HANRUE

WELCOME TO HANRUE
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ABOUT HANRUE

HANRUE IS A HIGH-CLASS TRADITIONAL KOREAN CULINARY ART.
ALL THE DISHES REPRESENT THE ESSENCE OF THE KOREAN FOOD
CULTURE. IN OUR KITCHEN, THE FOCUS IS ON COMBINING FRESH,
SAVOURY AND HEALTHY INGREDIENTS TO CREATE MEALS THAT
ARE BURSTING WITH FLAVOUR.

WE UNDERSTAND THE IMPORTANCE OF EATING WELL WITHOUT
COMPROMISING ON TASTE. THAT'S WHY OUR CHEFS PAY A HUGE
ATTENTION TO EVERY DETAIL, FROM SELECTING THE HIGHEST
QUALITY INGREDIENTS TO PERFECTING THE BALANCE OF
FLAVOURS IN EACH DISH.

THE RESULT IS A DINING EXPERIENCE THAT IS BOTH NUTRITIOUS
AND INDULGENT, CHARACTERISED BY THE UNIQUELY INTENSE AND
DELIGHTFUL TASTES OF KOREAN CUISINE.

*Please ask our staff about allergens or special requirements.
An additional 12.5% service charge is included in the bill.




ANRUE BBQ SET

IMPERIAL SET

38.50 PER PERSON (order minimum 2 people)

WA A PORK BELLY

A5 7 BEEF BULGOGI

} £ 72 Y] PORK MAPO GALBI

o & %] 71 SPICY CHICKEN

46.50 PER PERSON (order minimum 2 people)

=4 RIB EYE
7] LA GALBI
2] BEEF BULGOGI
A - TIGER PRAWNS (5 PCS)

PREMIUM SET A
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92.50 PER PERSON (order minimum 2 people)

JAPANESE WAGYU RIB EYE
TIGER PRAWNS (5 PCS)
SHORT RIB

LA GALBI

BEEF BULGOGI

Premium Set A Hanrue BBQ Set

*For allergy information, please ask a member of staff




HALAL PREMIUM SET M
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95.50 PER PERSON (order minimum 2 people)

HALAL WAGYU RIBEYE
TIGER PRAWNS (5 PCS)
BEEF BULGOGI

LA GALBI

LOBSTER TAIL (HALF)

JAPCHAE

VEGETABLE MANDU
NAMUL SET

SSAM SET

KIMCHI

SPRING ONION SALAD

*For allergy information, please ask a member of staff




BB Q

BEEF

d 25 A JAPANESE WAGYU RIB EYE 63.50
g Z o 54 HALAL WAGYU RIB EYE M 49.00
54 RIB EYE M 29.00
7 u) A SHORT RIB M 19.50
Ak 2| A SALCHISAL M 19.00
4 3 OX TONGUE 17.50
LA ZH] LA GALBI M 17.50
2E 37 BEEF BULGOGI M- 17.50
Rl *BEEF SHORT RIB IN

DIAMOND CUTTING M

*Can only served when in stock, please ask the staff 29.00
Japanese Wagyu Rib Eye Halal Wagyu Rib Eye
PORK

H A E A PORK BELLY 17.50
A & & 37 SPICY PORK BULGOGI 15.50
ol X Z-H) PORK MAPO GALBI 17.50

CHICKEN

oy

Ho ol

SOY CHICKEN M 16.90
SPICY CHICKEN M 16.90

N
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Pork Belly (Left) Spicy Chicken (Left)
Pork Mapo Galbi (Right) Soy chicken (Right)

*For allergy information, please ask a member of staff
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SEAFOOD
7} ] H SCALLOPS (4 PCS) 17.50
A 5 TIGER PRAWNS (5 PCS) 19.90
249 SQUID (6 PCS) 18.00
Ll g = A LOBSTER TAIL (HALF) 25.00
H2H e LOBSTER TAIL (FULL) 45.00
Scallops Lobster Tail
SIDE VEGETABLES
4+ LETTUCE 2.90
o B = SPRING ONION SALAD 2.90
HHE SSAM SET 3.90
A A KIMCHI 3.90
= GARLIC 2.90
I CHILLI 2.90
2EEHA MUSHROOM SET 3.90

Ssam Set Spring Onion Salad

*For allergy information, please ask a member of staff
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APPETIZER

o

54 A TOFU KIMCHI 16.50
Stir-fried kimchi with tofu and sliced pork

w3 ol TTEOKBOKKI 12.90
Rice cakes with fish cakes in sweet chilli sauce
OPTIONAL TOPPINGS
Cheese 1.50
Ramen Noodle 3.70
Fried Seaweed Roll 3.50
Vegetable Dumpling 2.50

A o] FRIED SEAWEED ROLLS 7.50

Fried seaweed rolls with glass noodles

+ 5 4 PRAWN TEMPURA 15.90

Fried king prawns

Prawn Tempura

A A A KIMCHI PANCAKE (FOR 2) 13.50
Korean savoury pancake with kimchi and vegetables

A SEAFOOD PANCAKE (FOR 2) 13.90
Korean spring onion pancake with seafood Kimchi Pancake

