HAN

Modern Korean

END OF THE YEAR LUNCH SET MENU
+ A GLASS OF BEAUMET CHAMPAGNE

$40

As Christmas and the New Year approach, at HAN restaurant we feel like celebrating already,

so we decided to bring you all a special lunch set menu.

Enjoy a two course meal and a glass of Beaumet Brut NV Champagne during
lunchtime at HAN, for the remaining weeks of the year for just $40 per person.

FIRST COURSE

MARKET F1SH MOOCHIM (SALAD)

with cucumber, daikon, pear and apple in a chojang sauce,
avocado puree & 84 heirloom tomato granita.

SECOND COURSE

SLOW COOKED HAWKE'S BAY LAMB NECK

with caramelized kumara, crispy kale, burnt eggplant
puree, tamari sesame & perilla sauce

SIDES (EXTRA)
NAMUL (TRADITIONAL ASSORTMENT OF 4
KOREAN GREENS) 12 HOUSE PICKLES §

HOUSE KIMCHI 5



Smaller Bites

Korean style hot dog with kimchi yoghurt $8 each

Bulgogi beef ssam with perilla, lettuce, daikon kimchi and Korean miso $15

Spicy pork ssam with perillg, lettuce, daikon kimchi and Korean miso $15

Tofu tacos, house kimchi and vegan mayo on Han's crispy shell $B (vegan)

Beef galbi tacos with Beef short rib and house kimchi on Han's crispy shell $#4

Salmon moochim tacos with fresh Salmon and avocado puree on Han's crispy shell $14

Bigger Bites

Korean fried chicken with house pickles, house mayo and Korean chicken sauce $21

Korean style calamari pancake with calamari mayo and pickled onions $9

Mushroom crispy pancake with vegan mayo, house kimchi and pickled onions $1 (vegan)
Galbisal beef bavette and pork belly skewers with Korean salad, rice and pickled celeriac $29
Korean kumara noodles $14 (vegan).. with bulgogi beef $19.. with spicy pork $1B

Kimchi fried rice $1 (vegan on request]

On the side

House pickles $5 (vegan)
House kimchi $5 (vegan)
Rice $3

Dessert

84 Heirloom tomato caramel with compressed melon, basil yoghurt and pine nut crumb $77
Beetroot ice cream with red ginseng meringue, homemade sponge cake and yuza sauce $14
Duo of mousse - chocolate and kumara with Han's special vanilla ice cream $1




