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KOREAN CAFE

FOOD | DRINKS | GOOD VIBES

CHINAR PARK
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CHOOSE YOUR CORNDOG
\7 VEG & CHEESE + CHICKEN

u‘ 2 VARIANTS AVAILABLE

¥

; .‘__ = :
< RESTSELLER

e

CHUU CLASSIC PERI PERI ' BBQ ' POTATO CRUNCH | HOT CHEETO NOODLE |

CORN DOG CORN DOG : CORN DOG CORN DOG CORN DOG
XF 2y a3 H2jH 2| 22 HH|R 23 ZH0|E 38| 2= R AELE BT
Crispy Korean corn dog Crispy cheese corn dog | Crispy cheese corn dog Crispy corn dog coated with Crispy cheese corn dog coated
with a golden coating. finished with smalky | finished with a sweet and golden potatao lacha for an with spicy Cheeto crumbs
cheese filling and signature peri-peri seasoning. | smaky Korean BEQ glaze. extra crunchy bite. | and erunchy ramen-nocdle
Chiju seasoning. | crust.

& 180 3200 7200 2220 3220

mall Bites
B?g Happines®

T

@ crispyrsiemes ) CLASSICFRIES © «mMcHIFRIES

[’ SEOUL POPCORN

CHICKEN 3z|An oAl A a4 zato]= ' U# z2jo|= X|F 7t mejo|=
: A'i ﬂ'g |2 Golden crispy fish bites Golden crispy French fries Crispy fries topped with kimchi Loaded crispy fries finished
Crispy bite-sized Kerean served with a Korean-style served with signature and Taobao sipnature with Chiju Garu seasaning
fried chicken tassed in dipping sauce. =2350MINg. Korean sauce. and crearmy cheese sauce.

slgnature Seasoning.

z180

@ CHEESE LOADED FRIES SEOUL BUTTER @ KOREAN CORN @ FISH POPCORN & FRIES @ EGG KIMCHI JEON

X= 2rjE =ajo|x CORN CuP CHEESE CUP mjA| BHE & Za2lo|= Azt Y
Crispy fries generously AlE HE 2 Y ) 2X=Y Crispy fish bites served Karean-style kimehi pancake
topped with creamy, Sweet corn tossad with Sweet corn baked with with gelden fries and prepared with egg and
rich cheese sauce. butter and Korean seasoning. creamy cheese and signature dipping sauce. served with soy dipping sauce.

¥300

?zou ?120 Karean seasoning.

¥160 e ¥16

i B L7 -

0 -8



Page No. 3 Front page

e, ,,a :
4 KOREAN CAFE:#;- o = cC |7
- Ef2He 3z2|el Z2jo]|E x|
S on Crispy. Juicy. Saucy. Irrasistibiylorean.

Boneless wigd Wings or I]rums '
¥ 13 - 14 bite-size pieces g y 4pIECES

I'(I]HEMI CLASSIC CHICKEN H[IIH GAHIJC CHIEKEH CHIJU GARU CHICKEN
2|ot @el4 X2 =012 742 3|71 x| = 712 )21
Golden Korean fried chicken with an ultra-crispy Crispy Korean iried chicken finished with roasted Crispy Karean fried chicken tossed with
coaling and signature seasoning. garlic and deep umami seasoning. creamy cheese-style Chiju seasoning.

‘ Bonaless Wings & Drums ‘ Boneless Wings & Drums J Boneless Wings & Orums
3320 7350 3340 Z370 7340 7370

- SAucy KOREAN FRIED CHICKEN =EE=-TIVI=E ]

