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nahoom{LF&Emeans Sharing in Korean,-
dishés:prepared with cafe’and méant to be

enjoyed together

ing at the heart of Korean food

Shar




Nanoom
SIGNATURE BIBIMBAP

Steamed rice layered with carefully prepared
seasonal vegetables and a golden fried egg,
finished with fermented gochujang

Served in our signature gold bowl

Choose your finish :
SPICY PORK JEYOOK

SOY GARLIC TOFU | v

CRISPY KOREAN FRIED CHICKEN
SWEET CHILLI | SOY GARLIC

FEATHERBLADE BULGOGI + 2

GOCHUJANG PRAWN + 2
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nanoom |L|‘Emeans sharing in Korean,
dishes prepared with care and meant to be
enjoyed together

16

FROM THE GRILL

SSAM | #
Traditionally enjoyed with grilled dishes, fresh lettuce an

SPICY CHICKEN DAK-GALBI

0 2 Sf 2t )
Ckljicll@nmaa-lrinate in a spicy gochujang sauce,

grilled until tender

PORKBELLEY SAMGYUBSAL 20
a4 70|

Grilled porkbelly, served with stir-fried
house kimchi and ssamjang

SPICY PORK JEYOOK 21

e 28

Porkmarinatedintraditional gochujang sauce,
grilled with seasonal vegetables

PORK MAPOGALBI 21

Op I o X| ZH|
Grilledsoyglazedpork

FEATHERBLADE BEEF BULGOGI 24
SRa 217l

Thinlyslicedfeatherblade beef, marinated in
soy, grilled gently with onion and mushroom

L.A GALBI | Beef Short Rib 24
L.A ZH]

Jacob’sladder beef short rib marinated in
chef’s special soy sauce




SMALL PLATES

To begin or to share across the table

FROM KOREAN HOME KITHCHEN

TOFU & KIMCHI |v vg 10

2 P

Warmtofuserved with sautéed aged kimchi

KIMCHI PANCAKE | v vg 10
dxH

Crisp-edgedsavoury pancake with

house-fermented kimchi

SEAFOOD PANCAKE 11
ol = ot

Savourypancake with squid, prawn and
spring onion

TTEOKBBOKI

SPICY RICE CAKES 11
|]|.|O cl:-lEo|

= T

Softricecakesingently spiced gochujang sauce

CRISPY KOREAN FRIED CHICKEN 11
$2H0|= | @y | 2hE | gt

Twice-friedfor crispness, finishedwith
seasoned fried | soy garlic | sweet chilli glaze
Chooseone

Plain

Soy Garlic

Sweet Chilli
Half & Half

TTEOKGALBI 13

2y
Slowly grilled small beef patty, soy-mari-
nated and caramelised, a dish once
prepared for royal family now made for
sharing at ours

FROM THE PAN

VEGETABLE DUMPLING MANDU| v vg
Ofxf oHE

Pan-seareddumplings filled with seasoned
vegetabless

CHICKEN DUMPLING MANDU

X7l ot

Pan-seareddumplings filled with chicken
and vegetables

SP__I_ICY GOCHUJANG TOFU | v vg

O =
Lightlyfricgtoraw i@ nented chilli glaze

HOUSE SALAD | v vg

stea M E

Crispy leaves with soy dressing.

CRISPY SQUID
ezol 8y
Lightlybatteredsquid

GOCHUJANG MAYO PRAWN
DEF ote ML

Lightlycoatedprawnwithgochujang mayo

10

11

12

NOODLE DISH

STIR-FRIED NOODLE

JAPCHAE | v vg
£

Sweetpotato glass noodles stir-fried with
vegetables in a light soy-sesame sauce

JAPCHAE WITHFEATHERBLADE
BEEF BULGOGI

SR 22D E
Glassnoodlesstir-friedwithvegetables

and featherblade beef bulgogi

STIR FRIED NOODLE DISHES
ARE MADE OF KOREAN STYLE
WHEAT THICK RAMEN NOODLE

S il
KIMCHI& SOYGARLIC TOFU | v
Gmze 2a

KOREAN FRIED CHICKEN

2|2y
SOY GARLIC | SWEET CHILLI

CHICKEN KATSU
X121 A

FEATHERBLADE BEEF BULGOGI
S =17

SIDES

STEAMED RICE
S|

HOUSE BANCHAN
Gl

3dailyselection of seasonal vegetables

KOREAN DWENJANG MISO SOUP
TR

HOUSE KIMCHI
IEY

Hand-crafted, fermented cabbage with depth and gentle heat

13
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SOUP NOODLE

JJAMBBONG
KOREAN STYLE SPICY NOODLE SOUP
270 | s we

Spicybroth withvegetablesand noodles
Choose one

Grilled pork | Assorted Seafood

(prawn, mussels, squid, baby octopus)

