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-ORIGINAL KOREAN TASTE-
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2 People Combo Set : 4 People Combo Set

6~8 People Combo Set
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SRF Black Label Beef — Ultimate Korean BBQ

ZRiTHR GBI RBSREHM: | Yoo

Featuring SRF Black Label Beef from the USA,

ﬂﬂﬁm ﬁ‘ ﬁlﬁ%m, with rich marbling, tender texture,
» d an intense, buttery flavor for
JEUA B AR, S AR MU 7

%m ! the ultimate BBQ experience.
- LT ;

e

-

BT X MESITE TR i T8R!

Intense flavor x Luxurious marbling — Elevate your Korean BBQ experience!

AR TS SE RS AN 14

Marbling beyond USDA Prime, melts in your mouth

% SVEIECO0K, RBKIRRE X S E

Grain-fed for 600 days, deep & eomplex flavor

% R Bk, R SRR R

No growth hormones, pure & natural quality

{ili{€ 53 Hi Beef Marbling Standard (B.M.S.)
- »

Actual food may look slightly different from the one shown in the photo. AHFI-& A-23} cha 2jo|7} Q12 4= 5T [RA MHtBE, DEMAYE,
. -



ot " _: ,SRF Black Label Marmated Bottom S1r101n Trlangle

Premlum BBQ Selectlon L

§ ltSRFm iF flwbm

o ,-SRF Black Label Bottom S1rlom Tnangle .

‘ ,.smvmgmi: m%fwj\ﬂk

-- SRFC:}:L# 1-_14-

$185 0. P

. SRFﬂﬁ.mfF fHUJEIE
| i SRF ;.g 7"1:1]

f ' SRF Black Label Fresh R1b

-f$1850

 SRFHIRF mgttrnnm
| SRFdZy]

0 'SRF Black Label Marinated Ribs

= $1850

Actual food may look slightly different fron the one shown in the photo. AFHS 23} thi 2Ho|7h 912 4 &YTh LSS, LimAe,



ORIGINAL KOREAN TASTE

lE IR R S BRI
5% a2l 401 590 i 30

A place where you discover the whole new taste of excellent Korean cuisine

(2 D

AR EE R Y hE-AR SR, %f'ﬁ!ﬁﬁﬁ
IRERFEA SRR, HERTCZRMT
e A R B HURF CHEERE, e R
(RIS,

B} 98] A7} uEe Mz}

32 241 Mol Y] ezt
8h= o)) 2 thazte] 47 2ol
ARk choet B Bl S
PP —95i0 &k A= B
V 35 a4e sl 4 =g 3y

weshs 27t sy,

Executive Chef Jong Won Paik has created this
restaurant menu after researching and developing a
variety of dishes that are true reflections of the taste
and style of Korea. Also, he runs many well known
restaurants in Korea. Some of the items featured on
this menu are specialty dishes that are very popular
in Korea, as well. We are very glad to introduce our
menu and will always work hard to serve you the
finest Korean cuisine Thank you.

Executive Chef / CEO of The Born | JONG WON PAIK Jq % 54
[} -~
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All seasonal side dishes are provided free of charge
when ordering a BBQ.

M LB, FITRE IR,

3% All prices are subject to 10% service charge.
K PR MBI 006 IR L
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Bornga’s fresh leaf wraps!
Indulge yourself with
this generous dish

while being healthy.

ARSRRFERE AR
AL M PR FREAE S R i AR

Executive Chef / CEO of The Born
JONG WON PAIK [Jﬂ]ﬁu’{l,

@BORNGA

Jo= N OQUaNEN (R > L olpNAH ..__n}l._'.‘ v

Why do Koreans eat meat wrapped in vegetables?
&=Q12 9ff ofxjjol| 17| & A H 27k
Nz R AT AR 2R IR T

Korean commonly eat meat in'Ssam (leaf wraps)’and the background to
this is one of Korean traditional food cultures that people take
in a great fortune when eating food wrapped in a leaf.

F2A S| 718 A 22 1§l 54 B 4hL, B8 ApA Birhe ojn)2
gh2o] Al Alel g AR 2 shuelyct,

SEFRTE R B A RS, R REEha Rz —,
IRREE A B ALHENTER,

The Best Way To Eat Ssam
B Gt

~ Puta slice of well-cooked meat on 2~3 leaves and
add a bit of Haemul-ssamjang.

