SMALL KOREAN EATS

Al. KO_REAN DUMPLINGS MANDU > 1% (6 PCS)

Deep fried Korean dumpling 0000

A2. JAPCHAE 314 @ - 0o0c00 14
Glass noodle with seasoned spinach, carrot, onion, mushroom

and marinated beef rib-eye

A3. KIMCHI PANCAKE 7] %] %

Korean traditional crunchy pancake made with kimchi
A4. SEAFOOD PANCAKE 3] AP 0O000CO

Korean traditional pancake made with mix of seafood

AS5. CHIVES PANCAKE -+ & 000000
Korean traditional pancake made with chives

A6. YUK HE KOREAN BEEF TARTARE % 3] @

Fresh sliced Black Angus Ribeye (200g) with Korean pear
and egg yolk.© @

AT7. TOFU KIMCHI -3} %]

Steamed tofu with stir-fried kimchi

KOREAN FRIED CHICKEN

(10 pes with bone or 400 gr boneless)

B1.YANG YEAM %% e
Tossed sweet & spicy gochujang sauce

B2. MAN NAM SOY GARLIC
Tossed in homemade sweet Soy Garlic sauce © G ©

B3. HONEY BUTTER &] L] ] t] &
Tossed in butter and honey

B4. SNOW ONION - oA @
Served with creamy yoghurt sauce and
fresh cut onion 60

B5. JALAPENO SUPREME %1 2}] ¥
Tossed in homemade Jalapeno sauc

B6. GARLIC SENSATION P54l 4 o] 41
Tossed in Supreme Garlic Sauce (o1 1]

B7. PRINKLE CHEDDAR ¥ & = (LIMITED) &
Garnished with cheeese powder OGO C O

B8. ANGRY KOREAN (EXTREMELY HOT) &
Tossed in extremetly hot sauce 9GO CO ({{§

v}az Jad

%)y A% I

RICE DISHES
F1.BIBIMBAP V] 313} @ 0o0c00 16
Topped with marinated beef ribe i
e ve, shredded veggies, shitake
mushroom and a fried egg (served with spicy sauce seperate)
F2. KIMCHI FRIED RICE A ¢

s e
Fried rice with fermented Kimchi and cheese topped with a fried
egg and Korean seaweed

F3. EGG FRIED RICE 7| # 337} & 200 15
Fried rice with eggs and vegetables topped with Korean seaweed

STEWS AND SOUPS - 19

All soups on offer cost 19 euros
Served with a bowl of rice

G1. KIMCHI STEW 1 2| % 7] co00C 0 ¢
Kimchi with pork, tofu, chili pepper and green onion
enoki mushroom

G2. SOYBEAN PASTE STEW ¥1 4% /]| & ©

Hearty stew made with a soybean paste, beef brisket,

tofu and fresh vegetables

G3. SOFT TOFU STEW =74 7§ 0600

Spicy soup with soft tofu, pork, kimchi, vegetables and egg €¢

G4. YUK KEH JANG %73 @ 0600« (T
Spicy beef bone broth with thinly shredded beef shortribs, wild

frern, vegetables, egg and glass noodles

G5. KOREAN DUMPLING SOUP {17 >
Beef bone broth with Korean dumplings, green onion,
shortribs, rice cakes and seaweed 0O OCOO

cl) £} @
. KOREAN FISHCAKE SoupP 2.% S &
Slgdi}:m size korean style fishcake soup with crab, vegetables,
venus clams and seafood broth 0G0 GO

e @
ORTRIB SOUP 28] —2)

G7.f?>§§: ti":th (boiled more then 8 hours) with rice cakes, green
sﬁieon and pieces of meat with bone 2O OOC0OCL

beef

MAN NAM

KOREAN RESTAURANT
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010 360 2328
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Goudsesingel 39A, 3031ED, Rotterdm

MEAT & SEAFOOD ONA P
Served on a plate (rice is not included)
C1. KOREAN BEEF BULGOGI 3+117] &
Traditional Beef Ribeye 350g marinated in homemade sauce stir-
fried with veggies and bit of glass noodle. 0 © 0CO
C2. PORK BULGOG! H /10000 ({3
Sliced pork belly (350g) marinated in a spicy red pepper sauce
stir-fried with veggies
BABY OCTOPUS
o @ €«

Sliced tender mix of Calamaris and baby Octopuss 200/200g.
stir-fried with veggies in a spicy red pepper sauce

KOREAN TABLE GRILL & STEW

(served on a gas stove)

1. PORK BELLY 4412 ©
gcrk Belly 400g Served with sides and lettuce

1CO PORK JOWL & 0000
SDlizc'eldBIfJgrico Pork Jowl 400g served with sides and lettuce

VEGETARIAN DISHES
Tastiest meat substitutes are used to create
V1. VEGETARIAN DUMPLING Y
Deep fried vegetarian dumpling
filled with vegetables 0© 00 0~ 0

V2. JAPCHAE 7} 4] & 000 14
Glass noodle with seasoned spinach, carrot, onion, mushroom

V3. KIMCHI PANCAKE 7} %] A @& 16
Korean traditional pancake made with kimchi 0© 0 @ © ¢

