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*Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness. | *g7 = & 9J3] Aoyt 317|843 4552 9



COURSE A

160,000

(181 712 / For 1 Person)

EE1S

#Z 4 Salad

AR
#7 > s Steamed Eggs

Fol g Be

1Rz L Pine Mushroom Clear Soup with Seafood

2 g2Est SH P43

FEOT RS — & #5ED f|& Live Lobster and Special Sashimi

Fo] HE A

WE 0 LY Steamed Abalone with Pinemushroom

9 Ml o]

B4 e LORYBEE Korean beef Tenderloin with Teriyaki Sauce

H2EH FAR WE T

07 A8 —/,N8 == Roast Lobster Butter

thstet B2

Fafg(naz e, x5 7) Tempura(King Prawn, Scallops)

PHZY EE AR BT, Q8N 93T

e e b I =3

&Y % or 77 £ DFFF ¥ —/ > Sushi or Fried Rice with Abalone , Miso Soup

4

7% —F Dessert

(2915014 22 715 / Minimum 2 Persons / 2\ %35 b T ATRE)



COURSE B

100,000

(181 712 / For 1 Person)

e

#+Z 4 Salad

Fol B B

1#z& L Pine Mushroom Clear Soup with Seafood

AR PR3
f|% Sashimi

ol A% AW

WE L8 0% LY Steamed Abalone with Pinemushroom

WEge] Fo|

% EPEE Grilled River Eel

D/

ket obahel 2

RiwfE(Na T e, %) Tempura (King Prawn, Vegetable)

S REN S SRR p e
#8Y F7 & 4% Sushiand Miso Soup

A

7 —k Dessert

(2915 0)AF 27 715 / Minimum 2 Persons / 2 K534 b 1 ATHE)



A2 Wl

FHAZ a2 —

27)0F7) A =gz Sukiyaki Set - 85,000

e

2 4 Salad

sl E H25

+##%&L Pine Mushroom Clear Soup with Seafood

A8
H|& Sashimi

AT

1% = % Broiled Fish

25710171,
T EHE Suki yaki, Rice

A

7 —k Dessert

(291504} ZE 715 / Minimum 2 Persons / 2 \53 % b X ATHE)



HX 27
ERRE

A=

2 4 Salad

Fol P E TS

1#z% L Pine Mushroom Clear Soup with Seafood

AR YA
f|% Sashimi

%

Riwi Tempura

A 2% 45
#7%], 5 &4 Sushi, Udong
4

7 —+ Dessert

T8 AN @woxnit #& Braised Sea Bream Set « 69,000

EELS

47 4 Salad

Fol HPE T

+#%&L Pine Mushroom Clear Soup with Seafood

A2 A
#|% Sashimi

%

Rig#E Tempura

E02d, WA, QY 933
OB T &R & & Z 7+ Braised sea bream, Rice, Miso soup
24

7% — b+ Dessert
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aggel Wy
v EH
A Bowl Of Rice Topped With Freshwater Eel

7ol dE
TR
A Bowl Of Rice Topped With Fresh Seafood

e 2Aglo|2 WY
AT — %3
Korea Beef Steak Over Rice

£r) geg wi ued
LEORWE - EQNFE S &
Poached Sea Breamed Clear Soup Or Spicy Soup

Aok 2eut
SHEL ALH

Seasonal Vegetables and Sashimi a Bowl of Rice

L] B 28
WRIg 2 Y
Pork Cutlet With Soybean Sauce

oule S5
ZUVRI Eh
Fried Shrimp Udon

Whole 55.000
Half 29.000

50.000

39.000

39.000

31.000

29.000

21.000
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EMX BE ZFA3J) 4 5 &bt~ 7o0f|g Special Tuna Sashimi

72 BE QM) 75 &Y 5b¥DHlE Seven Kinds Of Seasonal Sashimi

2% 5
ff—A =2 —

BEXY (8ps) &Y ebeEF  Assorted Sushi

Mel 28 pigz oy

RAAYL = SeaUrchin Roe (E7to|=4t JLigitife Hokkaido)
UERS v+ Eel

ZXMA o TunaBelly

AE 771 Abalone

Ao]e (75 Salmon Roe

¥°] ¥E Halibut

E0U] 4 SeaBream

o] £+ —=> Salmon

M- &% Shrimp

Az =7 Tamago

100.000

80.000

35.000

15.000

9.000

9.000

7.000

7.000

5.000

5.000

5.000

4.000

4.000
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TT
i
M Sake
IFFgo|71E 15.5% 720ml 230.000
Kokuryu Daiginjo
sy Fujo] tho]71 & 15.5% 720ml 190.000
Kurano Hana Junmai Daiginjo
SkA}e] Zujo|tte] 71 50 16% 720ml 170.000
Dassai Junmai dai-ginjo 50
d|e}A}stel Zufo] 71 % 15% 720ml -130.000- 104.000
Dewazakura Junmai ginjo
AT Fujo|}o)71Z 15.5% (Carafe) 240ml / 720ml 45.000/ 130.000
Gekkeikan Junmai ginjo
E'LEE]- I{l!'rxl‘ 15.5% 720ml 110.000
Kubota Senjyu
o)t EZ 16.5% 720ml 99.000- 85.000
Hakkaisan Honjozo
FA7F 1% Yo E % 13.3% 720ml -69.000—- 58.000
Hakushika Ginjo NamaJo
7|1Z4Fe} Zulo] 14% 720ml 69.000
Kizakura Junmai
Zhap) Ak 14.5% 900ml 59.000
Ganbare Otouchan (Pack)
Q% gjo|E 13.5% 900ml 55.000
Umeno Faito (Pack)
S EHAH 15.5% (1cup) 200ml 25.000
Hire Sake
%J)&“i".l- 3;'_.&.').'“. 15% (Carafe) 240ml 25.000

Gekkeikan Whochusu
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=+ FEF Korean Traditional Premium Soju

gEAE 2198 31% 375ml 490.000
Ilpoomjinro 21 Years Old

32 25 25% 375ml 35.000
Hwayo 25
33 13% 375ml 25.000
Hwarang
3 BFHF A 13% 200ml 15.000

OneCup Gyeongju beopju Sake

W= Beer

0}7\]'31 Agm}# 200ml / 330ml 10000 / 15000
Draft Asahi Beer



