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BUTCHER & BBQ

65IM

ot

In Korean, the number & is pronounced as Y OOK which is the homophone 1o the Korean
word, MEAT (B, =) and HEART (&) which is pronounced, "SIM".

Sourcing PREMIUM quality meat

Craffing culinary excellence through the DRY-AGING technique in our Hmalayan
Chamber 1o provide quality and texiure meat

Crafting eleveared sensary and enhanced experience through INITIAL CHARCGCOAL
GRILLING & HAY-SMOKING authentic and traditional Korecn technicues

Serving epicurech meat petfection through the most effective plating - a tnaditional
Cauldron Lid used for Koreon BBG Grill Pan

Serving various fraditional Koraan Side Dishes (Ban-Chan and Ssam) complimenting
the meat selection

Serving exceptional customer service through a professional meat griling and cutting
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Our prepdration

Initial Charcoal Grilling
and Hay Smoking prior to serving;:

Griling and barbecuing meat can be challenging because it requires a
precise bolance of hedt, fime, and technique to achieve the desired level of
doneness.

Prior 1o senving, our expenienced buichers & chefs will grill your choice of
meat 1o an optimal state ot the charcoal and hay smokdng station 1o ensure
the best faste experience. At 65IM, we have revived the Korean frodition of
smoking meat over smoukdering hay for an addifional layer of flavour to the
meat, delivering a truly authentic Korean flavour,

This time-honoured technique celebrates the communal spirit of the harvest
and adds o fouch of tradifion to every dish.
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Our serving

Korean Traditional BBQ Grill Pan
— Cauldron Lid

is often used as a BBQ gril pan due to its special charactenistics.

The lids design and material help to retain heat well, keeping the meat warm and tender
for longer. t also alows the meat 1o be roasted evenly on dll sides, delivering a crispy
outer layer and enhanced flavour.

Ban-Chan (Side Dishes) & Ssam

are two infegral components of Korean
cuisine.

Ban-Chan refers 1o small side dishes

served aong with rice, while Ssam refers

o o wrap made from leafy greens (such

os lethuce or sesame leaves) filled with

rice and other ingredients, including

medat, secfood, and ban-chan. 2
To fully experience Korean barbecue itis
best 1o enjoy the meat with both

ban-chan and Ssam. This combination

of flavors and fextures is what mokes

Korean barbecue a unique and

enjoyable dining experience.




SOURCING Only the Best Cuts,
Meticulous Selection of Premium Meats!

oM wil only source mect from producers who share our passion for guality.
Ve strict requiremeants of the size, type & quality of meatwe accept
suppliers.

RYUKYU

RYUKYU BERKSHIRE
CROSS PORK

Berlehires are renownad 500 day Grain Fed Purebred Wagw
fior ther supericr mect ooy E:gl’g;é:a ﬂ‘lﬂ#ﬁbrsh‘#a Barg'rdﬂtémr
and often deacrined I" EbaCiLISNAB e
imiricotely mﬁedﬁiglherfn
a ferder, malt in the meuth o
sanedtion that never disoppeoints.

Breesd: Purebwed Wagym
HGP Fres: Yea
Halal: Yea
B Accrediied; Yen

Tha dry-ciging tachnicque hos bean Used for canturies 1o improve tha
‘toste and m.rﬂ.ememof meat by alowing erzymes fo break down the
cennective fissue and concentrate the fiovor h moishure loss.
Cur dry-ogeing chomber confaine a solid wall of Hmalayan salt from
Tha Punial region of Pakastan. f helps 1o draw moistura from the meat
ond pranant the growth of boctaris, resulting In a unlgue ficvolr,
fendermess, and cppearnce.

The soft particles seep into the meat, enhancing ifs fiovour, and the
lower tTermperature and humidity help to el the

muscls filbres and craoe a more andear product.
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You can choose
between Fresh Meat & Sizzling Meat

All dishes are cooked in initial charcoal and hay-smoking station
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Udae Galbi" (is sornetimes referred to as
"Gong-ryug Galbi" in Korea, which literally
means "Dincsaur Meat". This nicknarne is
thought to have originated from the large,
thick cuts of beef ribs used in the dish,
which resemble the bones of a dinosaur.
This dish uses ONLY very specific bones,
number 6, 7 and 8.

The numbers "6,7,8" refer to the specific positions of the bones in the beef short ribs,
which are considered to be the most tender and flavorful

These positions are considered premium cuts, and are therejore more expensive tf
other cuts of beef short ribs.




