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Dgewg Fried Dishes

with rice and side dishes)

. Shrimp Tempura/ MK =2 14.95

Shrimp and vegetables dipped in a wheat flour batter and bread
crumbs and deep-fried

Vegetable Tempura/ OF{ ¥ 11.95
Vegetables dipped in a wheat flour batter and bread trumbs
ang deep-fried

Sauid Tempura/ 2204 22 12.95
Scuid dipped in a wheat flour baiter and bread
crumbs and deep-fried

Cutlet/ HE! 12.95
Deep-fried tender pieces of your choice of beef, chicken, pork
Tang Su Yuk/ &% 14.95

Your cholce of beef, chicken, pork, or squid, battered, and deep-fried,
sarved with vegetables in & sweet and sour sauce

Shrimp Tang Su Yuk/ AP B 16.95
Shrimp, battered and deep-fried, served with vegetables
in a sweet and sour salice

Kan Pung Gi/ 2£=7| 1495
Deeprfried battered chicken served in a spicy and sweet sauce
Kan Pung Sae U/ 215 M2 16,95

Deep-fried battered shrimp served in a spicy and swest sauce

Korean Restaura‘nt

‘Open 7days
Sun~Thu;11:30 am- 10:30pm

Fn ~ Sat:11:30am- 12:00

With family and friends!

Cxorear SBawboce CRetauwnd

KOREANA

©n576-8661

154~158 Prospect at Broadway Cambridge, MA 02139

"1 1924801

~ree Parking: 2~25:0¥3 E & , R &
at 73-75 Prospect St., Cambridge

KOREANA

TakeoutMenu

€11 576-8661

- Koreana Lunch Specials
Monday - Friday(11:30 am- 2:30 pm)
(except holidays)

LS.
Sz
S3.

LS4,

Koreana Lunch Box Specials
(served with miso soup, rice, and a glass of soft drink)

KSA. KoreanaSpeciai A/ TEIOKt A& A $8.95

Bulgog), fried dumekng, sushi {2 pisces), sashimi {3 pleces),
with choice of green salad or kimchee,

KSB. Koreana Speciai B/ Z2I0k4B 795

Bulgog,. fried dumping, Califrnia Makd {3 pleces), sushi {2 pieces), '
with choice of green salad or kimchee,

Galbi/ @t 895
Prime beef shert ribs, maeiialed with tradiional Horean sauce. Choice of sakad o Kimchee.
Bulgogl/ 17| 7.95
Thinly siced rib eye, marinated with wradilional Korean salce, Choice of salad or kimchee,
Salmon Teriyaki/ S0 B2 {0 p| 895
Broed salmon steaks garmished with Terivalki sauce. Choke of salad or kimchee

Chicken Teriyaki/ 212 | Ef201| 7.95

Seasoned chunks of chicken breast gamished with Teriyald sauce.
Choice of salad or kimchee

LS5.

LS6.

LS7.
S8
S8
LS13.
LS,
S
LS 3.

S1é,

Sushi Lunch Special
(served with miso scupp)ec
Sashimi Lunch 8.95
A nine-piece assortment of fresh raw fish, served with steamed white rice.
Sushi Lunch 7.95

A six plece assoriment of sushi, and three-piece assortment of Maki,

Koreana Lunch Specials

(All below entrees served with rice and side dishes)

Kimchee Chigae/ 22| 2|7} 7.95
Kimchee stew with meat and vegetables :
Cuenjang Ch'gae/ & 374 R 7.95
Soybean.paste- stew. with pork, beef, seafoed .and- vegetanles o
Soft Tofu Crigae/ =55 2.7} 1%
Soft tofu with seafood or pork, beef and vegetables

Vuk Gae Jang/ 272 7.95
Assorted vegetables in a spicy beef broth )
Oumpling Rice Caxe Gug/ HOIE=R 795
Shced rice cake and heef and vegelabie dumplings . a tradtional beef based soup
SaGol U-gerg! Gug/ A $H2 = . 7.95
Outer leaf-cabbage with soy bean paste and beef broth