2~37}x] & EAHo], Z 1A 17|12 227,
B} 2 olo] EAIH gigl& U

G AP I BE2- 3L R,
BRI A SR MG RS, ﬂ%ﬁ%m%ﬁﬁ%ﬂmfxﬁﬂo




s Woo Samgyeop
O] § . (Beef Loin) O AFA
£ R kY
71 @

“ Egalé? $ 450/ 150g per serving

Woosamgyeop is very thinly sliced beef brisket served with
BORNGAS special sauce. It is the best and the most popular menu at
BORNGA. You definitely feel Woosamgyeop melted in your mouth.

SAMAL Brloj|A 222 7jEHE Bjiro] &} E7te]
EHE=2A] 271511 45 A 117] Bol= gk
Mol & EA| AAE 81 2Hshct

AGAH SRR, IR SALT A LE R RSl R i
Ik AR, (RN E eI JO T A DR TR R

_~

/  The Best
/ Menu

(ol

Y5 Woo samgyeop is served with Bornga’s special sauce.
@@1 o= E71Te] Hij o & BhE EA)| AAE By,
ERCE SROE BB AL EASRFRRNE,

Minimum of 2 orders are required for BBQ meat dishes. / Actual food may look slightly different from the one shown in the photo.
TOIF FE-2 2985 H 7Fs i h /A2 A B3 o 2lo7} Q1g 4= A F Y

AR A\ DGR, A tBE, DIEYIANE,



- The best way to enjoy Woo Samgyeop
O e WA EAE T
FRTESRIRERAT X

S O

£
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g 2072 DLt I, S
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=
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Place Woo Samgyeop even]y onahotgrill. It is better enjoyed with Pamuchim (green onion salad), garlic N
and variety of vegetables altogether rolled in Woo Samgyeop.

Xaf%f?-} | &5 9] 3ol 1L i
oAb S ok WAL Th A uR A s 5 72 oS Wil

S5 tlolA] 2o T Wglich
AR BB | AT e

o

HC SRR B, BBl MR ELBE R H,
e RN S

DUIHTIID 2LIIYT
T

Ak o dip it i chy Wrap 2-3 kinds of fresh les in Woo Samgyeop
( £ spegal]?ayug foroéclfewtaste tolt;a:%oy its unlq?le blan(‘{e a%eﬁvegr;lﬂa&?r
/ F ol wief 710l A 5‘]%”6& 2~3 352 215 A Az ofllof) 3] & KA
. o) 11 7)o} v oud w00 ©417] £ g o| chustal 3 Aok
JEMQL@Aﬂ*qq ok E 4= sy
A DURIEE CRYCIOR, il SR, HlogE2- 3R 4350, (U A —
JERIERS I&Z R, HRAT,

-_7""]." v ‘L z .‘m_ n"_-n.. AT L W AT AT ST

/ —_— e = m— — ———— - m— . S ——"
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2719} 9| B Ee :
M

T]m is the most pupular menu of Wonjossambapyjip that is one of the restaurants in
Wo i Q y is a dish of processed
getable leaf wraps) |
a . You hd\emmdm !
ameal separately as this menu
duea not come mth a medJ

Actual food may look different from the one shown in the photo.
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$820 Y Beet

A Only smctly selected juicy nbs '

RS

..‘.

3 Saeng Galbi
o] ;«% 3 (Fresh Ribs) A ZHd|
2 |5 Ok
4 | Cr

et $820

/ 2pcs per serving

Enjoy the classic savory and tender
texture of beef ribs served as fresh.
317] ele] Alist 823} 2] £ gl
A4S Z2E3 8RS E714 4~ sy
I‘EH%‘ 9t ] Y5, $EGE R KIEEE,
EHRH AR, LKL,

Yangnyeom Galbi

TEZH| (Marinated Ribs)

PO AR

| 2pcs per semng

marinated in BO_BNGA’S _specla_l‘

Do el bgss A
71 gto] AEYe,

S ] T, o
AR AT BT,

u,_;

Minimum of 2 orders are required for BBQ meat dishes. / Actual food may look slightly different from the one shown in the photo.
o5 B2 201 B EE] 71T /AVIS A 2T}k 2jol7} 9Le 4 g,
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Kkot Sal

0z
: a7
L A} (Bottom Sirloin Triangle) = e 0]
g o .
2t =4 |
Ingredient
$850 Y} Beet
/ 160g per serving
Enjoy wonderfully juicy and

tender bottom sirloin triangle
(premium beef short rib meat)
with its perfect savory flavors.

njE o) UEol ol T3t 35w
BEele AZke AShct.

