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Chef's Recommendation Course 1 APHO|2(3YH) O 2 M3 El= H5FRiLICt.

__g.] = gol ok_a_o]

IM

Cream Of Button Mushroom Soup With Truffle Oil

oly s o}l s 1Y E Fresh Green Salad With Avocado And Jamon
(St 29l

(S5 WA B2 ojegjol/ R 25 g U =A

_/E‘;_o] _l_;._l:g _‘?_ }\] Matsutake Mushroom Dobinmushi
(ol F=4h)

] _?__—'7_0] Q]- S u }\] 7 1':'—] A A Grilled Toothfish With Black Clam Green Sauce
(W2 AFAE, S A=A

32 OFX] AH|o]| F 9} 2ol 12} Korean Beef Tenderloin Steak With Foie Gras
(99, Folehi )

eERE Braised Abalone Stuffed With Minced Shrimp
(5 =AY

S|4 2 AE & AETT7]H| o] Fresh Lobster With Beluga Caviar
G e o1 e e L e s )

1:5_!'_'_2?!‘ ] H| R 3} & Braised Korean Beef Short Ribs Served With Hot Pot Rice
POR

=4 U

Seasonal Fresh Fruits And Premium Coffee
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Course “A” 2910[4F =2 A| 2| o5 QLT
%k_g_o] E]_‘Elj A X Cream Of Button Mushroom Soup
Z=]_ _',7_]-3}?—,._‘_7_% g E—] L= Green Salad With Toasted Nuts

3] [=22p, 330]2p, =0]1p] Premium Assorted Sashimi
(Zzrojgeol/Hz 3 Fol A, Fofi5=ih)

0| T H ILR] Matsutake Mushroom Dobinmushi

A 7= Braised Assorted Seafood (Jeongabok)
EERENN)

S ZXF OFXI AH o] T 9 3Eof T8} Australian Beef Tenderloin Steak With Foie Gras
(S T4 ol Lok Zep2)

%3 }g' Braised Sea Cucumber Stuffed With Minced Shrimp

S|4 AE Z2E 8 g Lo Fresh Lobster With Garlic Butter Sauce
(Fr2ep i)
—8—%}“ Z|F-o]| &} &yt Grilled Silver Hairtail Served With Hot Pot Rice

31]-%! &7‘] Si] Seasonal Fresh Fruits And Premium Coffee

% A7) B 291014 22 JH5t0], 10%2] £7HH7L E3HE 2L
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2010|1d F2 Al RISEl= Ml LI

%h)g_ o] _:‘__’_%] A Cream Of Button Mushroom Soup
A _',7_]-5.?-,. AR E—] =4 Green Salad With Toasted Nuts
I3 253 [E22p, 3Fo]2p, =o]ip] Premium Assorted Sashimi
(R rolgejol/m gl Fol a4l ol =4t

./é;_o] _l;._hg _‘?_ }\] Matsutake Mushroom Dobinmushi
(Fol: F=4h)

_9_%.75]_ E’. Braised Abalone Stuffed With Minced Shrimp

=S HS3tn2} HIF

4 CEYETTY

& F2 7ts5t0, 10%2|

(Qrilled Australian Beef Tenderloin Steak

King Prawns With Chili Sauce

Lobster Tail Thermidor

Gnlled U.S. Prime Beef Rib Meat Served With Hot Pot Rice

Seasonal Fresh Fruits And Premium Coffee
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Cream Of Button Mushroom Soup

Green Salad With Toasted Nuts

Premium Assorted Sashimi

Matsutake Mushroom Dobinmushi

Braised Eggplant In Brown Sauce

Grilled Premium Bone-In Short Ribs Steak

King Prawns With Chili Sauce

Lobster Tail With Garlic Butter Sauce

Grilled Black Cod Served With Hot Pot Rice

Seasonal Fresh Fruits And Premium Coffee

10/ 22 715540, 10%9) $7M7H ZaHE ZYULIC,
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— 222" Premium Korean Course

58,000 qi2)
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22779}

Grilled Cutlassfish

2 Ky 3
o] IPAm

Cream Of Button Mushroom Soup

IR
Fresh Green Salad

Fol =y A

Matsutake Mushroom Dobinmush

(Fol: $=4h)

27z Fol et A
Grilled Cutlassfish with Rice Side Dishes
(ZA] =4

7t

Seasonal Fresh Fruits
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Grilled Boneless Beef Short Ribs

A 3L
o] IPAm

Cream Of Button Mushroom Soup

TR
Fresh Green Salad

Fol =y A

Matsutake Mushroom Dobinmush

(Fol: =4

Zra| 2 4Fro) 9k A
Grilled Boneless Beef Short Ribs with Rice Side Dishes

(Zru) Ak w4

7t

Seasonal Fresh Fruits
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O — A2~ Premium Chinese Course

48 000 qi2)

