
snacks
CRISPY CHICKEN CHIPS 	 13
chicken skin, jalapeño cream cheese dip

DUMPLINGS	 16  
chicken & pork, crispy garlic, shallot, cilantro

SPICY CHEESE CHICKEN SPRING ROLL (3) 	 15
gochujang aioli, cilantro, chili

SEASONAL PICKLED VEGETABLES (gf)(v)	 8

HONEY BUTTER CHIPS	 12
jalapeño cream cheese dip

CONFIT GARLIC FRIES (gf)	 12
parmesan cheese

appetizers
GRILLED CALAMARI 	 18
chili soy veg, chive, nori, bread crumbs 

AHI TUNA CRUDO	 21
yuzu soy vinaigrette, sofrito, tobiko, chive

CHILI LEMON CHICKEN BITES	 20
roasted bell pepper, celery, grapefruit, cilantro

BEEF CARPACCIO (gf)	 22
lime nuoc cham dressing, crispy shallot, asian pear

AGEDASHI TOFU (v)	 15
soy veg broth, apples, sugar snap pea, red onion,  
chili oil

JINBAR TACOS (2)	 11
slaw, crème fraîche, cilantro
CHOOSE 1: jinbar fried chicken, bulgogi beef, or pork galbi

vegetables
JINBAR SALAD	 13
korean mustard & dill dressing, mixed lettuce,  
pickled onion & tomato

POUNDED CUCUMBER (v) 	 14
soy chili sauce, celery, pickled red onion, cilantro,  
sesame seeds

BROCCOLI WALDORF (gf) 	 15
sesame miso dressing, apples, celery, muscat,  
candied walnut

SALT & PEPPER MUSHROOM (v) 	 17
onion, chili flakes, korean mustard soy 

BRUSSELS SPROUTS	 17
maple soy, shallot, chive oil, roasted seeds

CAULIFLOWER (gf)	 17 
red curry reduction, garlic, dill

sushi
SPICY TUNA ROLL (4) 	 9
chogochujang sauce, daikon, cucumber, yuzu mayo,  
breadcrumb

FLAME ROLL (4) 	 11
salmon, tempura prawn, cucumber, fried shallot, spicy 
mayo, unagi sauce, jalapeño

SPICY MANGO ROLL (4) (v)	 9
cucumber, avocado, sambal mango chutney

SUSHI POCKET (2) 	 10
CHOOSE 1: spicy tuna, beef bulgogi,  
or masago & tempura prawn

SUSHI TACO (2)	 13
tempura prawn, albacore tuna, lettuce, avocado,  
masago, chogochujang sauce 

pizza
SWEET CORNS & HONEY BUTTER CHIPS 	 20
alfredo sauce, onion, jalapeño, mozzarella, parmesan 

WILD MUSHROOM 	 23
brown butter soy sauce, crispy shallot, mozzarella,  
arugula 

BEEF BULGOGI 	 24
tomato sauce, onion, mozzarella, aged cheddar,  
bulgogi aioli, arugula

HALF AND HALF	 27

meat
JINBAR FRIED CHICKEN (4)	 26
choose 1 flavour + 1 side:
PEPPER & SALT
HONEY GARLIC BUTTER
CITRUS SOY
KOREAN CHILI GLAZE
BULDAK (DRAGON BREATH)

PORK GALBI & LETTUCE WRAP	 34
korean bbq sauce, nuoc cham, daikon kimchi,  
scallion rice noodle

L.A. BEEF SHORT RIB	 39
galbi jus, potato pavé, wild mushroom, squash purée, 
red onion, crème fraîche, chive

true asian inspired flavours
JIN

 m
eans TRUE in korean 

™

ASIAN INSPIRED

(gf) = gluten free   (v) = vegan    = spicy

CHICKEN SANDWICH 19
brioche bun, mustard slaw, pickle,  

confit garlic fries. (choose your flavour)

CRISPY BABY BACK RIBS 18
confit garlic fries. (choose your flavour)

