
LUNCH MENU



PRICELUNCH MENU

갈비찜  |  GALBI JJIM
Juicy Beef short ribs, marinated for 12hrs in Hansangs signature Korean bbq sauce

$20.50

설렁탕  |  OX BONE BROTH
Hansang’s signature bone broth is simmered for 48 hours and served with 
wheat noodles and sliced beef

$19.00

$19.00육개장  |  YUKGAEJANG
Braised beef brisket with boiled vegetables in a spicy seasoning soup

$19.00김치찌개  |  KIMCHI STEW
Cooked with Hansang’s homemade Kimchi and pieces of pork belly

$19.00된장찌개  |  SOY BEAN STEW
Fermented Soybean paste stew with vegetables and tofu

$19.00비지장  |  PUREED SOYBEAN PASTE STEW
Sliced Kimchi with pureed soybean paste stew

제육볶음  |  SPICY PORK BULGOGI
Tender pork thinly sliced and marinated in Hansangs spicy sauce

$19.50

불고기  |  BEEF BULGOGI
Savoury Prime beef thinly sliced & marinated in sesame oil, garlic, ginger & 
soysauce for 4hrs to enhance the flavours

$19.50

닭볶음탕  |  DAKBOKKEUMTANG
Chunky Chicken and potatoes pieces, stewed in a spicy red pepper soup

$19.50

비빔밥  |  BIBIMBAB
Hot rice topped with variety of cooked vegetables, marinated beef, layered 
with a fried egg on top

$18.00

김치볶음밥  |  KIMCHI BOKUM FRIED RICE
Spicy Korean style fried rice with Kimchi

$18.00


