
**good for 2

**good for 2

**good for 2

**good for 2

**good for 4

**good for 4

**good for 6

please specify and mention to staff if your order is gluten free/ vegan/ vegetarian

Sharing Dishes Cooking Instructions
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Pork Party         $140
With Pork Belly, Pork Shoulder Butt, and 

Pork Bulgogi

Three choices of sharing dishes 

Premium Pork Set $75
With Pork Belly and Pork Bulgogi

Two choices of sharing dishes 

Pork Set     $65
With Pork Belly and Pork Shoulder Butt

One choice of sharing dish 

Leega Special         $260
With Kalbi, Wagyu Oyster Blade, Wagyu 

Scotch Fillet, Wagyu Brisket, Pork Belly, 

and Pork Shoulder Butt

Four choices of sharing dishes 

Chicken and Duck Set $70
With Grilled Chicken and Duck Fillet

Two choice of sharing dishes 

Combo Set    $70
With Kalbi and Pork Belly

One choice of sharing dish 

Beef Set     $70
With Kalbi and Beef Bulgogi

One choice of sharing dish 

Premium Beef Set $80 

With Wagyu Brisket and Kalbi

Two Choices of sharing dishes Beef Banquet         $165 
With 2 serves of Kalbi, Wagyu Brisket, and 

Beef Bulgogi

Three choices of sharing dishes 
Wagyu Set      $120
With Oyster Blade and Scotch Fillet

Two choices of sharing dishes 

**good for 2

**good for 2

**good for 2

Fried Chicken Wings           $15
Deep fried chicken wings with home made 
sauce (sweet chilli, sweet soy, spicy chilli)

Japchae                      $17
Stir fried sweet potato noodles with beef 
and vegetables in soy sauce

Spring Onion Pancake            $16
Korean style pancake with spring onion, 
squid, and prawns

Kimchi Pancake            $16
Korean style pancake with kimchi and 
slices of squid

Fried Dumplings                     $14
Vegetarian soy meat deep-fried dumplings 
with soy sauce on the side

Cross-Cut Ribs             $19
Stir-fried soy sauce based marinated beef 
ribs with vegetables

Vegetable Bibimbap            $16
Steamed rice with variety of vegetables, 
egg, and korean chilli paste

Pork Bibimbap            $16
Steamed rice with variety of vegetables, 
pork, egg, and korean chilli paste

VEGETARIAN

Beef Bibimbap                       $16
Steamed rice with variety of vegetables, 
beef, egg, and korean chilli paste

Chicken Bibimbap                  $16
Steamed rice with variety of vegetables, 
chicken, egg, and korean chilli paste

Stone Pot Bibimbap            $18
Chicken/Pork/Beef/Vegetable -stone pot 
rice bowl with veggies and raw egg yolk

VEGETARIAN

Boneless Fried Chicken           $15
Deep fried boneless chicken, korean style 
and is served with sweet chilli sauce

Fried Chicken            (*half size) $16
Authentic korean crispy fried chicken 
(available in half or full size)

Spicy Cold Noodles            $16
Wheat flour noodles with boiled egg, slice 
beef, pickled cucumber, chilli sauce

Icy Cold Noodles            $17
Wheat flour noodles in beef broth with 
boiled egg, pickled cucumber, and beef

Steamed Egg Hotpot                $16
Steamed egg with fish stock in hotpot

Spicy Soft Tofu Hotpot            $17
Soft tofu stew with seafood (squid, prawn, 
and pipis) 

Soybean Hotpot            $16
A staple Korean Stew dish made from soy 
bean paste with slices of beef

Kimchi Hotpot                       $17
Warm, hearty, spicy, savoury stew made 
from kimchi, squid, and prawns

Chicken Salad                       $17
Garden salad with chicken breast cuts and 
a drizzle of tangy soy based sauce

Wagyu Beef Salad                 $21
Garden salad with wagyu beef cuts and a 
drizzle of tangy soy based sauce

Corn Cheese                  $17
Sweet corn kernels topped with cheese 
and is served in a hot plate

VEGETARIAN

VEGETARIAN
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Kalbi

Wagyu

please don’t hesitate to ask staff to change the grill 
plate if needed

Pork Belly

Bulgogi
beef/pork

Chicken

Ox Tongue

Vegetables



Beef Bulgogi                $25
Thin sliced beef marinated in soy sauce 
(300g)

Spicy Beef Bulgogi                 $17
Thin sliced beef marinated in spicy sauce 
(300g)

Ox Tongue                          $25
Thin sliced ox tongue (220g)

Black Angus Kalbi           $29
Prime black angus beef short ribs 
marinated in soy sauce (300g)

Spicy Kalbi                    $29
Prime black angus beef short ribs 
marinated in spicy sauce (300g)

Wagyu Beef Brisket          $35
Extremely tender, thin sliced brisket with 
a marbling score of 5+ (200g)

