
CRISPY  GARL IC  CAESAR     18
romaine hearts, zesty caesar dressing, asiago, panko fried
lemon slices, crispy garlic, house made croutons 
JEJU GARDEN SALAD     20
kale, spinach, raddiccio, roasted rainbow carrots, quinoa,
avocado, cherry tomatoes, tangerines, asian pear
vinaiagrette, + Ad Astra seeded sourdough bread

FARMER’S  MARKET SALAD     18
mixed greens, seasonal vegetables, asiago,
 carrot ginger dressing
CAPRESE  SALAD     18
heirloom tomatoes, mozzarella, basil, olive oil, creamy
balsamic

KFC      26
original bone-in korean fried chicken served with soy garlic sauce drizzle

JEJU SEAFOOD PASTA     34
fresh pasta, seafood of the day, white wine butter tomato sauce, basil,
parmesan cheese, served with grilled Ad Astra seeded sourdough

CREAMY MISO CAC IO  E  PEPE      24
fresh pasta, onion, garlic, miso, butter, heavy cream, soy sauce, sesame
seed oil, green onion
PORK BELLY 6   CHICKEN BREAST 10   GRILLED PRAWNS 10   SALMON 10

JAJANGMYEON NOODLES      18
jajangmyeon noodles, onion, zucchini, potato, and carrots
cooked in chunjang (korean black bean sauce),  topped with cucumber,
sesame seeds, + truffle oil
ADD PORK BELLY 6

SALMON R ICE  BOWL     26
grilled salmon, sautéed greens + mushrooms, carrots, avocado, edamame,
cucumber, seaweed salad, green onions, sesame seeds, served with a soy
wasabi vinaigrette

TUNA POKE  BOWL     22
tuna, rice, cucumbers, carrots, avocado, edamame, mixed greens, seaweed
salad, crispy garlic, green onions, nori, sesame seeds, served with
spicy house poke dressing

B U R G E R S
served with lettuce, tomato, and house pickles on a toasted Ad Astra brioche bun

choice of home cut fries or house salad
**gluten free bun available upon request**

BURGER EXTRAS
avocado 3   ||   grilled jalapenos 2

extra wagyu patty 8   ||   bacon 4   ||   one fried egg 2
sweet potato fries 3   ||   onion rings 3

MUSHROOM TRUFFLE      24
sautéed onions + mushrooms, swiss cheese, truffle oil, roasted garlic aioli

SURF  +  TURF      26
beef patty, three grilled prawns, swiss cheese, cilantro, green onions, chipotle
aioli

BACON CHEESEBURGER     22
jack cheese, bacon, grilled onions, special sauce

SMASHBURGER     18
double smashed patty, special sauce, grilled onions, american cheese

SP ICY  HAWAI IAN     20
grilled jalapeños, grilled pineapple, monterey jack, horseradish aioli

K O R E A N  P O P - U P

TUNA POKE      18
tuna, cucumbers, avocado, green onions, nori house poke dressing

GANGNAM STYLE  FR IES      1 2
fries, special sauce, grilled onions, nori

KOREAN BBQ CHICKEN WINGS      14
(6) deep fried wings tossed in spicy korean bbq sauce

S T A R T E R S

SALAD PROTE IN  ADD ONS
avocado 3   ||   grilled ad astra seeded sourdough 3

chicken breast 10   ||   (4) grilled prawns 10   ||   grilled salmon 10

S A L A D S

KALBI      38
boneless beef rib + sautéed onions on a sizzling plate with rice

STONE POT
BEEF, rice, carrots, spinach, bean sprouts, korean relish, sunny side egg 24
KIMCHI,  rice, carrots, spinach, bean sprouts, korean relish, sunny side egg 22

SP ICY  BULGOGI  CH ICKEN     30
boneless chicken thighs + sautéed onions on a sizzling plate with rice

KIMCHI  PORK BELLY  SOUP     22
pork belly, kimchi, sweet potato noodles, tofu, green onions, served with rice

PERILLA  SUJEB I  SOUP     22
perilla seeds, hand-pulled dough, zucchini, potatoes, onions, beef broth

DUMPL ING EGG SOUP     22
pork vegetable dumplings, rice cakes, eggs, green onions

SP ICY  FR IED  CHICKEN SANDWICH     20
breaded + fried chicken breast, gochujang aioli, tomato, coleslaw, pickles 

PORTOBELLA  BURGER     20
balsamic + garlic marinated portobella, roasted anaheim peppers, avocado,
grilled onions, swiss cheese, garlic aioli

