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SPAGHETTI AL NERO DI SEPPIA
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Squid ink spaghetti, manila clam, garlic,
lemon parsley oil, peperoncino
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Traditional Italian-style thin sliced of Hanwoo beef sirloin,
caper berry, rucola, tuna mayonnaise sauce, chestnut chip
o galofa] ghAl ARl 8 541,
Alol# we], 2}, A vkav|= A k3

PASTE Pasta 5 ~&}

RISOTTO D'ORZ0O CON FUNGHI
WA R fArE®®
QOO0 000000000 O N00, 1
O0J000X 000000 OO POICIO0
e, e go] WAl ete X,

A2 25, g vl e, s A=

MAIN COURSE (%] 1)

CONTROFILETTO DI MANZO
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Korean Hanwoo beef sirloin 100g, grilled artichoke,
white asparagus, Barolo wine sauce
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Our chefs are pleased to accommodate requests related to food allergies or special dietary requirements. Please inform our staff of any such requests in advance.
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Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
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