
APPETISERS

Fried Stuffed Green Pepper 	 4
spicy chicken, yuzu ranch

Prawn Toast 	 6
korean chili mayo

Rice Cake Skewer 	 6
fish cake, deokbokki glaze

Black Sesame Caesar Salad 	 10
parmesan

Spicy Cold Noodles	  14
bibim guksu, chili sauce,  
house pickles, egg yolk

BUNS

101 Potato Crispy Chicken 	 14
101 signature sauce, hot honey

Mortadella Fried Chicken 	 16
cheddar, honey mustard

Smashed Cheeseburger 	 18
kimchi ragu

DIPS N DRIZZLES

Soy Honey	 2
Yuzu Ranch 	 2
Honey Mustard	 2
Sweet & Spicy	 2
101 Special Sauce	 2

DISHES

Galbi Jjim Beef Shin Lasagna 	 19
smokey cheese

Hot Pepper Flat Iron Steak	 24
rosemary french fries

Buldak Spicy Pot Noodle 	 38
300g skewered ribeye steak,
bulgogi glaze

SIDES

Pickled Radish	 4
Coleslaw	 5
Double-Fried French Fries	 5
Kimchi Cheese Fries	 8
Kimchi	 4
Steamed Organic Rice	 4

DESSERTS

Croffle Ice Cream Sandwich 	 9
cinnamon hotteok sauce

Shaved Ice Bingsu	 7
seasonal fruits

Apple Pie	 7
soju caramel

Soft Serve & Sauce of the Day	 6

FAMILY ST YLE
feeds 4 people

2 Whole Birds with  
Choice of 2 Coatings 

4 sides, 4 soft serves 

95

OH GEE MEAL DEAL
feeds 2 people

2 Chicken Buns &½ Bird
fries, 2 dips, 2 soft serves

55

A collaboration with 
the award winning

CHICKEN A L A CARTE
our signature free range  

korean fried chicken

Original

Hot & 
Spicy

Sweet  
& Spicy

Soy Honey Garlic  
Crumble Supreme

Original 
Hot Pepper

Potato  
Crisp

FLIP 
FOR 
OUR 

DRINKS 
LIST

Whole Bird 38
12 pieces – choose two styles

Half Bird 20 
6 pieces – choose one style

No Cluck Korean Fried Cauliflower 16
only available with soy honey, sweet & spicy, hot & spicy coatings

14 pieces 

Please let us know if you have any allergens or dietary requirements. There is a 
discretionary 12.5% charge added to your bill.  All above prices are inclusive of VAT.

All our seafood is sustainably sourced from local partners who support the Marine 
Conservation Society & the Sustainable Restaurant Association. 



BOMB DRINKS
Sink It & Drink It

Poktanju 6
HITE lager, JINRO bomb

 
Super Poktanju 12
Champagne, JINRO  

Chamisul Peach,  
lemon salt

Kimchi Back 5
Frozen JINRO  

Chamisul Original,  
spicy kimchi chaser

OH GEE OGs
Cocktails

Seoul Comfortable Blue 
Against the Wall 12

Korean peach rice wine, 
JD Tennessee Honey, 

Galliano, lemon, orange, 
sunken blue

The OH GEE Martini 14
JINRO Fresh, four grain 

vodka, Noilly Prat  
vermouth, banchan

Ume Spritz 16
Ume tea, JINRO  

plum, topped  
up with Veuve Cliquot  

Champagne

Probiotic Ramos 13.5
JINRO Peach, Bombay 

Sapphire, Yakult, 
citrus, egg white, soda, 

strawberry powder

Lychee Martini 14
Stoli vodka, JINRO  

Chamisul plum, lychee  
cordial, wakamomo  

baby peach

Korean Colada 13.5
Bacardi Spiced,  

JINRO Fresh,  
pineapple, banana,  

coconut, frozen

Dalgona Martini 13.5
JINRO Fresh, Bacardi 

Cuatro, cold brew coffee, 
date syrup, whipped 
banana coffee foam

 
Disco Donkey 13.5

JINRO Grapefruit, Chivas 
12, blackberry, lime, 

ginger beer, disco lights 

BEER

CASS lager 330ml 	 6
Camden Hells Lager Pint 	 7.5
Guinness Pint 	 7.5
Hoxton Lager Pint	 7.5
Hoxton Pale Ale Pint	 7.5

WINE 	

FIZZ	 glass
Villa Sandi Prosecco 	 9.5 
DOC ‘Treviso’ Brut Glera,  
Veneto, Italy
Villa Sandi Prosecco Rosé	 10
DOC ‘Millesimato’ Glera /  
Pinot Nero, Veneto, Italy
Veuve Clicquot Yellow Label	 18
Brut NV Chardonnay, Pinot  
Noir, Meunier, Riems, France

WHITE	 glass/carafe
Vinos Inacayal ‘La Patagua’	 9/24 
Semillon/Moscatel,  
Colchagua, Chile
Villa Sandi Delle Venezie	 12/34
DOC Pinot Grigio,  
Venezie, Italy
Otherworld Jumi-Juma	 11.5/32
Chardonnay/Riesling,  
Chateau Cristi, Moldova

ROSÉ
Isle St Pierre	 9/26 
Merlot, Rhone, France
Mirabeau ‘Pure’	 16/45
Grenache Noir/Garnacha  
Syrah, Provence, France

ORANGE
New Theory ‘White Lies’ 	 14/40 
Pinot Gris, Stellenbosch,  
South Africa

RED
Vinos Inacayal ‘La Cueva’	 9/24 
Carignan/Pais, Colchagua, Chile
B&P Lambert ‘Terasses’	10.5/30 
Chinon Cabernet Franc,  
Loire, France
Passo Del Bricco DOC 	 13/37 
Nebbiolo, Barbera, Dolcetto, 
Piemonte, Italy
Salt & Stone 	 15/44 
Central Coast Pinot Noir,  
California, USA

SHARING COCK TAILS 

OH GEE DIY Somaek Kit 40
A bottle of JINRO Chamisul Fresh 

or flavours, served on ice with 3 
bottles of Cass lager. 

See our handy how to guide for a 
crash course in Korean drinking

serves 6

Watermelon Sugar  
Cocktail Tower 60

JINRO Chamisul strawberry,  
watermelon, prosecco 

serves 6

3x Spicy Marg  
Fire Extinguisher 55

Altos Plata Tequila, JINRO  
Chamisul peach, gochujang,  

lime, agave, spicy salt

Sharing cocktails can be ordered 
as single serves

SOJU 360ml

JINRO Fresh 	 22
JINRO Original 	 20
JINRO Peach 	 21
JINRO Strawberry	 20
JINRO Grapefruit	 20
JINRO Green Grape	 21

MAKGEOLLI 350ml

Kooksoondang Peach	 8 
Rice Makgeolli
Kooksoondang White Grape	 9 
Rice Makgeolli White
Kooksoondang Banana	 9 
Rice Makgeolli White

BEER
TOWER

Any beer served frosty  
in a massive 2.6L tower

32

Fancy 10% off your  
bill & other perks?

Sign up now to  
Disloyalty!


