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All prices include a 10% VAT. | 2.E 7}Zoll= 10%2] 27HA17F E3e]o] 9l th
For guests with food allergies or specific dietary requirements, please ask to speak to a manager. | 4] %2 27] = S8 2o] A A0] Wodt 17 H o)A Ws) A7) vhghch

*Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness. | *&7 &= & ¢]3] Algho|u} 1172 A2 b AE =0 9Fo] Z7} & 4 AHUch



COURSE A

180,000

(181 712 / For 1 Person)

EE1S

#Z # Salad

Fol IFE T2

+#7&L  Pine Mushroom Clear Soup with Seafood

& g2E e &4 4413
O 7 RS — & #EO R|& Live Lobster and Special Sashimi

ol Ak

b7 A0WLFEL Steamed Halibut with Fresh Yam

&9 71 Ado)a
#4494 (302X 7—*% Korean Beef Cube Steak

SRR
77 b/nNg —#E Grilled Abalone with Butter

228 A% 9

07 A8 —=DF T AH R3S Tempura (Lobster)

Bz, QBN 935

#Y) Fw &A%t Sushi, Miso Soup

4

74—+ Dessert

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



COURSE B

130,000

(181 712 / For 1 Person)

e

#+2 4 Salad

Fol IPE T2

1%L  Pine Mushroom Clear Soup with Seafood

£4 8

#20 K% Special Sashimi

Fol AE wj o1

WME - DZE LY Steamed Pinemushroom and Abalone with Seaweed fulvescens

WEFo gk - A Tl op
DREHE L AL LORY MBS Grilled River Eel , Korean Beef Tenderloin with Teriyaki Sauce

thetet BRE

FFfE(N3 T, x4 7) Tempura(King Prawn, Scallops)

S REN S SRR Ep e
#8Y #7 &A% Sushi, Miso Soup

4

74—+ Dessert

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



A 22

A

Ffia—X

Suki yaki Set - 110,000

CCH

#+2 4 Salad

Fol HPE W

+H#R&L  Pine Mushroom Clear Soup with Seafood

A8
&  Sashimi

CEED

W= £ Broiled Fish

&710F7, 27
TEEEE  Sukiyaki

4

7% — bk Dessert

(291804 21 745 / Minimum 2 Persons / 2 A3 & T AJAE)



34 29
ERRE

ZuF AHAN =7%4 SushiSet - 82,000

A=

2 4 Salad

Fol PE T2

1#z L  Pine Mushroom Clear Soup with Seafood

AR PR3
#|% Sashimi

%

Riwi# Tempura

A =2 45
%7, 5 &4 Sushi, Udong
4

7#—+ Dessert

Zo)R8 AN woxM £& Braised Sea Bream Set « 72,000

EELS

47 4 Salad

Fol HPE HeF

1%L Pine Mushroom Clear Soup with Seafood

AR A
#|% Sashimi

%

Rig#E Tempura

E02Y, A7), Qux 933
OB T & B8R & A Z 7+ Braised sea bream, Rice, Miso soup
£

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

¢ adola 9
BERT %3
Korea Beef Steak Over Rice

£rl ged T ujed
LEIORWR SEQREE 2 o6
Poached Sea Breamed Clear Soup Or Spicy Soup

AR 3R
FHEL RAH

Seasonal Vegetables and Sashimi a Bowl of Rice

L] B 323
R 2 Y
Pork Cutlet With Soybean Sauce

oulel 95
ZURI Eh
Fried Shrimp Udon

Whole 58.000
Half 32.000

40.000

41.000

35.000

31.000

21.000



58]

AIES

EX BT ZFA3J) #2 5) &b¥< /7 o0f|g Special Tuna Sashimi

72 BE QM) 758 &Y E5b¥DHlE Seven Kinds Of Seasonal Sashimi

2% v
fft—A =2 —

BEXY (10ps) &Y &b %7 Assorted Sushi

Ae 2k sira o sy

AAY = Sea Urchin Roe
ZAWA Lo Tuna Belly
NEZo] v+ Eel

=
B 7uv Abalone

2]

‘ﬂoi?—:}' 4 72 Salmon Roe
U] 4 SeaBream
Po] ¥E Halibut
Mol £+ —+> Salmon
M- &% Shrimp

Az =5 Tamago

120.000

90.000

52.000

15.000

11.000

10.000

9.000

9.000

6.000

5.000

5.000

4.000

4.000
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TT
TR
A Sake
AZF go|71 & 15.5% 720ml 230.000
Kokuryu Daiginjo
s Zulo) tho| 71 & 15.5% 720ml 210.000
Kurano Hana Junmai Daiginjo
Sa}o] Eujolt}o]71% 50 16% 720ml 170.000
Dassai Junmai dai-ginjo 50
g)¢}A el Fufo)71% 15% 720ml 130.000
Dewazakura Junmai ginjo
LAIZ Zujojtto| 71 E 15.5% (Carafe) 240ml/720ml 45.000 / 130.000
Gekkeikan Junmai ginjo
‘:ILH.E]' ){l!‘l'xl’ 15.5% 300ml/ 720ml 60.000/110.000
Kubota Senjyu
-§!.7;].°]ﬂ. EZZ 16.5% 720ml 100.000
Hakkaisan Honjozo
74l Ay 14.5% 900ml 59.000
Ganbare Otouchan (Pack)
S EHAH 15.5% (1cup) 200ml 25.000
Hire Sake
glﬂiﬂ' f?‘-_u_-'){- 15% (Carafe) 240ml 25.000

Gekkeikan Whochusu



gEE 2192
Ilpoomjinro 21 Years Old

st2 41

Hwayo 41

k2 25
Hwayo 25

g

Hwarang

4 AFF

OneCup Gyeongju beopju Sake

obapa] Az
Draft Asahi Beer

El2}

Terra Beer

rok

=z =
TT
i

=+ FEF Korean Traditional Premium Soju

31% 375ml
41% 375ml
25% 375ml
13% 375ml
13% 200ml
WZE Beer

200ml / 330ml

330ml

490.000

70.000

35.000

25.000

15.000

10.000 / 15.000

9.000



