Drinks
32 ¥ 2) Hwanggeum Bori 5
Soft barley soju, double distilled

A3 Sikhye 5
Cold rice punch

a) Al o o] = Maesil Ade 8

Korean green plum drink (Non-alcoholic)

2*] o o) E Tangerine Ade 8

Fermented Jeju tangerine marmalade drink (Non-alcoholic)

Food

L1
s x| 22 Dweji Gomtang 18
+ 3>]) 3>} Extra Pork 8

Served with Gochuji (house special pepper paste),
best enjoyed with the meat

x 3 X %+5 Kimchi Mandoo 12
Kimchi, tofu, pork

* Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.
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Take-out .

= 22 & Dweji Gomtang (or2) 35
Comes with everything you need for two bowls of Gomtang:

pork broth, sliéed pork, rice, Gochuiji, kimchi and a simple direction to follow!

<=2 234 o] Geotjeori 160z 5
House-made fresh salad kimchi
1%%) Gochuji 10z 5

Okdongsik's signature sauce
Created from fermented pepper pureed into a smooth paste



Okdongsik Exclusive

] = T-Shirts 40

Free size | Navy or White
XA} Cap 30
AZF & =8 A Jeju Tangerine Dressing 200m 25

Sweet, subtle bitterness, and refreshing multipurpose dressing:
Enjoy with greens or use it to make hot or iced tea
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