At GamDong, every moment is a special experience.

GamDong blends the warmth of korean barbecue with the essence of
a classic steakhouse. The result is an immersive and unique atmosphere,
featuring the finest USDA Prime beef, Japanese Wagyu beef,
a spedial selection of wines, and innovative yet dassic cocklails.
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Rugu gao makgeolli tan mat ong (rugu gao order rieng) Akl
Honey-infused makgeolli (rice wine ordered separately) (pcs)
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Makgeolli combined with homermade pure honey give vou
a remuarkable flavor experience compared to regular rice wine.
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Honevcomb Yogurt Ice Cream
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Yogurt combined with pure honey creafes an impressive treat
with a sweet, tangy flavor that's healthy and delicious.
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Honeycomb, Romaine, and Avocado Salad
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Signature salad of Gamdong, featuring only fresh and healthy
vegetables, dressing with pure signature Gamdong honey.




GAM DONG

Exclusive Prime & Wagyu Selection
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A Rorean chef carefully selects the finest meat
each morning and prepares the top five cuts
of the day as a special highlight.

bau bép Han Quéc chudn bi va lua chon nhiing
loai thit ngon nhat tir 53 bo phan dac biét ciia bo.

1.Rau cudn thit: Remaine, rau xa lach, laving. ..
2.Canh tueng dau tham ngon dugc lam ti nuée ding dam da
3.Tring hap phé mai thanh dam k&t hop ciing phd mai mozzarella
4.Exclusive Prime&Wagyu Seledtion
5.CAc loai s6t d3c bigt nhit dugc chuin bi cong phu
&.Mi kiéu mach diu tia té kich thich i vi gidc [3n khiu gidc
b&i mbi vi thom ling cla dau tia té
7.Salad romain mix bo mat ong tdn: mén salad dugc cdu thanh ti
nhiing loai rau t6t nhat va dugc 3n ciing v6i mat ong ngot ngao.
&.Canh Kimchi |a mén ¢ huong vi 3dm chat Han Quéc nhat
9.Trd mat ong Am Ap gidp hé tre tidu hod
10. Kem mét ong: kem ké&t hgp cing méat ong tao nén mot
mén trang mi&éng ngot ngaoe
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We carefully prepare vour entire meal from start to finish to ensure a perfect experience.
Chung t6i chudn bi cdan than toan b biia an ctia ban tir ddu dén cudi dé dam bao trai nghiém hoan hao.




Exclusive Aged Pork Selection
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Orders can be made for 2 or more people}
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This pork is crafted using a special aging technique
that enhances its flavor. When grilled over charcoal,
It delivers the best possible taste experience.

Thit Ign nay dugc ché bién bang ky thuét G dac biét
giap tang huong vi. Khi nuéng trén than,

né mang lai trai nghiém huong vi tét nhat co thé.
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1Rau cudin thit: Ramaine, rau xa lach, 13 ving. ..
2 Canh tuong d3u thom ngon dugc lam ti nudc dung dam da
3.Trdng hdp phd mai thanh dam k&t hop ciing phé mai mozzarella
4 Exdusive Aged Pork Selection
5.CAc loai s6t dac bigt nhat dugc chudn bi céing phu
6.Mi kidu mach dau tia td kich thich cavi gidc 1an khiu gidc
bdi mi vi tham ling ca diu tia té
7 Salad romain mix bo mat eng tin: mén salad dugc ciu thanh tit
nhiing leai rau tét nhit va dugc an ciing véi mat ong ngot ngao.
&Canh Kimchi la mén <6 huong vi dam chit Han Quéc nhat
9.Tra mat ong &m Ap gilp hé trotiéu hoA
10. Kem mat ong: kem k&t hop cing mat ong tao nén mét
mon trAng miéng ng ot ngae
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We carefully prepare vour entire meal from start to finish to ensure a perfect experience.
Chung tdi chudn bi cdn than toan bd bira an ctia ban ti ddu dén cudi dé dam bao trai nghiém hoan hao.
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A3 Japan Wagyu A& @

A5 Striploin GAM DONG
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A5 Japan Wagvu 4
A5 Sirloin
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A7 Japan Wagyu ¢4
Af Tenderloin
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Japanese Wagyu, renowned globally for its centuries-old tradition
and meticulous raising methods, is a premium beef,
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Chateaubriémd A 00
Than noi bo 7—90"’“
Chateaubriand Tenderloin 140g)
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The most fender cut of beef tenderloin, with the softest texture among
all cuts, and the special aging process ensures the best flavon
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Suon bo rut xuong _ :
Chuck Flap Tail a0y . '\
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Enjoy amore lixurious experience with
our tenderloin and Chuck Flap Tail,
specially served with a honey-hased satice.
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Beef Hanglng Tender
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Outside Skirt 300g)
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‘BeefOutside skirt steak is a rare cut, vielding only 500-700 grams per cow.

