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TASTE OF AUTUMN
LUNCH/DINNER

Chinese

Korean

Japanese



CHINESE MENU
Lunch: 4 - Course Set KRW 200,000 | 5 - Course Set KRW 250,000
Dinner: 5 - Course Set KRW 250,000

APPETIZER Premium Assorted Appetizer
Jellyfish, Century Egg, Shrimp, Chinese Soy Braised Beef, Tomato Jelly,
Abalone Spring Roll
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Braised Shark’s Fin with Wild Pine Mushroom
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Singaporean Fried Ribs with Black Sauce and Chili Prawn
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MAIN COURSE Dongpo Pork with Tea Tree Mushroom and Caviar, King Crab Mapo Tofu Rice
AP AL Aol E AEQ Fobsat Y7 vhopEi
(B e B )l I e e T Kl I o B EAY

DESSERT  Tangyuan and Coconut Milk Soup
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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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APPETIZER

MAIN COURSE

DESSERT

KOREAN MENU
Lunch: 4 - Course Set KRW 200,000 | 5 - Course Set KRW 250,000
Dinner: 5 - Course Set KRW 250,000

King Crab Salad with Caviar, Water Parsley, Bean Sprouts, Apple,
Pear and Pine Nut Sauce
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Songi Sanjeok, Musaengchae with Wasabi
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Charcoal-Grilled Spanish Mackerel, Sous Vide Napa Cabbage and Fish Bone Crisp
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Braised Hanwoo Beef Tongue, Hanwoo Neung-I Mushroom Clear Soup,
Shrimp Pot Rice, Assorted Side Dishes
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Black Sesame and Rice Mochi Tiramisu
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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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APPETIZER

MAIN COURSE

DESSERT

JAPANESE MENU
Lunch: 4 - Course Set KRW 200,000 I 5 - Course Set KRW 250,000
Dinner: 5 - Course Set KRW 250,000

Japanese Style Seasonal Appetizer

Scallop and Fig, Pine Mushroom Clear Soup, Yam Tofu and Caviar
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Assorted Sashimi
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Tilefish, Salmon Roe Noodle
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Hanwoo Misoyaki, Hairtail Pot Rice, Clam Clear Soup, Assorted Side Dishes
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Hojicha Mont Blanc
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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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