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T h a n k � y o u � f o r
y o u r � s u p p o r t !

Open � H o u r s
Mond a y � t o � F r i d a y :

1 2 : 0 0 � PM � - � 2 : 3 0 � PM � / � 7 : 0 0 � PM � - � 1 0 : 0 0 � PM
Sund a y :

7 : 0 0 � PM � - � 1 0 : 0 0 � PM

O U R � S T O R Y �

@kupbapfr

Kupbap

KUPBAP �w a s � b o r n � f r om � t h e � s t o r y � o f � a � y o u n g
c h e f � e a g e r � t o � r e c o n n e c t � w i t h � h i s � K o r e a n

r o o t s , � p a s s e d � d own � b y � h i s �mo t h e r .
D r i v e n � b y � t h e � d e s i r e � t o � s h a r e � t h i s � r i c h � a n d
f l a v o r f u l � c u l i n a r y � h e r i t a g e , � h e � c r e a t e d � a

c u i s i n e � t h a t � b l e n d s � a u t h e n t i c i t y , �mod e r n i t y ,
a n d � s imp l i c i t y .

The � “ c upbap , ” � t h e � s t a r � o f � o u r �menu ,
r e i n v e n t s � K o r e a n � s t r e e t � f o o d .

T h i s � i c o n i c � d i s h � f r om � t h e � s t r e e t s � o f � K o r e a
h a s � b e e n � r e ima g i n e d � t o � o f f e r � y o u � a � u n i q u e

a n d � p e r s o n a l i z e d � e x p e r i e n c e .
C r e a t e � y o u r �m e a l � a c c o r d i n g � t o � y o u r � t a s t e s
a n d � e n j o y � t h e � p e r f e c t � b a l a n c e � b e tw e e n
a u t h e n t i c � f l a v o r s � a n d �mod e r n � t o u c h e s .
A �m e nu � t h a t � f o l l ow s � t h e � r h y t hm � o f � t h e

s e a s o n s .

E a c h � d i s h � i s � d e s i g n e d � t o � c omb i n e � c r e a t i v i t y ,
t r a d i t i o n , � a n d � i n d u l g e n c e .

B y � w o r k i n g � w i t h � s e a s o n a l � i n g r e d i e n t s , � w e
o f f e r � o r i g i n a l � c r e a t i o n s � t h a t � h i g h l i g h t � t h e

b e s t � o f � K o r e a n � g a s t r o n omy .

Ou r � s imp l e �w i s h : � t h a t � e v e r y � b i t e � i s � a
d i s c o v e r y , � i n s p i r i n g � y o u � t o � f u r t h e r � e x p l o r e

t h e � c u l t u r e � o f � t h e � L a n d � o f � t h e � M o r n i n g � C a lm .
L e t � y o u r s e l f � b e � t emp t e d � a n d � emba r k � o n � a
u n i q u e � c u l i n a r y � j o u r n e y � w i t h � KUPBAP .



AP P E T I Z E R � - � 전채

2�fried�tofu�stuffed�with�rice��:
pork🌶
beef�
�kimchi🌶

6�crispy�korean�chicken�dumplings

MANDU �만두MANDU �만두 6 .6 .

Korean�famous�rice�cake�and�fish�cake�cooked�in�spicy�gochujang�sauce�

T T E O K B O K K I �떡볶이🌶🌶 �T T E O K B O K K I �떡볶이🌶🌶 �
8 .8 .

YUBU C H O BA P �유부초밥YUBU C H O BA P �유부초밥 7 . 57 . 5

J A P C HA E �잡채JA P C HA E �잡채

Sweet�potato�starch�noodles�with�beef�and�veggies
(vegan�option�with�Eryngii�mushroom�🌿)

7 .7 .



K O R EAN � F R I E D � C H I C K E N
� 치킨

E
X
T
R
A
S

1 8 .1 8 .

Size�S�+�1�K-coleslaw�+�1�rice�+�1�draft�beer�Asahi�(25cl)
Size�M�+�1�draft�beer�Asahi�(25cl)

SS
5�pcs

F O RMU L E � C H I MA E K � 치맥FO RMU L E � C H I MA E K � 치맥

MM
12�pcs

7 .7 . 1 5 .1 5 .

Choose�1�homemade�sauce�:�
Yangnyeom🌶�(sweet�and�sour)�
Ganjang�(sweet�soy�sauce)�
Mayoli�(garlic�mayonnaise)

F O RMU L E � C H I B A P � 치밥FO RMU L E � C H I B A P � 치밥 1 4 .1 4 .

Size�S�+�1�K-coleslaw�+�1�rice�+�1�soda���(+1€�korean�juice�)

R i c e 3 .

