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‘Dumpling

(Fried ot Sfeomed / Pork or Klmchl)

- delicate, bite-sized ’rrecn‘e of different fllllngs ||ke meo’rs and’ vege’robles wrdpped in

sl a ’rhm quer of dough

i shrimp toast Wwith minced shrimp san

i Menbosha Frlecl Shrl (!3 Toasi

iched be’rween two Isof’r whlfe brequ ’rhon‘

i : is deep frled for a cnspy outside and soft chewy |nS|de

Glmbob

(Vegie; Tuna, or Veggle Bulgogi) ; '
bite- S|zed rice’ roHs que WI'I'h vege’rcbles meat or seofood cnd drled secweed

Fried Tofu =
Deep fried fresh ’rofu :

Soft Tofu Ro|| with the S pecml Sauce
' qum Rolled Soft Tofu with Special Soy Sauce

'Frled Noodle with Peanuf

Mixed deep fried ramen noodle and peanut with sweet cmd spicy

Corn Cheese

(Original or Pizza)
_Oven Baked Sweet Corn with Special Mayonnaise Sauce and Mozzarella Cheese

Creumy Steamed egg pot

A sof’r and tluffy Korean- s’ryle steamed egg

Frled Seaweed Roll

Crispy deep-fried seaweed rolls filled with glass noodles

‘Tater Tot

with the Special Cheese Powder.- St ;
Korean Chicken Win 4pcs _ 1 E
(Plain, Sweet & Spicy, Soy & Ga ?c or Honey & Cheese) D’Vl"

Korean Chicken Tender 3Pcs i
(Plain, Sweet & Spicy, Soy & Garlic, A So]u $11.99
or Honey & Cheese) : : Beer $5.99

Deep fried rice cake w/ sweet & spicy sauce| Soda $2.99

Cheese Ball
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| "'--Soff Tofu Soup

(Vegefcble Sea Food +$2, Sausqge +$2 Beef +$], Pork +$1 or Chlcken +$1)

~ " A spicy and savory Korean stew made wﬁh S||ky soff tofuy, vegefcbles, seafood or meo‘r ‘and a flovorful
- “broth, ’ryplcally served bubbhng hot. :

- Bibimbeb -

. (Vegetable, Chlcken +$1, Bee]c +$1 or Pork +$1) Pag R Y '
A traditional Korean drsh consisting of rice topped with a variet of saufeed vege’robles (cucumber :

- soybean sprout, mung bean sprout, zucchini, and ccrrro’r) a fried egg, ond medts, crH m|xed ’roge’rher i
- with splcy gochulc:ng : :

Korecm Pancake

(Seafood or Kimehi) - '
A savory Korean pqncake made Wlﬂ’l a crlspy bo’rrer ond pleﬂry of green onlons Seon‘ood ond(or)
Klmchl often enjoyed as sncck or appetizer.: pn

Doenjang Jjigae (Soybean Paste Sfew) -
hearty Korean stew made with fermented soybean paste, tender beef, tofu, cnd vegefobles ‘Rich,’
savory, and full of umami, |’rs served ho’r with rice for a comforting, so’rlsfymg meol e

~ Kimchi J{ gqe (Klmchl Stew with Pork)

‘A bold and tlavorful Korean stew made with aged kimchi, tender pork belly, tofu, ond vegefobles
Simmered until rich and deeply sovory, it's a spicy, comfor’rmg d|sﬁ best enjoyed hot WI'I'h a bowl of
rice. :

Korean Cold Noodle

A refreshing Korean noodle dish served in an icy, tangy broth. Chew buckwheat noodles are topped
with p|ck|eg radish, cucumber, and a boiled egg. L|gﬁr cold, and sllgh’rly sour, it's the perfect dish to
.cool down with on a hot da -
Choose Cold Soup Noodle (Mool ) or Spicy Sauce mixed noodle wﬂrhouf Soup (Bibim)

Splcy Chewy Noodle gjolmyeon)

A popular Korean cold noodle dish known for its suEer chewy wheat noodles and bold, spicy-sweet
gochujang-based sauce. Tossed with fresh vegetables like cabbage, and topped with a boiled egg,
jjolmyeon is refreshing, tangy, and packed wit texture— perfect as a llgh’r yet flavorful meal.

Ttokbokki - Simmered Rice Cake

" (Spicy, Cream +$2, or Rose +$2)
A popular Korean street food dish made with chewy rice cckes simmered in a sweet, spicy, and savory
gochujang-based sauce, served with f|sh cakes. - .

Korean Special Ramen -
Choose Spicy Seafood Ramen or Beef Broth-Ramen

Mussel Fishcake Hotpot

A comforting Korean soup made with mussels, fish cakes (odeng), and vegetables, S|mmereo| in a light,
savory broth.

To the Moon Fried Rice with Egg

(Original or Kimchi)

STlraned Rice with Carrots, Green Onions, Onions, Zucchini,-and(or) Kitnchi cooked in To The Moon's
unique special sauce.
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""'Grllled Mackerel Rice Bowl

i savery Korean rice' bowl topped with grrlled sdlfed mackerel. The mockerel is crisp-on the outside, Tender_ =
: S The msrde ond full of. rlch smoky flqvor Served ‘over warm rice with S|mp|e S|de vege’rdbles

 Pork Bulgogl Rice Bowl

A flavorful Karean rice bowl topped with -S¥IF fr|e spicy marinated ork and-chew |C|SS n odle k
: |s T n erfa savorP/ with a hint p? sweetness. cmdi sgrcel serveg oveFr? wdrm rice wn%%egeto Ies or qebpfd
; satis ymg mea

Beef Bulgogl Rlce Bowl _ - e e
A classic Korean rice bowl topped with tender slices of marinated beef bulgogl cnd chewy gloss noodles
Cooked with a savory—swee’r soy-based sauce and paired wﬂrh vege’rcbles over warm rice, this- drsh is rich
in flavor cmd comfor’rmg in every bite. - : : :

Chicken Bulgogl Rice Bowl _ _ . ;
A bold and flavorful Korean rice bow! topped wr’rh spicy / marinatéd chicken and; chewy glass noodles The
chicken is stir-fried in a'rich gochujang-based sauce that's both savory and sllgh‘rly sweet, served over: -
warm rice with vege’rables for a hearty and so’nsfymg meal. ; :

Chicken Katsu Bowl

A Japanese-inspired dish feo’rurlng crispy, breaded, and deep-fried chicken cutlets served over a. bed of
-rice, accompanied by a sy, Selag and leftuces on hotpot.

