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No.l 
Korean Restaurant in 

Singapore 

Since· 2012 
O.BBa Jjajang cl: BBQ 

@Bukit Ti.mah 

5 꾜ay 2012 
The !il·s·t o . BBa o utl et �n 
Sing apore , !e at u�·ing a 
Korean BBQ menu . 'Later 
expanded to include a 
Korean-Chinese me·nu ���th 
the op ening of O .llll a Jj aj ang 
at �� Tanjo.ng Pagar Road. 

O.BBa BBQ 

@Tanjong Pag탸 

10 April 2014 
The first O .BBa BllQ outlet on 
Ta파ong Pagar Road brought the 
Ko�·ean llllQ wave , co n묘·�b 
ut�ng to the exparu;�on of Ko�、
ean cu�&�ne in th e c ommunity 
. 

O.BBa Jjajang 
@Tanjong Pagar 

1 November 2016 
�.BBa. Jjaj 邸 g introduced K

o
rean

- Ch�ne
se culs�ne on Ta따ong Pagar 
Road when 

such options Y�ere ll떠ted �n 
S�Ilgapo�·e . lt became a 
trendsetter !or Korean ― 

Chlnese r u ion. 

O .BBa BBQ &: Jjajang 
@Tanjong Pag탸 

23 November 2020 
The t뇨�rd O .l!Ba outlet on 
Tanjong J?agar Road �'.eatures 
bO'Ch BBQ and Koreen-Chlnese 
cuislne . OpGn until � AM, it's 
loved by late-night eaters . 

O.BBa Central Kitchen 

@Woodlands 

l November 2021 
The opening ��' our central 
ldtchen marl<ed a new 
beg�nn�ng !��· O .BBa. lt 
became the �'oundat�on :!��; 
our :franchi&e outlets, 
ma.l!.�ng it possible to �·each 
more custome�·s as we expand 
'��th more shops �n the tuture. 

O.BBa Jjajang E:xpress 

@Woodlands 

1 June 2022 
'!'ho launch o:! budgettrlendly 
O.BBa Jj언ang Express !eatures 
the O.lllla Jjajang menu from �� 
'!'터년ong !'agar Road at mo�·e 
reasonable pl'ice� , conveniently 
located in you:,.• nelghbo,·hood 
food court . 

�.BBa Jjsj탸ig �nd Floor 

@Tanjong Pagar 

1 July 2022 
O.:S:Sa Jj언ang at �� Ta파ong 
Paga,i, Road expanded th 
dining area by opening a 
<,econd 요oor above the 
or�glnal �L�tlet :.pace . 

�.BBa Jjajang EXJ?ress 

@Punggol 

10 June 2023 
따he second O .B!!a Jjajang 
l>xpre s s outlet at One 
PLinggol Hawker Centre 

s! l October 2023 
�1 The tbl.rd O.lllla Jj언ang 
Express outlet at Pas뇨 R�s Centr
라 Hawke:r Centl'e 

� .BBa BBQ & Jj여ang 
@Amoy 

29 Movember 2023 
After opening �.BBa BBQ & .'j
악떠,g at �� Tanjong Pagar 
Road in ����, it became the 
fifth � .lllla restaurant outlet in 
Singapo�·e . 

O.BBa Jjajang Exp:ress 

@Clementi 

22 January 2024 

O.BBa Jjajang l!:xpress @Toa 
Payol'l 

9 March 2024 

O .:BBa Jj언e.ng Express 

@Orchard 

18 March 2024 
The sll<th O.:B:Ba Jja.jang 
Jtxpress outlet at Orchard 

O.:SBa Jja;j따 Express 

@Bu.kit Merah 

24 June 2024 
The seventh O.BBa Jj힌ang 꾜
xpress outlet at Bukit 묘erah 

O.J�Ba Jja.jang Express 

@Serangoon Central 

29 June 2024 
', The eighth. O,BBe Jjajang 
Express outlet e.t Se따,ngoon 
Centr라 
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T h e  w o r l d ' s  f o u r  g r e a t e s t  d e l i c a c i e s  

목살+항정살+주먹밥 

IBERICO SET 
이베리코세트 

Pork collar +Jowls + Flying fish roe with rice 

$ 83.9 88.9 

NEW

360g 



IBERICO MokSal 

180g 

이베리코 목살 
Pork collar 

IBERICO 
HangJungSal 
이베리코 항정살 $40.9 
Jowls 180g 

IBERICO Pork 

$33.9 

세계4대 진미 
이베리코 흑돼지 
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스페인 천혜의 자연조건을 가진 청정지역에서 

야생 도토리를 먹고 자라 생긴 
풍미 

 ˇ ˙   †° ˛˙˘ °  ˙ˆ   걸어다니는 올리브 나무 
Contains oleic acid 올레인산함유 

˜°˛˝˙ˆˇ˘      

˜°˛˝˙ˆˇ˘      

What is 
Oleic acid? 

It is one of the unsaturated fatty acids that lowers bad 
cholesterol and protects good cholesterol. Especially, the 
taste of beef is considered good because it contains oleic 
acid. 

IBERICO BLACK PORK 

Flavour created by eating wild acorns 
in clean area with natural condition in 

Spain 
Iberico black pork grows eating wild acorns, so the 

ingredients of the acorns create Iberico's unique 
marbling and a flavour that goes beyond ordinary 

pork. 