DUMPLINGS

7] 5k % CHICKEN DUMPLINGS 7.90
Pan-fried dumplings with chicken filling
ofal ¥t 5  VEGETABLE DUMPLINGS 7.50
Crispy dumplings with vegetable filling Galbi Dumplings
ZEH|¥F 5 GALBI DUMPLINGS 8.90
Pan-fried dumplings with beef and pork filling
| ®F 5 KIMCHI DUMPLINGS 8.50

Crispy dumplings with kimchi filling

*For allergy information, please ask a member of staff




SIDES

UEAE NAMUL SET 9.90
Assorted seasonal vegetables
Namul Set
A A KIMCHI 3.90
Traditional Korean spicy cabbage
S TUE BEANSPROUT NAMUL 3.70
Seasoned beansprouts
A8 = SEAWEED SALAD 5.90 Kimchi
Seasoned seaweed salad
o o} v} EDAMAME 5.20
Lightly-balanced young fresh soya
2 ROASTED SEAWEED 2.90
Toasted seaweed served with sesame oil and salt Roasted Seaweed
&0 R HOT STONE BIBIMBAP 16.90
A blend of vegetables, meat or tofu and homemade spicy
sauce mixed with rice for a nutritious, flavourful meal,
the traditional Korean way
OPTIONAL TOPPINGS
Tofu 1.50
Beef 3.70
Spicy Pork 3.50 Hot Stone Bibimbap
Chicken 2.50
Ly STEAM RICE 3.50

Plain white rice

*For allergy information, please ask a member of staff




A A F e KIMCHI FRIED RICE 12.90
Kimchi fried rice with a free-range fried egg
OPTIONAL TOPPINGS
Cheese 1.50
Prawns 3.70
Ham 3.70 Kimchi Fried Rice
3= JAPCHAE 11.40
Stir-fried glass noodles made by sweet potato with vegetables
OPTIONAL TOPPINGS
Beef Bulgogi 3.70
Chicken 3.70
Spicy Pork 3.70
Prawns 3.90
H&9%% STIR-FRIED UDON 12.70

Stir-fried Korean udon noodles with vegetables

OPTIONAL TOPPINGS

Beef Bulgogi 3.70
Chicken 3.70
Spicy Pork 3.70
Prawns 3.90

Japchae Stir-Fried Udon

*For allergy information, please ask a member of staff




KOREAN FRIED CHICKEN

KFC offers a crispy, juicy bite, glazed in sweet or spicy sauces. It's very crunchy,
flavour-packed delight that's irresistibly addictive, served with pickled radishes for

a refreshing contrast

Fd A YANGNUM CHICKEN 16.50
Coated in Korean sweet and sour sauce
S etol =X 71 KOREAN FRIED CHICKEN 16.50
Not coated
R ] KAN POONG CHICKEN 16.50

Coated in in soy & spicy garlic sauce in Chinese style

A GANJANG CHICKEN 16.50
Coated in soy & garlic sauce
2 2§ PICKLED RADISH 2.90

Yangnum Chicken Korean Fried Chicken

Kan Poong Chicken

*For allergy information, please ask a member of staff




JJIGAE & SOUP

A =] A A KIMCHI JJIGAE WITH RICE 14.90
Kimchi-based Korean stew with rich, spicy broth
T F 5 A 7 SUNDUBU JJIGAE WITH RICE 15.90
Spicy Korean stew with soft tofu and seafood
2 H) & GALBITANG WITH RICE 18.50
Clear Korean soup with beef short ribs
nj & 2 H] ' SPICY GALBITANG 18.50
Spicy Korean soup with beef short ribs
iy JJAMPONG SOUP 17.90
Spicy Korean-Chinese soup with seafood and noodles
Kimchi Jjigae with rice Jjampong Soup
5o A 7Y BUDAE JJIGAE (FOR 2) 39.50
A blend of vegetables, meat or tofu and homemade spicy
sauce mixed with rice for a nutritious, flavourful meal,
the traditional Korean way
EXTRA TOPPINGS
Ramen noodle (0]
Udon noodle 3.70
Ham 3.70 Budae Jjigae
Glass noodle 3.70

*For allergy information, please ask a member of staff




DESSERT MENU

=7 & A o] = STRAWBERRY ROLL CAKE 6.90

Strawberry & cream rolled in soft sponge

=2 MOCHI ICE CREAM 5.90
ofo] ~ = *Ask the staff for the flavours
Q4w INJEOLMI BINGSOO 16.50
H 4 Shaved ice dessert topped with roasted soybean powder

and chewy rice cake

= 7] STRAWBERRY BINGSOO 16.50
H 4= Shaved ice topped with fresh strawberries, condensed

milk, and strawberry syrup

eH e OREO BINGSOO 16.50

H 5= Shaved ice topped with crushed Oreos, chocolate syrup,

and sweet cream
H & MELON BINGSOO 16.50
H 5= Shaved ice served with fresh melon, condensed milk,

and melon syrup.

Strawberry Roll Cake

Strawberry Bingsoo Oreo Bingsoo

*For allergy information, please ask a member of staff




@hanruekensington

THANK YOU
Ao






