
HAN
Modern Korean

SMALL

Crispy Calamari 
Pancake 15

Crispy Mushroom
Pancake 15 (vegan)

honey buttered calamari,
calamari mayo & pickled

onion 

[GILGURI]: STREET

Free Range Korean
Fried Chicken 13

Beef Galbi Tacos 16

Glazed mushroom, vegan
mayo & pickled onion

With pickled daikon, soy
mayo and Korean chicken

sauce

with homemade kimchi
and miso mayo on Han’s
crispy shell

Tofu Tacos 15 (vegan)

With homemade kimchi
and vegan mayo on

Han’s crispy shell

*Each of the above comes in a set of 2 pieces

Duck tacos 16

With pickled beetroot and yuza
mayo on Han's crispy shell

Hoe Bibimbap 17

with Ora King salmon on rice,
roasted almond, chojang sauce,
cucumber and seaweed powder

Five-course tasting menu $90 per person
Wine pairing $60 per person

*Limited number per day



HAN
Modern Korean

MODERN KOREAN MAINS
Grilled Ora King Salmon 39South Island wild

Venison 41
Asparagus, caramelized beetroot, pumpkin

puree, grilled kimchi & chojang sauce
red kumara, cheddar potato pure, water

celery and Korean miso

Vegetarian Bibimbap 30
(vegan on req)

free range poached egg, rice, mushroom,
zucchini, crispy kimchi leaf & seed cracker.

TRADITIONAL KOREAN BBQ
(TO BE GRILLED AT THE TABLE)

pork belly 36

*Each of the above comes with ssam veges (lettuce and perilla leaves ),  sauces, kimchi & rice

      [BANCHAN]: SIDES

Namul (traditional Korean
veggies) 13 (vegan)
with special Korean flavours & pine
 nuts.

 

Assortment of 4 house pickles 6 

Homemade kimchi 6 (vegan)
.

Galbisal (beef rib fingers) 41

A5 Kagoshima Wagyu beef (120g)  105

PREMIUM CUTS  (side dishes not included)



HAN
Modern Korean

AFTER MEAL

DESSERT WINES

.

2016 De la terre Noble Viognier, Hawke’s Bay                                   13                      
Ferreira Tawny Port                                                                                          12                      
Chambers Rutherglen Muscat                                                                    16                     

Tanqueray Gin     10
Opihr oriental spiced Gin     10
 
Havana Club White Rum   10
Stolen Dark Rum   9
Stolen Smoked Dark Rum   11
                      
Makers Mark Bourbon   10
Canadian Club Bourbon   10
Jim Beam Bourbon   10                
 
42 Below Vodka   10

Hwayo X Premium Korean Whisky   18
 
Suntory Japanese Whisky   13
 
Macallan 'select oak' single malt Scotch Whisky   15
Laphroaig 10 years single malt Scotch Whisky    15  
Bowmore 12 years Single Malt Scotch Whisky   10
 
Sauza Tequila   10
 
Kalhua   10 
Frangelico   10
Baileys   10
 

         [SIKHOO]: DESSERT

Duo of mousse 15

chocolate & kumara with apple
meringue, citrus curd, HAN’s
special vanilla ice cream & 
kumara tuille

Passionfruit ice cream 18

With grapefruit jelly, burnt orange
caramel and sticky pralline