A% A317)0) Frj2

27]3 YoM uf 23 =Yyt

TEFIRES =] 71T,
VA ETHRAR I

Yangnyeom Kkotsal

(Marinated Bottom Sirloin Triangle) Oc]=l§ 2?1:1}\31-

[ as RS e AN 7
et $850

; / 160g per serving

* Tender and fresh bottom sirloin’
angle marinated in special sauce,
e enhancing its flavor.
820] 1zl 4.77] Rejuke ANz,
271054 242 ezl I,
D AR,
4 : D%ﬁ%ﬁo

2 =00 90]H B

7 T2 290859 7FsfUh /AR 2 A g ok 2o7L 1S 4 EY
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Buchaesal
(Blade Steak (Top Blade)) -} Ak

R
™ s $810

/ 160g per serving

K o

S e e
{ I

- i

andagieqg
b rr

Swo

The beef top blade steak comes from
the chuck section of the beef

and has a more intense,

savory flavor with a richer, beefy taste.

Z7HA| o] A 1 8- ¢hil2lo] X5

592 4,242 71 5to0] gefon)

VN o SN %‘E’?l—%%okol DE]%'%EL’]E]--
I )i e el
G gy R LIRZEH, JEk S MR,

Yangnyeom LA Galbi

OFT,AZH] (Marinated LA Beef Ribs)

MELASG/IME

/ 2pcs per serving.
i A satisfying meal with a generous amount of -1 S -".-:.*E-i
 sweetand savory ribs. Tender and juicy N ot
beef BBQ at its best. |

HCee SR O s sl ool x5l
g h B2k 22 5 gl ol et

RIS,

WAL, B ./
eSS E,

. EEE R R |

L

Minimum of 2 orders are required for BBQ meat dishes. / Actual food may look slightly different from the one shown in the photo.
FolF 22 2 EE 75 FT /AR Al ohi 2jo|7} g 4 YgHich.
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Galbisal

ZrH]AF (Beef Finger Ribs)

JRRA 16
$800 H Ingr ﬂdu? t

/ 180g per serving

andagieq

we b

T
g

JIITH

25

Beef prime rib finger, offering
a savory flavor and a tender,
yet chewy texture.

up=Sdo] FHsl A ukS Ao
ZH| 2ol =5 H7| EA| A3 7|9k ek
A5k iy
NEHEEE,
RV fi Tjﬁi{kl@'ﬁ IS,
L7 o e

Yangnyeom Galbisal

(Marinated Beef Finger Ribs) 9 ZHd | A

M%#%ﬁ
“ Ingredient $ 800

/ 180g per serving

'?Beef prime rib finger marinated
in a special soy sauce to
enhance its savory flavor.
|Ao] F2AZUAS AN S
: 'Eﬂl 7*%&&& gk S diskst
o Ay

L e,
- AR IR,
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o 250g per servmg

A he lovelofaste:

L]
=l Saeu G

21w d€U Gul

o) |2 g (Grilled Shrimp) - A|---0]

£|° RS
4 | e

Sime@ $600

/ 6pcs per serving

Fresh shrimps to be grilled marinated

with special sweet sauce

that everyone likes.

cl

HJ

139 &7} 52 427} ol
AABH A E £ 5o 719 Hi o),

BRI R,
RSB 1R B,

FEBCA SRR S TGS H RUA,
BKIE,

R, ke,

Yangnyeom Dwaeji Galbi

Fg =HA]Z4H] (Marinated Grilled Spareribs)

R
$ 420 ﬂ Ingremenl

spemal house sauce to upgrade

B s %-——1--'--"7
S

e,
Bl RS

Minimum of 2 orders are required for BBQ meat dishes. / Actual food may look slightly different from the one shown in the photo.
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Tong Samgyeopsal
EA lr7é1 }é‘r (Whole Pork Belly)

MR 56 FiAE
$450 #scik

/ 200g per serving

o T T
ST O S

D

Thick and juicy whole pork belly
with traditional fermented
anchovy sauce

from Jeju island.

=% /IS sEd 7018

A= A ] e e
A% o] o} S vyt

FhEss n AL LUEYT R

FEIR G BRI,
ﬁ%d HAER 2 G i 1

?#ﬂtn{#{f'ttﬁﬂ ?’rflj'lﬂ’"H }_ i‘su l—rl Mm" H}__' ﬁ;ﬁf f_ﬂJﬁﬁUH{\

Mansinchang Samgyeopsal

(Grilled Pork Belly with Cuts) SEALA AL A A
17 b S W LA T AE
4 — S Ty, C—
. YU 3 EALH B e 3, n mjlon

/ 180g per serving

Tender cuts on Samgyeopsal make the
whole meat being cooked evenly and it
prevents juice leaking from Samgyeopsal.

