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Hyo Jong Gaeng Set
BFALE AN FREEo]l 24 WY Hx o] sS4 Yy

Hyo Jong Gaeng was the first delivery food in Korea for the upper
class in Joseon Dynasty.

ol A 2

Welcome Food

AR Y=
Green Salad with Soft Tofu

AZE A4
Seasonal Cold Dishes

259 FHA
Chef’s Special Pancake

LA Z]
Korean-style Grilled Beef Ribs

A Fol
Grilled Spanish Mackerel

'2E7Y
Hyo Jong Gaeng

HE A
Dessert

¥ 45,000

A7) FOE 10%2) Aol EHE FoAITh, AARE Sl we wgE F AEh
10% VAT included Ingredients may change according to availability.
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7 Course

gt 5 A 2

Welcome Food

AIAFE 7 13 A=
Green Salad

e 273
Seafood with Red chili-pepper & Vinegar Dressing

T2 WA 237 BA
Chilled Bulgogi Salad with Mushrooms

A 3
Assorted Sliced Raw Fish

FFA T F R
Bean Curd Korean Style Pancake & Fresh Yam

FA$ BEH7
Assorted Deep-fried King Prawn

v A9 W20
Grilled Toothfish with Miso Bean Paste Sauce
LAZH]
Korean-style Grilled Beef Ribs
A7 ¢ =
Today’s Soup and Steamed Rice
w7 A
Dessert
55,000
7] FAL 10%2] AFol £3he YU AARE Sl ek WAE S A

10% VAT included Ingredients may change according to availability.
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Welcome Food

AHFE 7S 24 Age
Green Salad

A2 273
Seafood with Red chili-pepper & Vinegar Dressing

THA S B &R 9} @2 7tE4To]
Grilled Mushroom with Herb & Smoked Duck Breast

B2E A3
Assorted Sliced Raw Fish

A217] 53
Korean Beef Tartare

45w} F A
Bean Curd Korean Style Pancake & Fresh Yam

A
Pan-fried Mountain Herb

F$ RER
Assorted Deep-fried King Prawn

v AP W ZF0]
Grilled Toothfish with Miso Bean Paste Sauce

A5k 2dn| B
Braised Short Ribs with Red Bean Sauce

AR 9} =
Today’s Soup and Steamed Rice

HEA)
Dessert

68,000

A7) FOE 10%2) Aol EHE FoAITh, AARE Sl we wgE F AEh
10% VAT included Ingredients may change according to availability.
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Welcome Food

AAFE 7 2 A=
Green Salad

A2 273
Seafood with Red chili-pepper & Vinegar Dressing

TS B A 2} @ 27kEATol
Grilled Mushroom with Herb & Smoked Duck Breast

AEQ e B3]
Cooked Abalone and Sliced Raw Fish

237] 3
Korean Beef Tartare

P& 54 287
Chef’s Special Pancake

2424
Pan-fried Mountain Herb

WA 12423 FA-5-F 3
Snow Crab Gratin & Deep-fried King Prawn

25 #HER
Assorted Braised Spicy Seafood

u] A v 2]
Grilled Toothfish with Miso Bean Paste Sauce

T-& opA) 9} & 317] B4 7o)
Grilled Beef Sirloin with Vegetable

AA 9} =
Today’s Soup and Steamed Rice

mH7A]
Dessert

80,000

A7) FOE 10%2) Aol EHE FoAITh, AARE Sl we wgE F AEh
10% VAT included Ingredients may change according to availability.
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Welcome Food

ARFE 7 19 A=
Green Salad

A 273

Seafood with Red chili-pepper & Vinegar Dressing
et 9317 9 54 22 W

White Kimchi with Sweet Pumpkin Sauce and
Pan-fried Beef Sirloin with Vegetable

ZouE Arke} A AAE

Squeezed Fresh Ginseng with Yam Juice

AEN 2 F A
Assorted Sliced Raw Fish

A317] §3)
Korean Beef Tartare

gE<ssE4 B2A7)
Chef’s Spec1al Pancake

AArA
Pan-fried Mountain Herb

A 12433 SA-5-HA
Snow Crsh Gratin & Deep-fried King Prawn

RIE o} Fof
Grilled Eel

v A W Z 0]
Grilled Toothfish with Miso Bean Paste Sauce

TEH AT B0 Y FZn|Fo]
Grilled Mushroom & Lamb Chop

A% s} =
Today’s Soup and Steamed Rice

AHEA)
Dessert

99,000

7] Fe 10%2) Aol £3E FALh HARE Sl nehwgE 5 AFh

10% VAT included Ingredients may change according to availability.
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Welcome Food

LEYF
Today’s Porridge

& 71 AR
Chicken Breast and Vegetables with Mustard Sauce

T2 B3] A
Chilled Bulgogi Salad with Mushrooms

2E3
Assorted Sliced Raw Fish

53

Korean Beef Tartare

7 & 7o Fo]
Grilled Eels

L5 73
Today’s Pancake

A Fol], & Ay
Steamed Eggs with Wild Pine Mushrooms

HE A2 Fo|
Grilled Abalone with Butter

TAAE ZER] T AR AR
Braised Short Ribs with Red Bean Sauce and Soy Sauce Marinated Crab