—aejarg Gug/ot&= 7.95
Stewed beef and tripe with scy bean sprouts and napa, simmered in broth
we Dop 2ap/ 3 28 895

Assorted fresh fish and vegetables over the rice serving het chiil paste




Sushi A La Carte

No. kems Sushi Seshimi
1 | Tuna (Maguro) 3.95 495
2 | Yellowtail (Hamachi) 4.25 3.23
3 [ Salmon (Sake) 395 4.95
4| Bel (Unag) 4.65 565
5 | Octopus (Tako) 4.25 5.25
6 | Shrimp (Ebi) 3.95 435
7| Mackerel (Saba) 375 475
8 | Crabstick (Kani Kama) 375 475
o | Squid (ka) 395 295
10 | Fluke (Hirame) 3.95 4.95
11| Sea Urchin (Uni) 395
12 | Salmon Roe (Ikura) 525
13 | Flying Fish Roe (Tobiko) 4.35
14 | g (Tamago) 350 4.50
i5
16 | Sea Bass (Kudodai) 3.95 495
17 | Smoked Salmon 425 525
Al 295
Maki-Thin Rolls (6 pleces) Ry Handroll
18 [ Salmon Maki 495 3.95
19 Maki Yokl Scaion, Cumber | 495 395
'[20] Tekica Maki (Tuna) 495 395
21| Smoked Salmon Maki 5.25 425
. Thin Vegetarian Maki (6 pieces)
22 | Kappa Maki (Cucumber) 3.95 3.50
23| Osinko Makd (Pickled Radish) | 3.95 250
24 | Avocado Maki 3.95 3.50
25 | Spinach Maki 495 4.50
26 | Gobo Maki 5.25 495
27 | KanPyo Maki 5.25 4.95
28 | Mushroom Maki 5.25 495,
29 [ TofuMald (Pan frv Tofw {395 330
Maki- Inside Out (6 pieces) ,
] PSon MM, ey bl I
31| Caltfornia Maki, | veawinTatiy | > 39
32 | Salmon Skin Maki 450 3.95
33 | Eel Cumber Maki 5.75 495
34 | New York Maki pwocade, Sanor) | 4.95 395
35 | Spicy Salmon Maki 550 4.50
35 | Spicy Tuna Maki 550 4.50
37 [ Kynchee Mok 495 395
* mh 4-50
38 | R e rwose, Cuomom) | >0
3 %‘mmmmnm 830
40 | Rainbow Maki 8.95
{Crab Stick, Cucurber, Taswago, Fish o e Ouleide}
Make 7.95
4 | Ko M e, Tt
42 | Chief Special Maki 8.95
43 Mald Toblo) 6-50
Soft .
“ m.ﬁ‘.,‘?“ , Avocado, Cucumber) 995
Vaki
R T L
4 | sk Mk saren s
47 | e o Mk 69
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Appetizers

Skewered Beef/ 2117 A4 495
Tender beef and vegtable kabobs served BEQ style

Skewered Chicken/ F &2 495
Marinated chicken and vegetable kabobs

Steamed Tofu/ 2hd S 3.95
Freshty steamed toly, garnished with seasoned soy saucs,
dried seaweed, and scallons

495
Ligntly salted, bolled green scybeans

Gyoza/ RIS 495
Steamed or pan-fried beef and vegetable dumplings,
served with ssasoned soy sauce

Vegetable Gyoza/ Ot BIF 4.95
Steamed of pan-fried vegetable dumplings, served with ssasoned soy sauce
Shumai/ #F0IC| 5.95
Steamed shrimp, round dumplings -
Green Salad/ #8S 495
Asgortment of fresh vegetables with the chef s speclal house dressing
Seaweed Salad/ Sz 42T 495
Seasoned seaweed, and sesame seeds

Shrimp Tempura/ A< gl 8.95
Shrimp and assorted vegetables Hghtly battered

and deep fried

Vegetable Tempura/ Of4 %2 7.50
Assorted vegetables Nghtly battered and deep fried .

