












 
Thank you for joining us for the 7th Annual Taste of Korea, 

A Fundraiser for the Hawaii Korean Cultural Center! 
Here is Tonight’s MENU! Enjoy! 

Turn over for More!! 

 

Thank you for joining us for the 7th Annual Taste of Korea Fundraiser. 

For this event, we invite local chefs to create dishes that represent their interpretation of Korean dishes, 
flavors, or ingredients to explore Korea through food, a language that speaks to everyone! 

We hope you learn a bit more about Korean food and culture through trying these unique dishes.    
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

K-Mex HI – 961 Kawaiahao Street 
 

Chips and Kimchi Salsa                                                                                                             
-AND- 

Spicy Pork Bulgogi Street Taco 

 (Spicy Pork Bulgogi Street Taco served with onion, cilantro, Kimchi salsa) 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Hangang Korean Grill House Restaurant – 1236 Waimanu Street 
 

ChapChae  (Korean Glass Noodles) 
-AND- 

Barbeque beef steak with Special Korean Sauce served with rice 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Honolulu Country Club – 1690 Ala Puumalu Street  
 

Bossam (Pork belly boiled in a seasoned broth served with fresh Kimchi, seasonal 
vegetable stuffing and special sauce). Firm tofu available for vegetarian version.                              

-AND- 
Spicy BBQ Pork with Steamed Rice 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
MW Restaurant - 888 Kapiolani Blvd. Ste 201 (Symphony Condo) 

 
Tamarind Curry Braised Pork Belly with Kim Chee and Rice Chips 

  ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
McCully Buffet – 930 McCully Street   

 
Chirashi  

(Fresh ahi, fresh salmon, tamago, shrimp, crab meat, ocean salad and ginger over Sushi 
rice garnished with chogochujang or wasabi soy sauce) 



 Tonight’s MENU Continued… 

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
O’Kim’s Contemporary Korean Kitchen – 1028 Nuuanu Avenue 

 Kimchi Tofu Soup 

-AND- 

Kimchi (Won Bok Cabbage Kimchi) 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

The Pig and the Lady - 84 N. King Street 

Korean Philly Cheesesteak Kimbap with Spicy Bulgogi, Smoked Gouda and Pickled 
Jalapeños 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
88 Mart – 1088 Bishop Street   

Goongjoong Ddubokki (Stir-fried rice cake with thinly sliced ribeye steaks and vegetables in 
mild and savory sauce, traditionally served to the royal family in the palace) 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Onokai Restaurant – 1088 Bishop Street   

Sweet and Tangy Crispy Chicken (Golden fried boneless chicken covered with sweet and 
tangy sauce) 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Hawaii Korean Cultural Center    

Nokdu Kimchi jeon, aka Nokdu Kimchi Bindaetteok (Mung Bean Pancakes)  
(Savory Korean pancake made with ground mung bean batter mixed with ground pork, 

beansprouts, ferns, Kimchi, green onion and chives) 
-AND- 

Fried Mandoo (Pork and vegetable dumplings) 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Foods for Tasting and Sale by  

Kimchi Love Hawaii   

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Foods for Tasting and Sale by  

O’Food (Chungjungone) & Lotte Food 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Accompanied by tasting imported Korean liquor by Koha Foods  