Wagyu Chuck Rib           $48
Rich, soft, and delicate wagyu beef (200g)

Wagyu Scotch Fillet           $48
Gold rolex of beef, juicy, buttery, and full of 
flavour with a marbling score of 5+ (200g) 

Wagyu Oyster Blade            $40
Extremely juicy, tender, and full of flavour, 
with a marbling score of 5+ (200g)

Wagyu Chuck Tail Flap           $58
Juicy premium cuts of rib meat, succulent, 
and buttery; marbling score 7+ (200g)

Duck Bbq            $26
Sliced duck fillets with minimal seasoning 
(250g)

Spicy Duck Bbq                     $26
Sliced duck fillets marinated in spicy 
sauce (250g)

Grilled Chicken                      $21
Chicken thigh fillets marinated in sauce 
(250g)

Spicy Grilled Chicken           $21
Chicken thigh fillets marinated in spicy 
sauce (250g)

Pork Bulgogi                      $25
Thin sliced pork marinated in soy sauce 
(300g)

Spicy Pork Bulgogi               $25
Thin sliced pork marinated in spicy sauce 
(300g)

Pork Shoulder Butt           $20
Tender and chewy marbled pork shoulder 
meat (200g)

Pork Belly                      $21
Favourite slice of pork in korea, 
“three-layered meat” (240g)

Vegetable Platter                  $20
Seasoned vegetables for grilling on the 
Bbq

BBQ Meats
Korean BBQ 5step guide to5

Grab a piece of lettuce

Pick one cooked meat from 
the grill

Place the meat in the lettuce 
and add side dishes

11

22

33

44

55

Dip the meat in one of the 
sauces

Wrap the lettuce up and its 
ready to eat
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strawberry $18
lychee  $18
watermelon $18
yogurt  $18
cherry  $18
peach  $18
mango  $18
mandarin $18

apple  $18
pineapple $18
grape  $18
citrus  $18
honey  $18
blueberry $18
Fresh  $16
Jinro  $16

So
ju

alcohol content of soju ranges from 12% to 17%

Jack & Jill Pinot Noir           $13 $45
Ferryman Pinot Noir          $11 $45
Swan Bay Pinot Noir           $11 $45
Scotchman’s Hill Shiraz          $14 $49
Scotchman’s Hill Cabernet Sauvignon        $11 $45
The East End Pinot Noir Rosé          $10 $45
Swan Bay Rosé            $9 $40

Henry Frost Riesling           $10 $42

Scotchman’s Hill Sauvignon Blanc         $11 $47

Caitlin ‘Molly Mae’ Riesling          $9 $39
Scotchman’s Hill Moscato         $9 $30

Jack & Jill Chardonnay           $10 $45
Jack & Jill Vintage Brut/ Sparkling   $11 $46

Korean Raspberry Wine           $24 

Swan Bay Pinot Grigio           $9 $39

glass bottle
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Asahi (tap beer)    $12
Carlton Draught        $10
Cass Beer          $10
Corona Extra Lager        $11
4 Pines Pale Ale        $11
The Premier OB Pilsner   $10

Rekorderlig Strawberry & Lime Cider  $11

Original Makgeolli         $15

Rekorderlig Wild Berries Cider       $11

Banana Makgeolli     $17
Walnut Makgeolli         $17

Somersby Apple Cider         $10
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es Coke        $4

Coke Zero      $4
Diet Coke       $4
Sprite       $4
Sprite Lemon+      $4
Fanta        $4
Apple Juice       $4.5

Orange Juice       $4.5
Pineapple Juice     $4.5

Coco Palm       $3.5

Lipton Peach Tea $5

Ginger Beer  $5
Lemon Lime Bitters $5.5
Sparkling Water $5
Spring Water   $4
Iced Green tea  $5

Aloe Juice   $4.5
Milkis    $5

Mini Melts - Choc Mint         $5.50
Mini Melts - Chocolate         $5.50
Mini Melts - Cookie Dough   $5.50
Mini Melts - Cookies & Cream   $5.50
Mini Melts - Fairy Floss         $5.50
Mini Melts - Lemon Lime  $5.50
Mini Melts - Rainbow         $5.50

Mini Melts - Blue Lemonade   $5.50
Mini Melts - Bubblegum         $5.50

Mini Melts - Strawberries & Cream $5.50

Te
a

Green Tea    $5

Peppermint Tea      $5

Chamomile Tea        $5

Korean Oolong Tea   $5
Korean Corn Tea   $5

Caffè latte Tea         $5
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Gordon’s London Dry Gin   $10

Johnnie Walker Scotch Whisky        $10

Jack Daniel’s Tennessee Whiskey       $10

Captain Morgan Spiced Rum   $10
Absolut Vodka          $10

Jim Beam Bourbon Whiskey        $10
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