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메메
메뉴

MUST
 TRY
SUPERBAO

Soft steamed bun• filled with kimchi, crunchy fried

tofu cutlet, and a fantastic sweet sour mayo

(vegan on request) 1, 2, 6, 7, 10, 11

8,00 €
       

Tofu Superbao

Chicken Superbao
Soft steamed bun• filled with kimchi, crunchy fried

chicken and a fantastic sweet sour mayo 1, 2, 4, 6, 10, 11

Prawn Superbao 9,00 €
Soft steamed bun• filled with crunchy king prawns•, soy 
glaze, coriander and a sichuan peppercorn mayo 1, 2, 3, 6, 11

Pork Superbao
Soft steamed bun• filled with slow cooked pulled pork

with asian spices, cucumber, carrot, peanuts and a 

homemade sweet chili mayo 1, 6, 10

8,00 €

If you have any Alergies please ask the waiting staff, we will do all we can to make 
your meal more enjoyable without any risks!



Crunchy potato fries• flavored with

truffle, parmesan cheese and served with

a truffle mayo 1

Truffle Parm Fries
국수

9,00 €

LET’S START

Soegogi Gun Mandu 6,50 €
Crunchy pan fried dumplings• filled with beef, carrots and 
aromatic herbs 5pcs 1, 6, 11

Gullin Mandu 6,50 €
Steamed dumplings• filled with pork and vegetables. 5pcs

1, 6, 11

Kimchi Gun Mandu 6,50 €
Crunchy pan fried dumplings• filled with pork, kimchi and 
aromatic herbs 5pcs 1, 6

Vegan Mandu 6,50 €
Fried dumplings• filled with seasonal vegetables. 5pcs 1, 6, 11

Twigim Mandu
Crunchy fried dumplings• filled with pork and 

vegetables 5pcs 1, 3, 6, 11


6,50 €

Yam Fries 6,00 €
Sweet potato fries• served with a homemade 

spicy mayo 1, 6, 10

Gim Fries 6,00 €
Fries• seasoned with Korean seaweed served with 

homemade sesame mayo 5, 10, 11

Enoki Rolls 8,50 €
Delicious marbled beef rolls filled with Enoki 

mushrooms topped with our signature 

ssamjang sauce. 6pcs 1, 6


Kimchijeon 11,00 €

Steamed rice
Korean crunchy savory pancake filled with kimchi 1, 2, 5, 6, 11
 3,00 €



KIMBAP

12,00 €Bulgogi Kimbap
Don’t call it “Korean sushi”! : rice wrapped in 

seaweed, filled with crunchy carrots, fresh spinach, 

eggs omelette, pickled radish, and bulgogi beef. 

Richer, more flavorful, 100% Korean 1, 3, 6, 11

Vegan Kimbap 12,00 €
Rice wrapped in seaweed, filled with crunchy carrots, 

fresh spinach, pickled radish, and vegan bulgogi protein. 

Richer, more flavorful, 100% Korean 1, 6, 11

MEAT SPECIALS

Bulgogi 20,00 €
Thinly sliced marbled sirloin with mushrooms and onions, 

marinated in our special sauce and stir fried.

Served with lettuce leaf, steamed rice and sauces 1, 6, 10, 11

Spicy Pork Bulgogi 18,00 €
Thinly sliced pork meat with onions, marinated in our

special sauce and stir fried.

Served with lettuce leaf, steamed rice and sauces 1, 6, 10, 11

Dubu Kimchi 17,00 €
Stir-fried pork belly and kimchi with aromatics, served 

on a sizzling hot plate, accompanied by soft tofu 

and steamed rice 1, 2, 4, 6, 11



SPECIALS

Bibimbap
Steamed rice topped with spinach, mushrooms, 

carrots, soybean sprout and bulgogi marinated 

beef served with a soft egg yolk 1, 3, 6, 11

고기

14,00 €

13,00 €Chicken Noodles
Udon noodles with chicken, egg, baechu cabbage, 

bok choi, soybean sprout, long beans, garlic and 

spring onion stir fried in our special sauce 1, 2, 3, 6, 11

Japchae 13,00 €
Sweet potato noodles, stir fried with spinach, carrots,

bell peppers, shiitake mushrooms, wood ear mushrooms, 
marinated beef and sesame oil 1, 6, 11

