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“The originator of the Ganjang
. gejang who keeps the best taste
. since 1980”

W PROSOYCRARB serves top quality female blue
. : crabs caught from the West Sea of Korea

during spring female crab season, and mari-
' nate them for 3 days with PROSOYCRAB's
v secret soy sauce Jeopjang which has been
i down from generation to generation.
XAB is the first restaurant to com-
e the Ganjang gejang as main dish
using blue crab since 1980.
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..;% J #* Menu
I S R BRI

Blu e Crab Dis hes You can adjust the spioy taste; when ordering.

J WAA%(Ganjang gejang) 2 female crabs (special large) 884528 w 115,000
Soy sauce marinated erab If you add one / BRRAEZK—R w 58,000

-

A
2 female crabs (big size 8 A28 w 97,000
If you add one / @R{TL—R w 49,000
2 female crabs (medium size/@#$28  w 78,000
If you add one / BWfHh—1 w 39,000
-

J ok AlZH Yangnyeom gejang) 2 female crabs (special large) 848743528 w 120,000
Spicy marinated crab If you add one / &% EHA—R w 60,000
TR BT Lo

2 female crabs (big size)88 A28 w 101,000
If you add one / BPHEL—H w 51,000

2 female crabs (medium size)88%28  w 82,000
If you add one / #RNSH—R w 41,000

A w4 (Banban gejang) IRHEEAE
2 special large §81$FX2R w 118,000
2 big size B8IX28 w 100,000
2 medium size 8822 w 80,000

¢ RTHNARARE, ARENZERLT HiIOTRRY.
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You can adjust the splcy taste, when ordering.

Soft Shell Crab Dishes

RrE

) A2A(Chili Crab)
Chili Soft Shell Crab: sor
FHIRILTENE: Hearansh s

............ w 40,000

~fried and pan—fried with sweet chill sauce,

o

o ANBGe Torkginn) - svnsssviscsansscusssmasioniiisunsisssiinisxisiosisdy > W 40,000
Deep—fried Soft Shell Crab!
ERASE: fume MR

deop—Tried soft—shell crabs that can be dipped in chili sauce,

&,

3 [Ei%%{not spicy taste) j F(a little spicy taste) ‘ #i{spicy taste)

* RTMONRATE, tlﬁ;iﬁﬁﬁﬂkﬁiﬁ FRES.
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You can adjust the spicy faste; when ordering.

Blue Crab Dishes
BT

J FEAR (Kkotge Jjim) ---roeoooereemeriireeeeey W 90,000
Braised Blue Crab: | 1 cloan and savory taste made by steaming frosh I w 73,000
blue crabs in a pot for 13 m

FEIER: st -

RIBAP ORI AT SRR T AN,

Mixed Blue Crab: Dish cool
BT 0l

Blue Crab Stew: Dish with clean and spicy taste by boiling fresh blue crabs
various vegetables in doo oe,

FERET: IR A8 #) . %

llj '| “ Iik{not spicy taste} ‘g FiiEla livtde spicy taste) ‘ Hfspicy taste)
'

RN REER, '&‘FH!S-‘J SRR G U,

and M w 75,000

» ML, i
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You can adjust the spicy taste, when ordering.

Monkfish Dishes

ZER&

B9 % TV 15 11— > X w60,000
Braised SDiC}" Monkfish! pish made by mixing and steaming monkfish meat, "I‘ w 50, 000
styela elava, bean sprouts, and water dropwort with spi e,

HEfn, EEE. REE. FESRENFREE.
= ~ 3

" . S= o8 I'\
J °|"'|q‘§(f\gWi Tarlg)---------------------------------—------------—---------) K w 60,000
Monkfish S()LI]’.}: Dish made by boiling chewy monkfish meat, styela clava, ,’I\ W 5(].000

bean sprowts, enoki mushrooms, and water dropwort in goup with

HERREH: AR BEnERe, BNEEN, BT,

CY SAUCE

EHHE. RS RN RS,

) OFALR(AGWI SUYUK) -rreemremmsmerremmeemsenmmeemennmsseeeermneeensy. % 70,000

Boiled monkfish slices:

made by mixing and boiling chowy monkfish meat,

drapwort,

EmEEE. NEE. FESaHRENER.

