
	
  	
  	
  	
  

TACOS 
Two soft shell tacos filled with lettuce, pickled cabbage & your chosen filling 

……………………………………………………………………………………………………………………………………………………………………………………………………………………… 
 

Indonesian Beef Chilli, Bóffalo Sauce 4.25 
Crispy King Prawn, Gochujang Mayo 4.8 
Radish Kimchi, Mange Tout & Sprouts 4.0 
Bó Spiced Chicken, Peanut Dressing 4.25  

TOSTadaS 
Two crisp tortillas with the topping of your choice 

……………………………………………………………………………………………………………………………………………………………………………………………………………………… 
 

Duck Confit, Plum Ketchup, Oyster Mushrooms 4.5 
Beetroot & Soju Cured Salmon,  

Citrus Crème Fraiche, Fennel 4.5 
Terong Belado, Black Beans & Pico De Gallo 4.0 

Bulgogi Pork Shoulder, Kimchi Purée 4.0  

WINGS 
……………………………………………………………………………………………………………………………………………………………………………………………………………………… 

 
 
 
 
 
 

BAO 
Soft steamed buns with a choice of fillings 

……………………………………………………………………………………………………………………………………………………………………………………………………………………… 
 

Crisp Pork Belly, Hoisin, Pickles, Sriracha 4.0  
Crispy King Prawns, Gochujang,  

Mayo, Corriander 4.5 
 

NACHOS 
Tortilla chips, Montery Jack Cheese, Ssämjang & Yuzu Crème Fraiche topped with… 

……………………………………………………………………………………………………………………………………………………………………………………………………………………… 
 

Spring Onion & Ginger, Kimchi 4.0  
Indonesian Beef Chilli 4.5 

 

 

SHARING STREET FOODS 
 

Seoul 5.25 
Classic Ssämjang 

 

Kimchi 5.25 
Packs a kick	
  

Kogi 5.25 
Fruity & aromatic 

 

Bóffalo 5.25 
Buffalo & Sriracha = Bóffalo	
  



STEP ONE
Bórrito or bowl?

Bórrito
Flour tortilla filled with brown rice, 

Black beans, cheddar and…

Rice Bowl
Bowl of brown rice with  

pickled red cabbage and…

Salad Bowl
Bowl of mixed leaves  

and crunchy veg with…

STEP TWo
fill it up

Indonesian  
Beef

Slow cooked scotch 
beef, lime leaf, 
ginger & kecap 

manis

Bulgogi  
Pork

Pulled Ramsay’s pork, 
gochujang, garlic,  

soy & sesame

Bó Spiced 
Chicken

Gartmorn Farm 
chicken, coriander, 

cumin, honey & 
tumeric marinade

Ginger  
& Soy 

Broccoli
Roast tenderstem 

broccoli, ginger  
& soy dressing

8.25 8.0 8.0 7.0

STEP THREe
top it off

Pickled  
Shiitake  

& Yuzu Crème 
Fraîche

Spring onion  
& Ginger  

Ssämjang

Pico  
De Gallo  

& Sriracha

Turnip  
Noodles  

& Kimchi Purée

MAKE YOUR MEAL



PLATES & BOWLS 
……………………………………………………………………………………………………………………………………………………………………………………………………………………… 

 
Beef 13.0  

Braised beef short rib, preserved heritage carrots, gochujang glaze 
 

Pork 11.0 
Grilled pork collar, burnt onions, honey, soy & grain mustard, spring onion 

 

Gartmorn Chicken 11.5 
Fried chicken leg & wing, grilled corn, 'Octo' vinaigrette 

 

Hake 13.0 
Crisp hake, kimchi pepperonata, sweet potato and anise 

 

Bulgogi Jungol 10.5 
Buckwheat noodles, spiced broth, pork & shiitakes 

 
Ssäm Sharing  

platter for two 
Classic Korean style sharing platter consisting of Ssämjang,  

kimchi, brown rice, pickles and seasonal leaves. 
……………………………………………………………………………………………………………………………………………………………………………………………………………………… 

 

BÓ Ssäm 26.0 
Slow roast Ramsay’s pork shoulder 

 

Steak Ssäm 28.0 
Marinated and grilled blade of beef 

 

 
 

THE MAINS 



	
  

SIDES 
……………………………………………………………………………………………………………………………………………………………………………………………………………………… 

 

Terong Belado 3.0 
Spiced aubergine stew 

 

Roast Broccoli 3.5 
Garlic, ginger & soy 

 

Steamed Potatoes 4.0 
Denjang butter 

 

Brown Rice 2.0 
 

Kimchi Slaw 2.5  
 

Citrus & Coriander Slaw 2.5  
 

Bibim Guksu 3.5 
Chilled Korean noodle salad 

 
DESSERTS 

……………………………………………………………………………………………………………………………………………………………………………………………………………………… 
 

BÓ Bar 6.0 
Peanut butter crunch, sriracha ganache, denjang caramel, caramelised peanuts 

 

BÓ Pudding 5.0 
Vanilla rice pudding, red plum & jasmine tea, sorrel 

 

BÓ Sandwich 5.0 
Mango parfait, coconut, shortbread 

 




