A One-course Lunch
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Bibimbap with Abalone in a Hot Pot
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Sea Squirt Bibimbap with Seaweed

TELEAXILT
Royal Silky Chicken Soup
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Beef Rib Soup with Abalone
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Grilled Marinated Beef with Mushroom
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Hyo Jong Gaeng
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Grilled Cherry Bass
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Grilled Toothfish
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Marinated Grilled Beef Rib
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10% VAT included
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W 22,000
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W 39,000

W 39,000
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Ingredients may change according to availability.
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SURA Set
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Today's Porridge

LA FHF AHE
Chef’s Salad

AZE AL
Seasonal Cold Dishes

259 753
Deep-fried Dish

LAZH]|
Korean-style Grilled Beef Ribs

AF ZFTFol
Grilled Cherry Bass
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Steamed Rice and Seafood Stew

aHEA)
Dessert

¥ 36,000
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10% VAT included Ingredients may change according to availability.
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Hyo Jong Gaeng Set
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Hyo Jong Gaeng was the first delivery food in Korea for the upper
class in Joseon Dynasty.
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Welcome Food
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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
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Dessert

¥ 45,000
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10% VAT included Ingredients may change according to availability.