DAKGANGJEONG CHICKEN SMOKY BULGOGI BBQ CHICKEN ROSE CHEESE CHICKEN FIRE CHEESE CHICKEN
HZE X2 £117| seo x| 2! 3 B mo|of X|= |21
Crispy Korean fried chicken giazed with a Crispy chicken coated |n a sweet and Crispy chicken coated in creamy Korean Spicy Korean fire-glazed chicken linished
sweel-spicy soy-garfic Dakgangjeong sauce. smoky Korean BBQ-Bulgogi olaze. rose sauce and finished with rich cheese. with a rich molten cheese sauce.
Boneless Wings & Drums Boneless Wings & Drums Boneless Wings & Drums Boneless Wings & Drums
370 ¥400 370 T400 380 410 ?390 ¥430
- = o % L ol
GOCHUVELVET CHICKEN HWALTAK FIRE CHICKEN KANPUNG CHICKEN SEOUL GREEN KISS CHICKEN NMIJAI( GARLIC BOMB CHICKEN
nasY X 22 mHojof 2|3 e X ME O 7|2 23 FaE e g
Crispy chicken coaled in o smoaoth, Tenlra-spicy Korean fried chicken tossed  Crispy chicken tosaed in garfic, chiliand tangy  Crispy chichen coated in creamy jolapefio  Crispy chicken coated in rich butter-garfic
creamy gochujang-style glaze. in signature Hwialak fire glaze, 5oy glaze with roasted peppers and sesame.  mayo and lopped with fresh green @lapefios, sauce, roasted garlic cloves and crispy
gartic chips.

Bonuless Wings & Drums Bonoless Wings & Drums Boneless Wings & Lollipop Boneless Wings & Drums Banales: Wings & Drums
4 7o 4 5570 | "Fido / m&
= 740840 KOREAN GRILLED CHIcKEN liElkE

SMOKY BULGOGI GRILLED CHICKEN
B27| 08 X

PURADAK BIJTTER GAMIB Wy
GRILLED CHICKEN
FabE He 2y 2E Xz

Juicy grilied chicken coatod with butier-garic
/ aauce uN:I tuppeci with ronstied garllc cJ'Ips-

Tender grilled chicken glazed with smoky
Bulgogl BBG sauce, roasted sesame
and spring onign,
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Fresh Catch. Bold Flavours. Truly Korean.
Crispy | Saucy | Grilled | Imesistibly Delicious.

CHIJU GARU CRISPY FISH HWALTAK FIRE FISH })) BULGOGI BBQ FISH NOIR GARLIC FISH -
x| 712 Sa|Am 14| 812} mjo|of mjA] % 117| 88Q M A| 012 2&| 1Al

Crispy fish finished with Chiju Garu Crispy fish glazed with Korean Grilled fish finished with a sweet Crispy or grilled fish finished with

seasoning and signature sauce. Hwallak fire sauce. and smoky Korean BEQ glaze. roasted garlic seasoning.
350 | %400 | (2450 | 2450

NOIR GARLIC FISH BITES "~ DAKGANGJEONG FISH ey e ey

Crispy fish bites finished with Crispy fish tossed in sweet-spicy Crispy fish coated in creamy spicy Crispy or grilled fish tossed in rich
roasted garlic and deep umami seasoning. Dakgangjeang-style glaze. Korean gochujang-style glaze. butter-garilc sauce with roasted garfic chips.

* PRAWN SPECIALS o oo ks L g=s

- : e e M r o _ T : Bl 4 g 3 2 -&

J& TEMPURA CRISPY FRIED PRAWNS SEOUI. BUTTER ﬁﬁHl.IC PRAWNS BULGOGI BBQ PRAWNS GOCHUVELVET PRAWNS g
B M suzal M HE| 28 e £137| BBQ M DY M2 yq
Crispy golden prawns in a light Juicy prawns tossed with rich butter, Prawns finished with a sweet and Prawns coated in a creamy, spicy -« A
7l tempura-style coating. gariic and Korean-style seasoning. smaoky Keorean BEQ glaze. Korean gochujang-style glaze. Babe |
7480 2450 3

; 1' NAKJI BOKKEUM KOREAN HWALTAK FIRE OCTOPUS EANJANGI\'MI GARLIC OCTOPUS I!ULGDGI I!UTTEE OCIBPIJS
HXIHS 2te} mo|of x| 2 Hj2jopn| 2E] x| EI1V| HE| HX|
Korean-style spicy stir-fried octopus Tender octopus tossed in Korean Tender octopus glazed with savoury Tender oclopus finished with buttery

fire sauce with fresh vegetables. ganjang-teriyaki sauce, garlic and sesame.

with vegetables and aromatic seasoning. Korean Bulgegi olaze and aromatic seasoning. |

