


d e s s e r t

s m a l l  b i t e s s o u p s  &  s t e w s

SHABU SHABU 샤부샤부
KOREAN HOT POT EXPERIENCE 

5oz Brisket, Assorted Vegetables, Dumplings, 
Tofu, Ramen Noodles, Mushrooms,  

Korean Dashi Broth, House Sauces & Seasonings
54

Additional Ingredients Available for an Extra Charge

**Consuming raw or undercooked meats, poultry, seafood, or eggs poses a health risk to everyone, but especially to the elderly, young children under age 4, 
pregnant women, and other highly susceptible individuals with compromised immune  systems. Thorough cooking of such foods reduces the risk of illness.

CRISPY DEOK RICE CAKE 떡꼬치 V

Fried Rice Cake with Chili Paste ............................. 7.5

MANDOO PAN-SEARED KOREAN POTSTICKER 만두
Chicken (5 per order) .............................................8.5
Vegetable (6 per order) V  ...................................... 7.5

LOADED KIMCHI PANCAKE 모듬파전
Kimchi, Pork Belly, Scallion, Choganjang Sauce ...... 14

TEMPURA VEGETABLES 야채튀김 V

Seasonal Vegetables, Harmony Dipping Sauce ..........11

CORN CHEESE 콘치즈 V

Sweet Corn, Cheddar, Mayonnaise,  
Scallion, Jalapeno . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.5

SOFT TOFU 순두부 V

Soy Sauce, Sesame, Gochugaru ............................... 5.5

KOREAN VEGGIES & DIP 오이쌈장 V

Mild Ssamjang Dipping Sauce .............................. 6.79

HARMONY CHICKEN RAMEN 라면
Chicken Bulgogi, Scallion, Kimchi, Soft Boiled Egg, 
Fresh Wheat Noodles, Farm Vegetables, Sesame ..... 16

PORK BELLY RAMEN 라면
Pork Belly, Scallion, Kimchi, Soft Boiled Egg,  
Fresh Wheat Noodles, Farm Vegetables, Sesame ..... 16

ELEVATED KOREAN SHIN RAMEN 라면
Scallion, Kimchi, Soft Boiled Egg,  
Instant Noodles, Sesame .......................................... 9

ESTATE VEGETABLE RAMEN V  라면
Scallion, Kimchi, Soft Boiled Egg, Farm Vegetables, 
Fresh Wheat Noodles, Sesame ................................. 14

KIMCHI JJIGAE STEW 김치찌개
Pork Belly, Kimchi, Scallion, Tofu.......half 8 | full 14.5

SEAWEED SOUP 미역국
Vegetable Broth, Seaweed.......................................... 7

BING SU 빙수 V

Seasonal Shaved Snow Ice, Mochi,  
Fresh Fruit, Condensed Milk, Sorbet ....half 5 | full 9.5

HONEY BREAD 허니브레드 V

Fried Brioche Bread, Seasonal Fruit Compote,  
Caramel, Vanilla Ice Cream ..................half 5 | full 9.5

FRESH FRUIT BOWL 후르츠볼 V

Seasonal Fruit, Mochi, Caramel ................................. 7

ICE CREAM CUP 아이스크림 V

Cup of Vanilla Ice Cream or Sorbet ......................... 4.5

w i n g s

s a l a d S

b o w l s
JAPCHAE 잡채 V

Sweet Potato Noodle, Carrot, Onion, Greens, Scallion, 
Mushroom, Garlic, Sesame ................. half 7 | full 12.5
      Chef Tip: Add Your Favorite Ala Carte Meat!