K - c o l e s l aw 2 . 5

Ban c h a n � 3 .

K im c h i 2 .

1 6 .1 6 .

K I D S � M E N U � ( - 1 2 y o )K I D S � M E N U � ( - 1 2 y o ) 1 0 .1 0 .

5�pcs�fried�chicken��or��3�pcs�crispy�shrimp
+�1�rice
+�1�juice�(orange�ou�pineapple)�



W I N T E R � S P E C I A L I T Y �☃ � : �
K O R E A N � N O O D L E S � S O U P

� � 국수
� �

1 1 .1 1 .

Ko r e a n � n o o d l e s � c o o c k e d � i n � a � l i g h t � a n d
v e g a n � s o u p �🍜

F o r � e x t r a � i n d u l g e n c e , � a d d � s ome � t o p p i n g s � !

K o r e a n � n o o d l e s � c o o c k e d � i n � a � l i g h t � a n d
v e g a n � s o u p �🍜

F o r � e x t r a � i n d u l g e n c e , � a d d � s ome � t o p p i n g s � !

R i c e � � 3 .

Ban c h a n � 3 .

K im c h i🌶 2 .

EX T RA S �

Ma r i n a t e d � e g g � 2 .

Be e f � b u l g o g i 3 .



E
X
T
R
A
S

SO Y �MAR I N A T ED � E GG

�MOZZA � CHE E S E 2 .

2 .

G R I L L ED � S E AWEED 2 .

S T E P � 1 � : � C H O O S E � 1 � B A S E � - �베이스ST E P � 1 � : � C H O O S E � 1 � B A S E � - �베이스

ETAP E � 3 � : � C H O O S E � 3 � G R E E N S- �채소ETA P E � 3 � : � C H O O S E � 3 � G R E E N S- �채소
(Vegetables�may�vary�depending�on�seasonal�availability.)

S T E P � 2 � : � C H O O S E � 1 � P R O T E I N � - �단백질ST E P � 2 � : � C H O O S E � 1 � P R O T E I N � - �단백질

🥓�Spicy�grilled�pork�(jeyuk)�🌶
🌿Tofu�sauce�:�Yangnyeom🌶�/�Ganjang�/�Mayoli

+1€:
🥩Korean�marinated�beef�(bulgogi)�

🍤Ebi�fry�sauce�:�Yangnyeom🌶�/�Ganjang�/�Mayoli
🍗�Korean�fried�chicken�sauce�:�Yangnyeom🌶�/�Ganjang�/�Mayoli

+3€�:�King�👑:�Add�second�protein

Discover�Korean�cuisine�by�creating�your�own�bowl�

Carrot
Zucchini

Red�cabbage
Red�bell�pepper

Korean�soy�marinated�pickles
Mu�(�korean�radish�pickles)

Extra�+�0.50€�:�
Kimchi🌶

Soybean�sprouts
Eryngii�mushroom

Korean�marinated�cucumber�salad

1 4 .1 4 .

Salade�romaine�❄
Duo�de�riz�blanc�&�noir�🔥

Vermicelles�de�patate�douce🔥(�+1€�)
Combo�:�choisissez�2�bases�(+1€�)

🌿: VEGAN    🌶: PIQUANT

C R EA T E � Y O U R � OWN � C U P BA P �
� 나만의컵밥만들기

Yangnyeom�(sweet&sour)�🌶
Mayoli�(garlic�mayonnaise)
Ganjang�(sweet�soy�sauce)



Faites�confiance�au�chef�qui�vous�revisite�des�plats�typiques�coréen

Rice�served�with�tender�chicken�marinated�in�spices,�sautéed�with
white�cabbage,�and�topped�with�melted�mozzarella.�A�true�flavorful
comfort�food�!

C H E E S E � D A K GA L B I - BA P🌶C H E E S E � D A K GA L B I - BA P🌶

The�perfect�marriage�of�korean�beef�glass�noodles�and�rice�
(vegan�option�with�Eryngii�mushroom🌿).

J A P C HA E-BA PJ A P C HA E-BA P 1 5 .1 5 .

Rice�with�crispy�shrimp�tempura�and�tender�vegetables�simmered�in
a�delicately�spiced�Korean�curry.�The�perfect�comforting�dish�to
warm�up�your�winter�days!

K A R E-BA P🍤🌶K A R E-BA P🍤🌶 1 6 .1 6 .

K U P BA P ’ � C R E A T I O N
Chef’s�reinterpretation�of�famous�korean�dishes

1 5 .1 5 .