17] 4o ZHE tiof, 72wl F T JL=A| 9,
7120] o 2 uiA Loh st 2 o Ry
rl::lJ-H_r]aL} HEA] A}- Al—;tlﬂ)g oiqq

5 Cnm—— RIS T K 192
SR, T

B OP A AN

P SRS T AL
$420 ik

/180g per serving ¢ i

Pork belly marinated in BORNGAS
. secret soy sauce with making £y
R -the meat ﬂavorflﬂ andsoft

=<9

' ﬁroltz}iréa.oyom
cnl%@@g@qq

Minimum of 2 orders are required for BBQ meat dishes. / Actual food may look slightly different from the one shown in the photo.
TOIF FE2 29HE R E 7Fs Y /AR 2 A BT ok Ao} Rl 4 AE U
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Yesan Tteokgalbi

(Grilled Short Rib Patties) G| AHE ZHH]

H AR RE A B
Beef @) $450

Tteokgalbi, grilled short rib patties is one of the Korean royal dishes
made with minced beef short ribs.
It is widely loved by Koreans.

B thAl QP 23t BAE He) Z51S gk A 4 Q2
e RO A| Al HH U 2] QJUc.

Cr

AN FER S RSB, i ASERRREH R ARt
G5, WTHINESR LB ER S, (ELREREX,
s B A AR LR,

Actual food may look different from the one shown in the photo.
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$350 PFork

A smoked dish of fire-grilled Samgyeopsal,
stir-fried in spicy barbecue sauce.

g ek HpH| 5 A 00 AL A
Al TRt oS3} 27

Dwaeji Gochujang Barbecue ® {3
ﬂzl 7“]' l:l]-l:l]:,?,'- (Barbecue Pork in Red Chili Paste) R g':
ﬁi?ﬂiéﬁ?ﬁr’ﬂ . %

=

2oyl wjizelyct.
LRI & BRI, KCHD,
— SR RIER,

» Ojingeo Bokkeum
(Stir-fried Squid) Q2R ojHo
A ARAEAR

Ehwdfﬁ&ﬁ%%)
Ojingeo Bokkeum is stir-fried squid
and vegetables with deliciously
spicy hot pepper sauce.

AAIZE 9 Aojo} 715 ofal &
o3t EA) 440} 87

2 dE8e] Yok
BARGRRFRBRE R KRNI T IFAR,

[

Actual food may look different from the one shown in the photo.
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Jap Chae

g’ - (Stir-fried Glass Noodles and Vegetables) 212

s i T

) &

wn Ingredient

é@" Pork $ 250
Japchae is glass noodles with stir-fried pork and vegetables.
It is one of the most popular traditional celebration dishes.

DA% )37 9 B G,

e A 42 o] Boluh= eIy
BB R A AR AR,
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Haemul Pa Jeon
Sl =1H7  (Seafood and Green Onion Pancake)
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$380 seaFood

Korean style pancakes, Haemul-Pa-Jeon is

made from eggs, scallions and a variety of seafood.
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Actual food may look different from the one shown in the photo.
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Trukbaegi Tteok bokki ®

EHl| 7| &0 (stir-fried Rice Cakes Served in an Earthen Pot)

BRADERE
$240

This dish is made with

chewy and soft rice cakes,
stir-fried with spicy sauce and
vegetables in an earthen pot.
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Gyeran Jjim
(Steamed Fggs) AT

HRAFE R
$180

Gyeran Jjim is steamed eggs served in

an earthen pot. It is very soft and custardy.
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Actual food may look different from the one shown in the photo.
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Chadol Doenjang-jjigae

_ (¢ ybean Paste Stew with Beef Brisket)
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Boil it until beef brisket is
all cooked enough.

