* We charge dinner price for takeout

KOREAN BBQ = A=Y

*|tems marked with an asterisk are served raw or uncooked

Edamame Of/C{O}0| Beef Tartare* 3]

Egg SOUfﬂé j:llal_l.;él 5 *Served with raw beef and egg

Corn Cheese 2X|= 5 Korean Style Seafood Pancake dai&I}tH 18
Veggie Fried Dumpling (8pcs) w@HE 10 Korean Style Kimchi Pancake ZX|H <4 13
Spicy Tteokbokki 0| «4 13 Korean Style Chives Pancake H&M 13
Spicy Ttekbokki w/Cheese X|= HH0|] 4 15 Korean Style Scallions Pancake % 13
Japchae (korean stir-Fried Glass Noodles) ﬂ'iH 15 Sweet & Splcy Boneless KFC E-’f%*ﬁ 15

Kimchi Cheese Fries ZZX| 2 XI5

Beef Bone Soup Spicy Beef Soup < Kimchi Stew <

Majet 999 ATI| RE|RE S 999 URMIY 4 999
Kimchi, Seafood, Beef, Pork, Seafood + Beef <

2%, 12, XHE, SIX|. Mo| <

TOFU SOUP COMB0 =%+ 3&

EM Bop Short Rib Cuts + Tofu Soup < 19.99

X 0 =
:'6'-?3': TE%! CIE

Marinated Pork Steak + Tofu Soup < 17.99
EjX|2H| 2 ¢ Soybean Stew (Brisket/Seafo$ Bulgogi Hotpot Beef Short Rib Soup with Cabb

sy 99 =wrza  14.99 oz 17.

ASSORTED VEGETABLE WRAP
Wit ZE (2-3 people) 42.99

Choice of 1 Meat
Served with Vegetable Wraps and Soy Bean Paste Stew

Beef Bulgogi / Spicy Pork < / Pork Belly / Spicy Squid + Pork <
10| /Mg </ H4HE / 4 229 4

O3

bt

Beef Bulgogi over Rice 14.99
=17 FE
Spicy Pork over Rice < 14.99
Hs 34 4

Spicy Chicken overRice<  14.99
o2 X271 St <

Stir-Fried Squid over Rice < 17.99
Q0| Pt

EM Bop Short Rib Cuts Combo

Y 52 3¢

Marinated Pork Steak Combo
EiX[ZH| S
Cold Noodle with Beef Tartare S3|HH &

*Served with raw beef

Cold Noodle &E& S

Traditional Bibimbop 4  Stone Pot Bibimbop < Beef Tartare & Rice 4 Spicy Cold Noodle
e s 95 99 SEHHE S 17 99 SHHE S 17 99 | Extra Cold Noodle

Beef, Pork, Chicken, or Tofu Beef, Pork, Chicken, or Tofu *Served with raw beef




E.M.BOP

KOREAN BB

o ¥

BARBECUE MENU

ID: Em Bop Duluth PW: Embopduluth

MEAT COMBO

4 ohorg] S5 A
Combo A
SERVES 3 | 3¢%! 2|

Thin Sliced Beef Brisket* x=490|* Seasoned Short Rib Cuts*
Ribeye Steak* £ &d* EMBop Short Rib Cuts*
Chuck Tail Flap* HX|4*  Pork Belly*

Ribeye Cap* Me4*  Pork Steak*

Marinated Short Rib* U ZH[* Marinated Pork Steak*

o0
Premium Combo
SERVES 3-4 | 3-42%1 J|&
Thin Sliced Beef Brisket*
Chuck Tail Flap*
Ribeye Cap*
Short Rib Finger*
Ribeye Steak*
Boneless Prime Short Rib*
Seasoned Short Rib Cuts*
EM Bop Short Rib Cuts*
Marinated Short Rib*
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Combo B
SERVES 2 | 29I 2|=

Thin Sliced Beef Brisket* XH&
Ribeye Steak* =3
Chuck Tail Flap* AX|
Ribeye Cap* M-S

Zoj0|g
Premium Combo Plus
SERVES 4-5 | 4-591 J|&
Thin Sliced Beef Brisket*
Chuck Tail Flap*
Ribeye Cap*
Short Rib Finger*
Ribeye Steak*
Boneless Prime Short Rib*
Seasoned Short Rib Cuts*
EM Bop Short Rib Cuts*
Marinated Short Rib*
Jumbo Shrimp*

929

gto|* Seasoned Short Rib Cuts*
#*  EM Bop Short Rib Cuts*
2*  Short Rib Finger*
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GHOICES

EM Bop Short Rib Cuts
Beef Brisket
Beef Tartare

MEAT]

PICK THREE

3 Meat + 1 Choice

PICK FIVE

5 Meat + 2 Choices

Ribeye Steak

Prime Short Rib
Boneless Prime Short Rib
Marinated Short Rib
Ribeye Cap

*Must order 2 or more servings for tabletop BBQ. 1 serving cooked in kitchen

Prime Short Rib* 4 Zd|*
Boneless Prime Short Rib* =4k
Marinated Short Rib* LA ZH|*
Ribeye Steak* g sd*
Ribeye Cap* M| 4>
Short Rib Finger* o S
Chuck Tail Flap* AX| &>
Seasoned Short Rib Cuts* Ag570[*
EM Bop Short Rib Cuts* 2Y T8>
Marinated Beef Bulgogi* =0|*
Thin Sliced Beef Brisket* Ar=Ho|*
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Soy Chicken/Spicy Chicken* 4

Fresh Pork Steak*
Marinated Pork Steak*
Pork Belly*

Thin Sliced Pork Belly*
Spicy Pork Bulgogi* 4
Soy Sauce Squid*
Spicy Squid* 4

Cajun Shrimp* 4
Garlic Shrimp*

Fresh Shrimp*
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*ITEMS MARKED WITH AN ASTERISK ARE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, POULTRY, SHELLFISH OR
EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITION.
** USE CAUTION WHILE THE GRILL IS ON. OPEN GRILLS MAY BE SUBJECT TO GREASE SPLATTER, RESULTING IN GREASE BURNS

**x 22% GRATUITY ADDED TO PARTIES OF 6 OR MORE PEOPLE.