Tteokbokki 13,00 €

Rosè Tteokbokki
Creamy and spicy rosé sauce with melted cheese and egg, 
served with chewy rice cakes and ramen. Finished with 
onion, crispy bacon, and smoky sausages 1, 3, 6, 7, 11

Korean rice cakes in a spicy tangy sauce of chili, 

spring onion, seaweed, fish cakes served with egg 

and seaweed rolls 1, 3, 4, 6, 11


15,00 €

Jjajangmyeon 15,00 €
Thick, hand-cut style noodles coated in a savory black bean 

and soy sauce. Enriched with pork, potatoes, carrots, 
mushrooms, and onions 1, 2, 6, 11




김치
KIMCHI

Baechu Kimchi 4,00 €
Korea's most famous fermented

cabbage side dish 1, 2, 6

Kimchi Gun Mandu
Crunchy pan fried dumplings• filled with pork,

kimchi and aromatic herbs. 5pcs 1, 6

Kimchijeon 11,00 €

6,50 €

Korean crunchy savory pancake filled with kimchi 

1, 2, 5, 6, 11

Kimchi Bokkeumbap 13,00 €
Stir-fried rice with kimchi, Korean seaweed, and 

sesame seeds, served with a fried egg with a soft yolk 

1, 2, 3, 6, 7, 11

Kimchi Jjigae 13,00 €
Typical Korean soup made with kimchi and pork, served 

with soft tofu and steamed rice 1, 2, 6, 11

Dubu Kimchi 17,00 €
Stir-fried pork belly and kimchi with aromatics, served 

on a sizzling hot plate, accompanied by soft tofu 

and steamed rice 1, 2, 6, 11

Kimchi is the most famous cold side dish in Korean cuisine, served in 
small portions. The best-known variety is baechu kimchi, a type of 

napa cabbage fermented with garlic, ginger, and chili pepper.



VEGGIE LOVE
TRY ME

Tofu Bibimbap 14,00 €
Steamed rice topped with spinach, mushrooms,

carrots, soybean sprout and stir fried tofu 

served with a soft egg yolk 1, 3, 6, 11


  13,00 €Tofu Noodles
Udon noodles with tofu, egg, baechu cabbage, bok choy, 
soybean sprout, long beans, garlic and spring onion stir 
fried in our special sauce 1, 2, 3, 6, 11

Vegan Bulgogi 20,00 €
Pulled plant protein•, spiced, marinated in our special 
sauce and stir fried. Served with lettuce leaf, steamed 
rice, sauces 1, 6, 10, 11


Better Than Kkappungi 12,00 €
Spicy crunchy plant-based chicken•, stir-fried with 
vegetables, chillis and a sweet, sour and tangy 
spicy sauce 1, 6, 11


DID YOU KNOW? 
Did you know that Bibimbap is one of the most famous and iconic dishes of 
South Korean cuisine?
 

In their culture, it’s considered a “fridge-cleaning” dish, since it’s prepared 
with whatever ingredients are on hand.

Bibimbap is served in the dolsot, a traditional Korean stone bowl used to 
serve hot rice.



Try it in the Bulgogi or Tofu version!



KOREAN FRIED CHICKEN
DAKGANGJEONG

OG Korean Fried Chicken 12,00 €
Famous Korean Fried Chicken Tenders, in a lightly spiced

coating, served with a garlic pepper mayo. 1



Yangnyeom - chikin 12,00 €
Panda’s famous Korean wings: chicken wings covered with

our special sweet and tangy gochujang sauce, 

garnished with sesame seeds and peanuts. 8pcs 1, 5, 6, 7, 9, 11


Soy - chikin 12,00 €
Fried chicken wings covered with our special 

sweet and salty soy glaze, sesame seeds and 

peanuts. 8pcs 1, 5, 6, 7


Chicken KKappungi 12,00 €
Spicy garlic boneless fried chicken stir-fried with 

vegetables and a sweet, sour, spicy sauce 1, 11


SAUCES & CONDIMENTS
SWEET CHILI MAYO 1,50 €
GARLIC PEPPER SAUCE 1,50 €
SPICY MAYO 1,50 €

1,50 €SUPER SPICY SAUCE



WAGYU

KOREAN LOVERS
Here it is the Soju, the most iconic alcoholic drink from South Korea!