V4. CHIVES PANCAKE 00 16
Crunchy pancake made with chives

V5.V_EGGIE BULGOGI (REGULAR) @ 000000 22
Stir fried meatsubstitute (250g) with veggies and glass noodlest

V5. VEGGIE BULGOGI (SPICY) @& 0000 ¢ 22
Stir fried meatsubstitute (250g) with veggies and spicy sauce

V6. KIMCHI FRIED RICE & 16
Fried rice with fermented Kimchi and cheese topped with a fried
egg and Korean seaweed ¢

V7. EGG FRIED RICE 7| 3 -5t @ 0000000 15
Fried rice with eggs and vegetables topped with Korean seaweed

V8. BIBIMBAP & 0000000 16
Rice topped with veggies, shitake mushroom and a fried egg, spicy
sauce separately served

V9. VEGETARIAN FRIED CHICKEN (315g) @& 19
Yang yeam, soy garlic, snow onion, honey butter, jalapenoooeoco
supreme, garlic sensation, angry korean, Prinkle Cheddar ceo o

EXTRA

X6. PA JEORI
ki 4 Greenonioninsweetspicysauce
X2. Radish XL
Extra Chicken Radish
X3. PAKIMCHI 8
Green Onion Kimchi
X4. BOSSAM KIMCHI 6
Radish Kimchi for Bossam
X5. KFC SAUCE
Yang Yeam, Soy Garlic, Honey Butter,
Snow Onion, Garlic Sensation, Jalapeno,
Angry Korean Sauce etc

4  XT.RICE CAKE
Rice cake flat or round one
(We are serving 50g)

X8. RAMEN NOODLE
Korean dried ramen noodle
X9. EXTRA CHEESE (100g)

4 X10.BOWLOFRICE® 3
Plain rice mixed with healthy purplerice

D3. BEEF BULGOGI JEONGOL FU\ AT Q@ 33
High Quality Beef Rib-eye (380g) slices marinated in 00000
homemade sauce with veggies and mushrooms (1)

D4. KOREAN BEEF BRISKET 7} 2 00000 13
Sliced Beef Brisket (300g) served with sides and lettuce

D5. LA GALBI 41| 00000000 2
Black Angus Short Rib (450g) marinated served with sides

D6. GOCHUJANG SAM GYUP SAL 3. 37 421 32

Pork belly (500g) stir-fried on fire in homemade sweet
gochujang sauce with bean sprouts and green onion
leek in asauce 0000 L}

MAN NAM SPECIALS

Authenic and large portion to share (Ramen Noodle not included)

E1.DAK GALBI tt 21| & 32
Spicy chicken thighs (420g) served with rice cakes,

vegetables and cheese QOO O OO €

E2, KOREAN ARMY STEW -t % 7| 2GS 30
Variety of sausages (300g), kimchi, vegetables and tofu in spicy stew
with cheddar cheese (Noodle can be ordered seperately)

E3. SOFT TOFU STEW XL &= - 4

Extra big portion spicy soft tofu stew contains Pork 0©0 0

E4. KOREAN FISHCAKE SOUP XL 2. 9% 5 &

Korean style fishcake soup with fresh vegetables,
crab and Venus clams. 00 0 © ©
E5. TOFU KIMCHI XL -31 4] & 0000
Steamed tofu and sti d kimchi with spicy pork belly (350g)
E6. BOSSAM X4 (Limited) 00O
Slow-cooked Korean Pork belly (580g) served with sides
E7. JOKBAL (Limited) 000©
Slow cooked Pork Feet with fresh sides
E8. GALBI JJIM 24| 3 (Limited) ©
Slow braised beef short rib in homemade soy sauce with glass
noodle and seasonal veggies QOO CO COC
E9. TOPPOKI XL 5% #0] & o
Korean spicy rice cakes served in a pan on gas stove with boiled
eggs, topped with fish cakes and vegetables OO OO &

DESSERT:

Korean Shaved Milk with toppings

71.PAT BINGSU 23 )
Snowflake ice with Korean grain

powder and red bean @
22. STRAWBERRY BINGSU 271 =
Snowflake ice with fresh strawberry
and strawberry ice-cream O

.CHOCOLATE BINGSU == X
g:owflake ice with oreo and chocolate ice-cream

SR 13

o0
14

74. MANGO BINGSU (BEST) & 31%

Snowflake ice with fresh mango and mango sorbet O

12} 1) 4
Z5 . MATCHA GREENTEA BINGSU = s X
Snowflake ice with Matcha powder and Matcha Ice-cream GO

76. GREEN MELON BINGSU 1 € 5 (LIMITED)
Snowflake ice in sweet melon and topped with
ice-cream and melons O

Z7. MAN NAM SUPREME H1'e

Snowflake ice with Mix of topping = ©

78. BOWL OF ICE-CREAM ©}o] 2715

1 scoop of ice-cream: Strawberry, Chocolate, Mango,
Matcha, Vanilla

29. DAME BLANCHE &8 &=
Vanilla ice with chocolate sauce

14

14

ALLERGENEN

OO0 6© 0O

Peanut Milk Soy. Sesame Fish

¢

Molliscus  Celery g Mustard Lupin Sulphites

**ask the restaurant staff for a full list of llergens o for more details **




