KOREAN SPECIALS

SEAFOOD PANCAKE ®
Seafood pajeon, shrimp, squid, spring onion

KIMCHI PANCAKE °
Home-made fermented kimchi, spring onion

JAPANESE A5 BRISKET SOYBEAN STEW
Zucchini, tofu, potato, onion, chili, leeks

KIMCHI STEW ¢F
Home-made kimchi, tofu, mushrooms

KOREAN NINE-DELICATE PLATTER EDPNR
“gujeolpan”
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TRUFFLE EGG SOUFFLE®
Savory steamed egg, fresh truffle

SPICY BIBIM NOODLES v.ve
Cold guksu, Korean pear, cucumber, sesame

SOY PERILLA NOODLES vve
Cold guksu, perilla oil, shiitake mushrooms

WOK FRIED GLASS NOODLES &V-¢*
Japchae noodles, egg, spinach, sesame

TRADITIONAL BRAISED BEEF SHORT RIB M£
“HANU galbi-jjim” root vegetables, egg

RICE

KIMCHI PAELLA V-EN 78 MUSHROOM PQT v.ve.6r

Kimchi wok fried rice, egg, seaweed, chives, sesame Korean sotbap rice, seasonal mixed mushrooms

TRUFFLE WAGYU BEEF POT ¢-p 168 KING CRAB POT ¢~p

Korean sotbap rice, wagyu beef, truffle, chives Korean sotbap rice, king crab, lotus root
SIZZLING HOT STONE BIBIMBAP NEV 78

traditional dol-sot bibimbap, seasonal vegetable

SEASONAL MIX VEGETABLES v-ve.¢r
Wok fried vegetables, garlic, crispy onion

SCALLION SALAD V.ve.cF
Spring onion, chili, sesame oil

STEAMED RICE V.vecF
Premium Korean rice

ASPARAGUS v:ve
Grilled, soy bean, gochujang, crispy leek

SIDES
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EGGPLANT Vv.ve.6r
Grilled, soy ginger garlic sauce, sesame

KING OYSTER MUSHROQOM V. vé.6¢
Charcoal grilled, salt, pepper

FRESH GREEN LEAF BASKET V.ve.¢r
Seasonal mixed vegetables, cucumber, carrot

KOREAN ASSORTED PICKLES Vv-ve.cer
Radish, asparagus, ladyfingers, green peppercorn

Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact with these ingredients: Fish, Shellfish, Nuts, Dairy, Eggs,
Sesame, Soy and Wheat. Please inform your waiter of any food allergy and/or intolerance before placing your order.

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | E - Contains Egg | R - Raw

All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee
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STARTERS

EDAMAME (salty or spicy kimchi) V- V@ 32
Sea salt, kimchi, sesame seed, lime

KIMCHI ARANCINI (4 pieces) V- N-R
Fried kimchi rice, quail egg, chili pickle

HANU HOUSE GARDEN SALAD v.ve.cf
Baby gem, yuja dressing, Korean pear

CALAMARI EP 65
Fried calamari, spicy dip, lime

TIGER PRAWN GYOZA 76
Prawn, crab meat, red chili, lotus root chips

KFC, KOREAN FRIED CAULIFLOWER VNP
Spicy sauce, cashew nuts, yuja radish

ZUCCHINI CARPACCIO v:ve
Thinly sliced zucchini, mushroom, lady fingers

A5 WAGYU BEEF GYOZA*E 78
Japanese Wagyu A5 short rib, shiitake mushrooms

BEEF TARTELETTE WITH CAVIAR (2 pieces) &/
Beef Jang jolim, caviar, soft quail egg

CRISPY OCTOPUS ¢ 118
Fermented gochujang emulsion, lime

THE ROYAL NUGGETS (2 per order) DR

Homemade Korean chicken nuggets, creme fraiche, chives

With trout caviar 78
With oscietra caviar 98
With oscietra caviar and seasonal truffle 104