 ˇ ˙ ˘   ˝˙ ˘  ˙˛   ˆ ˝ˆ˙   °   ° ˝ 

Iberico pigs are so full of oleic acid that they are 
nicknamed as “the walking olive tree” They are 

differentiated from the fat of ordinary pigs, and this is 
why you can enjoy the beef taste in iberico 







$ 40.9 $ 35.9 







OBBA JJAJANG 

65.8 $ Seafood 59.9 Pork 

짜장면 + 해물짬뽕 + 찹쌀탕수육 

Jjajangmyeon + 
Seafood Jjamppong + 
Chewy Tangsuyuk 

OBBA SET A 

SET MENU 



73.8 $ 68.9 Seafood 

$ 68.9 73.8 Seafood Pork 

Kkanpunggi or Original Kkanpung Chicken 짜장면 + 

해물짬뽕 + 깐풍기 또는 오리지널깐풍치킨 

Jjajangmyeon + 
Seafood Jjamppong + 

OBBA SET B 

Chicken 

Pork 

짜장면 + 해물짬뽕 + 마늘통닭 

Jjajangmyeon + 
Seafood Jjamppong + 
Garlic chicken 

OBBA SET C 

Chicken 



Lightly battered pork pieces, double-fried to a 
golden crisp with a satisfyingly chewy texture. 
Served with our signature sweet-and-sour sauce, 
made with a blend of tangy vingar, a hint of 
sweetness, and fresh vegetables. Perfectly 
balanced and irresistible with every bite! 

Chewy Tangsuyuk 
쫀뜩 찹살 탕수육 Chewy 
sweet and sour tangsuyuk 

S 30 / M 40 / L 50 Pork 

Chicken 

Chicken 

$38 

$ 26 

Frai Chicken 옛날치킨 

Original Kkanpung chicken 
오리지널 깐풍치킨 



Deep-fried Chicken in

Chicken 

Chicken 

Kkanpunggi 
깐풍기 
 Hot Pepper Sauce 

$38 

$38 

$38 

Chicken 

Garlic chicken 
마늘통닭 
Deep fried chicken with garlic . 

양념통닭 
Deep fried chicken 
with sweet sauce. 

Yangnyeom 
chicken 



Upsize +3.5 
19.5 18.90 

OBBA Haesin(海辛) 
Jjajangmyeon 
오빠해신짜장면 

MUST TRY 

Seafood Pork 

OBBA JJAJANG 
OBBACHEF’S 
JJAJANGMYEON 

Our chef’s special version of jjajangmyeon features a rich, savory black bean sauce 
infused with bold umami flavor. “Haesin” means “sea” and “spicy” in Korean, 
reflecting the dish’s bold flavors with fresh seafood. This dish is packed with an 
abundance of seafood, creating an unforgettable taste experience. 

OBBA 
Chef’  s 
special °  ̃
˛˝˙ˆˇ˘   ˆ˝ ˝ 
      ˆ˝ 

Seafood Black Bean Sauce Noodles 



후라이짬뽕 

짬뽕 Chinese-style noodles / Rice 
with vegetables & seafood 

Jjamppong 

Chinese-style noodles /
 Rice with vegetables & seafood 

Frai Jjamppong 
Chinese-style noodles / Rice with 
Beef, vegetables & seafood 

$26 Seafood 

ChaDol Jjamppong 
차돌짬뽕 

$24 

Jjamppong is a Korean-style noodle soup made by stir-frying 
various seafood and vegetables over high heat, then 
simmering them in a rich, flavorful broth. It has a deep, spicy, 
and savory taste, served with chewy noodles. 

생면 오빠 

$23 Upsize +3.5 Seafood 

Seafood 

$15.9 Upsize +3.5 

짜장면 
Jjajangmyeon 

Pork

 Black Soybean Sauce Noodles 

Jjajangmyeon is a noodle dish topped with a thick sauce made of 
chunjang (a salty black  soybean paste when unheated), diced pork 
and vegetables. The noodles are handmade. 







OBBA 
Meal.menu, 

A.
`

 

’ `
 1

’ 

·
 
.,.·

 
,
'

KOREAN 

KimChiJJiGae � 
김치찌lH $16 
Kimchi & Pork Stew In Clay Pot

DoinJangJJiGae 
턴장찌1H $16 . 
T「aditional Korean Bean1 Paste Stew With
Bean Curds And Vegetable, Zucchini

SoonDuBuJJiGae 
순두부찌lH $16 
Soft Tofu & Seafood Stew W ith
Egg [M ild Spicy] 

•• 
Chadol Doinjang Jjigae 
자몰된장•1개1-2PAX $25 
Soybean Paste Stew with
Beef Brisket 

' 넬 

C
`

 

Prices are subject to service charge and government taxCustomization subject to cha「ges
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·SOUP
1
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I` I , ’ 
. · ' 

4, 

YukG0eJ0ng �
육계장 $25 
Spicy Beef Soup 

‘ ` 

SamGaeTang 
삶계탕 $25
Jinseng Ch_icken soup 

• 
Galbitang 
갈비탕 $28
Short R i b Soup 

。
Bbehoejongguk � 
뼈해장국 $25
Pork R i b Soup 

Prices are subject to service charge and government taxCustomization sub」ect to charges 


















