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Chef’s Special Omakase

Dinner Menu

Special Thin Rice Gruel or Soup
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Caviar Fresh Sweet Shrimp Lobster Sea Urchin Roe Tuna
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Beef Tartare with Pear Juice Sauce
Spicy Beef Tartare Wrapped in Seaweed Laver
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Mixed Cherry Tomato Salad with Citron Cream Cheese
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Grilled Rosy Seabass with Saffron Sauce
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Chef’s Special Sorbet
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Assorted BMS No.9 Korean Beef with Korean Pickles
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Warm Noodles or Spicy Cold Noodles
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Pine Mushroom Pot Rice and Seaweed Soup with Sea Urchin
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Seasonal Dessert, Coffee or Tea

380,000
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Woobriand Omakase

Lunch &Dinner Menu
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Chilled Seafood with a Creamy Pine Nut Sauce
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Spicy Beef Tartare Wrapped in Zucchini
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Beef and Aged Kimchi Cabbage Rolls
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Grilled Freshwater Eel and Fried Perilla Leaf
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Chilled Spicy Noodles
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Assorted BMS No.9 Korean Beef with Korean Pickles
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Beef'and Burdock Pot Rice with Beef Kimchi Stew
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Seasonal Dessert, Coffee or Tea

195,000
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Country of Origin
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Beef: Local
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Rice: Local
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Tofu: Local
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Tuna: Oceanic
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Rosy Seabass: Local
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Octopus: Local
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Lobster: Canada
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Shrimp: Vietnam
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Scallop: Japan
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Pine Mushroom : China
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Freshwater Eel : Local
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Sweet Shrimp : Canada
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Cabbage Kimchi: (Cabbage : Local, Red Pepper Powder : Local)
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Menus are subject to change depending on the seasonality
and product availability.
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If you have any food allergies, intolerance or specific dietary requirements,
Please inform our staff.