¥ | “ HiRk(not spicy taste) J e (a little spicy taste) ‘ #ispicy taste)
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You can adjust the spicy taste: when ordering.

Seafood Dishes
EEERIE

octopus, squid

mAEG:

S #E RS (Haemul Modeum Tang) ----eeeevee-

oclopus

HEH:

S MEESA(Haemul Bokkeum Myeon) -----eeeeeeeeeane
Stir—fried Noodles with Seafood: Dish made by fry 3
boiling it in i mixi I 1les,

BSNEE:

1 | J ik not spicy aste) "-:’,. it (a litthe spicy taste) ‘ i(spicy taste)

@ RFNNAENRES, ﬁil-i;liliifﬁ.ﬁﬂ.i}‘&laii R,
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Octopus Dishes
EEE

You can adjust the splcy taste, when ordering.

J B 2o [ (ST Y1 < 1) S S 2. ) 1)1
Siicc(i I,i\f(-,‘ Octﬂplls: Dish made by chopping and seasoning live octopus with savory sesame oil and salt,
EES: SR, SRR,

) AP A R-3(Sannakji BoKKEUM) «-seseesemrsemsemeeneeesrnensecnecaeseesd W 38,000
Sauteed Octo])us: made by sauteing live octopus with fresh vegetables and spicy sauce,
B ERS: SRy, EnEN R R R

1 | “ Himk(not splcy taste) J FMi{a litthe spicy taste) ‘ #ispley taste}

-6-
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You can adjust the spicy taste, when ordering.

Z P 3 Ty >
J AR (Sannakji Jfim) ---cceceeeeeceeeeneeneeeeeneee> W 58,000

Braised Octopus: Steamed octopus with bean sprouts and spicy sauce,
FERER: HROART A R .

-

B L N % 311
Octopus Soup: Dish with a fresh taste made by cooking octopus in broth brewed with several ingredients,
YRR CRBRIT)  MASR EHATH, PGS ROBR R,

S AEFH(Yeonpo MUChim) oo 3 38,000

Seasoned Octopus with Vegetables: Dish made by slightly boiled and scasoned octopus
with vegetables and spicy sauce,

ERIERS: a0 —F, BnARERTO0RNRT.

“ IfiAk{not spiey taste) J #3(a lile spicy taste) “ Hi(spicy taste)

-7 =



J % Menu

A RALE SR R IR RN AR
You can adjust the spicy taste. when ordering.

svasann

\’
HREE

Meal Dishes
E)

J A (Gaeal BIbimbap) ...oooveececeieeecareeeeeceeeeeee> W 25,000
Crab Roe Bibimbap: Bibimbap made with

egy yolk, seaweed

J eI (Maeun Gaeal Bibimbap) ....c.ococcecicciiciecieeeead 27,000
Spicy Crab Roe Bibimbap: Bibimbap made with steamed ri
crab roo, spicy

BRI

fresh erab meat and

febt s

o _‘ Finki(niot spicy taste) _@ ¥ (a litthe spicy taste) ‘ Bfspicy taste)

-8-
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A e A AR BRRAROS.

Single Dishes
&2

You can adjust the spicy taste, when ordering.

) SEFYF0l(Okdom Twigimgui) --------- --> W 50,000
Deep—fl ied Tilefish: Dish fried with top—grade Tilefish from Jeju with less fat, rich in minerals like
calcium, phosphorus, iron, and vitamins A, Bl, and B2, Especially provides lots of nutritional benefits from
its bone, shell, and eyes,

MRS HAGFRAMRE, WRME. 8, BOMLTEREER, 81, ROTESE, HHRLE.
o d, SRR RN T ] i

A ZARAATol(Galchi TWIgImgui)  --veeeeeeeeesemncescei e > W 45,000

Deep—fried Cutlassfish: Dish made by fryied Jeju's cutiassfish which gives you taste of crispy outside
and soft inside,

FEH R GRM ), s S, SRR

>

J #A 2 (Galchi Jorim) ---oeveeveeneneenns sesmmsnesoessannnes > w 50,000

Braised Cutlassfish: Savory dish made by boiling fresh Jeju Cutlassfish with chopped radish.
LLERH D SFamm B, DHAHS Y b — RN R,

T Il “ i3k (not spicy taste) ‘g HM(a little spicy taste) _‘ Mispicy taste)

-9-
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You can adjust the spicy taste, when ordering.