PRAWN TEMPURA UDON
Me 52 25

Udonnoodlesoupwith lightly battered
prawn

CHICKEN MANDU UDON
X7 HE 25

Clearbrothwithudon noodles and
chicken dumplings

If you have any allergies,

please inform a member of staff
Allergens:

Celery, cereals containing gluten, crusta-
ceans, eggs, fish, lupin, milk, molluscs,
mustard, peanuts, sesame seeds, soybeans,

sulphur dioxide/sulphites, and tree nuts
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RICE DISH

FEATHERBLADE BEEF BULGOGI RICE 16
fda 2207

Grilledfeatherbladebulgogi served over
steamed rice

SPICY PORK JEYOOK RICE 15

M=

Spicygrilled pork served over steamed rice

SOYGLAZED PORK

MAPO GALBI RICE 15
OfZ =} X| ZH|

Soy Glazed grilled pork served over

steamed rice

CHICKEN KATSU CURRY RICE 15
X zimA 7z

Panko-crustedchickenkatsu served with
house curry

HERITAGE STEWS & SOUPS

Comforting dishes rooted in tradition, served with steamed rice

KIMCHI STEW WITH PORK
KIMCHI JJIGE 13
ERRUR

Perfectly fermented Kimchi stew with
pork, gently spiced and warming

SPICY SEAFOOD SILKEN TOFU SOUP
SOONDUBU JJIGE 14

PR = N |
Ha =58

Silken tofu stew with seafood or vegetables,
gently spiced and deeply comforting

SPICYGOCHUJANG BEEF STEW
YUKGAEJANG 15

SHY
Traditionalspicy beef soup with vegetables

and shredded beef

SPICY CHICKEN DAK GALBI RICE
ofe sty

Grilled chickeningochujang marinade,
served with rice

KOREAN FRIED CHICKEN RICE
SWEET CHILLI | SOY GARLIC | BOTH

& | zhE | gt

Korean fried chicken glazed in sweet chilli or
honey garlic sauce (or both) over steamed rice

wn

PICY
ESPN
=

-

EOCHUJANG PRAWN RICE

=2

Spicygochujangprawn served over
steamed rice

kd

o

BEEF SHORT RIB BROTH
GALBITANG

Zul g

Clear beef short-rib broth, slow-cooked
until rich and comforting

GRILLED

KKOCHI
SKEWER

Korean grilled skewers | 2pcs

SPICY GOCHUJANG CHICKEN 10
S ZH 1X|

Chickenmarinated in a gentle gochujang
sauce, grilled until tender

PORK BELLY 10
HEag 1K
Grilledporkbelly, lightly seasoned, served

with traditional Korean fermented
ssamjang dipping sauce

SPICY GOCHUJANG PRAWN 12
AFF MLe1X|

Grilledgochujangprawn,brushed with

spicy gochujang sauce

KIMBAP

Traditional Korean rice rolls | 5 - 6pcs

VEGETABLE KIMBAP | v vg
OFx & &

Lettuce,carrot,pickled radish

KIMCHI KIMBAP | v vg
Ax Y

Hand-craftedhouse vegan Kimchi with
pickled radish

CLASSIC HERITAGE | v
A Ay
Egg,fish cake, seafood stick, carrot,

pickled radish, cucumber, gently
seasoned with sesame oil

KIMCHI BULGOGI
Xl 217 Yy

Soy-marinatedbeefwithhouse Kimchi

SWEET CHILLI PRAWN
Me £ A

Crispyprawn with chilli glaze

Nanoom

SHARING STARTE RPerfect for sharer for two

CRISPY KOREAN FRIED CHICKEN
SWEET CHILLI

KIMCHI PANCAKE
GOCHUJANG PRAWN KKOCHI

BEEF BULGOGI LETTUCE SSAM SALAD
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