BORNGA

ORIGINAL KOREAN TASTE
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Experience the authentic taste of Korea
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Executive Chef Jong Won Paik has created this
restaurant menu after researching and developing
avariety of dishes that are true reflections of

the tasteand style of Korea, Also, he runs many
well knownrestaurants 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,

# All prices are subject to 10% service charge,
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Executive Chef / CEO of The Born | JONG WON PAIK Jq ﬁ’ 4'/_',



Barbecue
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Beef Brisket

Woo Samgyeop
A
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Thinly sliced beef brisket, BORNGA's signature and ' /4
most popular BBQ selection, finished with BORNGA special sauce, //
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Grilled dishes are available for a minimum order of two servings, / Actual food may look slightly different from the one shown in the photo,
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Barbecue
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Place Woo Samgyeop It is better enjoyed with You can also dip it in your choice of Wrap 2—3 kinds of fresh vegetables
evenly on a hot grill, Pamuchim (green onion salad), Bornga's special sauces for in Woo Samgyeop to enjoy its
A £8 0] Lo garlic and varietyf of vegetables anew taste, unique bland and savory flavor,
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Seafood Ssamjang Paste in Hot Pot

Haemul Ssamjang
e
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Haemul Ssamjang is the most popular item at "WONJO SSAMBAPJIP," a restaurant launched
by Chef Jong Won Paik in Seoul, Haemul Ssamjang is made with stir—fried seafood and soybean paste,
It pairs perfectly with fresh SSAM (a variety of vegetable leaf wraps) and grilled dishes,

You have to order a meal separately as this menu does not come with a meal,
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Actual food may look different from the one shown in the photo,
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Barbecue
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Saeng Galbi @)
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Enjoy the classic savory and
tender texture of beef ribs served
as fresh,
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Marinated Ribs
Yangnyeom Galbi
g
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Only strictly selected juicy ribs
marinated in BORNGA's special
sauce to build an excellent taste,
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Grilled dishes are available for a minimum order of two servings, / Actual food may look slightly different from the one shown in the photo,
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Barbecue
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Boneless Beef short Ribs

Kkotsal
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Premium boneless beef short ribs,

renowned for their exceptional

tenderness and rich flavour,
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Marinated Boneless Beef short Ribs

Yangnyeom Kkotsal
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Tender and fresh premium beef
short rib meat, marinated in
a special sauce to enhance its flavor,
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Grilled dishes are available for a minimum order of two servings, / Actual food may look slightly different from the one shown in the photo,
Folz FES 99lEuE FRshrt / ARl Alat thas Aot 918 4 ek

AR A BEERE. /RAE2E, URYRE.



Barbecue
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Blade Steak (Top Blade)

Buchaesal
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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,
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Marinated LA Beef Ribs

Yangnyeom LA Galbi
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A satisfying meal with a generous amount of
sweet and savory ribs, Tender and juicy
beef BBQ at its best,
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Grilled dishes are available for a minimum order of two servings. / Actual food may look slightly different from the one shown in the photo,
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Barbecue
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Beef Finger Ribs

Galbisal
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Beef prime rib finger, offering
a savory flavor and a tender,
yet chewy texture,
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Yangnyeom Galbisal
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Beef prime rib finger marinated
in a special soy sauce to
enhance its savory flavor,
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Grilled dishes are available for a minimum order of two servings. / Actual food may look slightly different from the one shown in the photo,
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Barbecue
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Grilled Shrimp
Saeu Gui
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Fresh shrimps to be grilled marinated
with special sweet sauce
that everyone likes,

Y93 27t B4 227} By
AT A9 S8o] 79 2

Ty

BORKIORTRE IR,

REIE Py T) Ik 2

RO A ST SR it T St JBEUAK o
RKIE1R

PWHMM T, &R+

$620...... ®

Marinated Pork Ribs
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Yangnyeom Dwaeji Galbi
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Marinated pork ribs in
BORNGA's special secret sauce,
delivering a rich and savoury flav
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Grilled dishes are available for a minimum erder of two servings. / Actual food may look slightly different from the one shown in the photo,
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Barbecue
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Whole Pork Belly
Tong Samgyeopsal
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Thick—cut premium pork belly, perfect for
grilling to a crispy exterior and juicy centre,
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Pork Belly

Mansinchang Samgyeopsal
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Tender samgyeopsal, lightly scored to
cook evenly and render excess fat, resulting in
a softer, lighter flavor,
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$ 4301 180g per serving ﬂ Pork

Pork Belly (Soy Sauce Flavor)

Mansinchang Samgyeopsal (soysauce)
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Pork belly marinated in a special soy—based sauce,
enhancing its rich flavor and offering
a taste enjoyed by all ages,
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Grilled dishes are available for a minimum order of two servings. / Actual food may look slightly different from the one shown in the photo,
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Traditional dishes
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Korean Style Beef Short Rib patties

Yesan Tteokgalbi
Gl A} w7k
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Tteokgalbi is a traditional Korean royal dish made with
minced beef short ribs, grilled into tender patties.
It is a classic favorite loved by many Koreans,
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Actual food may look d]’r&rc'm from the one shown in the photo,
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Traditional dishes
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Red chili Pork Barbecue