5 . ¢ % = : :
KOREAN CHILLI CRAB BI.ITI'ER GMILIC CRAB GDCHU'FEL\'H CRAB
e ae| 3y HE &2l a3y Ayl Sy
Crab tossed in a bold Korean chilli Crahb finished with rich Crab coated in a rich, creamy
sauce with aromatic seasoning. butter-garlic seasoning. Karean gochujang-slyle sauce.
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Korean Street Food Favourites
Spicy, Cheesy, Steamy & Irresistibly Delicious,

piCY
CLASSIC SWEET & S
rrsoxsom P

= e r i 3 . = ¥ ' c . . N ' 2%
BajjAl 0f 3 <2 20| CLASSIC CHEESE TTE(]KBOI(KI ) ROSE CHEESE TTEOKBOKKI
Chewy Korean rice cakes cooked in a classic 2ol A= Hg0| EH x| = =0
sweet and spicy Korean sauce, Chewy Korenn rice cakes In spicy-sweat Craamy rane sauce with meltad cheese

sauce, finighed with melted cheese. and chevwy Korean rice cuoies

CHICKEN FISH VEGGIE CHICKEN FISH
3260 310 360 ?230 330 380 ’\'320 370 7420

g -
[ '-;._..‘ . " » = %) — - - 4 v g _l Eﬁ
m. ¥ HWALTAK FIRE TTEOKBOKKI FyY RABOKKI 4§ [%E,
% il'a—l' ]I.IOlGi ‘—‘!ﬂﬂl Korean rice cakes and ramen noodles cooked tegather |
> Chewy rice cakes tossed in a fiery Korean chilli sauce. in a spicy Kerean sauce.

SEGGIE CHICKEN FISH
%350 400 3450

MANDU GUK == g 3

" : !5 YEGGIE CHICKEN FISH
e s
Sl

KOREAN MANDU =4 n=

: CHICKEN MANDU — 5 PCS CHICKEN MANDU GUK
fa - 2121 ahe 2|2l BHE3
Korean dumplings fi 1"ITE':" with savoury Korean chicken dumplings, vegetables and
seasoned chicken. spring onian served in a comforting savoury broth.

STEAM BUTTER GRILLED CRISPY FRIED
220 250 3270 T300

§ .~ VEGBAD —2PCS ~ CRISPY CHICKEN BAO — 2 PCS KANGPUNG CHICKEN BAO — 2 PCS

o+
D "N OFt{ Hi= 32|An X2 HiL HE X2 v ,*'3:
vy Saft steamed bao filled with savoury Soft steamed bao filled with crispy seasoned Soft steamed bao filled with crispy chicken |
A vegetarian stuffing. chicken and fresh Karean-style dressing. tossed in sweet-spicy Kangpung sauce and fresh scallio




Ef2He g4 S & ZE
Korean Rice Bowls & Rice Rolls SR
Authentic Korean flavours with fresh ingredients, bold sauces and premium to;':-pin'gi.

 TRADITIONAL BIBIMBAP BOWL )  GOCHUJANG BUTTER BIBIMBAP § ) BULGOGI BOWL K-YAKI BOWL )

HE HYY NFF HE| by 07| g9 #lojok7|
Traditional Korean mixed rice howl Modern Korean bibimbap with vegetables,  Korean-style rice bowl topped with savoury Japanese-inspired rice bowl with wok-10ssed
with seasoned vegetables, rice, sesame and a rich gochujang-butter bulnogi, fresh vegetables and Korean toppings. K-Yaki-style pratein, vegetables and
sesame and Korean sauce. gariic finish. Aslzn seazoning.

EGG + CHICKEN EGG * FISH

1340 n ¥390

"~ CHEF RECOMMENDED
SIGNATURE

VEGGIE i » OOk || gy s + VEGGIE 56 - CHOUN FisH CHICKEN FISH BULODG1
o 1310 u 3360 nﬂﬂﬂ O 1310 u 1350 uﬂ»ﬂﬂ u ¥350 n 7400

o .'

ks

KIMCHI BOKKEUMBAP BOWL ) DAKGANGJEONG BOWL ) HWALTAK FIRE BOWL TAOBAO SPECIAL KFR BOWL
HiRSY HYE @Y 2t2} mojof Sty EtQulo A KFR S
Korean kimchi fried rice bowl with Steamed rice topped with crispy chicken Korean spicy rice bowl tossed in Taobao signature Korean fried-rice-slyle bow|
, 3 i 7 . with saveury Korean seasoning and
vegelables, egg and savoury Korean seasoning.  and sweet-spicy Korean Dakgangjeong glaze. signature Hwaltak fire sauce, premium toppings.
n CHICKEN u CHICKEN FISH n VEGGIE u CINCKEN n FISH u VEGGIE n CHCREN
1280 350 400 1250 3300 1380 7250 1300
- BV Korean Rice Rolls with Fresh Ingredients —
Simple yet flavourful, our gimbap is made with premium ingredients.” -~ — \ _':_‘ e Y