🌿: VEGAN    🌶: PIQUANT



Kupbap�Creation�:�
Kare-bap�(+1€)
Japchae-bap�

Cheese�Dakgalbi-bap🌶

OR

Chibap�:�
1�rice�+�5�pcs�fried�chicken

(Choose�1�sauce�:�sweet&sour🌶/�sweet�soy�sauce�/�garlic�mayo)

3�pcs�MANDU
K-COLESLAW�

Except�week-end�and�bank�holiday

1 6 .

1 2 .

L U N C H � S E T �

1 � A P P E T I Z E R :1 � A P P E T I Z E R :

1 � D I S H � :1 � D I S H � :

1 � D R I N K :1 � D R I N K :
Coke�(normal/zero/�cherry)�/�Ice�Tea�peach�/�Schweppes�Agrum�/�Evian�/

Sanpellegrino
+1€:�Grape�juice�/�Pear�juice/�Aloe�vera�juice�/�Chilsung�cider�

O RO R

++



Faites�confiance�au�chef�qui�vous�revisite�des�plats�typiques�coréen

C H E E S E CA K E � - � 치즈케이크CHE E S E CA K E � - � 치즈케이크

Black�sesame�OR��Matcha�green�tea�coulis

GYE O NG DAN � - �경단GYE O NG DAN � - �경단

5�traditional�small�rice�cake�balls�stuffed�with�sweet�red�beans

6 .6 .

7 .7 .

B U NG E O P PANG � - �붕어빵BUNG E O P PANG � - �붕어빵

Korean�famous�winter�night-market�fish�shaped�waffles�stuffed
with�:

classical�sweet�red�beans
Yuja�jelly
Nutella�

(Waiting�time�:�10�min)

6 . 56 . 5

D E S S E R T- � 디저트



S O F T S � & � S O D A S �
Evian�/�San�Pellegrino�/�Coke,zero,cherry�/�Ice�tea�peach�/�Schweppes�agrum

2 . 52 . 5

S O F T � D R I N K S � - �음료

AD E � - � L I M O NA D E � C O R É E N N E � ( 2 5 C L ) 5 .5 .

J U S � C O R É E N S
�Pear�/�grape�/�plum�/�aloe�vera�/�korean�lemon�soda�(chilsung)

3 . 53 . 5

H O T � D R I N K S � - �커차

E S P R E S S O / � A L L O NG É � / � D É C A F É I N É 2 . 22 . 2

T H É � V E R T � C O R É E N
4 .4 .No�sugar�green�tea�with�brown�rice

LA T T E � - �라떼
Matcha�or�black�sesame�with�hot�milk�no�coffee

4 .4 .

I N F U S I O N � C O R É E N N E � A U X � F R U I T S �
Sweet�korean�infusion�with�fruits,�choose�1�flavor�:�

yuja�(korean�lemon)�
omija�(korean�berry)�
ginger
maesil�(korean�plum)

5 .5 .

CA R T E � D E S � B O I S S O N S �

Yuja�(lemon)�/�omija�(berry)�/�maesil�(plum)�/�blue�lemon�



OM I � P U N C H �
pineapple�juice,�mango,�lime,
omija,

MOC K TA I L S

YU J A � S E O U L I T O �
Yuja,�mint,�lime�and�limonade

MUNGUNG
orange�juice,�hibiscus,�korean
plum�juice

7 .7 . C O C K TA I L S � �

S O J U L I T O

9 .9 .

MAKG E O LA DA
Makgeolli,�coco,�pineapple�juice

T R O P I C A L � S O J U
Soju,�mango,�lime,�hibiscus

Soju,�rhum,�yuja,�mint,�limonade,
lime

OM I J A � H A N E U L
Vodka,�orange�juice,�curaçao,�omija

K O R EAN � A L C O H O L � - �술

S O J U � ( 1 2% ) 1 3 .1 3 .

MAKG E O L L I � ( 6% )
Korean�traditional�fermented�rice�wine

1 5 .1 5 .

Classic�(Jinro)�or�blueberry�/�peach
4 .4 .

6 .6 .

Shot Bottle

B O K B U N J A � ( 1 5% )
Korean�traditional�black�rasperry�wine�

1 9 .1 9 .5 .5 .

A SA H I � D R A F T 8 . 58 . 5

K O R EAN � C A S S � B E E R � ( B O T T L E ) 5 . 55 . 5

F R E N C H � I P A � D R A F T 9 . 59 . 5

4 . 54 . 5

5 .5 .

B E E R � & �W I N E � - �맥주&포도주
25cl 50cl33cl

V I N �
Red�(Merlot)�/�rosé�(Côtes�de�Provence)�/�white�(Chardonnay) 4 .4 . 9 .9 .

Glass 1/2�

S OMAE K
1�soju�shot�+�beer�(33cl)

8 . 58 . 5


