DEGUSTATION

Scallop Mousse Ceviche, Caviar
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Squid Tataki, Prawn Consommé, Artichoke, Finger Lime, Chorizo Oil
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Lobster, Endive, Sweet Potato, Mandarin Caraway Bisque
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Pear & Elderflower
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Including 1 Glass of Champagne or Non-Alcohol Sparkling
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KRW 240,000

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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CHEF’S COLLECTION

Scallop Mousse Ceviche,Caviar
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Truffle Mushroom Espuma, Seasonal Mushroom, Abalone
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Seasonal Fish, Roasted Celeriac Puree, Aged Persimmon Vinegar Clam Sauce
Shishito pepper Qil
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Including 1 Glass of Champagne or Non-Alcohol Sparkling

Q] =R 22y 1R AT

KRW 280,000

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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