-',- ol

CHLIU CRUNCH GIMBAP

CREAMY CHICKEN GIMBAP
=24 opy Y Ay 32|o] X2 Y B3| mA| FY H{E] x| X121 e AlF 3R YUY
Karean rice ralls packed Karean gimbap filled with Korean rice ralls filled with Karean gimbap filled with Kerean gimbap combining Crispy Chiju-style gimbap
with fresh seasoned seasoned rice, vegelables seasoned rice, vegetables savoury bulgogl-style fish buttery kimchi Alavour with finlshed with a crunchy
veqgetables. and egg. and creamy chicken fillling. and fresh vegelatles. a =avoury chicken filling. Kerean-inspired lopping.

= FA
i e

=

il

- ':—F_.
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Korean « Japanese + Asian Fusion
Wolk-tossed noodles & pasta with bold flavours, fresh ingredients
and our signature Asian sauces.

HWALTAI( FIRE UI]ON ) BUTTER GARLIC BBQ UDON BBQ BLACK BEAN UDON
g2} mojo| 8 HIE| Z28] HiH|{ 28 HiH|R S 28
Wok-tossed udon in 2 bold Korean spicy Chewy udon tossed with buttery garlic Chewy udon tossed in rich Korean black-bean
sauce with fresh vegetables. and a smolky Korean BBQ alaze. sauce with savoury toppings.

VEGGIE EGG+ CHICKEN [|  EGG + FiSH VEGGIE EGG + CHICKEN ||  EGG +AISH VeGGIE + PANEER | E6G + CHICKEN | £GG+ FisH
3220 3260 3290 3220 ¥260 3300 3300 ¥330 3380

K-YAK] UDON | K-POP CHILLI UDON
Folo7| S5 HojEt Hay o

Japanese-inspired wok-tossed udon with Spicy Korean chilli udon with a bold, savoury finish.

vegetables and a savoury yakisoba-style sauce.
VEGGIE + PANEER EGG + CHICKEN EGG + FISH = cudia
3220 3260 3300 & ?
b

VEGGIE EGG + CHICKEN EGG + FISH
3220 3260 3300

N ROSE CREAM PASTA DOENJANG PASTA
ZH| 38 oAE} EHE MpAE}
Creamy Korean-style rose sauce tossed with Creamy Kerean doenjang sauce with deep savoury
% pasta and aromatic seasoning. umami and aromatic seasoning.

VEGGIE + PANEER EGG + CHICKEN EGG + FISH VEGGIE + PANEER EGG + CHICKEN EGG + FISH :
2280 2300 2350 3280 2300 350 B
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— KOREAN CAFE — Korean - Japanese « Asian Fusion Ramen

— e i A Authentic Astan noodle bow!s crafted with rich broths, premium foppings and bold flavours.

-

#2 KOREAN SouPY RAMEN

4 5

o8|
3 \ .
o o ] n
\ 'S : = =

£ . -
. il b ~alll \ 5 s Vo R
HWALTAK SPICY 3X RAMEN MISS KIMCHI RAMEN ) ROSE CHEESE RAMEN «
SI2f ANOJA] 3X 2}H 0lA HA| 2fA 2H| A= 2j
A fiery Korean ramen with intense chilli Rieh Karean-style kimehi broth with nocdles, Crearmy Korean rose broth with melted cheese
heat, rich broth end bold savoury toppings. vegelables and savoury toppings. and a smooth spley-savoury finish.
VEGGIE + PANEER EGG + CHICKEN EGG + FISH VEGGIE + PANEER EGG + CHICKEN EGG + FISH VEGGIE + PANEER EGG + CHICKEN EGG + FISH
Z330 3350 7400 7330 3350 7400 7380 7400 7430
ER &5 SIGNATURE | MUST TRY '*o
the f ¥ Ty % e P "_‘-‘-;'- o i
: £ i L = e " e
t{'j = o il A