Ddokbokg i/ =20} 895

Rice cake stir fried with assorted vegetables, and Korean chili paste

Seafood Scallion Pancake/ 5§ T4
Korean pancake with chopped seafood and scalons,
serveq with seasoned soy sauce .

Scallion Pancake/ I 9.95
Korean pancake with scolllons, served with seasoned scy sauce

10.95

Oyster Scallion Pancake/ & & 12.95
Korean pancake with oysters and acaliions,

served with Seasoned SOy Sauce _

Kimchee Pancake/ &4} & : 9.95
Korean pancake with chopped kimchee, served with seasoned soy sauce
Yock-hwe/ 8| 13.95
Shredded raw tenderioin beef, seasoned with sasame o, served with

rew egg yolk and Korean pear

Korean Cabbage Wraps/ &d 24 17.95

Bolled unsalted bacon, spicy seasoned racish, and Fresh oysters, served with
salted shrimp and cabbage wraps

Seasoned Top Shells/ 20| S 13.95
Seasoned top shells with vegetabies and chili sauce
Skate wing fish/ 20{ 2| 15.95

Slced raw skake wing fish, marinated in vinegar, chii sauce and vegetables

Soups

Tofu Soup/ F7 22 2.95
Clear beet broth, with tofu and shitake mushrooms

Miso Soup/ O|& AZ 1.50
Miso soup, with seeweed, tofu, and scalfion

Wakame Soup/ 0 AD 39
Clear beef broth, with seaweed and tofu
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Dumpling Soup/ 8IS A 395
Beef broth with Kerean beef and vegetable dumplings

Yukejang Soup/ &t AT 4.95
Hot and spicy beef soup with assorted vegetables

Koreana Sushi

Sushi Regular $15.95
B pleces of Nigiri and 6 pieces of Tekka Maki

Sushi Deluxe $22.95
12 pieces of chef 5 choice of Nigiri with 6 pleces California Maki

Sushi Special $37.95
38 pieces of Nigiri, & pleces of Cafifrnia Maki and

2 pieces of hand roll chef s special selection

Sashimi Regular $16.95
Assorted fresh raw fish garnished with radish

Sashimi Deluxe $25.95
Artfully sliced pleces of fresh raw garnished with radish

Sashimi Special $65.95
Chef s specially selected fresh raw fish

House Special $64.95
Sushi Maki and Sashimi combination

Maki Combination $12.95
California Maki, Tekka Maki, and Salmon skin Maki

Futo Maki $10.95
" 10 pieces of glant roll with Tamago, Crab stick and vegetables
Vegetable Maki Combination $10.50
Kappa Maki, Avocado Mald, and Spinach Makd

Non-raw Sushi Combination $17.95
2 pieces of Kani, Taco, Ebi, Tamago, and Unagi

Barbecue Table Menu
(minimum of two (2) orders is required for use of BBQ grill)
All Barbecue entrees served with steamed white rice and side dishes

Galbi/ st 17.95
Prime beef short ribs, marinated with tracktional Korean sauce

Sang Galbi/ digt| 17.95
Unmarinated prime beef short ribs, served with dipping salice

Jumullok Galbi/ F&= @b 18.95
Bonetess prime beef rib, marinated with traditional Korean sauce
Bulgogi/ B17| 15.95
Thinly sliced beef rib eye, marinated with traditional Korean sauce
Deungshim/ S&l 70| 17.95
Thickly slice beef rib eye, served with salted sesame oil dipping sauce
Chadol Baegi/ At | 16.95
Thinty shiced beef brisket, served with salted sesame oll dipping sauce

U Sel/ 94 15.95
Beet tongue, served with chef s special dipping Sauce

Pork Bulgogi / =i2| @171 14.95
Shiced pork, marinated in Korean chif paste

Sam Gyup Sal/ Afgia 70| 1495
Thinly skoed pork betly served with salted sesame oit dipping sauce

Wine Sam Gyup Sal/ 2101 &g 20| 15.95

Pork belly, marinated in wine, served with bean powder, sesame off,
and chili dipping sauce

(Above entrees served with red leaf lettuce , sesame leaves (seasonal), and soybean paste)