34 A

ZEA

Premium Stir-Fried Seafood And Vegetables

o) =% A 2
Fgo] AP~

Cream Of Button Mushroom Soup

AZAY
Fresh Green Salad

ol =y A

Matsutake Mushroom Dobinmush
(o] :g=4h)

THA

Premium Stir-Fried Seafood And Vegetables

A & FEE D
Choice Of Jajangmyeon & Jjamppong

74

Seasonal Fresh Fruits

348

3271

Braised Eggplant in Brown Sauce

Ok A Y 2
Fgo] AYAE

Cream Of Button Mushroom Soup

AZBHY
Fresh Green Salad

Fol =y A

Matsutake Mushroom Dobinmush
(&0l F=4h)

2744

Braised Eggplant in Brown Sauce

AdE & /e =D
Choice Of Jajangmyeon & Jjamppong

7

Seasonal Fresh Fruits
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.J._._. Premium Western Course

58,000 qi2)

ohg 2ejo] 2

Grilled Beef Tenderloin Steak

BRERFE

Assorted Bread Basket

01=_,_o] = El A

—_—

Cream Of Button Mushroom Soup

AZd e =

Fresh Green Salad

ol =y A

Matsutake Mushroom Dobinmushi
(&o]:5=4h)

R BE
Grilled Beef Tenderloin Steak
(M1 34

7

Seasonal Fresh Fruits
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Premium Bone-In Short Rib Steak

REHIEC

Assorted Bread Basket

=N Ky 2
Fpo] APAZ
Cream Of Button Mushroom Soup

AZdB= =

Fresh Green Salad

ol =y A

Matsutake Mushroom Dobinmushi
(ol z=4h)

grjzu] 2¥jo]2
Premium Bone-In Short Rib Steak

(Soh 2] ) 40

7

Seasonal Fresh Fruits
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Zug ZAIA (E9) 230,000

Chef’s Recommendation Course 2 AHO2F (3L M) O 2 M| B E|= M FIL|Ct.
EZZQYorso] I8AST Cream Of Button Mushroom SoupWith Truffle Oil
zrclero] 9 Ay T3 e Fresh Green Salad With Bluefin Tuna And Toasted Nuts
(Fretako] i lokAh)

(%%-%W&Ei-ol%‘ﬂo}/ﬂii,%oi LAl

./E‘;_o] _l_;._l:g _‘?_ }\] Matsutake Mushroom Dobinmushi

(Fo]: T=4h)

2ol A I} xoA A SAHE B8 StirFried Seafood And Matsutake Mushroom In XO Sauce

“
($o]: F=H4h)

1:5_!— o O]-IJ A E-]] o] 3 Grilled Korean Beef Tenderloin Steak
(2HY:59)
Q=4 Braised Sea Cucumber Stuffed With Minced Shrimp
(8l 42 e )
S 3 FAE 22 g Lo Fresh Lobster With Garlic Butter Sauce
(FF2Ef 7 de)
[ AE H] ohlLo| 9} & Grilled Korean Beef Neobiani Served With Hot Pot Rice
(TA:3%)
31]-021 &7—] Si] Seasonal Fresh Fruits And Premium Coffee

X FYYFUIL 513 82562014 OFA 2 2YE|H, 10%2] FIHAI7H Z8HE SHULIC,
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Lunch Special

Bz FA
Barley-Aged Dried Yellow Croaker Set
(Zo): g4

] 51}01 =Rl z—] }J

Grilled Freshwater Eel Over Rice Set
(ot i =tujAh)

A g g

Premium Short Rib Soup With Abalone Set

(xﬂi ilq.]/\} 2 EZ/\})

v AR A 4

Braised Short Ribs With Soybean Paste Stew Set

GRS

SRR
Sashmi Over Rice Set
(o] i=ujAE A AL Fof i F=rAh
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A% weo000 A =2 w000

Je Wang (375m1) Hwa Rang (375m1)

3

FAZ W7000 [\ AFTEZ w7000
Cham So ju (360m1) So Ju Wang Geumbokju (360m1)

Oakzen (500ml) ZERO2 (So Ju) (360ml)’

s 233 w29,000 é AZSE  W7,000

=1L —7 E =z

=& T TRADIIONAL KOREAN LIQUOR

St 25% W29,000 EEASE #w20,000

Hwayo (375ml) Bokbunjajoo (375m1)

A2 F®es)  W7000 3 st 10,000

Soju (Chamiseul) Chung Ha (300ml)

(o) X

E'] ’E’ T JAPANESE SAKE

-6] ‘j’ﬂ }‘]-71] Hire Sake (Glass) ngooo

}‘]‘7'" Sake (Glass) W7,000
S

Eﬂ T BEER

El =t W7,000 = = W4,000

TERRA (330ml) Soft Drink

Slo]E/7FA  W7000

HITE/CASS (330ml)
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