SEQUL BUTTER GOLD RAMEN NOIR GARLIC UMAMI RAMEN GOCHUVELVET RAM
ME HE| SE 2jH FO0I= #2| S20}0] 2j9 e apon
Rich buttery Korean ramen with a luxurious Deep roasted-gariic broth with rich umami Smooth, rich Korean chilli broth with a velvety
savoury broth and premium toppings. flavour, noodles and savoury toppings. texture and bold gochujang-style flavour.
VEGGIE + PANEER EGG + CHICKEN EGG + FISH VEGGIE + PAMEER EGG + CHICNEN EGG + FISH VEGGIE + PANEER EGG + CHICKEN EGG + FIS!
2450 3480 ¥500 2360 T390 7430 3340 3360 3400
I A FUSION OF ASIAN FLA il
ASIAN FUSION RAMEN =DINIE - Rkt -
-~ . _ : =t

. STl e
CHEF RECIJMME!IDED

| O

7 [ :I'. ol

- BLACK BEAN JAJANG SOUPY RAMEN TOKYO GOLD RAMEN
DIE}S 2j ERTEETY M S 28 £ B 2p
A creamy, saveury fusion ramen layered Bold Kerean-style spicy ramen with fresh Rich Kerean black-bean broth with noodles Premium Japanese-inspired ramen
with Asian-inspired toppings and rich broth.  vegetables and aromatic Aslan seasoning. and savoury toppings for a deep umami finish. with rich broth, noodles and carefully

selected toppings.

s I i A=

0BAO EXCLUS S
o \: TAOBAQ MATCHA YUKI RAMEN 0 iy € 10840 CREANFRE - CREAM RAMEN ADD-ON

Et2ute 2Hit 77| 2p g . . E2ute S2Hjo] jo| A3

Creamy matcha-infused rmmen paired », Creamy Japanese chicken paitan broth

with vanilla-matcha soft-serve and - r " B finished with vanilla sofi-serve for a uninue

premium toppings, ey - U Wl sweel-savoury contrast. Cheese Slice F2()

4§ VEGGIE + TORU/ PANEER | EGG + CHICKEN & LAV e EGG+ CHICKEN RamenEag  ¥30)

3450 7450



Korean « Japanese » Asian Fusion Hot Pot

A complete Korean hot pot experience featuring premium broths,
fresh vegetables, proteins and Korean-style side dishes.

Fermented Button Kimchi Karean
5 Egg Mushroom Slaw
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Seasonal Green Fried Danmuiji Roasted Signature Choice of Ramen
Vegetables Seaweed Peanuts Korean Dips or Udon Noodles

SEOUL MUSHROOM GARDEN HOT POT
ME HM I

Rich Korean mushroom broth loaded with

veger.ables tofu and deep umami flavours.

SOY TOFU CHICKEN FISH SOY TOFU CHICKEN FISH
?1 300 ?1 600 ?1 900 ?1 500 ?1 800 ’(’200’0

MISO BUTTER HOT POT
0]4 HE] ME
Japanese miso and Korean butter broth finished
with roasted garlic and creamy umami notes.

HOT POT APP-ONS
P

= ' Extra Ramen/Udon  ¥120

e

= Extra Chicken
}/-" » (150 7180
Extra Fish
/%m (1500) 7220

2

.
-

S0Y TOFU CHICKEN
1] z1500 |Kd 21800 m

" CHEESY DUMPLING HOT POT " KIMCHI NABE HOT POT

R X| L] HE
Comforting Kerean dumpling hot pot with Warming kimchi broth with fermented flavours,
vegelables noodles and creamy sa\roury broth. vegetables and aromatic Korean spices

SOY TOFU CHICKEN FISH
31400 ?1 500 ?1 900

SEAFOOD SHABU-SHABU HOT POT
SHAHE AFEARE
Fresh seafood, vegetables, mushrooms and
noodles gently simmered in signature seafood broth.

