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For guests with food allergies or specific dietary requirements, please ask to speak to a manager. |
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*Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness. |
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COURSE A

200,000

(191 712 / For 1 Person)

At
#Z # Salad

5ol ks w

1z L Pine Mushroom Clear Soup with Seafood

3k al-/\]z_.]g]. J__f.}\ }kg}s 3

= H— j 54 L i

Jot

EOTAY— #EO K& Live Lobster and Special Sashimi

AF s <8

EM x> A7EEL  Steamed Jeju Geumtae

3k 2 317] g2 okr]
84 TY X & Korean Beef Tenderloin with Teriyaki Sauce

H2E WAL 71 Y] WE Ao

7R —b>7KETDNS—E Lobster tongs and Grilled Scallops with Butter

obu7hE o} 957
7XRAREexLE7 74 Tempura (Avocado, Shrimp)

Aolgd, JuY B3

v FHFoERET A Bowl Of Rice Topped With Eel, Miso Soup

34
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ava Dessert

(2212 0|4t F2 7}= / Minimum 2 Persons / 2 A% 5 E 7T 8E)



COURSE B

150,000

(181 712 / For 1 Person)

¢ A

#+2 4 Salad

Sl PAE w2

1%L  Pine Mushroom Clear Soup with Seafood

o1l 27

7 >3y BE#kL Steamed Anglerfish

U280l 9 34 & 17] "o
v XD @EE b LORYBEE Grilled River Eel, Korean Beef Tenderloin with Teriyaki Sauce

4779} okAmetA 257

RIFFRAHA, 7 A/%7 ## X) Tempura(Beef, Asparagus)

B 2L QLY B

$8Y F7 &A%+ Sushi, Miso Soup
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ava Dessert

(2912 0|4t F2 7}= / Minimum 2 Persons / 2 A% 53 7T 8E)
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#24 Salad

Fo SArg e

1%L Pine Mushroom Clear Soup with Seafood

A3
fl&  Sashimi

BE 290]2
<4 A A7 —% Sea Bream Steak

2ob4) 57

R3S Tempura(Spring Vegetables)

2ol S| u w43
BHZOMAHETY Y LbER-T
Spring Vegetables and Sashimi a Bowl of Rice & Calm mugwort soup

34

7% — I Dessert

(201204 =2 7H5 / Minimum 2 Persons / 2 A% h &+ 3 A BE)
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Spring Vegetables and Sashimi a Bowl of Rice & Calm mugwort soup * 40,000

34 27

E AP
e = # 7 4 Salad
%o0] AL 2t +##&L  Pine Mushroom Clear Soup with Seafood
AE B3 A% Sashimi
514 Rim## Tempura
AN 2% 5 %73, 5 &4 Sushi, Udong
34 7% —F Dessert
= 474 Salad
%o] SJAHE 2 +#7%L Pine Mushroom Clear Soup with Seafood
AE B E #& Sashimi
514 Rim## Tempura
Lo AR QEA "3 #DE(TT & #AR & % 7 Braised sea bream, Rice, Miso soup

IA 74—k Dessert
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A Bowl Of Rice Topped With Freshwater Eel

Fla etz ER=1
BERT— %3
Korea Beef Steak Over Rice

o) g2 e e
LEIORZWR SEQRES 2 76
Poached Sea Breamed Clear Soup Or Spicy Soup

I EN
R 2 Y
Pork Cutlet With Soybean Sauce

ofuld $5
ZURI Eh
Fried Shrimp Udon

Whole 60.000
Half 33.000

46.000

40.000

33.000

25.000
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EXN BE ZAA3J] #E B &bt~ 7 o0f& Special Tuna Sashimi 130.000
7% % QAP 77 BY &bt DkE Seven Kinds Of Seasonal Sashimi 100.000
= | N
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BE29% (10ps) &Y 4E&b+¢#Es  Assorted Sushi 60.000

Ae 2% si541EY

AL v = Sea Urchin Roe 15.000
FA WA+ o TunaBelly 12.000
QlE&o] v+ Eel 11.000
A& 77t Abalone 9.000
o] 177 Salmon Roe 9.000
L0] #  SeaBream 7.000
Fo] FE Halibut 5.000
Aol £+ —=> Salmon 5.000
M-$- % Shrimp 4.000

ATzY £F Tamago 4.000
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A Sake
I tho|71& 15.5% 720ml 230.000
Kokuryu Daiginjo
et st} Fufo] tho] 71 & 15.5% 720ml 210.000
Kurano Hana Junmai Daiginjo
thato] Zuto|t}o]71& 50 16% 720ml 170.000
Dassai Junmai dai-ginjo 50
dlelAret Zujol 71z 15% 720m1 130.000
Dewazakura Junmai ginjo
LA Zuojo]}o] 71 F 15.5% (Carafe) 240ml/ 720ml 45.000 / 130.000
Gekkeikan Junmai ginjo
Fuel AF 15.5% 300ml / 720ml 60.000/ 110.000
Kubota Senjyu
Shrtol At 2& % 16.5% 720ml 100.000
Hakkaisan Honjozo
‘(:)'] i‘“/\]-ﬂl 15.5% (1cup) 200ml 25.000
Hire Sake
%71-“3",1- ;'5‘_5_)'5'_ 15% (Carafe) 240ml 25.000

Gekkeikan Whochusu
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S 53 Korean Traditional Premium Soju

dFR = 2194t 31% 375ml 520.000
Ilpoomjinro 21 Years Old

38 25 25% 375ml 40.000
Hwayo 25
s} 13% 375ml 26.000
Hwarang
AA AFHZE AH| 13% 200ml 15.000

OneCup Gyeongju beopju Sake

W3 Beer
O]-l\]-’é'] ;gglly_;'(_ 200ml / 330ml 12.000 / 17.000
Draft Asahi Beer
gt 330ml 12.000

Terra Beer