Traditionally made from rice, barley or wheat.

 Its delicate and fresh taste makes it the perfect match for every meal. 
Choose the perfect one for your meal and enjoy this unique experience!

One of the world's most 

prestigious cuts of beef, 
imported directly from Japan. 
Renowned for its extraordinary sweetness 

and exquisite marbling, 
it melts effortlessly in your mouth.
 

Served on a hot stone with sautéed kimchi 
and charred corn on the cob.



250gr (€60) / 300gr (€72)  


SOJU 10€

ORIGINAL
FRESH
YOGHURT
GREEN GRAPE
GREEN APPLE
BLUEBERRY
PEACH

PLUM
GRAPEFRUIT
STRAWBERRY
MANGO
YUZU
LITCHEE
APRICOT



음료 목록
DRINK LIST
KOREAN SOFT DRINKS 
Yuja Cha
Homemade Korean citron iced tea 
Bon Bon
Sparkling white grape juice
Korean Makkolli “Kooksoondang” Classic 750ml
Lighlty sparkling Korean rice wine
Genki
Sparkling zero sugar fruity drink 

Milkis
Refreshing sparkling milk and yoghurt flavored drink
Aloe Vera
Aloe flavored drink with pulp
Korean Coco Palm
Coconut and green grape sparkling drink

SOFT DRINKS

Still or sparkling water
Coca Cola
Coke Zero

2,50 €
3,00 €
3,00 €

BEER

Lager Japanese beer
Kirin Ichiban 330ml

Lager super dry Japanese beer

Asahi 500ml

Lager Chinese beer

Tsingtao 640ml

Most loved Korean beer
Terra 330ml

Lager Korean beer


Lager Japanese beer


Krush 500ml

Sapporo 650ml

Lager Japanese beer
Kirin Ichiban 500ml

5,50 €

8,00 €

10,00 €

5,00 €

7,00 €

7,00 €

7,50 €



HOT TEA Served with biscuits in a 33oz teapot 10€

for the real tea lovers, fermented Chinese Pu Ehr tea extraordinarily full 

of flavor, the real stomach healer

Old Seoul

The smell of freshly baked biscuits, black tea with sugar crystals, almond, raisins, 
erica flowers, yellow rose

Winter in Jeju

Aromatic herbal tea with rosella, rosehip, apple, orange zest, apricot, 
elderflower, pear and cornflower.


Korean Lover

Fragrant green tea with papaya, rose petals and strawberry

Sunset in Busan

Organic green tea with a sharp fragrant taste
Green Dream

DESSERTS

A beloved Korean dessert, Bingsu is a traditional shaved milk 
ice dessert with a light, snow-like texture. Perfect for sharing, 
it is made with condensed milk, fresh fruit, and a variety of 
delicious toppings. Choose your favorite flavor!

Bingsu 7

Korean Hotteok
Korean sweet pancake• filled with caramel, cinnamon and 
nuts, served with fresh fruits and ice cream


10,00 €

8,00 €

Lotus                                             •  Blueberry cheesecake               

Brownies                                     •  Mango Cheesecake                      

Salted Caramel                          •  Stawberry Cheesecake                

Matcha Tea                          


   



WINE

Organic Sicilian White Wine Cataratto and Zibibbo
Panda White Wine

Organic Sicilian Red Wine Syrah and Perricone
Panda Red Wine

25,00 €

25,00 €

White wine glass
Red wine glass

6,00 €

PANDA’S SIGNATURE COCKTAILS

Rum, litchee, lime, cane sugar, mint, soda water
Litchee Mojito

Pink Panda
Vodka, coconut cream, strawberries compote, lime

8,00 €

9,00 €

Grapefruit soju, vodka, ginger beer, lime, ginger
Seoul Mule

Frozen cocktail: mango soju, vodka, 

mango compote

Mango Martini 9,00 €

9,00 €

Grey Goose vodka, mango compote, lime, pineapple 
cordial, lemonade

Crazy Monkey 12,00 €

PANDA’S SPECIAL GIN&TONIC

Nikka Yuzu
Japanese gin full of asian botanicals, yuzu juice, sichuan 
peppercorn served with fever tree tonic water