MIXED SEAFOOD
B3 “2500

HOT POT EXPERIENCE

Extra Seafood #280

1311
(1509) @ Freshly Served at Table
Cheese Slice F30
@ Cook & Enjoy Together i - "ﬂ.
ExStrns ;J'Iushroom 100 = . L ﬂ‘i 2 ;
g fan Perfect for Family & Groups al-%{; T P

Sticky Rice Bowl
cky Rice Bowl %80 ﬁ Authentic Korean Dining Experience
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| KOREAN CAFE 2 MZE HA

£ KOREAN-STYLE SEAFOOD FEA

—_—

¥ _ 2 " /kma SEAF0OD BUCKET
E 32000 T %2800 | — %4000

= Serves 1-2 | Serves 1-2 ; Serves 3-4 _
®  Prawns ﬁ' " Bigger Prawn Portion g Whole Lobster " 4 Mini Ricé Bowls i
Fish ' Fish #®%  Premium Prawns % Korean Slay i

f'.
agip<

> Crab '
xf. Crab H Sk Extra Signature =
8

Sweet Corn ® Fish

Mixed Vegetables ; g _
- Sweet Com | _ E

Sweet Corn
Mixed Vegetables

| Tt

S

Octopus I ‘“"a"" etoets ;\:-,g% Octopus Seafood Sauce — -
| Y

»  Fermented E
i | Y Mied Vegetables |

Fermented Egg & 3 MiniRice Bowls
. Fermented Egg

2 Mini Rice Bowls
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KOREAN CAFE

KOREAN ® JAPANESE ® ASIAN FUSION

,1., f e s ®
W KOREAN GRILL & 14
d T N CHAN gzzger P{atter

Korean = Char-Grilled » Rice » Banchan « Signature Gravy

S /S
Every Grill & Banchan Set includes:
o

es

Signat [
Korean Slaw Danmuiji Fresh Lettuce Garlic Green Chilii Ka,'f;";,? é'lr?\,y Korean Dip

e e
—

% 4 S \ &
T RN e i 4

2 — . = = - b Lt
GANJANG DAK GRILL SET ¥ + @EZBIED ' YANGNYEOM DAK GRILL SET
243t §1710) ol §70|

Char-grilled chicken glazed with Kerean ganjang Tender grilled chicken finished with classic

soy-garlic sauce, served with rice, banchan and Korean sweet-spicy yangnyeom glaze, rice,
signature gravy. banchan and signature gravy.

v CED
+

-‘i-— - i L = = 1 - - . ; == o
GANJANG SAENGSEON GRILL SET << YANGNYEOM SAENGSEON GRILL SET <<
A RUPLEN] | o WMo

H Tender fish fillet grilled and coated with classic
).

Char-grilled fish fillet glazed with Korean ganjang
soy-garlic sauce, served with rice, banchan ? 6 8 0 Korean sweet-spicy yangnyeom sauce, served
and signature gravy. i ;

with rice, banchan and signature gravy.

KOREAN CAFE{@E

il = S —— = oA

o
)

FRESH SIGNATURE BETTER HAPPIER
INGREDIENTS GRAVY TOGETHER PEOPLE

CHAR-GRILLED KOREAN
GOODNESS BANCHAN
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TAO BAO PIZZA EIRHI? CIHE
Ready-to-Serve - Chilled Desserts

A YE.L%E!% erone - "4 E[QHIS S
by, 1:1_ - 4 _-. LB { : 1n BAD PIZZA g . Tﬂfonum
R § Sl SV gy - N
SAKURA BERRY # —  RICE PAPER MOCHI
CHEESECAKE CUP CHOCO BROWNIE CUP . S |CE-CREAMCUP 7

£3 HAIQL| 2

Rich chocolate cream layered
with brownie crumble and
c:hocolate sauce.

B clo|Amo|m 21| ofo]A3

Soft rice-paper mochi filled with

ice cream and finished with
popping boba.

."KOREAN PIZZA =5

KOREAN RECTANGULAR PIZZA nEcTAHGULAﬂPIHA
<\ @ KOREANSTYLE | o PREMIUM INGREDIENTS | ¢y FRESHLY BAKED 5 “h

ArRe} 2] Xj=#Hjo|3 g
Creamy cheesecake layered with
strawberry-berry compote and i
crunchy biscuit crumble. -

EfQHIQ
TAO BAO PIZZA

N7 VEG KOREAN PIZZAS el 3
| TRIPLE CHEESE R MAEUN MAEUN GARDEN OF g = A
X Eh@?glscmm aq pleid W - PIZZA J Aol @ Seout Pz ‘_ :
€ - -',':i g AAUKNZHER S Dh32 0] FSslE! 4448 HA9t S2|u0) X3 =9

B

A rich and indulgent Korean-style A fiery Korean-style pizza packed A colourful Kerean veggie pizza loaded
pizza loaded with three premium with spicy Korean sauce, vegetables with fresh vegetables, olives and
cheeses. Perfect for true cheese |lovers. and melted cheese. melted cheese, bringing freshness.

