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A4’ OURBRAND

= - ) N O.BBa is a Korean restaurant that embodies the essence of Korea,

i ,‘5 ;z‘“‘ S offering top quality, exceeding expectations, and delivering authen-
" : ' ’ i ! ticity. Each letter in O.BBa represents our commitment to customer
,‘;‘ ‘ﬁf v A §  satisfaction and sincerity, aiming to provide unforgettable and

@ "‘L,T.*; v 4 v exceptional experiences. We strive to ensure that every meal at

7 il y | O.BBa is not just a source of enjoyment, but a cherished moment
o where you can experience the rich culture and flavours of Korea.

TASTE OF KOREA. THE OBBA

"Put heart into delicious food" is our brand slogan. We believe it is a
symbol of welcoming customers. With the heart of serving every dish
with sincerity, O.BBa employees always keep this phrase in their

2\*& hearts. We promise that we do our best to take care of customers'
health and happiness with healthy Korean food.@.BBa will be the
brand that always thinks about the happiness of ¢ustomers.
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No.1

Korean Restaurant in Singapore

0.BBa Jjajang & BBQ
@19 Cheong Chin Nam Rd

0.BBa BBQ
@63 Tanjong Pagar Rd

0.BBa Jjajang
@77 Tanjong Pagar Rd

0.BBa BBQ & Jjajang
@59 Tanjong Pagar Rd

0.BBa Central Kitchen
@1 Woodlands Height

0.BBa Jjajang Express
@Koufu HQ

0.BBa Jjajang Express
@ONE Punggol

0.BBa Jjajang Express
@Pasir Ris

0.BBa BBQ & Jjajang
@Amoy

0.BBa Jjajang Express
@Clementi

0O.BBa Jjajang Express
@Toa Payoh

0.BBa Jjajang Express
@Orchard

0.BBa Jjajang Express
@Bukit Merah

B 0.BBa Jjajang Express
: I @serangoon Central
| 1 .‘,'.’7":?1\ N

.- 0.BBaBBQ & Jjajang

\i'@Sera(@@B’ﬁEa(den
Nl & X
0.BBahanpan bbq
@77 tanjorgp igar

2025 @ 0.BBalJjajang
Malaysia | @The Starling
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"', The"d" iga s{or authenticity. O.BBa stays true to traditional Korean
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Origins Best Quality Beyond Expectations Authenticity

0.BBa is more than just a name; it holds deep meaning and values, with
each letter telling a unique story. Together, they create a special
experience for our guests.

O: Origins

O represents origins. O.BBa Korean Restaurant is rooted in the rich
tradition of Korean cuisine. By showcasing authentic Korean flavours,
we aim to introduce the essence of Korea's culinary culture. We reinter-
pret the depth of Korea'’s food history in a modern way, delivering an
authentic Korean taste to every guest.

B: Best Quality

The first “B” stands for best quality. O.BBa ensures the highest quality by
using premium ingredients and maintaining strict quality.control. From
dishes featuring our premium Prim Rose-fed pork to.other carefully
selected ingredients, we take pride in offering a taste that is truly
exceptional.

B: Beyond Expectations

The second “B” symbolises going beyond expectations. At O.BBa, we
strive to create extraordinary memories for our guests, offering more
than just a meal.From the food to the service and ambiance, we go the
extra mile to exceed customer expectations in every aspect of their
dining experience.

Py

recipes’ d€ooking methods, using ingredients directly imported from

o //"Kore’a and sourcing the finest local produce to preserve the genuine

flavours of Korean cuisine. ‘ ‘ R
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Jjajang (Beef) + Jjamppong Jjajang (Beef) + Jja

(Noodles/Rice) + Chicken Tangsuyuk + Kkanpunggi

TPA R (B R R+ X|7IEkR ] HEHES(H e
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w108 RM89.9 . . itz RM93.9

Seafood Q A A L XS Seafood ";'

Chﬂicken g

Jjajang (Beef) + Jjamppong Jjajang(Beef)+Jjamppong (noodle/rice)+
(Noodles/Rice) + Garlic Chicken Mini Chicken Tangsuyuk
M AE (H = 2)+0ks A7) WMo EE (H = B +0[L| X215
w2 rRM93.9: .. w83 rM69.9
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+ Toppings +Fried Egg M2 | +Chiliam15 | +Truffle am 3 Upsize +rv3
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E1 OBBA seT MENU - CHICKEN

Set C1

Ayam Jjajangmyeon + Jjamppong
(Noodles/Rice) + Chicken Tangsuyuk

A[ZIMpHH AL (M L= @)+ AI™ S
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Chicken @

Seafood

Ayam Jjajangmyeon + Jjamppong
(Noodles/Rice) + Garlic Chicken

KZIMHH B E (M E= 7)) +0=X(2

M RM93.9 ; :Q - |
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Set C2

Ayam Jjajangmyeon + Jjamppong |
(Noodles/Rice) + Kkanpunggi |

w4 rRM93.9
Seafood g

Chickenq

Ayam Jjajangmyeon +Jjamppong
(noodle/rice)+
Mini Chicken Tangsuyuk

KZImpH M+ 28 (M = /) +0[L| X1
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Chickeng

Seafood

Upsize +rRmM3
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AVAILABLE PER DAY!

