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Chef’'s Recommendation Course 1
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Cream of Button Mushroom Soup with Truffle Oil

Fresh Green Salad with Avocado and Jamon

Premium Assorted Sashimi

)

Matsutake Mushroom Dobinmushi

Grilled Toothfish with Green Sauce and Black Clams

Korean Beef Tenderloin Steak with Foie Gras

Braised Abalone Stuffed with Minced Shrimp

Fresh Lobster with Beluga Caviar

Braised Korean Beef Short Ribs with Hot Pot Rice

Seasonal Fresh Fruits and Premium Coffee
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Chef's Recommendation Course 2 APHO|2(3YH) O 2 M3 El= H|5FRiLICt.
EgZo¢okdo] I AT Cream of Button Mushroom Soup with Truffle Oil
zlEro] o) Adke 781 Fresh Green Salad with Bluefin Tuna and Toasted Nuts
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AR ES] Premium Assorted Sashimi
(F AL & o[ ejol/ i 2 51 ol =4t

_g_o] _l;__l:g J_:"_}\] Matsutake Mushroom Dobinmushi
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%‘—0] H—] 7)‘! 31]— D (0 A '8]] 7;_]‘-% —‘%—9- Stir-fried Seafood and Matsutake Mushroom in XO Sauce
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‘1'5]- o O]-IJ Al A E-]] o] 3 Grilled Korean Beef Tenderloin Steak

_9_%-6‘“ }g- Braised Sea Cucumber Stuffed with Minced Shrimp

S|4 FAE 2= E o] Grilled Fresh Lobster with Garlic Butter
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ke jd|oj]Lo| 9} & Grilled Korean Beef Neobiani with Hot Pot Rice
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Course “A” 2910[ At =2 A| Ml 2| o5 QLich,
OJ%\.Q] _:-_'l_x':'ﬁl AL Cream of Button Mushroom Soup
Z=]_. 37_]- = :l"ﬂ }g f,'-] = Green Salad with Toasted Nuts

3] RIS 9'—] [==2p, 32 0'] 2p, —5‘—01 1pl Premium Assorted Sashimi
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S A} oA A g|o] = 9} =0l 18} Australian Beef Tenderloin Steak with Foie Gras
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_9_%-'3“ A} Braised Sea Cucumber Stuffed with Minced Shrimp
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S|4 A E} 2y E]Lo] Grilled Fresh Lobster with Garlic Butter
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L2.7+z] o] 9} &ut Grilled Silver Hairtail with Hot Pot Rice
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31]—%! &7-] ii] 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 Abalone Stuffed with Minced Shrimp

Grilled Australian Beef Tenderloin Steak

King Prawns with Chili Sauce

Lobster Tail Thermidor

Grilled U.S. Prime Beef Rib Meat 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 Rib

King Prawns with Chili Sauce

Lobster Tail with Garlic Butter Sauce

Grilled Black Cod with Hot Pot Rice

Seasonal Fresh Fruits and Premium Coffee
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Grilled Cutlassfish

Grilled Boneless Beef Short Ribs
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Chef's Seasonal porridge Chef's Seasonal porridge
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Fresh Green Salad Fresh Green Salad
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Matsutake Mushroom Dobinmush Matsutake Mushroom Dobinmush
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Grilled Cutlassfish with Rice Side Dishes
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Grilled Boneless Beef Short Ribs with Rice Side Dishes
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Seasonal Fresh Fruits
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Seasonal Fresh Fruits
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Premium Stir-fried Seafood And Vegetables
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Cream of Button Mushroom Soup

AR

Fresh Green Salad
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Matsutake Mushroom Dobinmush
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Premium Stir-fried Seafood and Vegetables
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Choice of Jajangmyeon & Jjamppong
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Seasonal Fresh Fruits
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Braised Eggplant in Brown Sauce
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Cream of Button Mushroom Soup
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Fresh Green Salad
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Matsutake Mushroom Dobinmush
(&0l =4h)

g7

Braised Eggplant in Brown Sauce

AEE & /E =D
Choice of Jajangmyeon & Jjamppong
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Seasonal Fresh Fruits
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Grilled Beef Tenderloin Steak

Premium Bone-in Short Rib Steak
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Assorted Bread Basket
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Assorted Bread Basket
Cream of Button Mushroom Soup
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Cream of Button Mushroom Soup
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Fresh Green Salad Fresh Green Salad
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Matsutake Mushroom Dobinmushi
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Matsutake Mushroom Dobinmushi
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Grilled Beef Tenderloin Steak

(a4 374

o)z 2go] =

Premium Bone-in Short Rib Steak
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Seasonal Fresh Fruits
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Lunch Special
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Barley-Aged Dried Yellow Croaker Set
(Zo): g4

] 51}01 =Rl z—] }J

Grilled Freshwater Eel over Rice Set
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Premium Short Rib Soup with Abalone Set
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Braised Short Ribs with Soybean Paste Stew Set
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Sashmi over Rice Set
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Je Wang (375m1) Hwa Rang (375m1)

FAZ W7000 AZSFEZ W7 000

Cham So ju (360m1) et So Ju Wang Geumbokju (360m1)

Oakzen (500ml) ZERO2 (So Ju) (360ml)’

s 233 w29000 é AZSE  W7,000

=1L —7 E =z

=& T TRADIIONAL KOREAN LIQUOR

St 25% W29,000 EEASE #w20,000

Hwayo (375ml) Bokbunjajoo (375m1)
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Soju (Chamiseul) Chung Ha (300ml)
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E'] ’E’ T JAPANESE SAKE
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}‘]‘7'" Sake (Glass) W7,000
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Eﬂ T BEER
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TERRA (330ml) Soft Drink
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HITE/CASS (330ml)
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