47,
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Chicken /& 0! 14,95
Chicken marinated in traditional Korean sauce

Shrimp/ A 50| 15.95
Shrimp served with dight Teriyaki dipping sauce

Scallops/ A& 70| 16.95

Scallops served with Bght Teryiaki dipping Sauce

Broiled Dishes from Charcoal Fire

{All entrees come with a bowl of steamed rice and side dishes)

Galbi/ gt 17.95
Prime beef short ribs, marinated with traditional Korean sauce
Bulgogi/ 8117 15.95
Thirty shiced beef rib eye, marinated with traditional Korean sauce
Jumullok Galbi/ &= 2| 18.95
Boneless prime beef rib, marinated with traditional Korean sauce
Chicken Gui/ &0l 14.95
Chicken marinated in traditional Korean sauce
Pork Bulgogi/ T2 @17 14.95
Shced pork, marinated in Korean chili paste

15.95
Beef Teriyaki/ 2127| E[2I0p| 14.95
Brosled steak chunks topped with special Teriyaki sauce
Chicken Teriyaki/ /71 Ei2I017| 1395
Brohed chicken chunks, topped with special Teriyaki sauce
Salmon Teriyaki/ 301 Ef2I0m| 15.95
Brolled satmon steaks topped with special Teriyeki sauce
Shrimp Teriyaki/ M B2IOK| 15.95
Large shrimp topped with special Teriyakl sauce
Yellow Crocker/ 27| 70| 15.95
Broed, salted Yellow Crocker fish
Koreana Jungshik/ ZEIOHt 24! 19.95
Galbl, brolled Yekow Crocker, and miso base soup

Rice Dishes
(served with miso soup and side dishes)

Bibimbap/ B[&/& 11.95

Beef or chicken, carrots, shitake mushrooms, cucumber,
auechind, daikon radish, spirach, soy bean sprouts,
and topped with fried egg. Served with rice and spicy Korean chili paste

Dolsot Bimbimbap/ i HI=2 13.95
Bibimbap served in a sizzing hot pot with rice

Yook Hwe Bibimbap/ =2 bS5 15.95
Traditionaé bibimbap with shredded raw beef.

Bokembap/ SEg 8.95
Korean style fried rice with your cholce of beef, pork, chicken, or kimchee
Shrimp Bokembap/ MS B 10.95
Korean style fried rice with shrimp and vegetables

Unazu/ 210 ®gt 16.95
Broled eel on the rice with home made sauce

Hwe Dop Bap/ 2| ®gt 16.95

Assorted fresh fish and vegetables over the rice serving hot chill paste
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A La Carte

Alt below entrees served with rice and side dishes)

Yuk Gae Jang/ 27§
Assorted vegetables in a spicy beef broth

Galbi Tang/ @[
Tender short ribs with radish in homemade broth

Spicy Galbi Tang/ 012 <[
Prime beef short ribs In beef broth with spicy red chill peppers

Dumpling Rice Cake Gug/ & 25F=
Sliced rice cake, heef and vegetable dumplings
in a traditional beef based soup

Dumpling Gug/ 8=

Beef and vegetable dumplings in a fradiional beef based soup
Stir Fried Squid/ 220 £=

Sliced squid strips stir fried with onions and scallions,

in a spicy chill sauce

Stir-fried Octopus/ 2| =
Stik~fried with onions and scallions, in a spicy chi salee

Dobu Jasyuk Bokum/ 5 el
Tender pork slices stir fried with Kimchee, topped with skiced,
steamed tofu

Augu Chim (for 2}/ 018 (2812
Chunks of steamed monkfish in a thick spicy sauce

Jeonbokjook/ == -

Abalone in rice porridge

Haejang Gug/ BH&l=
Stewed beef and tripe with soy bean sprouts and napa,
simmered in broth

Gom Tang/ &%
Beef tripe, siiced beef, and scallions in a tasty brath

Clam and Spinach Gug/ 278 AiZA1=
Clams with spinach and tofu in a seafood broth

Sa Gol U-gergi Gug/ Mg A2

Quter leaf cabbage with soy bean paste and beef broth

Hot Pot Dishes

(sexved with rice and side dishes)