Dwaeji Gochujang Barbeque &
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It is made from fire—grilled

' Samgyeopsal(Pork Belly) and vegetables

- with spicy barbecue sauce,
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Stir-fried Squid

~ Ojingeo Bokkeum
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PR
Ojingeo Bokkeum is stir—fried squid
and vegetables with deliciously

picy hot pepper sauce,
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Actual food may hn'h different from the one shown in the pho
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Traditional dishes
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Korean Stir-Fried Glass Noodles with Vegetables '

JapChae
A

TR
Japchae is glass noodles with
stir—fried beef and vegetables,

It is one of the most popular
traditional celebration dishes,
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Seafood Green Onion Pancake

Haemul Pa Jeon
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Korean style pancakes,
Haemul—Pa—dJeon 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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Traditional dishes
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Stir-fried Rice Cakes Served in an Earthen Pot

Ttukbaegi Tteok-bokki @
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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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 $260

Gyeran Jjim
ARy
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Gyeran—jjim is steamed eggs served in T
an earthen pot. It is very soft and custardy, £ ¢
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Stew prepared at your table
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Soybean Paste Stew with Beef Brisket

Chadol Doenjang-jjigae
A=A
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Chadol Doenjang—jjigae is a richer version of
traditional doenjang jjigae, topped with chadol beef, gl e
It is one of the most popular Korean stews, s = P
made with soybean paste and a variety of

vegetables, It is best enjoyed mixed with
rice and vegetables in a large bowl,
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$320O

Boil it until beef brisket is all cooked enough, Put Chadol Doenjang—jjigae in a bowl of rice Add the amount of Gochu—jang (red chili paste)
and vegetables then mix them together to enjoy depending on your taste to enjoy a desirable
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Stew prepared at your table
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Kimchi Stew
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Kimchi—jjigae is mainly based on Kimchi
and other ingredients, such as onions,
scallions, diced tofu and pork,
It is one of the most common and
popular jjigae dishes in Korea,
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Seafood Soft Tofu Stew
Sundubu-jjigae
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Sundubu—jjigae is made with fresh soft tofu,

vegetables, an egg and assorted seafood
simmered in spicy broth,
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Favorite.

$3800¢€

Actual food may look different from the one shown in the photo,
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Rice, noodles and soups
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Short Rib Soup

Galbi-tang
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Galbi—tang is a traditional Korean soup made 'ﬂw - LS ;-; = E

primarily with beef short ribs and stewing
beef, known for its rich and clear broth,
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Hot Stone Bibimbap

Dolsot Bibimbap
S&uly
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Bibimbap, meaning “mixed rice” is served in
a hot stone pot with rice, assorted
vegetables, seasoned beef, and a fried egg.
The ingredients are mixed together

just before eating,
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Actual food may look different from the one shown in the photo,
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Rice, noodles and soups
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Korean Cold Noodles

Bornga Naengmyeon
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Bornga Naengmyeon is served with noodles in
a refreshing beef—based cold broth,
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$3209

Small Portion Korean Cold Noodles
Mini BorngaNaengmyeon  \0U2
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(Spicy Buckwheat Noodles

Bibim Naengmyeon
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Bibim Naengmyeon is served with spicy chilled ¢ &
bibim sauce along with radish pickles, (
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Small Portion Korean Cold Noodles -Spicy oy,
Mini Bibim Naengmyeon S
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Actual food may look different from the one shown in the photo,
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Drinks and Beverages

>z = II] C)jii.

Eknniﬂ@%‘éﬁ

Soju

S

Makgeolli
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Beer
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Beverage
==

* Non-alcoholic

Chamisul Fresh
Tradition Soju

Saero Soju

Hallasan Soju Original
Hwayo Soju

Peach Soju

Grape Soju

Plum Soju

Makgeolli

CASS
TERRA

Coca Cola

Sprite

Korean Pear Juice
Korean Grape Juice
Milkis Soda

Roasted Corn Tassel Tea
Oriental Tea Drink
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$330
$330
$330
$380
$980
$350
$350
$350

$380

$240
$250

$60
$60
$80
$80
$80
$150

PEFEZ (150)  $200



A place where you can enjoy original Korean cuisine!

Bornga, a Korean BBQ brand
loved worldwide

AlAI= Boj7= 27}

We will deliver
the same taste of food
as served in Korea.
4 — = o
Korea China Indonesia Thailand Japan
Seoul/Busan/Incheon Beijing/Shanghai Jakarta/Tangerang Bangkok Tokyo
Gyeonggi/Gwangju Shenzhen/Guangzhou Cikarang/Bandung
Chungcheong/Gyeongsang Nanjing/Qingdao Yogyakarta
Sejong/Daegu/Jeju Shaoxing
D | €= =
Philippines Malaysia Cambodia Taiwan
Makati City Johor bahru Melbourne/Sydney Phnum Penh Taipei
Brisbane/Adelaide Sihanoukyille

BORNGA

ORIGINAL KOREAN TASTE




BORNGA

ORIGINAL KOREAN TASTE
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