Hongdae Pocha Korean Bbqg
M enu

[Addr&es: 1642 Robson St, Vancouver, BC V6G 1C7, Canada Phone: +1 604-681—8252]

Korean BBQ
Fresh Pork Belly CA$32.00 ; Frozen Pork Belly CA$28.00
Add-Onsfor BBQ
Fried Rice CA$5.00 , Mozzarella Cheese CA$5.00
|
M ushroom 8pcs CA$3.00 ; Kimchi CA$3.00
|
Lettuce CA$3.00 ,
Special
1
Stir-fried Beef Brisket with ! : : :
Bean Sprouts CA$28.00 ! Deep-fried Chicken Gizzard CA$22.00
|
. : : ,
Sllo7lleC: ot etz CA$29.00 + Kimchi Pancake CA$22.00
and Cheese 1
|
Pork Belly Kimchi Pancake CA$27.00 ,

Hongdae Pocha Korean BBQ in Vancouver is an exceptional dining destination that offers an authentic Korean
BBQ experience, bringing the rich flavors of Korea right to your table. Located at 1642 Robson St, Vancouver,
BC, this restaurant stands out for its impressive menu that combines traditional Korean BBQ favorites with a few
unique, must-try dishes. Whether you're a seasoned BBQ enthusiast or a newcomer, there's something on the
menu to satisfy every palate.

Korean BBQ Selections: A Meat Lover's Dream



At the heart of Hongdae Pocha Korean BBQ's menu are the delectable BBQ options. Their selection of Fresh
Pork Belly () and Frozen Pork Belly () are perfect for grilling at your table. The fresh pork belly is tender and
juicy, while the frozen version offers a dightly different texture and a more intense flavor. These cuts are sliced
to perfection, ensuring that every bite is packed with that signature melt-in-your-mouth goodness. Both options
are ideal for those who want to experience the true essence of Korean BBQ.

For those who like to enhance their grilling experience, Hongdae Pocha offers a variety of Add-Ons for BBQ.
Fried Rice () isaclassic side dish that pairs wonderfully with the rich and savory meats. If you're a cheese lover,
the M ozzarella Cheese () is a must-try. The gooey, stretchy cheese adds a creamy texture to the BBQ, making
each bite a little more indulgent. M ushrooms () are also available for grilling, with 8 pieces to give a delicious
earthy flavor that balances out the richness of the meat. For something more traditional, don’t miss the Kimchi (),
a Korean staple that adds a perfect level of spice and acidity to your meal. Finally, Lettuce () is the ideal way to
wrap up your grilled meats, giving afresh and crisp bite that complements the smoky flavors.

Special Dishes: Flavorful Korean Delights

Aside from the BBQ, Hongdae Pocha Korean BBQ features a variety of special dishes that stand out and are
definitely worth trying. If you're in the mood for something hearty, the Stir-fried Beef Brisket with Bean
Sprouts () is a must-have. This dish combines tender beef brisket with crunchy bean sprouts, stir-fried to
perfection in a savory sauce that brings out the deep, rich flavors. It's a comforting, flavorful dish that offers a
lovely contrast to the BBQ.

For those who enjoy crispy and crunchy textures, the Deep-fried Chicken Gizzard () isagreat choice. Thisdish
features chicken gizzards that are battered and deep-fried, resulting in a crispy outer layer and a tender, juicy
interior. The chicken gizzards are seasoned well, making them flavorful and satisfying.

Another standout item is the Spicy Rice Cakes with Beef and Cheese (). This dish combines chewy rice cakes
with spicy sauce, tender beef, and a generous topping of melted cheese. The spicy, savory, and cheesy elements
come together to create an indulgent and delicious treat that isimpossible to resist.

If you're afan of Korean pancakes, Kimchi Pancake () and Pork Belly Kimchi Pancake () are both excellent
options. The Kimchi Pancake is made with fermented kimchi, which provides a tangy, spicy flavor that blends
perfectly with the crispy, golden pancake. For a more unique twist, the Pork Belly Kimchi Pancake adds savory
pork belly to the mix, giving it an extralayer of richness that’s perfect for those who love both kimchi and BBQ.

The Hongdae Pocha Experience

What sets Hongdae Pocha Korean BBQ apart from other BBQ spots is not just the food, but the overall
experience. The vibrant atmosphere, combined with the interactive grilling at your table, makes dining here a fun
and engaging experience. As you cook your meat and vegetables to your liking, you'll notice the rich, smoky
aroma filling the air-creating a truly immersive culinary adventure. It's perfect for gatherings with friends,
family, or even a casual date night. The menu is designed to allow you to mix and match dishes to create the
perfect Korean BBQ feast, offering a perfect blend of flavors, textures, and sensations.

Why Hongdae Pocha Korean BBQ isa Must-Visit

Whether you're a local or just visiting Vancouver, Hongdae Pocha Korean BBQ is a must-visit destination for
food lovers. With a menu that showcases the best of Korean BBQ, complemented by a range of special dishes
that add excitement and variety, it's a place where you can indulge in the rich flavors of Korea in a fun and



relaxed setting. From fresh cuts of pork belly to unique Korean pancakes and crispy chicken gizzards, every dish
is prepared with attention to detail, ensuring that your meal is both satisfying and unforgettable.

So, if you're craving an authentic Korean BBQ experience that offers a perfect balance of traditional favorites and
innovative specias, make sure to check out Hongdae Pocha Korean BBQ at 1642 Robson St, Vancouver. The
Hongdae Pocha Korean BBQ Menu is sure to offer something that will leave you coming back for more.
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