NORI BIBIM RAMEN 9.5
goma-ae sauce, egg yolk, chive, bread & nori crumb

BULDAK MAC & CHEESE 12
fried kimchi, nori crumb

chef hyungjaes picks’

host your next event at JINBAR! 
ask your server for details.

sides
DAIKON KIMCHI 6
CONFIT GARLIC FRIES 6
PICKLED VEGS 5

CREAMY SLAW 5
JALAPENO CHEESE DIP 4.5
DILL RANCH 4



bubbles & rosé
CHÂTEAU GASSIER 	 14/23/69
sables d’azur rosé, provence, france

LAMARCA	 12/ - /58
rosé prosecco, veneto, italy

GERARAD BERTRAND 375ml	 36
côte des roses, france

BENVOLIO PROSECCO 187ml	 16
prosecco, veneto, italy

BAILY LAPIERRE 	 68
reserve brut, crémant de bourgogne, france

MOET & CHANDON	 170
champagne, france

red
11th HOUR CELLARS	 12/19/59
pinot noir, california, usa  

RICASOLI CHIANTI DEL BARON	 12/19/59
sangiovese/merlot/canaiolo, tuscany, italy

LOPEZ DE HARO	 14/22/70
reserve, tempranillo, graciano, roja, spain 

SHANNON RIDGE	 78
cabernet sauvignon, lake country, california, usa

DOMAINE DE VILLEMAJOU	 70
carignan,syrah,grenache, mourvedre,  
corbiere-boutenac, southern france

ARCENO	 89
chianti classico, tuscany italy

BLASTED CHURCH  	 79
syrah, okanagan valley, canada 

KEN WRIGHT    	 100
pinot noir, usa

CLARENDELLE	 65
cab sauv/merlot/cab franc, bordeaux, france

ST. SUPERY	 165
cabernet sauvignon, napa valley, california, usa 

white 
CAMPAGNOLA	 13/20/64
pinot grigio, veneto, italy

DR LOOSEN	 13/20/64
riesling, mosel, germany 

INVIVO	 14/23/69
sauvignon blanc, new zealand  

CAMBRIA, 
KATHERINES VINEYARD	 78
chardonnay, santa barbara, california, usa

PROTEA	 50
chenin blanc, western cape, south africa

SAN FELICE	 60
vermentino, tuscany, italy

YALUMBA	 64
viognier, eden valley, australia

JADOT	 84
chardonnay, chablis, burgundy, france

FREEMARK ABBEY	 110
chardonnay, napa valley, california, usa 

wine          	5oz/8oz/BTL

glass pour	
	 4oz 	 720ml

BREWMASTER’S CHOICE	 10.5	 58
honjozo, niigata, japan 

NAVY BLUE	 17	 92 
junmai daiginjo, fukushima, japan

	 2oz	 300ml
FRUIT SAKE 	 10.5	 49
mandarin orange, asian pear, or rose ume  
aichi, japan

		  200ml
KUNIZAKARI NIGORI/CLOUDY SAKE	 20 
aichi, japan

SAKE SOMMELIER FLIGHT 	    3 x 2oz for 25

sparkling	
		  BTL
OKU NO MATSU SPARKLING 300ml	 52
junmai daiginjo, fukushima, japan

