recognized Chefs Minji Kim and Ben Lee.

A blend of two rich culinary traditions, Nuri Grill merges the dining experience
of Korean barbeque with the unmistakable hallmarks of a traditional American

steakhouse. Led by creator Wan Kim and powered by the culinary wisdom of Michelin

Gochujang Scallops Ceviche* 25
a2

sous-vide scallops, gochujang,
mango, red radish, fresh lime

Beef Carpaccio* (GF) 23
H|T FI20t2|

seasoned tenderloin, baby
arugula, reggiano parmesan

Steak Sushi* (GF)

AN7| 24

14/2pc

torch cooked prime short rib,
caviar, rice vinaigrette,
sliced onion, soy sauce

Tteok-Bokki 12

EER

pork dumplings, beef,

fish cakes, zucchini, spring
onion with rice cakes in a
spicy gochujang sauce

STARTERS =

Crunch Crumble 16
Burrata Cheese
WIIR7t 222t BateL 2|2

plum juice, tomatoes

avocado, burrata, house

made breadcrumbs

Tuna Tartare* (GF) 15
|22

sushi grade tuna, avocado,

pinenut, wasabi sauce

Oyster Trio* 36/72
=, 7i8[0], 24
oysters, santa barbara uni,

imperial caviar, yuzu
vinaigrette

Nuri Dumpling
F2f BHE

12/6pc

deep fried pork & beef
dumpling, spring onion,
soy sauce

Crispy Pork Belly (GF) 14
HRARSH A A

crispy pork belly with
sriracha aioli

Pan-Fried Octopus 25
=20 22|

boiled and pan-fried tender
octopus, gochujang,
chimichurri sauce, bok choy

Blistered Shishito Peppers 7
n2|nx Fo|

shishito peppers with creamy
buttermilk parsley sauce

Shrimp Ball 14
Me=

deep fried shrimp, spring
onion, brioche, rakkyo

(pickled scallions), mayo

READY FOR THE GRILL* 39

Join in the experience by cooking your own or have your server do the grilling.
Use the accompaniments and seasonings to create the perfect taste for you.

Selections below are served with a house salad, mixed vegetables, ssam, pickled cilantro
and chayote, kimchi radish & cucumber, Hawaiian sea salt,

serrano soy and ssamjang

Assorted Vegetables 13 Ribeye 80z 38
af70| =84
onion, shishito pepper, mushrooms, .
and zucchini New York Strip 8oz 41
w2 AEH
Teriyaki Chicken 26 .
E EIAE] Filet Mignon 60z 42
marinated for two days ok
Shrimp* 28 Marinated King Galbi 380z 69
M oizH|
12 shrimp Porterhouse 320z 130
Boneless Prime Short Rib 8oz 38 EEf5teL
zaud Tomahawk 49-520% 185
Hanger Steak* 80z 38 E0123
AJAH . q
EAd American Wagyu (min 30z) 15/per oz
Marinated Galbi Short Rib 8oz 38
FEUH|
ACCOMPANIMENTS zs¢
E=20
Grilled Asparagus (GF) 12 Miso Mashed Potatoes 9 Mala Green Beans (GF) 10

ofAmEIAHA 0|

asparagus, anchovy aioli,
honey, and garlic

Truffle French Fries (GF) 7
EE A28

truffle oil, sriracha aioli

0j2014] ZE[0]E

miso, yukon gold potato and
kimchi powder

Jalyl ofatge

green beans, Mala chili sauce,
garlic

AU =

GRILL



CHEF’'S PREPARATION axt

Bulgogi 140z 29
=17

traditional Korean marinated
sliced beef, onion, sous-vide

Galbi-jjim 35

T

braised prime short rib,
radish, carrot, soy sauce,

Lobster 80z (GF) 55
2§AE 0|

seasoned with paprika and
honey-butter, miso mashed

egg dipping sauce on the side pumpkin puree potatoes, grilled asparagus
LA Galbi 130z 32 Chilean Seabass 60z 38
ZH| 0| S0{710|
bone-in short rib, rice seasoned with miso and honey,

bok choy, topped with

shiitake mushroom sauce

ADDITIONS ux

Soft Tofu Stew 11 Steak Kimchi Fried Rice* 16 Bulgogi Pasta 16
=F2RH 207|242 53 =17| DAt
choose seafood or beef, stir fried rice, kimchi, bulgogi, zucchini, onions,
with egg, zucchini and steak, shiitake mushrooms, parmesan,
spring onion and sous-vide egg olive o0il, red pepper
Cold Soba Noodle 12 Steak Noodles* 16 Roe Cream Pasta* 18
o 2FE|0| 224 RHt2] Heh 33 opAE
shiitake mushroom soy broth, stir fried noodles, hanger cod roe, rigatoni, zucchini,

buckwheat noodles

steak, black bean paste and
red chili pepper

garlic, onions, parmesan,
cream sauce

TASTE OF NURI* a7zt

(Minimum of two guests)

39 per person

Filet Mignon, Marinated Galbi,
plus two Chef Selections

OR

80z

59 per person

Ribeye Cap, Tenderloin, NY strip,
Marinade Prime Short Rib and Shrimp

Choice of seafood or beef soft tofu stew, with white rice

Includes: house salad, mixed vegetables, pickled cilantro,
pickled chayote, kimchi radish, and kimchi cucumber

Seasonings: Hawaiian sea salt, serrano soy, ssamjang

Caramel Pudding 8
7t2td £

flan, caramel sauce,
whipped cream

fruit,

Dessert: Chef’s selection

DESSERT uxs

Vanilla Ice Cream 4

Hi 2} ofojA 32l

vanilla ice cream, whipped
cream with maraschino
cherries

Oreo Ice Cream 5
232 ofo|A3 2l

vanilla ice cream, whipped
cream with crushed Oreo

Galbi:
Gochujang:
Kimchi:
cucumber, radish,
Ssam:

Ssamjang:

GF: gluten free

fermented shrimp,

perfect sauce for beef cuts,

KOREAN CUISINE DESCRIPTIONS

Bulgogi: thin, marinated slices of beef
short ribs in green onion and Asian pear marinade
spicy red chili paste

or cabbage
assorted lettuce wrap for the meat

herbs and secret ingredients

anchovy, and vegetable - typically

spicy gochujang with garlic,

Not all ingredients are listed. Please alert your server if you have any food allergies. *Consuming raw

or undercooked meats, poultry,

seafood,

shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.