TR E : Taste: Extra Cheesy » Creamﬁ « Rich Taste: Spicy « Cheesy « Fiery Taste: Fresh » Cheesy « Veggie Loaded |
W CHICKEN KOREAN PIZZAS

K-FRIED CHICKEN PIZZA

K-POP HAWAIIAN PIZZA K-TROPIC BLISS PIZZA )
HIAISH X1210| 745 é @ {J £

S UROIE3 1ol i Bl B0PDiSe i

Qur 5|gnature Korean style pizza tcpped A fun K-pop |n5p1red combmatlcn of juicy A loaded Korean tropical pizza featuring

with crispy Korean fried chicken, melted chicken, sweet pineapple, vegetables and juicy chicken, pineapple, fresh vegetables,
cheese and signature Korean sauce. melted cheese, finished with a Korean twist. melted cheese and signature Korean sauce.

Taste: Sweet & Savoury = Cheesy « Tropical Taste: Tropical » Sweet & Spicy - Loaded

Taste: Crispy = Juicy * Cheesy @

§45
\7, ™ TAO BAO PIZZA SPECIAL [ ves
KOREAN STYLE PREMIUM INGREDIENTS FRESHLY BAKED 25 CM RECTANGULAR PIZZA [:] CHICKEN __

TAOBAO KOREAN CAFE — CHINAR PARK

Korean + Japanese * Asian Fusion
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_DRINK LAB . 2
.
[+] 350ml | 500mi 44

Korean Cafe Signature Beverages

s~ SIGNATURE MILK BOBA SERIES

TOKYO TARO UBE YOM MATCHA HONG KONG

BROWN SUGAR THAT RINK
MILK BOBA MILK BOBA MILK BOBA MILK TEA BOBA
MILK BOBA MILK BOBA & i :
S5 23 2} L e e £ Et= U3 24 Ui £ YA Hut T TENT 22 Y3E| W}
350mil S00ml 350mi 500ml 350mil S00mil 350mil 500mI 350mil S00mil 350mi 500mil
7180 3210 7190 %220 7190 %220 7190 3220 190 3220 7180 %210

 A|TLIE 2o

SIGNATURE LATTE SERIES
ﬁ.(i_ , o

' - o L "*&}' -

e

— e SEOUL BERRY UBE YOM MATCHA
k LATTE CREAM LATTE CREAM LA
[ ME tjj2] 2} Sl 8 32 2hm 2t I af

| 350ml 500ml

A | ¥200 %240
.. -

350m!|  500ml
¥200 3240

350ml  500ml

+ 3200 240

WA = -y

& PEACHBLOSSOM  ° | SEOULLEMON "l-‘ Sl OMIJA BERRY PEACH BERRY
ICE TEA - . || ICETEA = NOIR TEA BLUSH TEA
Ti2| 244 OfO|AE] | M@ HE ofo|AE] | 20ixt 2| #0t2 E| 12| ¥l w2 El

350ml  500mi 350ml  500ml 350ml  500ml 350ml  500ml
7150 %170 &0 40 7160 o N 7160 7180 _I§ 2170 %180
= : - v 4 : g 1—-" - . B = _ = ] i B i
e : :
ICED FRU T BUBBLE TEA — ﬂl‘g_' H1§F-i rw
L :i_ . i g = “ 0 s __=_\ 4 > e - "
v SAKURA BERRY MANGO SEOUL ™ T <, . BLUEBERRY TOK-TOK W= F OMIJA BERRY
| K BUBBLE TEA , ) SPARK .‘.‘" et %9 BUBBLE TEA Sy BUBBLE TEA {
sewelwme | o wnsgana | ZZZWU weuesnume 7T SN oo wel wae
350ml  500ml o 350ml  500mi 8ao 2 B 350ml 500ml g 350ml  500ml
F160 7190 160 180 Q' : ¥150 180 150 7180
9 T . ’ "l
s a y A - \ - " ‘ N 4

e "A =,
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P EjQuto K-E23 M _
e Korean Cafe Signature Beverages - 3_50ml | 500ml