MASUMI SPARKLING 750ml		  104
junmai ginjo, nagano, japan

junmai	
		  BTL
KIMOTO 720ml		  110
kimoto junmai, fukushima, japan

SHICHIDA 720ml		  97
junmai, saga, japan

FUKUCHO SEASIDE 720ml		  90
junmai, hiroshima, japan

ginjo	
		  BTL
GASSAN IZUMO 720ml		  100
junmai ginjo, shimane, japan

ADATARA 720ml		  90
ginjo, fukushima, japan

TENBI 720ml		  90
junmai ginjo, yamaguchi, japan

daiginjo	
		  BTL
DASSAI “45” 720ml		  106
junmai daiginjo, yamaguchi, japan

TOKO KARAKUCHI 720ml		  127
junmai daiginjo, yamaguchi, japan

sake 	
EIGHTY-EIGHT BREWING WAVE POOL  
TROPICA IPA	 9
calgary / 6.2%

ASAHI SUPER DRY	 10
japan / 5% 

LAST BEST TOKYO DRIFT IPA 	 9
calgary / 7.2% 

CHURCHILL LAWN MOWER YARD LAGER 	 9
saskatoon / 4.3% 

BUBBLE ROCKET HARD ICED TEA	 9
calgary / 5%

BANDED PEAK ROTATING SEASONAL TAP 	9
calgary  / 5% 

OL’ BEAUTIFUL OKAMI KASU  
JAPANESE ALE 	 9
calgary / 5%

SAPPORO PREMIUM LAGER 	 10
japan / 4.9%

draft beer 		  16oz

ALLEY KAT APRIKAT APRICOT WHEAT ALE	 11
calgary 473ml / 5%

EIGHTY-EIGHT BREWING VIETNAMESE 
COFFEE STOUT	 11
calgary 473ml / 6.5%

NO BOATS ON SUNDAY APPLE CIDER	 11
nova scotia 473ml / 5%

bottles

WILD TEA KOMBUCHA	 9
wild ginger

MANGO SPRITZ	 10
mango puree, lime juice, soda

ZEN PEAR COLLINS	 10
cold brewed green tea, pear juice, lemon juice, 
honey syrup, soda

BIERE SANS ALCOOL TROPICAL SOUR	 10 
quebec city 473ml / 0.5%	

GRAPE HI-CHEW FIZZ 	 10
grape Hi-chew syrup, lemon juice,  
grape juice, soda

MAI TAI 	 11
pineapple juice, orange, coconut orgeat syrup, 
lime

SPARKLING PLUM	 10
korean plum juice, lemon juice, soda

BUTTERFLY YUZU MULE	 11
apple juice, lemon juice, syrup, ginger beer

LEITZ	 12
alcohol free sparkling rose 8oz

ASAHI 0.0	 8

non-alcoholic

cocktails
GRAPE HI-CHEW SPRITZ 2oz	 16
northern keep vodka, lemon juice,  
grape hi-chew syrup, grape juice

MAPLE MISO BUTTER  
OLD FASHIONED 2oz	 20
miso butter-washed bourbon, maple, bitters

SAKURA SOUR 2oz	 18
rose ume sake, pisco, lemon juice, ginger 
syrup, hibiscus syrup, peychaud bitters  

HONEY & RICE 2oz	 16
brewmaster’s choice sake, jinro 24 soju,  
orange bitters, honey

JEJU ISLAND PUNCH 2oz	 17
mount gay rum, banana liqueur, mango puree, 
orange juice, lime juice

PLUM AMARETTO SOUR 2.25oz	 18
amaretto, ume-shu, egg white, lemon juice, 
simple syrup

UME NEGRONI 3oz	 18
last best fortunella gin, campari, gekkeikan  
ume-shu, vermouth rosso  

CREAMSICLE 2oz	 16
mandarin orange sake, galliano, pineapple

COCO SEOUL 3oz	 17
bacardi coconut rum, makgeolli,  
peach liqueur, lime, pineapple  

NASHI COLLINS 2oz	 16
grey goose pear, korean pear juice, ginger 
honey, lime, soda  

YUZU-KOSHO MARGARITA 2oz	 17
yuzu-kosho, blanco tequila, cointreau, lime, 
agave 
substitute mezcal	 2

LYCHEE MARTINI 3oz	 17
botanist gin, vodka, makgeolli, st germain, 
lychee, lemon 

YUZU 75 2oz	 16
homare yuzu, rose prosecco, lemon  

BLACK SESAME MEZCAL FLIP 2oz	 18
mezcal, licor 43, black sesame syrup,  
coconut cream, egg

TOKYO SIDECAR 2oz	 16
st remy brandy, peach liqueur, lemon,
ginger, agave

	 1oz	 2oz
JINRO 24	 4  	 7
JINRO ILPOOM PREMIUM 	 6 	 11
HWAYO 25	 6 	 11
HWAYO 41	 11 	 20

premium soju

SEOUL SHAFT 3oz	 13
hearts espresso martini topped with yakult for 
a creamy, tangy korean-inspired twist on the 
classic shaft.

shaft 


