SUP by SUPER KIMCHI

MENU

Menu availability varies by branch
and daily ingredient supply.

If you have a particular dish in mind,
please check with your chosen branch
before visiting.

Sutera / BukitIndah / SKS City Mall
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First, collect your table number. Then begin at the SEA ice bed, the LAND
meat counter, or your table. Choose your selection, decide the amount,
and let our team know your preferred cooking method. All orders will
be assigned to your table number and added to one bill.

Some selections may be cooked together, but not every item can be cooked together
as one dish. Availability depends on the ingredient and cooking method.
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Qur selection-of fish; prawns, scallops, shellfish, lobster, and o
otherseafood-variesdaily. Choose from the ice bed and
check-today:s.price.viathe QR menu orwith.our team..
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HOW TO ORDER
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Choose your seafood, select your preferred portion, then
choose from the available cooking methods.

Combining ingredients into a single dish depends on
the type of seafood and preparation method.
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" CHAR-GRINE
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PREMIUM CHARCOAL FOR SEAFOOD & MEAT
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We adjust the heat and grilling time for each selection, creating
a smoky, charred exterior while keeping the inside tender and juicy.
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8 JlRl KOREAN CLEAR SOUP
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k] A light, clear broth that highlights

a}  the seafood’s natural flavour.
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SIX-HOUR BROTH - TWO WAYS

7V ERENZER « FANER  6AIZE RE{H | F IIX| O

IHOWIY ¥3dNS A dNS_e™




| @
3
()
o
o
=
=
@
=
m
—
ElE
o
o

] xagmut,_ 4245!} 2/A120| ﬂ%‘i‘—ﬁl EWI
: MﬂTem.;




n
L
o
>
o
M !
o
(a 4
LL

COOKING METHOBS 04 / 05 * A -
. ..,’.1:

BY COOKING METHOD ™



QOHLIW ONINOOD Ag

50 /50 Q0

Ea,ﬁe Iy e

58

RlRYE - XLE

IS

o We carefully adjust the oil temperature and frymg time for each selection, =
creating a crisp exterior while preserving the seafood’s natural texture and flavor.

Enjoy it simply fried or finished with one of our signature sauces.
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TODAY’S CUTS. CHOSEN BY YOU.
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TODAY'S CUTS
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- MARKET PRICE -
CHECK THE MEAT COUNTER or QR MENU
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WET-AGED - DRY-AGED
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KOREA’S BEEF HAS A NAME.
HANWOO.
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Hanwoo is Korea’s treasured native beef, prized for its fine marbling,

tender texture, deep savory flavour, and clean finish.

Less intensely marbled than Wagyu, it offers remarkable richness

without feeling heavy. Lightly seasoned and char-grilled over premium charcoal,
Hanwoo itself takes centre stage.
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- MARKET PRICE -
CHECK THE MEAT COUNTER or QR MENU
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CHECK THE MEAT.COUNT.I.ER or QR MENU
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15 HOURS. ONE EXCEPTIONALLY TENDER PORK BELLY.
ISNEHERIER, MMRRZ THEE=FRN. 15AIZ, FEED 53 o] AE4.

Carefully selected pork belly is

slowly cooked sous vide for

15 hours until tender and juicy.

Choose one of four styles.
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A glimpse of our signature banchan selection—

and there’s more to discover. Signature Icy Radish kimchi
MU-SAENGCHAE and the essential Korean BBQ
accompaniments, refillable upon request.

CLOCKWISE FROM LEFT
MU-SAENGCHAE, Fermented Shrimp Sauce, Green Onion,
Pickled Radish, Italian Basil.

COMPLIMENTARY WITH CHAR-GRILLED ORDERS.
SAUCE REFILLS ARE SUBJECT TO AVAILABILITY.

SWEET BASIL
HBY  ASiHE

YOUR FIRST BASIL IS ON US WITH CHAR-GRILLED ORDER!
FOR REFILLS, THE PRICE PER PORTION WILL BE:

Korean pork belly meets fresh Italian basil—a refreshing
pairing that perfectly balances its rich flavor.
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PORK BELLY
3 MORE WAYS
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-T;‘éditional Korean sirgegi—dried radish gree
rich, savoury'Doenjang’and servedasithian
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STYLE THREE

DOENJANG CAPER
FRIED PORK BELLY
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Onggi pork belly is fried until crisp, then
finished with tangy capers, sweet peas,
and a deeply savory Doenjang sauce.
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STYLE FOUR
PERILLA CABBAGE SALAD
ONGGI PORK BELLY
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Fresh, crisp napa cabbage is lightly tossed
in arich, nutty Korean perilla-seed dressing
preserving its crunch. Topped with

tender Onggi pork belly.
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THIN is the point. More surface. More flavour. Just a trace of fir
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IN ORDER FROM TOP
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CHICKEN BREAST|=
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SUP’S PAIRING ICON