AR A,

i

S| L& ualoaie} ol S S LS
o] wji =l o 2l10] uuldfo] e Ic,

Put Chadol Doenjang-jjigae in a bowl

" of rice and vegetables then miix them
together to enjoy an exquisite taste of
Bibimbap.
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most popular
) mé ng(soybean paste)
scallions, Karean zucchml radishes,

T and so on) You can enjoy it better
mjxedfogether in a large bow.
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Add the amount of Gochu-jang

(red chili paste) depending on your taste

to enjoy a desirable taste of
Chadol Doenjang-jjigae.
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Actual food may look different from the one shown in the photo.
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ulgog1 ]J15a€ 5|2
4_54_ 7|17} (Bulgogi Jjigae with Beef) 2 4‘,
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Stew with specia]ly marinated <
beef bulgogi, assorted 8]

vegetables, and glass noodles.
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' Ttukbaegi Budae-jjigae

(Hamand Sausage Stew—lPortlon) = 7| o #| 7
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" Itis Korean style stew menu,
ade from ham, sausage, vegetables
. andwell-fermented Kimchi.
- Every ingredient is combined
and well-cooked in spicy broth.
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Actual food may look different from the one shown in the photo.
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» Kimchi- jjigae
M (Kimchi Stew) Z1%] zz] 7l
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Kimch_1-1]1gae is mainly based

with Kimchi and other ingredients,
such as onions, scallions,

diced tofu and pork. Itis one

of the most common and

popular jjigae in Korea.
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SUIltOfll-_]J 12A€ (Spicy Flavor)

SEERIH (Soft TofuStew)
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Suntofu-jjigae is made with soft tofu,
vegetables, an egg and
assorted seafood in spicy broth.
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Actual food may look different from the one shown in the photo.
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Ga]b -tan Lz
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ZH|E}  (ShortRib Soup) A = &]’
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Galbi-tang is one of the most delicious 8

royal Korean soup, primarily _g

made from beef short ribs 73]

with stewing beef, and other ingredients.
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(Hot Stone Pot Bibimbap) el Ry
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. \i v+ BIBIMBAP is hterally “mixed rice”

.1 served with variety of vegetables

¢ and sunny side up egg on the top.

... This dish is stirred together
just before eating.
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Actual food may look different from the one shown in the photo.
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Bornga Naengmyeon

(Cold Buckwheat Noodles) H7hiH
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Bornga Naengmyeon features a mild beef-based
broth and noodles made with buckwheat.
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Mini BOmga Naengmyeon
oju BErhye
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$150

Small portion of Bornga Naengmyeon.
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Bibim N aengmyeon

H|H] e (Spicy Buckwheat Noodles)
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Bibim Naengmyeon is served with spicy chilled
bibim sauce along with radish pickles.
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Mini Bibim Naengmyeon
nju By
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$150

Small portion of Bibim Naengmyeon.
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Drinks and Beverages
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Soju Chamisul Fresh Zol& Fa4] JERIBR IR $330
2= Tradition Soju N2LFolzy  HHEREE  $330
o B

L Saero Soju M2AF SAERO#EEH  $330

Daesun Soju AT KEEFEBRERE  $330

Hallasan Soju Original ~ 3eptaZ I LBEE  $380

Hwayo Soju 5Q4%  HWAYOKZEMEE $980

Peach Soju &ote] Baor  JKEBKEEE  $350

Grape Soju AE o] ol& BaEEE  $350

Plum Soju =ol& A Mg $350

Makgeolh Makgeolli uhA g - EHF $380
a-232)

Beer CASS S CASSERE  $240

l:ﬂié'z-_ ' TERRA g2} TERRAME  $250

Beverage Coca Cola 2t GIES $60

o2 _ Sprite ol B - B $60

e Korean Pear Jui(.:e ZolghE Hf 7k§£if|‘ $80

Korean Grape Juice = = ke $80

Milkis Soda b B PERE KT AR $80

Barley Tea Ha|z} HEER  $150

Roasted Corn Tassel Tea 244 $£Hx} ToRER $150

Oriental Tea Drink S17H} FUETREES $200
(1.5L)



A place where you can enjoy original Korean cuisine!

Bornga, the Korean BBQ restaurant
launched around the world
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We deliver the same taste of food as served in Korea.
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Korea Indonesia Vietnam Singapore China
Seoul/Busan/Gyeonggi Jakarta/Tangerang Hanoi Vivo City Beijing/Shanghai
Chungcheong/Gyeongsang Cikarang/Bandung Ho Chi Minh Shenzhen/Guangzhou
Gangwon/Jeju/Incheon Yogyakarta Nanjing/Qingdao
“Shaoxing/Hangzhou
i : Jinan/Xiangfu/Weihai
- b y \ ¢ Zhuhai/Cheongdo
Thailand Philippines Japan Australia
Bangkok Makati City Tokyo/Fujiyoshida Melbourne
Shinjuku Sydney
Brisbane
Cambodia Taiwan Malaysia
Phnum Penh Taipei " Johor bahru
Sihanoukville

BORNGA

-ORIGINAL KOREAN TASTE-