12,00 €

Etsu Japanese gin, rich of asian botanicals, with orange 
scents, served with fever tree tonic water

Etsu Lover 12,00 €

Roku japanese gin infused with goji berries served 
with fever tree mediterranean tonic water

Roku Tonic 12,00 €

Shanghai Tonic
Porcelain Mandarin Shanghai gin, fresh grapefruit, 
served with fever tree tonic water

15,00 €



TONIC
Le Tribute Spiced 4,00 €

Orange Tonic 4,00 €
Yuzu Tonic 4,00 €
Grapefruit Tonic 4,00 €
Pink Lemonade 4,00 €
Fentimans Light 4,00 €
Fever Tree Indian 3,00 €
Mediterranean 3,00 €
Sicilian Lemonade 3,00 €
Ginger Beer 3,00 €
Ginger Ale 3,00 €

Fentimans Indian 4,00 €

ASIAN GIN

Yuzugin (JAPAN)
Tatsumi (JAPAN)
Kinotea
Porcelain Dry
Porcelain Mandarin

Kinobi
Etsu Pacific Ocean
Nikka
Roku
Etsu
Tamashi

(JAPAN)
(JAPAN)
(JAPAN)
(JAPAN)
(JAPAN)
(SICILY)

9,00 €
9,00 €
8,00 €
7,00 €
7,00 €
7,00 €

Okinawa Gin (JAPAN) 12,00 €

(CHINA) 12,00 €
(CHINA) 12,00 €

(JAPAN) 12,00 €

17,00 €
17,00 €

GIN 

Portofino 9,00 €
Monkey 47 9,00 €
Tanqueray Ten 9,00 €
Panda Gin 9,00 €
Gunpowder 8,00 €
Malfy Grapefruit 7,00 €
Hendricks 7,00 €
Gin Mare 7,00 €

JAPANESE WHISKY

The Yamazaki 12 YO 20,00 €
Suntori Hibiki Harmony 15,00 €

15,00 €The Nikka Tailored
13,00 €The Kurayoshi
10,00 €Nikka from the barrell
10,00 €Togouchi Reserve
7,00 €Nikka Days
6,00 €Suntori Toki

TEQUILA  SHOT

Don Julio 1942 30,00 €
Patrón el cielo 20,00 €
Kah Blanco 8,00 €
Patron Blanco 5,00 €
Jose Cuervo 3,00 €

RUM

Diplomatico
Don Papa
Kraken
Matusalem
Brugal 

8,00 €
7,00 €
7,00 €
6,00 €
6,00 €

VODKA

Nikka
Grey Goose
Belvedere
Beluga
Stoli

8,00 €
8,00 €
8,00 €
7,00 €
6,00 €

CHECK
IT OUT



MENU AND ALLERGEN LEGEND

Dear customer,



The numbers shown next to each dish indicate the presence of the allergens 
listed below, in accordance with Regulation (EU) No. 1169/2011.



IMPORTANT NOTICE

Despite the care taken during preparation, the risk of cross-contamination 
cannot be completely excluded.

If you have any food allergies or intolerances, please always inform our staff 
before ordering.

For further information regarding ingredients and allergens contained in our 
products, please ask a member of staff.



1. GLUTEN 
 Cereals containing gluten: wheat, rye, barley, oats, spelt, kamut and products 
thereof.

2. CRUSTACEANS 
 Crustaceans and products thereof.

3. EGGS 
 Eggs and products thereof.

4. FISH 
 Fish and products thereof.

5. PEANUTS 
 Peanuts and products thereof.

6. SOYBEANS 
 Soybeans and products thereof.

7. MILK 
 Milk and products thereof, including lactose.

8. NUTS 
 Almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, 
macadamia nuts and products thereof.

9. CELERY 
 Celery and products thereof.

10. MUSTARD 
 Mustard and products thereof.

11. SESAME 
 Sesame seeds and products thereof.

12. SULPHITES 
 Sulphur dioxide and sulphites at concentrations above 10 mg/kg or 10 mg/l, 
expressed as SO₂.

13. LUPIN 
 Lupin and products thereof.

14. MOLLUSCS 
 Molluscs and products thereof.





 Product frozen at origin to preserve its quality and characteristics.





안녕


