
A p p e t i z e r s

Japchae  10
Korean glass noodles, flash sautéed with ground prime rib and fresh seasonal 
vegetables in a soy garlic sauce

Golden tempura                               16
giant tiger shrimp, king crab, calamari, and fresh California vegetables fried in a 
light tempura batter 
 
Jeon Jeon 9
a thin, crispy Korean style pancake prepared with your choice of:
• applewood bacon and cheddar cheese
• shrimp, calamari, and kimchee

Mandoo 9
korean style dumplings filled with shrimp and kimchee or seasoned pork. steamed 
or pan seared.

panko Calamari
quick fried crispy, with lemon and homemade cocktail sauce 8

sunset soup
handmade pork dumplings, spinach, mushrooms and rice ovalettes in a clear          
9
beef broth
 
s A l A d s  A n d  o n e  G r e A t  b u r G e r

our signature burger! 10
fresh ground chuck charbroiled to order, on a brioche sesame seed bun with garlic 
aioli, arugula, tomato, caramelized onions, and Wisconsin cheddar. served with a 
choice of sweet potato fries, onion rings, or fresh fruit.

Grace noodle salad  10
organic field greens, napa and red cabbage with charbroiled chicken, hazelnuts, 
cashews, bell pepper, cucumber, herbs, mango, and capellini in a soy ginger 
dressing and satay peanut sauce

Citrus pear salad   10
free range chicken, Asian pear, feta cheese, avocado, candied pecans, tomato, field 
greens, bell pepper, and mandarin segments in a honey citrus vinaigrette  

blackened salmon Caesar               14
cajun style salmon filet with hearts of romaine and parmesan crisps in a creamy 
caesar dressing

Gyenari Galbee salad 13
sliced, marinated gyenari galbee on a bed of organic greens with shredded 
mozzarella, avocado, tomato, snow peas, and pine nuts in a fresh ponzu vinaigrette

silken tofu salad 9
silken tofu with organic field greens, avocado, tomato, cucumber salsa, and daikon 
sprouts in a creamy soy vinaigrette with a dash of red pepper sauce

e n t r e e s

Gyenari braised short rib 24 
slow braised beef short rib in a rich, garlic halmonee sauce

royal black Cod 21
succulent black cod patiently simmered in a spicy garlic infused sauce
 
Fresh Atlantic salmon  19
filet prepared either blackened or grilled with a miso infused butter sauce 
 
Gyenari Galbee soup 10
slow cooked short rib in an authentic broth with mushrooms, vermicelli noodles,
and rice 

b b Q  A C C o M p A n i M e n t s 
designed to delightfully compliment your barbecue choice, prepared with care in 
our kitchen 
 
sautéed tiger prawns 20
jumbo tiger prawns sautéed in a miso garlic butter 

Fire scallops  18
jumbo scallops seared in a cajun butter sauce  

Alaskan King Crab legs   (Market price)
succulent, steamed crab legs with clarified butter 

lobster tail   18
steamed and broiled fresh with lemon garlic butter 

Mushroom Medley
assorted mushrooms in a herbed butter sauce 14

F r e s h  n o o d l e s  A n d  r i C e

Kimchee Fried rice  10
fried rice cooked with ground prime rib or flower chicken. served with a fried egg 
on top. 

Carrying pole noodles 10
thin egg noodles and ground prime rib tossed with scallions in a spicy chili pepper 
sauce and topped with cool cucumber, radish, and avocado
 
serenity Vegetables 10
chef’s choice of seasonal fresh vegetables in a light garlic butter sauce 
 
shrimp Garlic noodles 10
succulent shrimp, fresh seasonal vegetables, and thin egg noodles 
in a savory  garlic sauce. 
 

Food allergy: If you have a food allergy or special dietary restrictions, please 
notify a manager or chef and we will try to accommodate you.

  we reserve the right to refuse service   |   18% gratuity added to parties of 5 or more
 TWO HOUR LIMIT ON BBQ TABLES  executive chef robert a. benson 

spicy!        vegetarian or available as vegetarian 

A u t h e n t i C  K o r e A n  b b Q 
15 

p e r  p e r s o n

includes: Fresh banchan, salad, soup and rice
 (for table bbQ only)

Choose  AnY 3 oF our AuthentiC KoreAn 
speCiAlties:

bulgogi
thinly sliced, marinated prime rib in our secret homemade marinade 

Flower Chicken 
free range chicken with a citrus soy marinade

spicy pork bulgogi
thinly sliced in a savory, spicy marinade

Aged pork belly
thick cut kurobuta pork, marinated for 2 days in our famous halmonee sauce  

spicy seoul Chicken
sweet and spicy free range chicken

Add AnY speCiAltY A lA CArte For  5

 

G Y e n A r i  b i b i M b A p 

10  
includes: Fresh banchan, salad and soup 

A feast for the senses! a savory union of fresh vegetables, steamed rice, and your 
choice of tender ground prime rib, flower chicken, or pan seared tofu. topped 

with a fried egg and a blended chili soy dressing on the side. Served in a sizzling 
bowl.


