P o]
1 | Softshell crab FAretAl S A A 2ol
"l A
Tui-Gim | 2 | Calamari upabet Al B AW Zepalg
(Fried) | 3 | Mackerel HRAFSHA] B AW A ME %
4 | Assorted jeon A3 ok} Ao R THE A
3 | Spring Onion pancake &Seafood 12714 si&S & w4

<H7 (Fried) "lw A% F3 AE>

(6) B]RIYF & = (Bibimbap & Porridge)

Category | No. Menu Description

o 1 | Bibigo Original bibigo signatre H|®yt

Blzl?iip 2 | Beef tartar bibimbap 53] a vk

(Bibimbap 3 | Raw fish bibimbap EEAAE e} okAlE BEQ] YR
eporridge) 4 | Lamb bulgogi bibimbap Gur] BEarlE BEQ v

5 | Porridge | AHES A E2l porridge pot
(7) = (Soup)
Category | No. Menu Description
Kuk Miso soup ofAfE HESQ A=
(Soup) 2 | Wonton soup OFAE Y1 ZAW wE




<= (Soup) "l H¥ Fi &>

(8) -3} (Dessert)

Category | No. Menu Description
1 | Chocolate Fondant
Dried sharon fruit Creéme
2 24e ¥ FEHA 99 A9EY
Hangwa brulle
) ; ; Py Colv od 7]
(Dessert) 3 |citrus terrine with sorbet o} BEol= 7 citrus
4 |Profiterole with Ice cream 2o 2 W= profiterole
5 | ®WE 7] + sorbet selection W 7] 9o & o7} A sorbet 9} W Y

<%} (Dessert) WlFHF A4

Hx hE APge A ek fo W 2o,

v ok olglel k. Wi @ GA A Aokl wiore e 93 AmEAe
o}, wEbA Aere A HFr B e AEdEE AL ofyUn | A 314

= At =
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tofu panna cottad FEHE WHE FH UAE

Bar Hlr 7§
=2 7S W &selth. Bar
A AAE Atge= i 7|
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JERSIEEEIEES

& i He=
ZAHE EdE 719 A7) ufol

<Bar "l¥F A% Z1 28>
Wet AF dRehe AZ i 7w A A AR 4 5 A/l Bar Wit 7
&3} ro] 71989,

Type Type Name Type Name Type Name
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Very - Lo o
pissatisfied oLHlal il Hof| CH st = 7

6% (3%H)

Dissatisfied
8% (4H)

Neutral
16% (8H)

Q. In terms of taste, how would you rate your experience with the menu that you ordered today?

Very s b eo =
N Dissatisfied H{H| O #E L Holy 7
Dissatisfied 25% (124)

Very Satisfied
6% (3')

16% (8%)

Q. How would you rate the atmosphere that you experienced at our restaurant today?
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Dissatisfied Very L
pissatisied HIHI T T T AMH[ A0 Cj$HH7
6% (3%) of CHot 7t

2% (1)

Neutral
10% (5H)

Q. How would you rate the serviced you received at our restaurant today?

71Ekel A

All our dishes were delicious, really tasty sauces, tender meat, some new flavours My
highlight was the traditional bulgogi, a friend really loved the seafood crepe and the Korean
Steak tartare was also delicious. We even ventured into the puddings with a pancake — very
nice.

The service was excellent — there were loads of waiting staff and they were all really helpful
and patient, as we had a lot of questions. They also had a sommelier, which is unusual for an
Asian restaurant I think (we didn't make use of him as we ordered three beers and a glass of

house white wine

-Not enough meat on bibimbap
-Have to pay extra for kimchee, which 1s standard in London. But they have only a large trio
of kimchees, which was too much for one person. It would be nice if they had a smaller,

cheaper portion.

An Impressive restaurant that manages to marry good service, great, stylistically presented

food, cool décor and a vibrant atmosphere.

Casual, modern interior. Truly authentic Korean food.

AE 23 vHa 94
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