RAW

GILLARDEAU OYSTERS 4 pieces) R
Lemon vinaigrette, sweet chili vinegar, herb oil

BEEF TARTARE 6RENR 85
Yukhoe beef, korean pear, egg, pine nuts, pickle

BLUEFIN TUNA CEVICHE ¢"®
Bluefin tuna, perilla leche de tigre, korean pear

RED PRAWNS CRUDO (3 pieces) R 126
Soy marinated prawns, lime

YELLOWTAIL CARPACCIO WITH 120
JEJU MANDARIN ®
Water Parsley Minari, pear, pickle perilla leaf

Creme fraiche, egg, shallot, peppercorn pickle,
buckwheat

KIMBAP HAND ROLLS (2 per order)

A5 WAGYU SHORT RIB N6RR
Japanese A5 Wagyu galbi, onion, lettuce, pine nuts

TRUFFLE MUSHROOM v:® 40
Fresh truffle, mixed mushrooms, ssam-jang

SCALLOP FOIE GRAS ¢7.R
Scallop, foie gras, crispy leek, jalapefio pickle

TUNA GRR 72
Bluefin tuna, crispy anchovy, caviar, chili pickle

HOUSE-CURED SOY SALMON KIMBAP & cF 65
salmon, sesame, radish pickle, caviar

Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact with these ingredients: Fish, Shellfish, Nuts, Dairy, Eggs,
Sesame, Soy and Wheat. Please inform your waiter of any food allergy and/or intolerance before placing your order.

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | E - Contains Egg | R - Raw

All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee
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HANU X KAVIARI KRISTAL CAVIAR 50gm E6RDR 980
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FROM HANU GRILL

Served with Ban Chan & Green Leaf Basket

BLACK ANGUS STRIPLOIN (100 gm) ©F:R 150 WAGYU RIBEVYE (100 gm) ¢"R 215
Australian Macka’s pure Black Angus MB 4-5 Australian Westholme MB 6-7

BLACK ANGUS TENDERLOIN (100 gm) "R 185 WAGYU STRIPLOIN (100 gm) ¢%R 245
Australian Macka’s pure Black Angus MB 4-5 Australian Westholme MB 6-7

YANGYEOM SHORT RIB GALBI (150 gm) ¢"* 210 HANWOO 1++ STRIPLOIN (100 gm) %R 415
Australian Macka’s marinated beef short ribs Hoengseong
JAPANESE A5 STRIPLOIN (100 gm) 6F-R 440 HANWOQOO 1++ RIBEYE (100 gm) ¢7R 425
Kurohana, Kumamoto Hoengseong

JAPANESE A5 KOBE BEEF (100 gm) ¢":R 1050 HANWOQOO 1++ TENDERLOIN (100 gm) ¢F* 435
Tajmagyu, Hyogo Hoengseong

s )
g M

MEAT ME AT THE GRILL
Chef’s selection of four cuts
395 per person
AUSTRALIAN BLACK ANGUS ¢R | AUSTRALIAN WAGYU MB 6-7 6F.R
&
JAPANESE A4 KUROHANA WAGYU ¢RR
&
YANGYEOM SHORT RIB GALBI ¢F:R
GREEN LEAF BASKET %:V6.6F | BAN CHAN | SCALLION SALAD ¢:vv6é | MAESAENGI EGG CUSTARD & ¢F
CHOICE OF ONE STEWS WITH RICE
] Spicy kimchi ©F, Japanese A5 brisket soybean 1]
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CHARCOAL GRILLED WAGYU BULGOGI M6F 145 HANU KING CRAB &P 720
Thin-sliced beef, sweet soy, pine nuts, chives King crab, perilla oil, kwabaegi Korean donut
MARINATED CHILEAN SEABASS 195 BABY CHICKEN© 178
Korean soybean, coriander salad, chili Chili-marinated chicken, pickle onion, cheese

GRILLED LAMB CHOP (3 pieces) °° 195 CHARCOAL GRILLED LOBSTER ©£ 275

Korean soy-marinated lamb, kumquat, chimichurri Salted pollack roe, lime, radish pickle and onion

Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact with these ingredients: Fish, Shellfish, Nuts, Dairy, Eggs,
Sesame, Soy and Wheat. Please inform your waiter of any food allergy and/or intolerance before placing your order.

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | E - Contains Egg | R - Raw

All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee



