
SOJU소주 30ML BTL

ORIGINAL, GREEN GRAPE, 
YUZU, STRAWBERRY, 
PEACH, APPLE

6.00 30.00

SHELL SHOTS쉘샷 (A) 25.00

FLIGHT OF 3 OYSTERS + 3 PAIRED SOJU SHOTS 
NATURAL + ORIGINAL SOJU
MISO HOT SAUCE + GRAPE SOJU
YUZU MIGNONETTE + YUZU SOJU

DINNER + A SHOW
TUNE IN TO OUR EVER
CHANGING LINE-UP 
OF NIGHTLY PARTIES, 
SHOWS & POP-UPS

 

EXPRESS DIETARY

LUCKY 7 FEASTS
 한상세트

THE HAN SANG SET
A SELECTION OF OUR BEST DISHES TO BE SHARED WITH THE WHOLE TABLE

VGNO + GFO 79PP

THE SOH GOGI SET
+ ADD 30 DAY DRY AGED 650GM STRIPLOIN ON BONE TO YOUR BANQUET GFO 99PP

PRELUDE
시작

• WOK TOSSED EDAMAME + SALT & VINEGAR TOGARASHI VGN + GF 12

• FRIED TTEOKBOKKI + UMAMI SALT VGN + GF 12
• HOUSE MARINATED OLIVES + KOREAN CHILLI OIL + SESAME VGN + GF 12

• OYSTER + KIMCHI + CRISPY GARLIC (A)  GF 6/35/70

SOLO ACT
독무대

• GANJANG GARLIC BUTTER BUTTERFLIED SHARK BAY PRAWN + CHILLI OIL + CHIVES (A)  16
• CHARGRILLED LEEK + WHITE MISO CREAM + CRISPY THINGS  VGN + GF 16
• POTATO HASHBROWN + DOENJANG GLAZED SHIMEJI + CRISPY GARLIC VGN 14
• PARDOO WAGYU YUKHOE (MB6/7) + GREEN APPLE + PECORINO + WONTON TACO SHELL  18

OPENING
NUMBER

첫무대

• KOMBU CURED HIRAMASA KINGFISH + KIMCHI BROTH + RADISH + CUCUMBER + DILL (A) GF 27
• GOCHUJANG BUTTER NZ CLAMS + SCALLION SALAD + CHILLI OIL (I) 29
• CHARRED CORN RIBS + MISO MAPLE ‘BUTTER’ + FURIKAKE + LIME VGN + GF 22
• KIMCHI MANDU DUMPLINGS + PUMPKIN SSAMJANG + CRUNCHY CHILLI OIL (4)  VGN  20
• SCALLOP & PRAWN DUMPLINGS + MISO & SHIITAKE CREAM + TOBIKO (4) (I)  25
• PRAWN WONTON + MISO HARISSA + KEWPIE + CHIVES (4) (I) 24
• DOENJANG BURNT ‘BUTTER’ NOODLES + OYSTER MUSHROOM + GARLIC SHOOTS + CRISPY GARLIC  VGN 29

STAR OF
THE SHOW

대표무대

• SMOKED PARDOO WAGYU FLANK (MB6/7) + PICKLED SHIITAKE MUSHROOM +PEANUTS + GALBI SAUCE 56
• GRILLED MARKET FISH + GOCHUGARU ‘BUTTER’ + PONZU + GRILLED BOK CHOY + SCALLIONS (A) GF 54

FRANKLAND RIVER PORK SHOULDER (450G) + OYSTERS + PICKLED CABBAGE + SELECTION OF BANCHAN VGNO 58
• TWICE COOKED DOENJANG EGGPLANT + SMOKED MUSHROOMS + WALNUT PRALINE + WHIPPED TOFU VGN 38

30 DAY DRY AGED BEEF STRIPLOIN (650GM) + KIMCHI CHIMMICHURRI + SSAM + SELECTION OF BANCHAN GF 110

THE
ENSEMBLE

다함께

• APPLE KIMCHI SALAD + MIXED LEAF + PALM SUGAR DRESSING + PECAN CRUMBLE VGN + GF 19
• CRISPY BRUSSEL SPROUTS + SSAMJANG CAESAR + PECORINO + CRISPY GARLIC VGNO 20
• TRIPLE COOKED POTATO + GARLIC DUCKFAT + SWEET ONION & GARLIC SALT GF + VGNO 18
• DOUBLE RAINBOW KIMCHI VGN + GF 8
• SPRING ONION PANCAKE (EA) VGN 10
• STEAMED RICE  VGN + GF 6.5

CURTAIN
CALL

무대인사

• MISO CARAMEL FUDGE + OSMANTHUS MOUSSE + MERINGUE 18
• BLACK SESAME & WALNUT SEMIFREDDO + YUZU MOUSSE + WALNUT PRALINE   18
• PANDAN BASQUE CHEESECAKE + BORICHA CRUMBLE + BORICHA SORBET + BORICHA CARAMEL  18
• SELECTION OF SORBET VGN + GF 8.5
• PARDOO WAGYU YUKHOE (MB6/7) + GREEN APPLE + PECORINO + WONTON TACO SHELL 18

SEAFOOD ORIGIN A = AUSTRALIAN I = IMPORTED M = MIXED 
5% SUNDAY SURCHARGE + 15% PUBLIC HOLIDAY SURCHARGE

WEEKLY 쉘샷 
HAPPENINGS

ALL WEEK
BYO WINE

SUNDAY - THURSDAY 
FREE

FRIDAY + SATURDAY
$15 PER BOTTLE 

MONDAY - FRIDAY
GOLDEN HOUR
$8 - $10 PINTS + $12 

APEROL SPRITZ 
5PM - 7PM ON HELLO 

ROOFTOP

MONDAY
BRAIN FRIED

TRIVIA 
$30 BURGER, FRIES + PINT 

+ $8 - $10 PINTS

THURSDAY
STUDIO 224

DISCO DINING + LATE 
NIGHT LISTENING IN
DOUBLE RAINBOW

FRIDAY
SHUCK OFF

FRESHLY SHUCKED
OYSTERS $2.50

SATURDAY
DAYCAP

START EARLY, STAY LATE
BOTTOMLESS 

COCKTAILS

Menu
5PM - LATE DAILY


