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.

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 A2 10%9] Aol 3 Syt

10% VAT included

AARE el uep mAgd 5 glayh

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] F e 10%2] Aol E3td Feiiych. A g el wek fiAdE 5 sy

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

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
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

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.
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Jung Il Pum Set
« #2109 A7 o of er=gy.
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Welcome Food

AR EnSF
Special Seasonal Porridge

ohxgetAxs 3 ErtE A=
Asparagus & Jujube Tomato Salad

A4 3]
Sliced Raw Fish

o} EALE] 42
Cold Boiled Center Heel of Shank & Ginseng Salad

A317] & 3] ¢} i
Beef Tartare & Fresh Pear

Fupg 28 227
Chef ‘s Special Pancake

BRA 222 5l UE POl 7ol
Grilled Fresh Water Eel Seasoned with Wild Berries Sauce

A8
Oriental Medicine Abalone

Bk 2y
Healthy Braised Short Rib

=R
Braised Spicy Seafood

A 9 =
Steamed Rice & Today’s Soup

S2} wHEA)
Su Ra Special Dessert

88,000

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.
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Welcome Food

A2 dn S

Seasonal Special Porridge

A Aol
Tricolored Beef & Vegetables Wrapped in Wheat Crepes

olxgtelA A% RErE dYE

Fresh Asparagus & Jujube Tomato salad

2E A S
Assorted Sliced Raw Fish

A= Y|
Cold Seafood Salad

&a17] 53 9wl

Beef Tartare & fresh Pear

A2FAEBEA Y A 53t
Pan-fried Three Color Delicacies with Seasoned Vegetables

BAA EA 220 W Z 0]
Grilled Tooth fish with Special Sauce

ool
Grilled Herb Mountain

S A 2349
Oriental Medicine Abalone & Shrimp

LA Zu]F-0] 9} A F o}
Grilled Beef Rib & Pickled Mushroom

;=R
Braised Spicy Seafood

AA 9} =
Steamed Rice & Today’s Soup

e} uhEA)
Su Ra Special Dessert

99,000

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.
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Michuhol Set

B3 WA 27)9) $E014 AAd A 2w S 9l e B3,
Michuhol was the capital of the early history of the Baekje Kingdom,
as it is widely considered to be present-day Incheon.

« #2109 A7 ook FeEg

A du =
Seasonal Special Porridge

Fz FHAE JA
Seaweed Seafood Salad

EA) 99 734
Special Seasoned Burdock

HE HEAAE ZED ANS 28 8} ok FHA
Deep-fried Vegetables and Grilled Shrimp with Lemon Butter Sauce

ARG 55 AAFo) FA| 5
Beef Broth with Pine Mushroom and Boiled Beef

2R o)
Grilled Spanish Mackerel

T A An R
Ginseng Braised Beef Short Ribs

AR o} S 2= ) 7)
Steamed Rice and Seafood Stew

S vl A
Sura Dessert

W77,000

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.
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Maesohol Set

mf A& QI O] Ay Al A Yy Tk
Maesohol was the name of Incheon in Goguryeo Dynasty.

« #2109 A7 ook FeEg

A Eo =
Seasonal Special Porridge

&z FAHE YA
Seaweed Seafood Salad

A ¢ 73
Special Seasoned Burdock

2EE AL
Assorted Raw Fish

W2 25Tl o thA 1%
Snow Crab Gratin and
Grilled Toothfish with Red Pepper Paste Sauce

RSS9 AAF] A F%
Beef Broth with Pine Mushroom and Boiled Beef

AEF -
Soy Sauce Marinate Abalone and Shrimp

Fd 2z ol g ul A Fobx
Marinated Beef Short Ribs and Pickled Plum

2R s A BH 47
Steamed Rice and Seafood Stew

S} mHE A
Sura Dessert

95,000

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.
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Handam Set
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AT B9} A3 A ZEQ AYE
Cheong-do Quince and Ganghwa Ginseng Vegetables Salad

% \d 74
Bongpyeong Buckwheat Platter of Nine Delicacies

ST FAEAFD N AZTOF B W eE vl AA
Wan-do Braised Abalone and Andong Yam Sauce Flavored with Shinan Salt

G R B o e R M S A R I e = R
Assorted Pan-Fried Vegetables —
Hwacheon Shirmp Zuccinni, Jangheung Shiitake, Hoengseong Deodeok

AF & 2u| o]
Jeju Grilled Sea Bream

Tk o5 W) ok 94 F ks, WA golA
Damyang Grilled Short Rib Patties with Uiseong Black Garlic, Mushroom Pickles

371 22 e U AF AL v T
Gyeonggi Steamed Rice and Jeju Sea Urchin Seaweed Soup

SUAR A E A

Season Dessert

88,000

71 F A 10%8 Awel 3 FHSdYTh Az el whek wAdE 5 s
10% VAT included Ingredients may change according to availability.
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Gyeongwonbu Set

AEF-= A JAMS 7 A E are Al A |yt

Gyeongwonbu was the name of Incheon during the most prosperous of
Goryeo Dynasty.

* #2109 A7HA] of oF e =gyt

Fol T e RE 4 43 W T
AA A B Hde RAFES L5

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

AXA (FUA =R 27) W 18,000
Kimchi Pancakes

3% 27| BFo| (&17] v|=4b) W 20,000
Royal Stir-fried Rice cake with Bulgogi

HETGA (240] : TF4D W 22,000
Seafood & Green Onion Pancake

A doj A= W 22,000
Smoked Salmon Salad

A-$-52 W 30,000
Deep Fried Shrimp

AN Z & Bd W 50,000
Cheese & Seasonal Fruits

HAE H=3 W 75,000
Braised Spicy Abalone & Seafood

A7) Fo] (&aL7| u]FAh) W 78,000
Grilled Beef Ribs

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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