A 9 =
Today’s Soup and Steamed Rice

mhEA)
Dessert

83,000

37 E A2 10%9 Aol 23 Sqivth AARE el wep mAgd 5 glayh

10% VAT included Ingredients may change according to availability.
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Michuhol Set

Hl3E e ulA) 27)9] o)A oA Hxw et QAo BRIy,
Michuhol was the capital of the early history of the Baekje Kingdom,
as it is widely considered to be present-day Incheon.
« #2109 A7HA) ook HetEy o)

S A7

Welcome Food

FA S BB AAE AYE
Seafood Salad with Soft Persimmon Dressing

53]

Raw Beef Tartare

BEA AT BEQ UE ol Tl
Grilled Eel with Raspberry Sauce

AFE SRS At Aol ¢A) S5
Pine Mushrooms and Boiled Beef with Beef Born Broth

_,__,_7] _'_)\1- ul-o]

Ginseng Beef Roll

Fol A S B E0] 4n|Fo]
Grilled Beef with Mushroom

=3} 7R
Steamed Rice and Today's Soup

oA}
Dessert

69,000

71 F NS 10%9 Alwol 23 FHY YT AA T el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.



AR of oF v 7

Y Oy o

o T fov B 2,

Maesohol Set

g Q1A 1 Al Ay
Maesohol was the name of Incheon in Goguryeo Dynasty.
* #2109 A7AA of o REt =g,

Sro|H A

Welcome Food

TA EGAS AEA A= AHE
Seafood Salad with Soft Persimmon Dressing

53]

Raw Beef Tartare

ERA 22 AEQ WE Fo]Fol
Grilled Eel with Raspberry Sauce

A& 9 T A Fo] SR &
Pine Mushrooms and Boiled Beef with Beef Born Broth

&a17) 4t ol
Ginseng Beef Roll

25952
Deep-fried Dish

g5 s A5 2R
Braised Short Ribs with Sweet Pumpkin

=3} 27
Steamed Rice and Today's Soup

T AY
Dessert

79,000

A7) FOE 10%2) Aol EHE FoAITh, AAzE ol we wgE F AEv
10% VAT included Ingredients may change according to availability.
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Sosunghyun Set

A2 AL A= Al A |l
Sosunghyun was the name of Incheon in the period of Unified Silla.
* 24 109 A7HA ofof FE eyt

Sro A g

Welcome Food

A EGES AEA A= AHE
Seafood Salad with Soft Persimmon Dressing

53

Raw Beef Tartare

EEA AAFHAEA WE Fo] o]
Grilled Eel with Raspberry Sauce

AR g5 s v Adgol 3R 5
Pine Mushrooms and Boiled Beef with Beef Born Broth

&a17) 4t ol
Ginseng Beef Roll

594
Korean Pancake

CA=LIREd
Deep-fried Dish

-9 1++ QH41 0] (1200)
Grilled Korean Beef Tenderloin (120g)

Z3} 2]
Steamed Rice and Today's Soup

mHEA)
Dessert

89,000

A7) Foe 1099 Aol EFH Feg e AARE Fivel whek Mg & daun,

10% VAT included Ingredients may change according to availability.
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Gyeongwonbu Set
AT A ARG 7P i A e Ao A iy
Gyeongwonbu was the name of Incheon during the most prosperous of

Goryeo Dynasty.
* #2109 A7HA] of oF e =gyt

Chefs recommended special set menu “Gyeongwonbu Set” is
perfect for private meeting.
The menu is made from carefully selected highest quality

local and seasonal ingredients.

169,000

A7) Foe 1099 Aol EFH Feg e AARE Fivel whek Mg & daun,

10% VAT included Ingredients may change according to availability.
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A La Carte
3= oA
Seafood & Green Onion Pancake

W 20,000
4 1A B3] ol
Bulgogi(Grilled Marinated Beef) with Mushroom

W 50,000
2 5] 9} ul
Sliced Raw Beef with Pear

W 60,000
HZT0]
Grilled Toothfish with Red Chili Paste Sauce

W 65,000
FA2HER
Braised Spicy Seafood with Abalone

W 70,000
FA$- B8
Deep Fried King Prawn & Vegetable
with Sweet Sour Sauce W 70,000
24 0] 9} ZhH] Fol
Grilled Beef Rib with Pine Mushroom W 80,000
et S FA% 29
Poached Abalone with Yam W 90,000
FE FUHE RS ZEQA UEH o]
Braised Spicy Eels with Seafood & Vegetable W 110,000

7] FAL 10%2] AFol £3he YU AARE Sl meh WA S Ak

10% VAT included Ingredients may change according to availability.
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