
 

 

 
 GLUTEN FREE MENU

KONG BOWL  (v)        5
Steamed soybeans (edamame) topped with sesame oil.   

SALMON         12
Raw Scottish salmon sashimi style, avocado, 
tamari soy & yuja dressing, seasoned seaweed.

TUNA TARTAR            12.5
Sustainable Atlantic tuna, fresh cucumber, shallots, 
chives & tamari dressing. Perilla leaves, 
crispy lotus root chips.

 

SOHO

ANJU/SMALL PLATES

OFF THE GRILL

STEAMED SEABASS  

             

18
Steamed seabass, yuja pickled cucumber, ginger &
spring onion salad, soy jalapeno glaze.

SEARED SPICED TUNA TATAKI 

                                        

23
Spiced seared Atlantic tuna steak, perilla leaf,
chimichurri sauce, Korean pear & crispy quinoa.

 

All meat & seafood are cooked on our open grill. 

 

RICE & NOODLES 
BIBIMBAP (v)                   
Served in traditional stone bowl filled with white rice &
seasonal vegetables. Topped with fried egg. Spicy chill sauce.
Choose:
Kimchi (homemade spicy cabbage)                13
Sauteed king prawns                  16

JAP CHAE (v)            9
Traditional stir-fried sweet potato noodles mixed with 
seasonal vegetables & egg.
Choose:
Sauteed king prawns                12.5
Wild mushrooms & tofu (v)                                                            9

SALADS

 

KOREAN CHOPPED GREEN SALAD (v)     9.5
Avocado, gem lettuce, kale, toasted seeds, edamame beans,
cucumber, spring onion, Korean pear, citrus, tamari soy
& Korean chilli dressing.
Extras:
Sauteed king prawns             add 6

BANCHAN (SIDES)

KIMCHI FRIED RICE        7.5
Traditional cabbage kimchi, pancetta, mixed vegetables,
served with fried egg. Seaweed to top.

TENDERSTEM BROCCOLI (v)     4.5
Steamed tenderstem broccoli, tossed with chili,
garlic & sesame.

KOREAN STEAMED WHITE RICE (v)       3

KIMCHI PLATE           4
Traditional homemade radish & cabbage kimchi.

BANCHAN PLATE (v)          5
Bean sprouts, sesame yuja & pickled cucumber. 


