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One-course Lunch

AF Faw W 18,000
Shrimp Fried Rice

olE e - 3 Y S8 6y W 24,000
Hot Stone Pot Bibimbap with Abalone

TE LEA 2AY (L2 =uab W 24,000
Royal Silky Chicken Soup

FAE Avg (237]: 55324 W 29.000
Beef Rib Soup with Abalone

A2E37] 180g (7] @ v]=4h) W 30,000
Beef Bulgogi
LA Zn]70] 200g (£1L7] : v]54h) W 33,000

Marinated Grilled LA Beef Ribs

EFY (217 5F W 34,000
Hyo Jong Gaeng
HE QM T W 35,000

Assorted Grilled Fish

71 F NS 10%9 Alwol 23 FHY YT AAEE el wetk wAE 5 AdEFUTh
10% VAT included Ingredients may change according to availability.
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Today's Porridge

A FEF A=

Chef’s Salad

AZE A%
Seasonal Cold Dishes

259 H1
Deep-fried Dish

LAZH]
Korean-style Grilled Beef Ribs

AF ZETFO|
Grilled Cherry Bass

S5 =) 7] 9 A7
Steamed Rice and Seafood Stew

mh A
Dessert

W 36,000

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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Hyo Jong Gaeng Set
EFS AN ko] E7 Wd H 2o gAY,

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

gto] g A

Welcome Food

AT A=
Green Salad with Soft Tofu

AZE AA) Q3
Seasonal Cold Dishes

L5 73
Chef’s Special Pancake

LA ZH]
Korean-style Grilled Beef Ribs

A Fol
Grilled Spanish Mackerel

a5y
Hyo Jong Gaeng

HEA)
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
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Welcome Food

AIAFE 7 13 A=
Green Salad with Nuts

HArE 273
Seafood with Red chili-pepper & Vinegar Dressing

T2 WA =37 BA
Chilled Bulgogi Salad with Mushrooms

A 3
Assorted Sliced Raw Fish

A} FRA
Bean Curd Korean Style Pancake & Fresh Yam

FAIS BEE 7]
Assorted Deep-fried King Prawn

v A9 W20
Grilled Toothfish with Miso Bean Paste Sauce
LAZH]
Korean-style Grilled Beef Ribs
AR g =
Today’s Soup and Steamed Rice
w7 A
Dessert
W55,000
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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Welcome Food

AHFE 7S 24 Age
Green Salad with Nuts

A2 273
Seafood with Red chili-pepper & Vinegar Dressing

T A B} 28 7Tl
Grilled Mushroom with Herb & Smoked Duck Breast

EE AA3
Assorted Sliced Raw Fish

A217] 53
Korean Beef Tartare

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

2
Pan-fried Mountain Herb

FA$ 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} 3
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.