BIBIMBAB 비빔밥
Choice of Beef or Chicken or Vegetable,  
White Rice, Fried Egg, Banchan Vegetables .......... 16.5

KIMCHI STIR FRIED RICE 김치볶음밥
Choice of Beef or Chicken or Vegetable, Scallion,  
Garlic, Ginger, Sesame, Fried Egg ........................ 16.5

CHICKEN WINGS 닭 날개
5 wings..9 | 10 wings..17 | 15 wings..24 | 20 wings..30
Your Choice of Gochu Buffalo, Korean BBQ, or  
Soy Garlic Sauce, or Korean Lemon Pepper Dry Rub

HARMONY SALAD 샐러드 V

Lettuce, Sesame, Scallion, Seasonal Vegetables, 
Harmony House Vinaigrette ......................................9
      Add Grilled Steak Skewer ................................. +13
      Add Grilled Jumbo Gulf Shrimp (4) ................. +15
      Add Egg (Fried or Soft Boiled) ...........................+3

SEAWEED SALAD 미역무침 V

Sesame, Scallion, Cucumber ...................................... 7



h a r m o n y  t o  g o

s t e a k h o u s e  s e l e c t i o n s

All Selections Served Ala Carte & Can Be Grilled at the Table or in the Kitchen. 
$3.95 charge per plate to be cooked in kitchen. 

Make It a Meal with 3 Banchan & Rice for 5.00.

All of our banchan are available to go! Ask your server for more details!

s t e a k h o u s e  a d d i t i o n s
BANCHAN SET 반찬 V

5 Different Seasonal  
Side Dishes to  
Accompany Rice .................. 6

SSAM SET 쌈 V

Lettuce, Ssamjang &  
Roasted Gim to be Used  
for Lettuce Wraps ................ 4

RICE 밥 V

Korean Medium  
Grain Rice ........................... 3

Rice, Ssam, Banchan & Complimentary Shared Dessert Included. 
$3.95 charge per plate to be cooked in kitchen.

g r i l l  c o m b o s

M I D W E S T  C O M B O G A N G N A M  C O M B O
PORK BELLY 삼겹살 (4oz)

BEEF OR CHICKEN  
BULGOGI 불고기 (8oz)

LA GALBI SHORT RIB 갈비 (4oz)

37

H A R M O N Y  C O M B O
PORK BELLY 삼겹살 (4oz)

FILET MIGNON 필렛미뇽 (4oz)

HARMONY STEAK 살치살 (4oz)

CHUCKFLAP

43

RIBEYE 꽃등심 (4oz)

HARMONY STEAK 살치살 (4oz)

CHUCKFLAP

WAGYU NEW YORK 와규 (3oz)

55

CHICKEN BULGOGI 닭불고기 (8oz | 16oz) ...12 | 23

BEEF BULGOGI 소불고기 (8oz |  16oz)  ......... 14 | 27

PORK BELLYSamgyupsal  삼겹살 (4oz |  8oz)  ..... 10 | 19
THICK SLAB

L.A. GALBI SHORT RIB 갈비 (7oz | 14oz) ..... 15 | 29

VEGETABLE PLATTER 야채 .......................... 17

SCALLION, ONION, GARLIC OIL V  ........5

RIBEYE 꽃등심 (4oz |  8oz)  ..................................18 |35

FILET MIGNON 필렛미뇽 (4oz |  8oz)  ............. 20 |39

HARMONY STEAK 살치살 (4oz |  8oz)  ...........15 |29
CHUCKFLAP

WAGYU NEW YORK 와규 (3oz |  6oz)  ......... 26 |49

GRILLED MACKEREL 고등어 ......................... 11
GRILLED IN KITCHEN

JUMBO GULF SHRIMP (4)  새우 ................. 15

NAPA KIMCHI (16oz)

Classic Cut Kimchi, Chili Pepper ............. 11

WHITE KIMCHI (16oz)  V

Mild Gangnam Kimchi ............................. 11

SSAMJANG (8oz)  V

Soybean, Garlic, Chili Pepper ................... 9

FIRE SEASONING SALT (4oz)  V

Maldon Sea Salt, Sesame, 
Korean Red Pepper, Citrus ...................... 14

MUSHROOMS 밥 V

King Oyster & Cremini, 
Cooked in Kitchen ............... 9

Each Combo Serves 1-2 Guests.



s o j u 소주

S P I R I T S
Buffalo Trace, Bulleit, Bulleit Rye, Few, Woodford Reserve, Jack Daniel’s, Baller Japanese Whiskey, Dewar’s Scotch, 