BREAKFAST  BURGER     24
bacon, avocado, sunnyside egg, monterey jack, garlic aioli

SALMON BURGER     24
grilled salmon filet, avocado, grilled onions, tartar sauce

CHICKEN BLT      18
chicken breast, bacon, monterey jack cheese, roasted garlic aioli

ROASTED PORK SANDWICH     18
slow roasted pulled pork tossed in asian bbq sauce, cheddar cheese,
coleslaw, pickled red onions, cilantro, garlic aioli

GLUTEN FREE           VEGETARIAN          PESCATARIAN

20% GRATUITY  IS  AUTOMATICALLY  ADDED FOR PARTIES  OF  5  OR MORE GUESTS
**Only two forms of payment may be tendered for all parties**

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
Please notify our staff of any known allergies.

STEAMED DUMPL INGS
(8) pork dumplings + ponzu dipping sauce     18
(6) vegetable dumplings + ponzu dipping sauce     16

KOREAN PANCAKE     
kimchi pancake + ponzu dipping sauce     18
chive pancake + ponzu dipping sauce     16

COCONUT PRAWNS     18
(5) tempura battered coconut prawns deep fried with sweet chili sauce

FRIED  CALAMARI      1 6
panko tossed rings and tentacles + lemon aioli dipping sauce

KIMCHI  FR IED  R ICE  ARANCIN I      1 6
(4) kimchi fried rice, mozzarella, panko, egg, sriracha aioli

DEEP  FR IED  ART ICHOKE HEARTS      1 6
(10) tempura battered with garlic aioli dipping sauce

ONION R INGS      1 2
house made tempura beer battered with panko sprinkles served with
ranch + sriracha aioli

JEJU



LEMONADE     5

BLACK ICED TEA      4
unsweetened, refill

WATERMELON LEMONADE     7
homemade with fresh watermelon

MANGO P INEAPPLE  PUNCH     7
mango, pineapple, lime juice, club soda

STRAWBERRY LEMONADE     7
homemade with fresh strawberries

R E F R E S H M E N T S

B E E R

BRUT ROSÉ ,  PR IVATE  PROPERTY  20/60
Santa Lucia Highlands ‘21

ROSÉ  OF  P INOT NOIR ,  PR IVATE  PROPERTY  12/36
Monterey County ‘22

W I N E

ARNOLD PALMER     5
black iced tea + lemonade

PELLEGRINO     7
750ml

PANNA WATER     7
750ml

FOUNTAIN  SODAS     4
Coke, Diet Coke, Sprite, Rootbeer

(refills $2)

SAUVIGNON BLANC,  CORRAL  WINE  CO .  14/42
Arroyo Seco ‘22

P INOT GRIS ,  PR IVATE  PROPERTY  14/42
Monterey County ‘21

CHARDONNAY,  LUL I   15/45
Santa Lucia Highlands ‘20

P INOT NOIR ,  PR IVATE  PROPERTY  17/51
Santa Lucia Highlands ‘22

SYRAH,  LUL I   15/45
Santa Lucia Highlands ‘21

CABERNET SAUVIGNON,  PAYSAN 14/42
San Benito ‘21 Old Vine

$12

WWW.CARMELBURGERBAR.COM

11AM -  8PM

831 .574 .8693

$20 Corkage Fee per 750mL

**beer list subject to change**

TEN MILL ION FLOWERS,  D ISCRET ION BREWING
honey orange kolsch 5.0% ABV

S .M .A .S .H . ,  OTHER BROTHER BEER CO .
pale ale 5.5% ABV

WATSONVILLE  WILDFLOWER,  FRUIT ION BREWING
honey blonde 5.5% ABV

SEAS IDE  LAGER,  OTHER BROTHER BEER CO .
lager 4.3% ABV

MAI  TA I ,  ALVARADO STREET  BREWERY
tropical IPA 6.5% ABV

TROPIC  DESERT,  OTHER BROTHER BEER CO .
ketel sour with prickly pear + lime 8.0% ABV

STRAWBERRY PUNCH,  FRUIT ION BREWING
snack session sour 4.9% ABV

OH SNAP ! ,  SANTA CRUZ C IDER
ginger + lemon infused cider 6.9% ABV

DON’T  MAKE  ME  BLUSH,  SANTA CRUZ C IDER
pomegranate cider 6.6% ABV

C I D E R
$14

JEJU
K O R E A N  P O P - U P