YAKULT BUBBLE SERIES gia =0T ol —

v i = % - : Yo g\

L2 r

a ,“.
~ . ha! i 1 , ﬁ
£ W o

Faiy

- \ ) ». '.l‘,.‘ : I P l - 1 ._“_ :' . .‘.- (Vap ol
LAWY 1 - . o e
STRAWBERRY YAKULT MANGO YAKULT BLUEBERRY YAKULT ‘

BUBBLE TEA BUBBLE TEA BUBBLE TEA
7| O}REE HEZE| %D O[RSE HEE| ERH[2] OjRZE HEE|
350ml 500ml 350ml 500mi 350mi ‘ 500m|

80 | 220 w0 | =220 180 | %220

"“KOREAN COLD COFFEE ' . TOPPINGS & ADD-ONS

Popping Boba %30
A s K Nata Jelly 720

Whipped Cream %30

- = a -

K-DALGONA COLD COFFEE  GANGNAM COLD COFFEE ~ MOCHA SEOUL FRAPPE ), [ngeeﬁf Cream 540
K-St BE 71| 2 BE A1 23} Mg B2y - pping
350ml [ 500ml 350ml | 500mi 350ml 500ml :

%190 3200 %170 %200 7180 | 2210

e, |~ KOREAN HERBAL TEA ZESLLT

- OMLAHERBALTEA (- .. YUJA GINGER TEA
o 207 HEE| Boas 7 SA 4
Refreshing Korean-inspired Wiarm Korean yuja citrs tea
= bemy tea with a deficate ' balanced with gentie
sweet-tart finsh, : 4 | ginger netes

720 | _‘) 2130

GINSENG HONEY TEA |~ > SEOUL CITRUS TEA

ol B} B F AR NERAE
4 o LA '- - Warm ginesng tea balanced | - Aromatic warm ctrus tee with
| . - ! e iy 7 with smooth honey sweatness, | = abvight arid refreshing finich.
il GANGMAM GOLD COFFEE DALGONA HOT COFFEE ¥ HAZELNUT HOT COFFEE vy - : ¢

Fd B 70| EaLt gt A gjjojE o #Ho|
Smooth hot coffee with a Hot creamy coffee topped Rich hot coffee blended

rich and bold roasted finish, with Korean-style with smoaoth chocolate and
caramelised Dalgona foam. creamy hazelnut flavour.

%140 7140
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KOREAN CAFE N

KOREAN = JAPANESE = ASIAN FUSION B

100%
' NATURAL ‘

FERMENTED TEA

= ﬁﬂ 1

S A Chamisul Lemon Ginger
Lag: f ' & : Dalharnhe Gl ; SOJU-CHA SOJU-CHA
¥y il . ; - b s . : Brew ;
"ﬁﬁ ’ | v e ey ; - - 50JU-CHA
]' 4 ._ 4 b 3 ’ 3 4 ! et 2 --_ y o - " .Il-l I. - 2

-, -
..I.-ilr "'_-%-"-. -k

A} Ha0p  mWMmE =2 F2 2  Hdz < Hojs A H
Green Apple  Pink Peach  Passion Fruit » Snow Blossom Hmvm Ffdl*ﬂm Datbamherr‘f ' Mul Lemon Ginger

Berr]rew

P
> WHY KOMBUCHA? = gﬁwm
100% Natural 4L Probiotic Rich in Natwral @A)
Fermented Tea Culture Antioxidants A Organic Acids T' "‘ 2
Pure & Real Ingredients Supparts Gut Health Boosts Immunity Supports Digestion |! P 4"-..

& Metabolism
Opton © Refrshing & Ligh @ Formented Q? Ufestyle y
Light & Healthy et for Any Time Live Cultures Stay Refreshed Naturally &

MRP

7270

k. /BOTTLE 3

ALL 9 FLAVOURS :
Aﬂ@_ RaH mﬁ“w m?gégms &%‘B Gﬂﬂgmu #"
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KOREAN CAFE

-9 @

KOREAN e JAPANESE e ASIAN FUSION

'THANK YOU

FOR DINING WITH US 4

We look forward to welcoming you again.
o

y ! [ TAOBAO KOREAN CAFE

SN @ Bablatala, Link Roaad,
L.~ 2No Tarun Sengupta Upanagari,
: Kalipark , Rajarhat Gopalpur, North
24pgs Kolkata - 700136

SCAN FOR MORE

S

|

) @_[]samz CHINARPARK KDLKATAg )
@TAOBAO_CHINARPARK_KOLKATA
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