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Korean Snack
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Chef’s Recommended Porridge
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Chicken Salad with Wild Sesame Seed Sauce
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Broiled Mero Fish Marinated with Grapefruit Soy Sauce
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Seaweed & Seasoned Salt Fermented Fresh Salmon with Steamed Rice
and Spicy Yuja & Bean Paste Sauce

or
2=
=< Y

Selected Korean Vegetables & Sautéed Beef on Steamed Rice
with Chili Paste Served in Stone Pot and Korean Side Dishes

Fresh Fruits or Ice Cream
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Freshly Brewed Coffee or Herbal Tea
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Please inform our staffs if you have food allergies, special dietary requirements or food intolerances.
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Korean Snack
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Clam & Rice Porridge with Shepherd's Purse
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Seaweeds & Sea Squirt Salad with Yuja Mustard Sauce
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Prawn and Water Parsley Pancake
=59 EEel Auay]uby

Traditionally Seasoned Beef Bulgogi & Aralia Sprout
Wild Sesame Bean Paste Soup, Steamed Rice, Side Dishes
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Sautéed Spicy Seafood and Vegetables
Wild Sesame Bean Paste Soup, Steamed Rice, Side Dishes
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Fresh Fruits or Ice Cream
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Freshly Brewed Coffee or Herbal Tea
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Please inform our staffs if you have food allergies, special dietary requirements or food intolerances.
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Korean Snack
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Daily Amuse-Bouche
Az
Abalone Rice Porridge with Sesame Seed Oil and Sea Laver
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Fresh Ginseng & Chicken Salad with Pine Nut Sauce
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Broiled Filet of Salmon Marinated with Yuja & Bean Paste Sauce
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Traditionally Marinated, Grilled Australian Beef Short Ribs
& Soy Bean Paste Stew, Korean Side Dishes

Fresh Fruits or Ice Cream
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Freshly Brewed Coffee or Herbal Tea

W 80,000
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Please inform our staffs if you have food allergies, special dietary requirements or food intolerances.
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Korean Snack
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Daily Amuse-Bouche
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Deodeok Rice Porridge
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Egg Cockles Roll Stuffed with Salad, Yuja Mustard Sauce
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Steamed Snow Crab Meat and Seaweeds Tuile
with Shredded Dried Pollack Shrimp Chili Bisque

Eal)

=]

-

= 70w

Braised Abalone & American Short Beef Ribs
Wild Sesame Bean Paste Soup, Steamed Rice, Side Dishes

Freshly Brewed Coffee or Herbal Tea
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Please inform our staffs if you have food allergies, special dietary requirements or food intolerances.
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Korean Snack
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Daily Amuse-Bouche
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Seafood Rice Porridge
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Abalone & Chilled Ginseng Salad Roll with Pine Nut Sauce
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Broiled Salmon with Bean Paste Sauce & Fresh Ginger
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Grilled Korean Beef Striploin Slices Marinated with Bulgogi Seasonings
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Fresh Fruits or Ice Cream
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Freshly Brewed Coffee or Herbal Tea
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Please inform our staffs if you have food allergies, special dietary requirements or food intolerances.
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Daily Amuse-Bouche
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Black Sesame Rice Porridge with Pine Nut
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Chilled Snow Crab Salad with Yuja Sauce
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Steamed Abalone Stuffed with Jujube, Chestnut and Gingko Nut
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Broiled Toothfish with Grapefruit-Soy Sauce
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Grilled Korean Beef Tenderloin with Yuja and Bean Paste Sauce
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Fresh Fruits or Ice Cream
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Freshly Brewed Coffee or Herbal Tea

W 110,000
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Please inform our staffs if you have food allergies, special dietary requirements or food intolerances.
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Daily Amuse-Bouche
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Black Sesame Rice Porridge with Pine Nut
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Vegan menus are required to order three days in advance. Chilled Deodeok and Dried Persimmon Salad with Pine Nut Sauce
Personalized vegan menus can be prepared upon request.
Ingredients are subject to change. LA BRI T S 20
MA BEOSEOT DUBU SEON & DEULKKAE SAUCE

Steamed Pressed Tofu Cake with Yam and Shiitake Mushroom
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YEONGEUN, PYOGO ASPARAGUS JEON & YAK GANJANG SAUCE
Pan Fried Shiitake Mushroom, Lotus Roots and Asparagus
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CHAMSONGI BEOSEOT KONG BULGOGI & NAMUL BAP

Farmed Pine Mushroom Soy Meat Bulgogi & Rice with Seasoned Vegetables
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NOKCHA OR COFFEE
Green Tea or Freshly Brewed Coffee

¥ 88,000
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All menus include Korean cold salad, fruit or ice cream and a cup of coffee.
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Grilled Semi Dried Yellow Corbina and ] %LH r 1_]"_[‘)
i L Beef Soybean Paste Stew with Vegetables HAECHO YUJA MEONGGE BIBIMBAP & BULGOGI BEOSEQOT JJIGAE
A 2L L= OLOIZTE, A EBI=(0] USLIC. Seaweed and Seasoned Salt Fermented Sea Squirt
Korean cold salad, ) with Steamed Rice with Spicy Yuja & Bean Paste Sauce
a choice of fresh fruits or ice cream and o EgO% }—-13:]131}' %@—&]7]1 (-}J\——Jvl7]: Ec_fL]-])‘\_]_— 1_]_"%) 70,000
a cup of coffee are included. BYEONGEO JORIM & DOENJANG JJIGAE .
Braised Silver Pomfret and Dried Eggplant Seasoned FHX] 7}-@—3] 71:!;(]&]7]1 (EHX] ] E_IH)\]_) WA-é,OOO

with Soy Sauce & Beef Soybean Paste Stew with Vegetables
Braised Pork Cheek Meat and Kimchi Stew
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Grilled Deodeock and Beef Bulgogi Patty & Clam Soybean Paste Soup with Vegetables
Beef Ribs and Chinese Cabbage Soup with Seasoned Beef Bone Stock
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Traditionally Marinated, Grilled Beef Short Ribs & Soybean Paste Stew HE - H ] 44,000

with Vegetables, Tofu and Clams
Seafood Stew with Vegetables in a Hot Pot
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Spicy Rock Fish, Abalone & Vegetable Spicy Chili Paste Soup with River Shrimp nre ] v t}_ ( ] %LH = LL_") ¥ 40,

Signature Bibimbap with Seasonal Vegetables
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Korean Beef Bulgogi & Soybean Paste Stew with Vegetables, Tofu, and Clams
W 37,000
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Broiled Semi Dried Pollack Marinade with Seasoned Chili Sauce
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Beef Bone & Ox Tail Soup with Korean Ginseng
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DAMGEUMJU [ FRUIT AND MEDICINAL FERMENTED LIQUOR
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BOKBUNJAJU
Raspberry Wine
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INSAMJU
Ginseng Liquor
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W 27,500

W 19,800

SOJU | KOREAN DISTILLED LIQUOR
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YAKJU | KOREAN HERBAL LIQUOR
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MAKGEOLLI | KOREAN RICE WINE
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SPARKLING RICE MAKGEOLLI
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POCHEON RICE MAKGEOILLI
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