THE Y

Jjajangmyeon with Chicken

X|71 mpatd
Black Soybean Sauce Noodles with Chicken

Jjajangmyeon is a noodle dish topped with a
thick sauce made of chunjang (a salty black
soybean paste when unheated) and vegeta-
bles. The noodles are handmade.

RM 32 Upsize +RM3

Chicken % Beefm

Jjajangmyeon(Beef)
27| MM

Korean Black Soybean Sauce Noodles

Our Jjajangmyeon features a thick and flavourful
sauce made with chunjang (savoury black soybean
paste), fresh vegetables, and minced Beef.

The noodles are handmade to ensure a chewy and
perfect texture, while the rich and hearty minced
Chicken sauce adds a unique and satisfying flavour.
Experience the best bowl of Jjajangmyeon, crafted
with care and premium ingredients, just for you!

rRM28  Upsize +RM3 Beef“




T don't use
pork and
= - alcohol

KEK JIATARGMYEON!

CHOICE
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Ayam Jjajangmyeon
SEIRES

A Malaysian twist on Jjajangmyeon!
Made with only chicken, stir-fried in rich
black bean sauce and served with chewy
handmade noodles.

rRM30 Upsize +RM3

Chickenq

Ayam Jajang Merah
2R M

A unique chicken Jjajangmyeon you can
only find in Malaysia!l Tender chicken
and chewy noodles come together in a
deliciously sweet and savory sauce,
creating a one-of-a-kind Jjajangmyeon
experience. With a hint of spice and rich
flavors, this special dish is a must-try!

RM30 Upsize +RM3

Chickenq
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Jjajangmyeon
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Spicy Seafood Beef Jjajangmyeon
Korean Black Soybean Sauce Noodles

Our Spicy Jjajangmyeon features a flavorful sauce
made with chunjang (savory black soybean paste),
fresh vegetables, minced beef, and a mix of squid and
shrimp for an extra burst of flavor. A hint of spiciness
elevates the dish, perfectly balancing the rich black
bean sauce with the freshness of the seafood and the
hearty minced beef. Served with handmade noodles,
this dish offers an irresistible combination of flavors
and textures. Perfect for those who love a spicy twist
on a classic Jjajangmyeon with the added delight of
seafood!

M35 RM32 Beef.

Upsize +RM3 Ce

Seafood mp

Jaengban Jjajang
MubEo! - (2pax) V4

Spicy Seafood Beef Jjajangmyeon
Korean Black Soybean Sauce Noodles

Our Spicy Jjajangmyeon features a
flavourful sauce made with chunjang
(savoury black soybean paste), fresh
vegetables, minced Beef, and a mix of
squid and shrimp for an extra burst of
flavour. A hint of spiciness elevates the
dish, perfectly balancing the rich black
bean sauce with the freshness of the
seafood and the hearty minced Beef.
Served with handmade noodles, this
dish offers an irresistible combination
of flavours and textures. Perfect for
those who love a spicy twist on a classic
Jjajangmyeon with the added delight
of seafood!

rRM43 Beef“

Seafood g




ROSE Jjamppong
ENEE

RM38 Upsize +RM3

Seafood g

Jjamppong(noodle or rice)
xg%('?j/t’u") i originated from a Japanese dish called champon.
Chinese style noodles /

It is a Korean dish that is made with many different types of seafood, which is then fried together with
vegetables before putting them in with the boiled noodles in the completed soup. This dish probably

rice with vegetables & seafood

sRM35/ LrRM45 Upsize +RM3  Seafood <
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Toppings

4 Fried Egg RM2 1+ Chilirm1.5 I + Truffle rm 3 Upsize +rM3
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Chicken Tangsuyuk *
Sweet and sour tangsuyuk

~ Lightly battered chicken pieces, double-fried to
1a golden crisp with a satisfyingly crispy 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!

