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Located in the heart of Soho,
Chungdam is our vision in bringing
Korean delicacies into London modernity
by encapsulating the essence of
Chungdam-dong, Seoul,

into a modern and refined hub.

At Chungdam, we are guided by traditional
Korean cooking techniques, as well as the
combination of finely selected ingredients in an

interactive dining experience.

Welcome to Chungdam.
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Sides
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Chungdam Pickles 7.0

Assortment of local veggies, pickled with

EREE
Kimchi, Namul 7.5
Kimchi with an assortment of seasoned veggies
SRl
Japchae 11.5
Vermicelli noodles with prime beef and veggies

ES
Mandoo 8.5
Pan fried chicken and vegetable dumplings
4
Seafood Pancake 12.0
Seasonal Korean style mixed seafood pancake
AE A=
Chungdam Salad 14.5
Seasoned vegetables with Chungdam dressing, truffle oil
571

BeefJeon 16.5
Thin sliced prime beef, pan fried served with soy sauce
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Seasoned Squid 17.5
Fresh mixed vegetables, cooked sliced squid with gochujang
53
Beef Tartar 14.5
Raw prime beef with pear, dressed in sesame oil
A 55
Chungdam Boiled Prime Beef 18.5
Boiled thin sliced prime beef with chives and dipping sauce

Please be advised that a discretionary service charge of 12.5% will be added to your bill
Let staff know of any allergies
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BBQ
QHA Chatedubriand, Filet Mignon 24.5
o Ribeye (Angus) 20.5
e Beef Tongue 13.5

Brisket 14.5
Red Vinegared Rice 6.5

g

>
Ry
bu T
o

% O

I

& Al Marinated Short Ribs 19.5
Wagyu A5 Short Ribs 32.0
e =] Chungdam Bulgogi 14.5
QA et Chatedubriand Wagyu Fillet A5 65.0
Mg Thin Skirt 18.0
ohat e Wagyu Ribeye A5 65.0
5 &4 1++ 325
22 Pork Belly 14.5
= A] 7 A Iberico Secreto 17.5
3 = A A Iberico Marinated Secreto 18.0
A Hol Salted Chicken Thigh 13.5

+ A Lettuce 4.0
g F-3 Spring onion in chungdam dressing 4.5
vk, 13 Garlic, Chilly 3.0
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Rice and Noodles

7 AN Soybean Stew 13.5

AA = Cold Kimchi Noodles 13.5

H | = Spicy Cold Noodle 13.5
237] =k Kyeongsangdo Beef Soup 14.5
=& vyt Hot Stone Bowl Bibimbap 15.5
2k B R Rk Sanchae Veggie Bibimbap 14.5

o] 3 gt Poached Squid with Fresh Veg and Rice 16.5

Ly Steamed Rice 3.0



Pyeonbaek Steam Box

A b B2 R 5 EA S 5
& ekel 7], AR, ofAE 22 E )

H
T FI2 7R ES A4 2 5 QA wEU

Pyeonbaek (Hinoki) wood provides five times more phytoncide
than other woods so when cooking meats, seafood and vegetables
you can enjoy a pleasant meal with a fragrant flavor,
while eliminating the peculiar scent of food ingredients.

Three Tier Steam Box

Thinly sliced Beef Brisket, Ribeye
Mixed Seasonal Vegetables

+

Mixed Seafood
Mixed Seasonal Vegetables

Optional add ons
Seasonal Price

Abalone
Spanish Prawns
Lobster tail

+

Hotpot
Choice of Spicy Mala, or mild Soy shabu shabu

95
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Drinks

White
Journey’s End Haystack Chardonnay 35.0
Tindall Organic Sauvignon Blanc, New Zealand 47.0
Kisi Qvevri 100% Kisi Mtsvane, Georgia 48.5
Sancerre Blanc Domaine De La Chezatte 55.0
Robert Weil Rheingau Reisling Trocken, Germany 60.0

Beauroy Chablis ler Crue, France 72.0

Cru de Bourgogne Pouilly Fuisse, France 86.0
Maison Jaffelin Mersault, France 150.0

La Bastide Saint Dominique Chateauneuf du Pape, France 195.0

Louis La Tour Puligny Montacrachet ler crue, France 250.0

Red
Journey’s End The Pastor’s Blend, South Africa 38.0
Catena Appellation Vista Flores Malbec, Argentina 45.0
Aristocratico Valpolicella Ripasso, Italy 49.0
Saperavi, Georgia 52.0
Domaine dit-Baron Brouilly, France 58.0
Bourgogne Pinot Noir, France 65.0
Bhilar Phincas Rioja Alavesta, Spain 68.0
Castello Di Albola Chianti Classico Riserva, Italy 75.0
Chateau Haut-Surget Lalande De Pomerol, France 85.0
Amarone Della Valpolicella Veneto, Italy 90.0
Maison Jaffelin Nuits St George, France 150.0
Gauchezco Gran Corte Malbec, Argentina 180.0

La Bastide Saint Dominique Chateauneuf du Pape, France 200.0

Rose

By.Ott Cotes de Provence AOC, France 68.0

Sparkling
Silver Reign Brut, England 39.50
Severn Valley English Classic Method Brut, England 80.0

Autreau de Champillon Premier Cru, France 150.0



Sprits

Tea

Cham Iseul, Grape Soju 15.5
Makgeoli 20.0
Traditional Korean Rice Wine
Seol Joong Mae 24.0
Traditional Korean Plum Wine
Ilpum Jinro 25% 39.5
Premium Korean Soju
Hwayo 25 25% 52.0
Fine rice and groundwater soju
distilled using a 700 year process
Hwayo 41 41% 85.0
Fine rice and groundwater soju
distilled using a 700 year process
Bivrost Arctic Vodka 40%  Bottle  80.0
Premium Norwegian Glacier vodka 50ml 13.0
Bivrost Arctic Gin 44% Bottle  75.0
Premium Norwegian glacier gin 50ml 13.5
Beer
A wE
@ Chungdam Draft
6.8
YuJatea 5.0 - Oolong Tea 4.5
Soft Drinks
Coke, Sprite 3.5
Aloe Vera 4.5
Rice Punch 4.5
Still Water 5.5
Sparkling Water 5.5
Desserts

Matcha Roll Cake 8.0
Chocolate Gateau 8.0
Fresh Strawberry Shortcake 8.0
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