Beef Short Rib Soup (Galblicmg)

A clear and comforting Korean soup made by simmering beef short ribs for hours to create a rich, clean
broth. The soup includes tender beef, glass noodles, radish, and green onions, and is lightly sedsoned with
garlic, salt, and pepper. It's a hearty yet light dish, perfect for wcrmlng up or recovering energy.

Dumpling Hotpot
A Koreon hot pot dish featuring dumplings cooked in a savory broth, along with vegetables and tofu,
offering a rich and comforting flavor.

Seafood Noodle Soup

A Korean dish featuring wheat noodles served in a flavorful bro’rh with a mix of fresh mussels clams, and
shrimp, along with vegetables.

. Spicy Beef Soup (yukgaejang)
A Korean dish that combines the splcy, rich flavors of yukgoejdng I’r features tender beef, vegetables, and
a flavorful, spicy broth.
Choose Noodle or Rice

Hot stone Bibimbob

(Vege’rcble Chicken +$1, Beef +$1, or Pork +$1)

Similar to traditional bibimbap but served in a hotpot with a larger portion size. Since it's served in a
hotpot, you can also.enjoy the crispy, browned rice at the bottom of the po1L adding an extra layer of
flavor and texture to the dish.

Mushroom Bulgogi Hotpot
Marinated beef bulgogi simmered in a rich, savory-sweet bro’rh with vegerables and glass noodles, served
bubbling hot in a traditional stone pot.

SEIC y Pork Soup (Eolkeun Dwaeji Gukbap)
earty Korean pork soup made with rich beet bone broth, tender slices of boiled pork belly, and nutty
perilla seed powder. Served steaming hot, this dish has a deep, savory flavor WI‘H’\ a spicy kick that

“ warms you from the inside out. %
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""'Cheese Buldak

hit ‘bed of mel’red cheese ’ro ba

-« (Simmered Spicy Chicken) oL e : L
' A Korean dish featuring spic grllled chrcken cooked ina flery gochulong bcrsed sauce, witha
?/once the heat and odd creaminess. .

e Soy Saice Simmered Chicken'

- A Korean dish made with braised chicken,: po’ro’roes,- corro’rs, ond gloss noodles, cooked ina.

i savory ond shgh’rly sweet soy—bosed sauce, served hot stone pot. -

A classic Korean d

 Budae legqe (Army Base Siew) e :
A hearty Korean hot pot stew made with a flavorful sp|cy bro’rh filled WI'I'h an Gssor’rmen’r of
ingredients like sausage, spam, tofu, and instant noodles. Born from post-war creativity,. this dlsh
blends.Korean sp[ce Wl’rh merican- sfyle meats for a bold comfor’rmg, dnd umquely dekcrous
experience. :

Pan Frled Pork Bell wrfh Green Onion Salad

Pan fried pork belly served WlTh a side of ’ron?y and flovorful scallion solod combmmg splcy,
sweet, and sour elements. It is'served:in a-ho pof o

Klmchl Stir Frm Pork with Tofu

featuring boiled tofu served alongside stir- frled krmchr dnd pork The fofu is
mild and soft, balancing the bold, spicy, and savory flavors of the klmchl This dish is a comforhng
yet flovorful favorite in Korean cuisine. :

Bossam on the Sou e
A Korean dish made with bailed pork belly, served submerged in beef broth, accompanied by e
kimchi sauced shredded radish, adding extra depth of flavor to ’rhe dish.

Beef Intestine Soudp
A Korean hot pot dish made with beef intestines and vege’robles cooked in a flavorful broth
-enriched with ground perilla seeds, offering a nutty and savory ’ros’re

SEnc y Beef Inieshne ' |
orean dish made with beef intestines rhor are morlno’red in a spicy sauce and then grilled to a
crispy, flovorful texture, served with vegetables.

SEIC y Stir Fried Pork

|d"and flavorful Korean dish made with thinly sliced pork marinated in a spicy gochujang-
based sauce, stir-fried with vegetables for a sovory ond sllgh’rly sweet faste.

'S icy Marmaied Steamed Pork

orecm |sh featuring tender pork belly brcnsed in a rich, savory, and slrghﬂy sweet sauce with
?e’ro les like carrots and potatoes. Flavored with garlic, soy sauce, and spices, this dish has a
d'kick of heat from Korean red pepper flokes

Stir Fried Beef Bulgog

Korea's famous marinate eef dish made with.thinly sliced beef, soy sauce, gorllc and a touch

gf |swee’rness It's fender savory, and slightly sweet, often served wit vegetables for a flavorful
alance
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To The Moon Specral Menu
e d Bt o Rk (GIBT Sl e ... $59.99

. A rich and savory Korean dish made with ’render beef short ribs slowly braised in a
sweet and savory soZ based sauce with garlic, onions, carrots, and radish. The ribs are
. fall-off-the-bone sott, and the sauce is deep in flavor.




