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Korean Fried Chicken | 119
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6 pcs crispy boneless chicken with
house-made gochujang glaze
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(Origin: Latvia)

Japchae | 109
A
Korean glass noodles,
veggies, omelette strips

Appetizers to Share
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Shrimp Skewers | 119
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Fried kimchi rice with your choice of A .
marinated salmon, tuna, or shrimp Kimchi Mandu ‘ 99
906 HE IS
Korean dumplings filled
with spicy kimchi
Shrimp 3pcs | 147 0C 00
Tuna3pcs | 155
Salmon 3pcs | 147 Corn Cheese | 105
244 K=
4 P Sweet corn, mayonnaise,
o 10 melted cheese
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5 FEEL FREE TO ASK US FOR
DRINK RECOMMENDATIONS!

Ribeye | 329
g oto| AHO0l3
200g of tender, well-marbled
Swedish beef for a rich and

juicy flavor
(Origin: Sweden)

Tuna | 345 7«
E=
200g of yellow fin
delicate tuna

= Hot Stone SteaksﬁiTI

COOK PREMIUM MEATS ON A
400°C VOLCANIC STONE!

Zabuton Wagyuw 799

et
180g of premium Wagyu, richly
marbled for intense flavor
(Origin: USA)

Steaks are served with fresh salad,
cheesy rice, and three signature sauces

STONES STAY HOT 7-8 MINS
BEFORE COOLING DOWN.

Lamb Racks
Ranl|
300g of tender

savory lamb
(Origin: Ireland)
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Beef Tenderloin | 435
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g 180g of buttery,
melt-in-your-mouth beef
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In case of allergies please ask our staff
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KOMO’s Signature Dishes
ANIUAM 2E]|

Suyuk | 239
]
Slow-cooked pork belly, ssam,

Bu[gogi ‘ 229 ssamjang sauce and rice Dak-Galbi | 229
%_T'_jl @ (Origin: Sweden) E;IF?_:H:”

Sweet and spicy stir-fried chicken,
rice cake, veggies, cheese and rice

250 (Origin: Latvia)
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Stir-fried thinly sliced marinated
entrecdte, sesame, scallions and rice

255 (Origin: Uruguay)
55

Tip:
Add a banchan (side
dish) to complement
your main dish!

Spicy Kimchi Stew | 219 TofuJorim | 229

23 7 7p - cezxg
Warm, spicy and savory stew Stir-fried tofu, veggies, spicy
with pork, served with rice gochujang, sesame
@@  Oroswecen Haemel Udon | 279 O@
HERS

Udon noodles, kimchi, scallop
shrimp, clam & octopus
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Chef’s Bibimbaps | =l & &

Veggie Bibimbap | 219 Yeonu Bibimbap | 229 Bulgogi Bibimbap | 239

OFxf =&Hl &g o H| B =107 s&dH Y
Vegetarian minced meat, Marinated salmon, Bulgogi, vegetables, rice,
veggies, rice, egg, house mountain vegetables, egg, house made

made gochujang in rice, egg and house gochujang in
sizzling earthenware made gochujang sizzling earthenware
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Banchan | =z
Traditional Korean shareable side dishes that enhance
your meal with bold, contrasting flavors

Steamed Rice.....coovvvvvevennnnnnnn. 29 Sweet Fermented Radish.... 39 Fermented Cauliflower........ 49
Cheesy Rice...ccooieiciiiiiieeenee 35 Soy Fermented Radish......... 39 Radish Kimchi.....cccccoeeieeenn. 49
Kimchie. e 49 Kimchi Cucumber................... 39
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