Patron, Bacardi, Capt Morgan, Tito’s, Grey Goose, Tanqueray, Hendrick’s

양주

c o c k ta i l s 칵테일

KOREAN LIQUOR FLIGHT  ....................... 13.75
sansachun, bokbunja, bekseju, ginseng soju

FLAVORED SOJU FLIGHT  ............................ 12
mango, lychee, strawberry, grapefruit

f l i g h t s 테이스팅

RED BLEND   ......................................................9 | 35

CABERNET SAUVIGNON  ........................ 11 | 43

PINOT NOIR  .................................................... 12 | 47

r e d  w i n e 레드 와인

MOSCATO  ..........................................................9 | 35

SAUVIGNON BLANC  ................................. 10 | 39

CHARDONNAY  .............................................. 11 | 43

w h i t e  w i n e 화이트 와인

k o r e a n  s p i r i t s 전통주

n o n  a l c o h o l i c 무알콜 음료

RICE BEER / WINE; MILKY, UNFILTERED, SWEET & TANGY
m a k g e o l l i

SOJU  소주 ..............................................otr 6 | 375ml  15
Good Day: lychee / mango / strawberry 
Jinro: Jinro is Back original & zero sugar / plum /  
green grape / grapefruit

SLOW VILLAGE 느린마을  .......... otr 8 | 375ml  24.25

TONG GINSENG SOJU 소주  ........otr 7 | 375ml  18

SOJU BOMB 폭탄주 ............................ otr 6.75 | 8.75
draft + 1 shot of original soju | slow village soju 

HUNNI SOJU SPARKLER 여보소주 ....355ml  8.5
peach chili

SEASONAL PUNCH
ask your server for more details  ....................................10

SEOUL SPRITZ
grapefruit soju, aperol, citrus, sparkling wine ................ 9

GOCHU MARGARITA
corazon tequila, triple sec, citrus, gochu syrup ..............10

GINSENG OLD FASHIONED
benchmark bourbon, ginseng soju, cane sugar,  
bitters, orange ............................................................... 11

SANSACHUN 산사춘 .............13%    otr 6 | 375ml  18.75
sansa fruit (hawthorn shrub) rose wine; sweet & sour

BOKBUNJA 복분자 .................14%    otr 7 | 375ml  21.50
bokbunja fruit (Korean wild black raspberry) wine;  
fruity & sweet

BEKSEJU 백세주 ......................13%    otr 6 | 375ml  18.75
medicinal herbs (gugija, omija, sansuyu) & ginseng  
with raw rice fermentation process; earthy & buttery

PLUMSAKE 매실주 ..................14.6%    otr 8 | 500ml  40
Japanese umeshu (plum) sake; sweet & bright

O-MEA-RAQ CEREMONY 오매락퍽 ............... 500ml  195
roasted plum brandy served as ceremony

SHIKHYE 식혜 RICE DRINK, SAC SAC 쌕쌕 GRAPE JUICE  ............................................................................. 3.5

TEA  WET: RED DATE 대추 |  YUZU 유자  ......................................................................................... 3/tea cup

TEA  DRY: BARLEY 보리차 |  CORN 옥수수차 |  BROWN RICE GREEN TEA 현미녹차  ....... 3/tea bag

MAXIM COFFEE 맥심커피 korean instant, sweetened with cream ....................................................................... 3.5

COKE, DIET COKE, SPRITE,  MR. PIBB,  LEMONADE, ICED TEA  .................................... 3.5

KOOKSOONDANG 국순당  .....................    6%  350ml  7.0

MAKKU 마쿠 막걸리  mango | blueberry.......   6%  350ml  7.5

U & ME
gin, ume plum liqueur, lemon, aronia berry syrup ......... 12

WILD LADY
bokbunja, blueberry makku, sprite ................................ 11

KOREAN MULE
vodka, soju, lime, ginger beer ........................................10

WHISKEY SOUR
benchmark bourbon, ginseng soju, lemon,  
cane sugar, egg whites, bitters, orange .......................... 12