AtGamdong, we prepare this precious cut whole forvou. Enjoy the unique
" texture and rich flavor that only heef outside skirt steak can offer.
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Charcoal-Grilled Marinade Boneless Short Rib 140g)
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An excellent ficvor with a perfect balance of lean meat and fat, complemnented by
ua special marinade satce made from honey, directly craffed by GamDong.
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Charcoal-Grilled Marinade Short Rib (200g)
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GambDong's signature beefrib dish, adored by people of all ages. It's prepared
with a unigue honev-hased seasoning made exclusively.
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Charcoal-Grilled Marinade Korean-style Bone-In Short Rib **a-\ )
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Enjoyv the distinctive flavor of our special honey-hased seasoning combined with
unique texture of the spare ribs, smoked with the highest quality Vietnarnese strapw,
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Thit ba chi heo
Aging Pork Belly
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Premiwum pork belly, aged in a special maturation
room and grilled over Binchotan charceal,

Aging ¥ 54 29 ()00
Thit co heo
Aging Pork Neck (1509 )
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The firm, sweet, and flavorful pork neck stand out formthe menu
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Aging E23% 390.°%9
Thit nac nong heo Sl > e
Jowl Meat (1609)

The impressive lean neck meat with an optimal balance between
leann meat qnd-fat create a chewy fexture and delightful flavor.

Aging 71B.8] 4 = 5 000
Thit than noi heo
Pork Loin (1609 )
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The impressive deosal tenderioin, also known as gaburi s,
features a tender, chewy texture and a savory flavor.
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Honey sauce Garlic Pork Jowl
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Tender, juicy pork neck, marinated in a special honey glaze and served
with sweet and spicy accompaniments. Bestseller at GamDong.
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Stone-Grilled Pork Ribs
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Pork ribs seasoned with a special pure honey and grilled on rack, served on stone plate.
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Stone-Grilled Beef Bulgogi
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Exposure the pinnacle of Korean flavor with vibrant, fresh vegetables and rich
beef bulgogi seasoning, cooked to order and served on a hot stone plate
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Spicy Stir-fried Pork
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A signature horean dish, spicy-sweet pork bulgogi with a variety of fresh,
colorfiull vegetables, cooked to order and served on a hot stone plate.
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Mi lanh Hamheung ovnd
Cold Noodle Soup
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This Hamheung-styvie bibim naengmyeon made with
a unique bihim satice crafted from hoeney. You can
enjoy the hest flavor when paired with meat.

3 ug Iy
Mi lanh sét bibim Hamheung 210,‘,0128
Spicy Buckwheat Noodles
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This Hamheung-styie bibim naengmyeon made with a unigue bibim sauce
craffed from honey. You can enjoy the best flavor when paired with meat.
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Wagyu Doenjang Stew
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S‘ ovhean stew with nengyvi vegetables offer a unigue and impressive
taste, Mnng a rich broth and a variety of vegetables.
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Beef Rib Soup
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Featuring large beef ribs simmered in arich broth that
has been cooked for 24 hours, making it a must-try dish. §8
b

o
»




GAM DONG

A 12710 2 A 7

Canh kim chithitheo | 271().2%
4 9Vl'ld

Pork Rimchi Stew e
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A popular dish in Korea, this kimchi stew made with pork features an impressive
recipe that appeals to people of all ages, whether Fastern or Westerm.
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Tuna Kimchi Stew
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We've prepared this superb recipe, kimchi stew loaded
q/i.th funa seyou can enjoy it with grilled meat.
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- Soba Noodles
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The dish offers a perfect combination of delicious,
reﬁeshmg bmth and healthy buckwheatnoodles
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Bucl{wheat Noodles with Perilla Qil
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; : Weil prephred dish for‘ ev@ﬁ“yone to enjoy the perilla oil-infused
e makguksu in] both Eastern drf%stem styles.
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Stone-Grilled Wagyu Bibim-bab -~

Bibimbap is made from a variety of colorful fresh vegetah }lotstone plate,
Your can mix it with beef pieces made according to a specialrecipe.
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Wagyu Hamburger Steak
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We prepare our Hamburg beef steak using Wagyu beef, with exceptional flavor
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Wagyvu Kimchi Fried Rlce i

- :
ZFLY 544 .v-?lé wa!% ‘%Cﬂ “Pcﬂzllzi-?r%%‘%ﬂl—lf—‘r
452078 A =2 A8 SARA RS,

This kimchi ﬁ‘led rice w:th tender Wagyvu beef
. “and fresh cheese will explose your sensory.
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Com chién trai thom 35 000

Pineapple Fried Rice
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Made with fresh pineappie and a special recipe. It's flavorfill,
edsy to eat, and suitable for all types of diners.
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Cheese and Fish Roe %
Steamed Eggs
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Flutfy, soft, and melt-in-your-mouth steamed
eggs. which pair perfect!y with grilled meat.
s
g

E88E9A 000
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Seafood Pancake
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Crispy seafood pancakes made with a variefy of
fresh seafeod unlike anything you've had hefore,
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Button Mushroom Burger
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Beef Tartare
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Made from the highest quality beef, is asignature
dish on the menu that is sure fo excite youl,
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Tuna Tartare
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Chumchurum
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Zero sugar soju
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Jinro Chamisul
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Chamisul vi man
Charnisul plum
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Jinro Soju
16,9% = 360ml
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Chamisul ¥i nho
Chamisul grapes
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Coca Cola i
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Coca Zero
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& Panta Orange
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