LUNCH MENU d# 4! o+

L1. 2t 5= = MAN DOO GUK Home made dumplings in seasoned broth 9

L2 ™ 9t= = DUK MANDOO GUK Home made dumplings and rice cake in seasoned broth 9

L3. = A £ YOOK GEJANG Spicy beef stew with shredded beef, egg, and assorted vegetables 9

L4. | 2 F Z%| 7 DWEN JANG CHIGAE Korean soy bean paste casserole with tofu and assorted seafood 9
Ls. ol 2 =55 ¥ 7 SOON DUBU CHIGAE Soft tofu casserole with assorted seafood in spicy broth 9

Lo. ZVX| %) 7l KIMCHI CHIGAE Kimchi(Spicy Napa cabbage) casserole with pork and tofu 10

L7. = O 2%F DAE GU MAE OON TANG Cod fish casserole with tofu and assorted vegetables in spicy broth 11
LS. T+ X| 2| DAE GU JILRI Cod fish casserole in mild broth 11

L9. 2 W| 7lf AL CHIGAE Cod fish caviar casserole with tofu and assorted vegetables in spicy broth 11

L10. 27{X| EF WOOGUH]JEE TANG Turnip green and beef tripe in mild bean paste broth 11

L1/ 2= H|4H OK DOL BIBIMBAP Pan fried ground beef & vegetables, egg over rice in hot stone bowl 9
L2 T3 H| 215 JUN JOO BIBIMBAP Pan fried ground beef & vegetables, fried egg over rice 9

Li15. 7% 0| &£ Z 8 OJINGUH DUPBAP Spicy sautéed squid over rice served in hot stone bowl 9

Li4. 5| x| £17| E % DWEJI BULGOGI DUPBAP Spicy sautéed pork over rice served in hot stone bowl 9
L15. 2| & % HWAE DUBBAP Assorted sashimi, and mixed vegetables over rice with red pepper paste 13

Lio. 2 9F AL BAP Assorted fresh fish caviars over rice with special chef sauce 13

L17. S '#4 ™ MUL NENGMYUN Buckwheat noodle in cold beef broth 9

L18 H| %l titH BI BIM NENGMYUN Buckwheat noodle mixed in spicy paste 9

L19. 3| ‘4 ™ HWAE NENGMYUN Buckwheat noodle mixed in spicy paste, topped with marinated raw skate 11

LUNCH COMBINATION

Cl. ZHH| &4 ™H GALBI & NENGMYUN Grilled beef short rib and buckwheat noodle 15

2. 217|&H™H BUL GO GI & NENGMYUN Marinated thin sliced rib eye and buckwheat noodle 14

C3 Z7|&EIEK 7] JO GI & DWEN JANG CHIGAE Broiled yellow croaker and bean paste casserole 15

C1. £ K| &EIEK| 7 SAM CHI & DWEN JANG CHIGAE Broiled king mackerel and bean paste casserole 13
C5. AFA| O0|& 25 SASHIMI & UDON 6pcs. Chef choice sashimi and Japanese flour noodle in broth 15

C6. 2 M &S-S SUSHI & UDON 6pcs. Chef choice sushi and Japanese flour noodle in broth 15

C7. AE|EL|Of E2&S S CALIFORNIA ROLL & UDON California roll and Japanese flour noodle in broth 13
C8. ALO|A| ELF E&2E SPICY TUNA ROLL & UDON Spicy tuna roll and Japanese flour noodle in broth 13
C9. =ENtA&Z EEOF]| TONKATSU & FUTOMAKI Deep fried breaded pork served with salad and maki 14
C10. K| 71 A& = EEOF]| CHICKEN KATSU & FUTOMAKI Deep fried breaded chicken served with salad 14
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LUNCH BOX ™Al HiA
Served with miso soup, salad on the side, California roll(6pcs), shumai(2pcs) & gyoza(3pcs)
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B10. £ 4'A THREE ROLL BOX(California Roll, Eel Roll, Spicy Tuna Roll)

ARA|O] BEA  SASHIMI BOX

A Al A SUSHI BOX

Zt  H| BfA  GALBI BOX

2 17| BA BULGOGI BOX

M-S 5|2 2FA SHRIMP TEMPURA BOX
0 E|2]0f7] HtA SALMON TERIYAKI BOX

X|Z1 Ef|2]0F77] BFA CHICKEN TERIYAKI BOX
M-S E|2]0F7| BFA SHRIMP TERIYAKI BOX
H| = E|2|0}7] YA BEEF TERIYAKI BOX
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Korean meals are noted for the number of
side dishes (ban chan) that accompany the
ubiquitous steam-cooked short grain rice,
soup, and kimchi (fermented, spicy
vegetable bachan, most commonly cabbage,
radish or cucumber). Every meal is
accompanied by numerous “"banchan”.

At GAYA, meats are cooked at the center
of the table over a charcoal grill,
surrounded by various banchan and
individual rice bowls. The cooked meat is
then cut into small pieces and wrapped with
fresh lettuce leaves, with rice, thin sliced of
garlic, ssam jang(mixture of gochujang and
dwenjang), and other seasonings.