Single Dishes
SR8

J BEAeonbok Jang) ..o W 30,000
Marinated Abalone: Dish made by fresh abalone aged in special soy sauce ‘Jeop jang’,
ARG ki RN

B ASA(Saeu Jang) oo W 30,000
Marinated Shl"lm]’} i Dish made with fresh shrimps marinated in special soy sauce Jeop jang’,
HER: WAL (KRR N,

J AE4 457 vhik(Jeonbok Jang Saeu Jang Banban) ---e--cceeieeiieeeen W 35,000
Marinated Abalone and Shrimp Combination

l!:I || “ ik (not spicy faste) ‘g Fika little spicy aste) ‘. Hispicy taste)

_10_



ﬂg J ¥$‘ Menu
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Single Dishes
2T

You can adjust the spicy taste: when ordering.

> W 20,000

wimps, and squid,

) iAol H (Maesaengi Jeon)
Seaweed Fulvescens Pancake

I .

LT SR

J iAol (Maesaengi Guk)
Seaweed Fulvescens Soup: ni

and [res

----- > w 12,000

in minerals,

J ABA(Gyeran Jjim) ------> w 5000 _J FEA(Nurungji) -----------5 w 5,000

Steamed Egg Scorched Rice Soup
FOE wEEH
) 371 (Gongibob) ---------oo3 w 1,000 ) ¥-&4H(Bokkeumbap) -------3 w 3,000
Rice Fried Rice
HAR: ¥ ] 1T hbAR:

4 i
Iikinot spicy taste) j #i(a little spicy taste) ‘ (splcy taste)

-11 -
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4AME Craft Beer /| FTHE

(HEdo2teit! Taedonggang Pale Ale K]

Al Draft Beer / L@

(SUNTORY The Premium Malt's 380mi)

3 Beer / M

(7h£ CASS / W& MAX / #2H-E Kloud)

&% Soju / BEREE

Beverages
EX, e

(&MY Cheoumcheorum WKHE / Holf Camiseul HiR)

oA 8 Makgeolli / #E

(Rice Wine)
48} Cheongha / N

WiHF Bekseju / BEE

(Medicinal Wine)

AbA}E Sansachun / WH#H

(Hawberry Wine)

"} # 4 Maechuisoon / #fEeE

(Plum Wine)

284 Bokbunja / BE&F

(Raspberry Wine)

£2% Ooolong Tea | SEF

&84 Soda Drinks / %

Apelck Sprite HHW / F2i Coke WK
2@ AF2 Orange Juice / #Ht

g i
3t8 Hwayo / @A

w 9,000
W 9,000 i
w6,000 g
g
W 5,000
W 5,000
W 5,000 A
Liislai
w 10,000 g
==
W 10,000
:
w 10,000
o
w 15,000 :
w 2,000
W 2,000
W 3,000

- 318 Hwayo / REAE

A

A 246t 23 w 50,000
i e 40%/300ml/ AR E §4
2 e Ao aan op Ay Wl of 3;.\;4\:.; gn,

WY Asle FHAUC, 09 4ADY
st

FER (fE) \).J}I(Il."ﬁ[(l‘ﬁ?“!ﬂiﬂl‘f"‘ﬁ S -\‘| ®E
ﬁ’»ku' WMOMRYFEIEN. RESOFREEQSHR

A @ on]aA] EAE  w 62,000
OMYROSE lzesrmmlmw‘“ 4

9 -‘M*l'l%':??‘}
SR AN, DEEE ORI, Lee Jong
A EMBRNREAARENSON. R
HATWE RN ok TR,

Ag g W 14,000
JEBEHEAR (nimome) 11% /300 ml/ #1515

e T b "‘.GMOI";I “E & 5.1
b el 8 okt dhe

ELPT 0T B AR (BR B AP, 1
A inimome) MIWA EROL

38 Hwayo / EHE

Korea($##) ‘ Koreal{@HE) Korea(ii])
i‘. 17liquor (17HE) .i" : 25liquor (251%) 41liquor (41/£)
fL svsmi W 23,000 " 6L sm5m w2r,000 475ml W 55,000
E..-'-;- :}3 750ml W 45,000 F.zn.-.«;] 750ml W 52,000 750ml W 100,000
1f you bring your own alcoholic beverage, we a corkage fee of 20,000 won per table,
BHBHEEYTF %A .
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Wine

