Welcome to Melbourne Hwaro Korean BBQ

Thank you for all your love and visits.

Hwaro Korean BBQ is the very first Korean traditional style
charcoal pot BBQ restaurant in Melbourne, started in 2006
to introduce the Korean charcoal BBQ culture.

We hope you enjoy the exclusive Korean traditional BBQ
based on our carefully selected ingredients and our own
ageing techniques.

We will always try our best to repay you with the quality
and the taste of the food.

-Melbourne Hwaro Korean BBQ restaurant-

Channel 7 — Coxy’s big break 2012
Good food guide
Urban spoon — Listed in best 100 restaurant in Australia 2013
Three Best Rated — Best BBQ restaurant 2015. 2016. 2017.
The Weekly Review — April 6, 2016
Good food — review
TimeOut- review
Delicious.eatout — Listed
Foursquare — review
Kirin Megumi Stories — Volume number 9. filmed
True local - review
Japan in Melbourne — reviewed as restaurant in Melbourne (2010)
Melbourne and around — Book guide
Melbourne city guide — intro (2009)



Entrée

Nl Pan-fried Korean Dumplings (6pcs) 15
>AbN Kimchi Pancake 19
24’801 HX[®™  Kimchi & Calamari Pancake 21
s = Seafood Pancake 21
Of = Zucchini Pancake ( with sliced green chili ) 19

=& H| 2 Stone Bowl Bibimbap 3
dx =&y Stir Fried Kimchi & Pork Stone Bowl! Rice 21
=1 Steamed Rice 3

=dH Korean style cold noodle soup 19
H| ' d ™ Spicy Korean cold noodle 19

SOUPS

=& 7 Korean Soybean Paste Soup (Mild / Spicy)
Vegetarian S 16 L: 28
Beef $:19 L:32
Seafood $:19  L:32
S HX| ZH|E  Soybean paste Beef Rib Soup S:21 Pot: 40
AN, Pork Back bone Soup with Potato 39
I X| ZH| 2 X[ K| Kimchi stew with Pork Spare Rib and Tofu 36
2L 7K Kimchi stew with Pork, Tofu, Sausage 42

and Spam (Army Stew)
SER Y Tofu in mild spicy Soup 26

CHEF'S SPECIAL

Marinated raw beef 26
Pork Feet 28

DESSERTS
ofo|A~= g Ben & Jerry’s Ice Cream 6

Choc Chip Cookie Dough | Choc Fudge Brownie | Strawberry Cheese Cake



BEEF

oA Ox Tongue (Thin / Thick cut) 28
4| & (st Rib Fillet (intercostal, 160g) 32
Qg ZHH| & (5 ZHA)Marinated Rib Fillet (Intercostal, 160g) 32
S17| Bul-Go-Gi (2509) 27
LA ZH| LA Gal-Bi 32
ottt 2117 Wagyu Bul-Go-Gi (2509) 36
ottt AH|0[2 Thin Sliced Wagyu Chuck Steak (120g) 29
ottt R X & Wagyu Oyster Blade (120g) 33
ot =4 Wagyu Tender Strip (120g) 35
Qi QHE A Wagyu Thin-skirt (120g) 33
ot xS Wagyu Scotch Fillet (120g) 39
2 PSR g Pork Skin 12
Had Pork Belly (170g) 18.5
=T A ae Soybean Pork Belly (170g) 19.5
N MAY Chilli Pork Belly (170g) 19.5
Z3 AH0[2 Marinated Pork Steak 23.6
ZH K| ZH| Marinated Pork Ribs 27
CHICKEN
S=17 Chicken Thigh Fillet (Mild) 24.5
02 5 =217 Chicken Thigh Fillet (Spicy) 25
SEAFOOD / VEGETABLE
7t2(H| Scallops (9 pieces) 29.5
CH St King Prawns (3 pieces) 37.5
A Mushrooms )
OfAmItEfAH A Asparagus 5



Favourite Meat Set

Set menu design for customers who want to eat more and enjoy more.
Please understand we have to limit the meat set order according to the
number of customers.

223 / Set A 76
DZE4 Chilli Pork Belly
YHE =74 Marinated Rib Fille (Intercostal)
Ft AHO|3  Wagyu Chuck Steak
223 / Set B 79
=17 Chicken Thigh Fillet (Mild)
LA ZH| LA Gal-Bi
frt Ot A Wagyu Thin-skirt
223 / Set C 92
ottt 217 Wagyu Bul-Go-Gi
t+ OH&A Wagyu Thin-skirt
Qfr# SR & Wagyu Oyster blade
223 / Set D 99
2| LA Gal-Bi
Qf'ﬁl =H Wagyu Tender Strip
ottt xS Wagyu Scotch Fillet
324 / Set 1 129
DF=F A4 Chilli Pork Belly
Z3 AHO|3  Marinated Pork Steak
=17| Bul-Go-Gi
ZH|&(57H) Rib Fillet (Intercostal)
Qi QHEA Wagyu Thin-skirt
324 / Set 2 148
H=17 Chicken Thigh Fillet (Mild)
N=F A4 Chilli Pork Belly
ot =117 Wagyu Bul-Go-Gi
o S X & Wagyu Oyster Blade
ot xS Wagyu Scotch Fillet



