
CHINGU

송아지혀, 카레 랜틀, 고구마퓨레 
Veal tongu € 12.00
Braised fennel, curcuma

curry lentils, orange spiced  

broth, sweet potato 

mousseline | G,L

라임드레싱에 참치회 샐러드 
Marinated Tuna € 11.00 

Chilinut, lime-ginger dressing,  

herb salad | D,H,N

구운 오징어, 호카이도호박샐러드, 

고추장마요네즈 
Calamari € 11.00 

Mediterranean pumpkin salad,  

olives, capers, citrus olive oil  

dressing, Chilli mayonnaise | C,R

소 빰스튜 
Beef cheeks € 16.00
Braised, bohemian dumplings,

Brussels sprouts, mushrooms, 

root vegetables | A,C,L

자연산 새우, 칠리국수, 땅콩소스 
Wild prawns € 18.00
Chili noodles, peanut sauce,

spring onions, sprouts | A,B,C

CHINGU

정식 메인  
Main 

오르가닉 타임닭, 레드빗 리조토 
Organic braised sage chicken € 18.00
Red beet risotto, red wine 

shallots, feta cheess | G

고추장 아귀와 보리, 버섯

Monkfish € 20.00 

spicy, Gotschuzang (Korean  

chilli paste) monkfish, 

mushrooms, barley gröstel,

onions, sea asparagus | A,D

연어구이, 돼지감자퓨레, 오렌지콤포트

Salmon € 18.00 

Jerusalem artichokes puree, orange

Kumquat compot | D,F,G,N

전식 
Starter – Small Tasties

매운 돼지비게 버터 와 빵

Spicy greaves € 4.00
Home-made bread | A

고추장버터와 빵 

Spicy Chilibutter € 4.00
Home-made bread | A

오늘의 스프  
Daily soup € 4.50

문어, 퀴어야, 아보카도크림 
Pulpo (octopus) € 12.00
Yuzu, pomelo, quinoa salad,

avocado cream | R
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이베리코 삼겹쌀, 김치볶음, 감자옹세미 
Spicy Grammelknödel 

(greaves dumplings) € 18.00 

Iberico pork belly,

Kimchi, miso sauce | A,C,F,N

야채뽁음 
Wok vegetables 

rice | F,N 
선택 optionally:
두부 Tofu | F,N € 12.00
불고기 Bulgogi beef | F,N € 14.00
고추장참치구이 Spicy tuna, 

well-done | D,F,N € 14.00

We gladly provide you with information about 
allergy-related ingredients in our food. Please ask 
the personnel.

Information about allergies according to codex recom-

mendations:

A: Gluten containing cereals, B: Crustaceans, Shellfish, 
C: Egg, D: Fish, E: Peanut, F: Soy, G: Milk or lactose, 
H: Nuts, L: Celery, M: Mustard, N: Sesame, O: Sulfates, 
P: Lupines, R: Mollusks
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친구 한국요리 
Chingu Speciality

for friends of the Korean

kitchen

김치샐러드 
KimChi Salad € 4.00
Fermented pickled Korean 

cabbage salad | D 

닭고기만두 , 땅콩소스 
Mandu Dumplings € 10.00 

Chicken wantan, peanut sauce, 

chili-vegetablese | A,E,F,N

소고기잡채 

Bulgogi beef with glass noodles € 12.00 

fried vegetables, shitake mush-

rooms, spring onion | F,N

생선, 해물매운탕 
Korean fish soup € 14.00 

Fish, seafood, spring onions,

Vegetables, chilli | B,D,R

불고기 김치밥 
Kimchi Bab € 15.00 
Bulgoggi-sirloin, rice,

fried egg | C,F,N
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사이드 디쉬  
Side Dish

고구마오븐구이 
Oven baked sweet potatoes  € 3.00 

Olive oil, Balinese salt

김치밥 
KimChi rice | F,N €	 4.00

야채뽁음 
Wok vegetables | F,N €	 5.00

땅콩소스의 뽁은쌀국수  
Fried rice noodles €	 4.00 

with peanut sauce | E,F,N

빵 
Home-made bread | A,C €	 2.00 

공기밥 
Rice €	 2.50

디저트 
Sweeties

맹고 코코넛 티라미수 
Mango coconut tiramisu €	 7.00

| C,G

양귀비 국수 
Pumpkin seed cake €	 6.00 

Potato noodles with poppy 

seed butter and vanilla 

pear | A,C,G

살구 팔라칭켄 
Apricots crepes €	 5.00
| A,C,G
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