Seafood Delight for 2) / 12 2@ (2212
Spicy codfish, crab, lobster and vegetable gumbo

Gopchang Jungeol (for 2)/ =& 2 (2218
A spicy stew of beef infestine, noodles and vegetables

Kimchee Cumrpiing cungeoi “or 2)/ 24, SIS EZ (X1=)
Kimchee, dumplings, noodies, and vegetables in a spicy soup

Mushroor Jungeol (for 2}/ H41 & (2015)
Mushrooms, beef and assorted vegetables in a soup

Kimchee Chigae/ 24 #7H
Kimehee stew with meat and vegetables

Duenjarg Crigae/ B2 37|
Soybean paste ster with pork, beef, seafood and vegetables

Soft Tofu Chigae/ 255 7Y
Soft tofu with seafood or pork, beef and vegetables

Codfsh Tang/ TR 22
Codfish, vegetables and tofu in 2 soup

Spicy Codfisn Soup/ Ui DHERE
Codfish, vegetables and tofu in & spicy soup
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15.95
14.95

24.95
12.95
12.95
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ClamTang/ ZH & 13.85
Clams and sliced vegetables in a clear broth

Augi. Meon Tang/ OFR CH2E 12.95
Spicy monk tail fish, vegetables and soy bean sprouts
simmered i a broth

Seafood Tofu Crigae/ Gl 5 #7H © 1295
Unique blend of seafood, tofu and vegetables in a spicy stew

Fish Roe Tang/ & & 1395
Fish roz and vegetables in a spicy soup

Spicy Lobster Tang/ SHAE] Sl 17.95

Lobster, shrimp, squid, clam, vegetables and tofu in a spicy soup

Noodle Dishes

(served with side dishes)

Chapchae/ &4 1195
Traditional Koreana stir-fried clear noodies with
beaf or chicken and vegetablesand served with rice

Yaki Soba/ == =% , 12.95
Pan-fried egg noodle with vegetables and
choice of beef, chicken, or shrimp

Nabe Yaki Udon/ &t $= ' 13.95
Udon noodkes with shrimp, fishcake and vegetables, in a clear soup
Naeng Myun/ &% 10.95

Fine cold buckwheat flour noodles served in a chilled beef broth,
topped with sliced beef and vegetables

Bibim Naeng Myun/ B2 & . 11.95
Fine cold buckwheat flour noodles topped with spicy Korean chili paste,
shiced beef and vegetables

Hwe Naeng Myun/ | 4 1295
Fine cokd buckwheat flour noodles topped with raw skate wing fish,
spicy Korean cifli paste, ahd vegetables

Vegetarian Dishes
{sérved with rice and side dishes)
Vegetarian Chapchae/ OF &2 11.95
Traditional Kerean stir fried clear noodies with vegetables
Farmers Stir Fry/ OFH S 11.95

Stir-fried garden vegetables topped with ginger gravy sauce,
{steamed vegetables avallable upon request) .

Light Vegetabie Tempura/ O FlZ 11.95
Assorted vegetables dipped in wheat flour batter, and lightly fried.
Vegetable Tofu Bibimbap/ C =2 GIELE; 11.95

Carrots, shitake mushrooms, cucumber, zucchini, daikon radisn,
spinach, soy bean sprouts, and steamed tofu, topped with fied egd.
Served with spicy Korean chili paste

Vegetable Tofu Doisot Bisimbap/ C 2} S dlglgt 395

Vegetable Tofu Bibimbap served in a sizzing hot pot

Vegetable Dwen jang Ch.gae/ OF E:& A7k 1165
Vegetables and fo'u in a soy bean base stew,
Tof.. Chigae/ T %71 ' “0.95

Sliced tofa and vegetables 'n a spicy stew.
{Mild vesion available)

Vegerarian Scor Tofu Cricae/ O =55 J’5*7H *1.95
Soft tofu and vegetahies in a spicy stew.
{Mild version available) -