? PAIRING
WITH
Recommended Alcohol

SUP's curated drink selection pairs
effortlessly with most of our menu.
Look for this icon for our specially
recommended pairings.
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MARKET PRICING

CHECK THE
CHOOSE WEIGHT PRICE
prite -y HESE A
ni=in| ks Hstn 7}HE solgtL|ct

CHECK THE ICE BED, THE MEAT COUNTER
or QR MENU
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Seafood dishes may naturally
contain small bones, shells or shell
fragments. Please enjoy with care.
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SPICE LEVEL1-3

KIDS FRIENDLY MENU

VEGETERIAN OPTION

SUP'S SIGNATURE MENU

BE1-34%

Receive your table number first, then visit
the SEA ice bed or LAND meat counter.
Choose your preferred item and quantity,
then check the price based on weight.
You can also view market prices anytime
through the QR menu at your table,

SEA items are weighed BEFORE trimming,
while items atthe LAND items are weighed
AFTER trimming (unless otherwise stated).
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If you have any food allergies,
please let our staff know before
placing your order.
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THE COOL, REFRESHING FLAVOUR OF
TRADITIONAL KOREAN WINTER KIMCHI
—FERMENTED IN ONGGI JARS.
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KIMCHI SAMPLER
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DISCOVER ALL 5 SUPER KIMCHI
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SHOWN FROM TOP

SPRING ONION ~ SUPER SPICY SILBI  VINTAGE CUBE MUSTARD GREEN
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FRESH KIMCHI 1S CLUDED IN THE SAMPLER

LIMENTARILY AS A SIDE DISH.
KEREFTESERZHEAN, HEFARE/FHRE.
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MUCHIM ™
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CORIANDER, THE KOREAN WAY.
B BXHL DFBEINCR

WHAT IS MUCHIM?:
A KOREAN STYLE SALAD. FRESH INGREDIENTS,
LIGHTLY SEASONED AND TOSSED JUST BEFORE SERVING.
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sesame oil and toasted sesame seeds adding a rich, nutty finish.
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PERILLA CABBAGE SALAD
RFERO S uF M=

Fresh napa cabbage is lightly tossed in a
savoury Korean dressing made with Doen-
jang and nutty perilla seed, so every leaf
stays crisp. The cabbage’s sweetness
comes together with the deep, rounded
flavour of doenjang and perilla.
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DOENJANG SIRAEGI MUCHIM
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SIRAEGI -
KOREAN DRIED NAPA CABBAGE LEAVES

SIRAEGI » B ABERT
Al2h7] - 22 i 9

SIRAEGI is gently simmered until tender,
then tossed with savoury Korean Doenjang.
The gentle sweetness of the cabbage and
the deep umami of fermented soybean
paste come together in every bite.

Siraegi, @RERME, BHNEENHAKE.
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MASHED POTATO
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SALM O N e FRESH SALMON.
TWO WAYS.
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KIMCHI SALMON TARTARE
TERFEFT XSS

A2 S2X| Hof EIEE2

Fresh salmon is seasoned with olive
sea salt, and cracked black pepper, ther
finished with washed aged kimchi, coriande
. and fresh lemon zest.
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TRUFFLE STEAMED E
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Our Korean steamed egg is made with a higher i,
egg-to-water ratio for a richer flavor and fuller texture, f
then finished with fresh truffle ( \
shaved just before serving.
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SNOW CHEESE ROLLED EGG
TEEAES ERPE ARl

b
4
Soft rolled egg filled with stretchy mozzarella,
finished with freshly grated Grana Padano

like a layer of fresh snow.

EWEEBANNLZNE 7 EHGES, BIAIXEFREEN
Grana Padano, S1S{EARAI4R R E L.
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Sapporo draft
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Crisp and golden outside, soft and cag®®% within—
e | riozzarella
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PERFECT'KIMCHI IS THE PERFECT SEASONING.
RN, AGRBBIFHER, B 2K XM 2 ehefst AxLRALIC

Slow-cooked for over two hours in a traditional Korean GAMASOTcauIdron A d
SUPER KIMCHI and pork build the depth no seasoning is added N7
beyond the kimchi itself.
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CRAB
DOENJANG
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Flower crab and clams are simmered inarich,
traditional Korean Doenjang stew, adding@:clean
seafood sweetness and a refreshing depth to the broth.
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red wine
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SEAWEED EGG RICE c
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Black rice topped with 5 golden fried egg and

premium seaweeg/infused with
the crisp breezg’of Korean coast.4
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BLACK RICE
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Korea's everyday bowl of rice—
perfectly paired with SUP dishe
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WASHED KIMCHI FRIED RICE Washed aged kimchi brings a gentle tang and deep
savouriflavour, while lowering the spice levels.
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Smokey and deeply flavorful KlMCH'
fried rice, tossed over high flam® FRIED RICE

et RERRESBUIR basil to release
Z3t S2%| HHE /34 pasil aroma.
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>SHRIMP
KIMCHI BASIL
SOITO
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Naturally fermented SUPER KIMCHI broth g
its signature depth and tang, with succulent's
creamy mozzarella bringing it all together.
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OODLES
:COLD
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BULDAK NOODLE
SUPER SPICY S
2 NS R E AT B IR