‘ BEQT | sRM45 / LrRM75 Chickenq

CHOICH

[P i

Fried Dumplings
s

Fried dumplings packed with juicy filling
made from fresh, premium ingredients

8pcs RM25 Chicken q

% o ok

Must try!!
Kkanpunggi
237

Deep-fried Chicken in
Hot Pepper Sauce

sRM49 / L rRM79

Chickenq



Garlic chicken

OhHs S5

Deep fried chicken with garlic .

sRM49 / L RM79

Chickenq

Special Shrimp Fried Rice Kimchi Fried Rice

Exj| A2 UxB g
Fresh shrimp and vegetables stir-fried at over 200 degrees Celsius Fragrant stir-fried rice with our signature O.BBa kimchi,
to perfection, combined with fried egg and black bean sauce in bringing a perfect mix of spice, tang, and rich flavour
our signature shrimp fried rice. It comes with a side of egg soup! in every bite

: G ize +
RM30 Upsize +RM3 Shrimp o RM30 Upsize +RM3

<Zy)  Flying fish roe with rice
Xoidt
I PEET

A savoury and appetising popular side menu!

RM20 Seafood ﬂ

Spicy Flying fish roe with rice
EoizaE (

A spicy and flavourful riceball with O.BBa
unique spicy sauce!

RM25 Seafood g




Uniqueness
Begins with
Ingredients
. frayh Korea!

] At OBBa JJaJang, we use premium-grade wheat flour dlrectly
: imported from Korea to craft our noodles. Our commitment

_ : to quality starts with the finest ingredients, ensuring '
i perfectly chewy noodles with a rich and authentic flavor. a7
' . Experience the true taste of Korea with our, signature = -
. jiajangmyeon, rnade with passpon.a#d dedlcatlon. The % l :
I ‘ JGlizes th ik 3 )/ 4
- ‘ premlum flour at Ourentrance symb t eprrde:yeta e ~
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Korean
Pancake
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Cheese Kimchi Pancake
SETIEE

RM45

Kimchi Pancake T R
UX|H : '

Crispy Kimchi Pancake with Deep Umami FIaonr "
of Well-Aged Kimchi and Varied Crunchy Textures. 4

| et

Seafood Pancake
Ss= oM

RM39 seafood ?;.'

Cheese Seafood Pancake ~

PNES i I‘l THE i
| OHE I' " BEST ‘
Crunchy and savoury seafood CHOICE
and scallion pancake - BARRA *

RM4_9 L8 Seafood g W




Korean

Soup
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Ginseng Chicken Soup
A
A nourishing dish combining various medicinal

herbs and tender chicken, providing a comfort-
ing bowl of health benefits!

RM55 Chicken Q

THE ;.
'BEST |
CHOICE ‘
i* * *i

Chicken KimChilJiGae
27K
Kimchi Soup In Clay Pot (Chicken)

RM25 ( Chicken¢

Seafood Spicy Soft Tofu Soup

o4 ACH
SR

Smooth tofu combined with O.BBa special spicy
chili oil, creating O.BBa signature Korean soup,
known for its robust and spicy flavour.

*Spicy Level: Spicy / Non-Spicy A
RM25 Seafood ;—"

DoinJangJlJiGae
EHEMIH

Traditional Korean Bean Paste Stew With
Bean Curd & Vegetable & chicken

RM25 Chickeng



Cheese Steamed Egg
K| =A|zH

A savoury steamed egg topped with
flavourful cheese and crunchy flying fish roe

rRM19

Soft Steamed Egg

S E|2hy
Made with fresh eggs ordered daily, this dish
features a smooth and moist steamed egg

rRM15

Ramen

A Korean-style spicy and rich-flavoured
ramen served in a traditional pot.

rRM16.9

+ cheese 2




Ade

Green Grape Ade RMI39
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\ ; ’ Blueberry Ade RMI3.9

Strawherry Ade RMI39

é?fz

Mango Passion Fruit Ade aMI39 | ' a8

Peach Tea RMO9 -

Earl Gray Lemon Tea RS LemonTea RM99

Peppermint Lime Tea RM9.9

Hibiscus Lemon Tea RM9.9 . .Hihiscus Yujai RHA
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Smoothie

Strawberry Smoothie rRM13.9 Blueberry Smoothie rM13.9

Korea Drinks

Pororo AMT9  Pororo RM79
Bongbong AMT9  Galbae RMTS  Milkis RMTS  (xpple) (Strawberry)

(oke RM59 Coke Zero RM59 Sprite RM59

MNM‘HMM‘IUMI///,/ e,
%,

%

Green Tea (o) RMl2

Green Tea (Ice) RMI2

Te a Barley Tea (Ho) RMI2
A  BarleyTea (Ice) RMI2
- Corn Tea (Hot) M1

Corn Tea (Ice) RM12




