
H A P P Y  H O U R  D R I N K S  •  해 피  아 워
T U E – F R I :   4 – 7  P M

B E E R  맥 주  |  6

CASS
Korean pale lager

MILLER LITE
light American lager

GUINNESS DRAUGHT
Ir ish dry stout

HEINEKEN
Dutch pale lager

CORONA
Mexican pale lagerr

W I N E  와 인  |  9 

OYSTER BAY, PINOT NOIR
Marlborough, New Zealand, 2018

TENUTA SANT’ANNA, PINOT GRIGIO
Venezia,  I ta ly 2020

2 0 %  O F F  O N 
A L L  O T H E R  D R I N K S

GOGI 37

D R A F T  B E E R  |  7

ORION
Japanese r ice lager

ASAHI SUPER DRY
Japanese r ice lager

BLUE MOON
Belgian white ale

CAPTAIN LAWRENCE
IPA – India pale ale

W E L L  D R I N K S  |  9

SIMPLE MIXED DRINKS

Bar menu on second page. 20% gratuity charged for part ies of 5 or more



A N J U  •  안 주
S M A L L  B I T E S  T O  P A I R  W I T H  D R I N K S

PAN-FRIED MANDU (v)  군만두 | 11 |  13
dumplings;  choice of vegetable or beef 

KOREAN FRIED CHICKEN 양념치킨 | 17 |  25
gochujang, gar l ic ,  soy marinade; smal l  or large

WAFFLE FRIES (v )  와플 프라이 | 9
freshly ground salt  and pepper,  pars ley

HOT-STONE TTEOKBOKKI 떡볶이 | 19
spicy Korean r ice cakes,  eomuk, boi led egg

+ add cheese 치즈  +2

PAJEON (v)  파전 | 19
tradit ional  savory Korean pancake; choice of scal l ion,  k imchi,  or seafood

+ add cheese 치즈  +2

+ popular ly paired with makgeol l i  막걸리 ,  a tradit ional ,  l ight ly sparkl ing r ice wine +19

JAPCHAE (v)  (gf )  잡채  |  17
glass noodles,  l ight ly sautéed fresh vegetables

+ add beef 소고기  +2 

STEAMED EDAMAME (v)  (gf )  구운 에다마메  |  8
steamed soybeans,  sea salt

SAUTÉED SHISHITO PEPPERS (v)  (gf ) 시시토 페퍼 | 18
sweet soy-ginger sauce, yuzu salt

FRIED CALAMARI  칼라마리 튀김 | 14
light ly battered squid r ings

(v )=can be made vegetar ian |  (gf )=can be made gluten-free |  20% gratuity charged for part ies of 5 or more

GOGI 37

*Please let us know of any food al lergies before ordering.