Santa Rita Medalla Real Cabemet Sauvignon

ATEH2IE} ool el ¢ Py 4uls

# 4 7| : 42 (Chie) TYPE : RED

TEEE | 7l Abls(Cabemet Savignon),
il 22 (Cabernet Franc)

2 #:750m
w 72,000
2OIIME FEED 3 o2 BUS L7 4 9i00]
E88H 3220 UM 2 GI2E I BT
Dry
Beringer White Zinfandel
H|EA Sjo|E Dy
# A ol USA) TYPE : WHTE
:JE&S © TSl (Zfandel)
: 750l
w 35,000

AREHMME MeT} HuE OF0H DEM I8 B

I gie, MRUaE B oo 43 AUy Aol

353‘ Heiigiaud, ol oy & 710 Fotxk:
YL

Sweet
Zonin Asti
ZH ofAE|
# 4 7] : OleR] (naly) TYPE : SPARKLING
DEEZ : GAFE (Moscalo)
2 & 750m
w 45,000

Jzel 3y dlol2loley! g uas HE oo
RAFIERS B30 BB Ol ANEY0| Yol P=
TIS0] ci HE aYiguc,

Sweet

Carmen Tolten Cabernet Sauvignon
7I20 SH 7HHY &

# A X 1 A (Chie) TYPE : RED
EEEE : 7| A8l (Cabeme! Sawignon)

w 25,000

WT OpA7| PEt0, §2 P22, BaHsie o|CIY viie
Boaf EldE 7iK|D YaLch 22 290 93 Fo| A
OlofiAf 0§ FYTP WAAR HoIFE 2A20]0 Yo of
2 S tiFE DU oY gl

, & #:750m

Dry

Chateau Trincaud

AT EZR

# 4 3] oA (France) TYPE : RED
u&; Eﬁ%mmedw 71| 2% (Caberret Franc)

: w 49,000

B2 H4Z 1D #2 W22 B AN 98D fog
O}20HE 8 + AGUCL PO B LH8D AR

£ Ol Uil 3T B2 7IEES Uy Moo giHA
7H 7 olfH ZHER O U 40U

Dry

Santa Rita Medalla Real Chardonnay
ATEFE|E} B o} B Abzu]o]

M 2 (Chie) TYPE : WHITE
TEEZE : ASH0| (Chardonnay)
2 %:750m

w 65,000

OERIZ0| P2 210 0] 21012 BE KFY| KH0| 20|
HOF S04, 87 |AT Zd LUF SUCL B el 8
0|9 2325E L2 digelo] Bo| BRH U A B
Lict, yoaieoly 2o15tn SaEpL,

Dry

Santa Rita 120 Chardonnay
ALEHEIE} 120 AF= 0]

# M x| : e (Chie) TYPE : WHITE
ZEEE : AEul0] (Chardonnay)

g B:750m
w 35,000

ORd 08 RI2HE 7|2 @A W Yy doj7) Sla=olol
?Eﬁi‘zéﬁﬂ! S, S 0K+ SlE RE U A
Dry

Carmen Tolten Chardonnay
Ft2u S Apzujo]

# A | : 32 (Chie)

ZSEE © Azlo] (Chardonnay)

g #:750m
w 25,000

04 Aat0] S2lAnisln ST A LNELCE oY
OfCi ML i Ry 4= Sl Madh IR

TYPE : WHITE



PROSOYCRAB

facebook.com/thepro4126 [ §]
instagram.com/prosoycrab
prosoycrab.co.kr

prosoycrabmall.co.kr ﬂ

Seoul Sinsa Branch ( RETIPAE) 02.543.4126 | Seoul Samsung Branch (M /R=R215)02.544.4126 | Incheon Paradise City Branch ({=)I|E FAMER) 02.729.5151
Japan Tokyo Branch (HAZREE) 81.3.3588.8778 | Japan Osaka Branch (FAARLE) 81.6.6454.8778
China Beljing Wangjing Branch (b [Sl{ERBIRE) 86.10.6471.7828 | China Beljing Yeonsa Branch (dh [l R %) 86.10.6462.4032