ARFETSER

WASHED KIMCHI SOY NOODLE
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Savory soy-sauce tossed noodles topped
with washed aged kimchi and seared sliced
pork belly. A mild bowl that kids love too!
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PLAIN NOODLE COLD KIMCHI JUICE NOODLE g
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100% Hokkaido-grown wheat Naturally fermented SUPER KIMCHI juice, ;‘;
i . — slow-fermented in Onggi jars, bringsdeep =«
100%3L753E/) S P, umami and bright acidity waking your rg

100% %7 appetite on hot days.
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KOREAN SOYBEAN NOODLE
HAAREE =33F

Soybeans are soaked for 24 hours
and ground finely; only the beans themse :
set the flavour. Deeply nutty, yet clean to the last bite.
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SUPER KIMCHI RAMYUN
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KOREAN SPICY
SEAFOOD TANG RAMYUN
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Premium ramyun featur
a rich 6-hour simmered
loaded with a generous
feast of fresh seafood.
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A refreshing Korean-style clam soup simmered with Vongole clams
and crisp cabbage leaves, served with SUP's signature Hokkaido
wheat noodles. Clean, delicate and deeply savoury.
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CRANBERRY CRU BROWN RICE PUFF CRUNCH
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WALNUTS TART
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CANDIED WALNUTS
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rRM 12.8
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Inspired by a traditional Joseon-era confection, walnuts are
delicately candied for a crisp, caramelised finish—
a timeless Korean treat once enjoyed on special occasions.
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MOIST CHEESECAKE
FHEZLTER JEFKZ=H012

DUBAI CHEWY COOKIE
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Rich pistachio and crisp kataifi meet a soft,
cocoa-dusted marshmallow shell in our Korean take
on the Dubai chocolate trend.
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‘ I | by SEOUL The popular street food brand in Korea
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BROWN SUGAR
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A CLASSIC KOREAN STREET T
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ALCOHOL

RUM YUZU SORBET
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TOMATO SORBET
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KID-FRIENDLY
CKS oo
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GOOD FOOD DOESN'T HAVE TO BE SPICY.
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LLook for the KIDS symbol throughout the menu for mild,
easy-to-enjoy dishes made with younger guests in mind.
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SOUS VIDE WASHED KIMCHI WASHED KIMCHI &
CHICKEN BREAST SEAWEED EGGRICE  rpiep RICE CORIANDER FRIED RICE
SHRETS IR ST HER SR AR RS BRI
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WASHED KIMCHI KOREAN SOYBEAN  FORMAGGI

SOY NOODLE NOODLE GAMJA JEON MASHED POTATO
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MOIST TOMATO FORMORE
CHEESECAKE SEOUL HOTOK SORBET KID-FRIENDLY OPTIONS,
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KOREAN SOYBEAN NOODLE 4stokE <234 -
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KOREAN CORIANDER MUCHIM  &tasss 2498 Ir
SHRIMP
COLD KIMCHI JUICE NOODLE  s#4%@ zxigol 24 FERMENTED
SEAWEED EGG RICE #mmain zAers
FRIED RICE DISHES i =sus
FORMAGGI GAMJA JEON ms++oas Z=ok axd
SHRI
3 TYPES KIMCHI JEON =z 2= PERMENTED
SAUCE
SALMON TARTARE / CARPACCIO o coitd i sAfiON,
MASHED POTATO +SiE oisi=elo|s 5?#0%3%
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EHTFE T T EhIRIR SHRIMP
SHRIMP KIMCHI BASIL RISOTTO ST SMsR
ALL OTHER SEAFOOD DISHES
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DISHES MARKED WITH THIS ICON o w
AND MORE OPTIONS @ CAN BE ORDERED WITH A '-3; o
VEGETARIAN OPTION. s ﬁ
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GRAB AT THE CASHIER
orR SHOP ONLINE

- ONLINE STORE -
Q_ SUPER KIMCHI
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SUPER KIMCHI
HOME.
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SUPER KIMCHI FRESH
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SUPER KIMCHI

Suv7Z4d KIMCHI

suPER KIMCHI siLBI @00)
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SUPER KIMCHI
SPRING ONION

@

« SUPERKIMCHI
MUSTARD GREEN

SUPER KIMCHI SPRING ONION
BEF  IPA

SUPER KIMCHI MUSTARD GREEN
P o A2 PN

SUPER KIMCHI
VINTAGE

SUPER KIMCHI

SUPER KIMCHI CUBE SUPER KIMCHI VINTAGE
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