24) o 221-510]
@ﬁ Saes canc G Hay-smoked meat

All dishes ane cooked in inftial charcoo! and hay-smokdng station

Dinosaur Rib
WA SR 3009

(2812 Olés Minkurm order 2 600g) ) |

Soybean Stew
+Bean Sprouts

sz n e sz ae $20




p PREMIUM Eg;ol
@ﬁ Ee s Sl Hay-smoked meat

All dishes are cooked In initial charcoal and hay-smoking station

Grilled Whole Pork Belly
HWa 8 AAa 2009

SSOad . ) /f Ry -
a6 T o e Ml N NN — e’ o
Grilled Kimchi Whole Pork Belly
WH AN W AN 30th

Ingredient
Pork




p PREMIUM 5%;0'
@ﬁ S 2 Hay-smoked meat

All dishes ane cooked in inftial charcoa! and hay-smokdng station

Assorted Hay Smoked Meat Set
EWFNHE 009

Ingrediert 5

+ Dinosaur Rib

+ Grilled Whole Pork Belly
+ Pork Neck

+ Jowl Meat
?I:Ii'lll-l-lﬁl,'ﬂ-l-ﬂﬂi-ﬂ!ﬂ
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Al dishes are cooked in inftial charcool and hay-srokdng station

Marinade pork Grilled Mixed Meat
M B 300 $29 LIHOL 10 $23

Ingredient
Pork -
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@ﬁ fage = Ol Hay-smoked meat

All dishes ane cooked in inftial charcoo! and hay-smokdng station

Pork Neck
' “ 250@




o PREMILM EE;OI
@ﬁ BUTCHER & BBQ 6SIM Hay_smoked meul.

AR dishes are cooked In inffial charcoa! and hay-srmcking sbation

Lamb French Rack
&F gl 4pc




=210l
Hay-smoked meat

All dishes ane cooked in inftial charcoo! and hay-smokdng station
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Special
Charcoal Brazier

To enhance 'your experience,
a premium charcoal brazier will be provided
for each table.




p PREMIUM Spg@gﬁg
@ﬁ sorcins e 6SIM Charcoal Brazier

Angus Cube Roll Angus Oyster Blade
gHA BN




Q154 et 65M

BN R DM RILICE. You can nder individuat iem.

Marinade Marinade

Angus Flat Meat  Angus Cube Roll

g2 34 BNIE 812 3usd S22 34 Tl

Se $27 Sre $29 e $28

Marinade Angus Set
SAAYUHE

+ Marinade Angus Flat Meat

+ Marinade Angus Cube Roll

+ Marinade Angus Oyster Blade

O HA QI ZHII|E + WHA QRIS + QA QHA AL
Marinated in 65/M's special soy sauce

716 (Food served may fook differert fo the pictures,




Special
54 mu. 6sM N Sp

Charcoal Brazier

Oyster + Marinade Cube Roll +Flat Meat
WA - W B +RROE .

Ingrediert \
Beef. b

Oyster + Cube Roll +Flat Meat
NIkAH + 9 B4 + BRDE

Ingredient
Beef.
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Flower Marbled Meat, Wagyu Intercostal, Wagyu Oyster Blade

S& 4TI HASHH A 9470 £ HL0r 52 JER|] |

Flower Marbled Meat
e T
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Special

wrcizne e 6SIM Charcoal Brazier

OX Tongue Steak
Fd 2H0I3 |

Ingredient
Begf

$33
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OX Tongue Slice
24l B2
nggﬂe ;

$33

9h= XIELICE
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Imgredient
Beef

Wagyu Chuck Tail Flap
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@ %ﬂ PREMIUM bSlM Sp&gﬁg&z
BUTCHER & BEO Ch@}”ﬁ@ﬁg _B?‘ﬂgf@?

s $29] ot 823

Ingredient
Fork

Marinade Beef Rib
LA &l

Ingreghent ==




@%ﬂ T o 6SIM Special

Charcoal Brazier

Wagyu Intercostal
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Wagyu Oyster Blade
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Korean ThinIey Jello & ¢
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Raw Beef Tartare

e $30

Hot Stone BIBIMBAP
il HIRE
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Pork Kimchi Stew Splcy Beaf Stew
ﬂmnnﬁ a3
e py 922

Spicy Seedfood
Tofu Stew
e

|ng|arﬁents g $21
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Beef Short Rib Soup : Mlle-Fem]le Nabe
s HIE ; RIE & LHHI

e $23 | &y 935




| Cold Noodle Soup
' e

lzm $19

Spicy Cold Noodle
HIWSH

ww  $19

Spicy Cold
Noodle Sﬂ'ﬂp
EHsp

= $19

Spicy Raw Beef
Cs)ld Noodle Soup
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by "Glass Noodle
. Stir Fry
f_ff . amEn
- $27
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Assorted BBQ V etable
FoREnA o)

Assorted Ssam
Vegetable ("
YERE

_$15 LS
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Assorted Pancake
RN HE

$35
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Four Choice
Fishcake Soup
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Grilled Set

SEREMIUM

Assorted
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Penfolds koommga hill

cabermet sauvignon  Gloss 9

Best to Pair with Sirloin & Fillet Bottle 30

Pepperjack Shirax Glass 9

Best to Pair with Tenderloin Bottle 50

Pink Pinot Griglo Glass 8

Best to Pair with Pork Bottle 45

Hans Baer

German Rizsling e

Best to Pair with Pork Bottle 45

Natural Wines

Paxton Shiraz 2022 Eloss 9
_ g@gmc, Vegan, Preservative free, Bottie 45

Pascbon 2022

Organic, Vegan, Preservative Free,  Glass %

Biodyramic Botte 45

Cocktails

ZHHIE

Original
Highball —12
Coke

Highball — 12

9 ﬂ R Ly
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Liger
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RI0 230
Grape Brandy
Yoghurt +Vodka
Rose@itychee +brandy
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Rice wine 2iglal




