2tZ FOOD

8 3¢ ¥ N YA T
Charcoal-grilled chicken wing kimchi dumpling 21,000

Wl It & tEl(FUAD, BA] 203, Z271F: Fui4h), chzt A 217
Soy-marinated chicken, kimchi stuffing, fried leek slice

Z 0 }2] A2 A Prawn & water parsley pancake 22,000

Nz 22, 1% gefol2

Soy vinegar sauce, chili slice

1S 0]ZE3] BT Vinegared mackerel salad 24,000

1F(FUAh), &=t AR g, e2dE =84
Mackerel, onion, seasonal namul, oriental dressing

RE £ 4] ALA|0] Assorted sashimi platter %) 35,000

2717 359 3], 2F A4 El=2ElE, A A$, ® ARG WD
2 kinds of sashimi, assorted fish tartare, blanched prawn, steamed abalone
“ARIE 43 Aol et 44 E5E WEY £ Y&

=0], Fo], Fol(FAh), Aol(2¢o)4h), AX|(AL4D, Hel(Fi4h

¥0]3]2} 23 7] €3] Salmon sashimi & beef tartare ;) 48,000

SIS WAL 8HS, S F4T n)F 4 £, YR, v, Hw) £2
Beef round, crispy seaweed paper, pear, pepper sauce

3ol 18 A4 Grilled pork jowl

) 26,000

Z 2 BEVERAGE

=X 27D, A v HAE, LEl] WA

Pork, seasonal namul pesto, oyster mushroom

2H|0]3 &% Pan-fried battered beef 35,000

£37)(ZF4h), )0}, A U=
Beef, caviar, seasonal namul

EHZ Yx)2 24} Truffle kimchi fried rice

WX (2, 22712 FU4AD), B (G WAD, Hlo)H(R]F4h), 7
Kimchi, rice, U.S. bacon, sesame

4HE ]S & Seafood fish cake soup %) 24,000

A, diAll, B4 ATI0IR, BY BA, 7ittolE £4(YRA)
Prawn, snow crab, Busan Samyjin fish cake, skewered rice cake, katsuobushi sauce

ZTAE] HE 0| Lobster Tteokbokki ONE)

H2E 1, M, vie7u(FWih), 2129, 2 F o5, ft2ujit 212
Lobster tail, prawn, baby scallop, cheese rice cake, assorted fish cake, Parmesan

() GLUTEN FREE (&) CONTAINS NUTS—_() DAIRY-_(5/) VEGETARIAN

EERE T AumEn BT ANRed
(J)spicy (1) SIGNATURE DISH
o o AZUA i

Prices are in Korean Won and include 10% government tax. No-setvice charge applies.
A7) AL A bslol, 10% RbAE UL AR S Rakelx) AU,

A2 HEF QFE 4 F Andong soju 45% 400ml 75,000
TRADITIONAL BE AFo A HRlo] AT FF WA UL YT g o T &F
Traditional distilled spirit from Andong, Gyeongbuk, handcrafted by
KOREAN Master Jae-seo Park with time-honored Korean techniques
LIQUOR m * 15 0]%3] 2= Vinegared mackerel salad
Z A Z Chusungju 25% 350ml 80,000
g Fge] Yrhis Helo] Hle, dopAl Fat £ =2 o] 0927 AE 4F
A traditional Korean herbal rice spirit crafted by Master Dae-soo Yang
in Damyang, Jeonnam
W * 3412 o5 % Seafood fish cake soup
£ % Z 97} Solsongju baekja 40% 400ml 85,000
B Fde wE A Helo] Kl2lite) g Bnt £olos W HE HF
A traditional Korean spirit brewed with pine needles and pure water
from Mount Jiri, crafted by Master Heung-seon Park in Hamyang
W * 20 }e] 21$5  Prawn & water parsley pancake
ALZF dofj =2ju|Y 90,000
Wonmae maesil wine 20% 750ml
23 At P2 dlo] 539 /43, 3g3] vz =eju|y vjAdF
A plum wine aged five years, crafted with golden plums from the family
orchard by CEO Jung-hee Park
W * 2H|o]3 &% Pan-fried battered beef
AX 3} 25% 375ml 45,000
Ly
Hwayo 25%
SOJU
%] £F 22% 375ml 58,000
Haechi soju 22%
% A4 %] 48= 375ml 58,000
SONBI gin 48%
GIN
E7} % 44= 200m! 68,000
BUJA gin 44%
ISZE ZXA} g g2 6= 750ml 20,000
Kettle rice wine 6%
RICE WINE
5 £ 57} 38 ErF 9= 935ml 28,000
Boksoondoga glutinous rice wine 9%
E &5 71 97H8 2t EE] 6.5 935ml 28,000
Boksoondoga red rice wine 6.5%
SIS S| 22 %A sto]E 18,000
Lemon ginger high-ball
COCKTAIL
a3 %] 5= 18,000
Mango jin fizz
= ¥z BOTTLE BEER 12,000
BEER 7t£, 229 E, HEL}e] A

Cass, Kloud, Budweiser

AjujZ DRAFT BEER 15,000
S}l glo]ul “ha $loke WA offcl Ay
Wild Wave, ‘S.H. Park Hyatt Busan Edition’, craft beer, Busan, Korea

Prices are in Korean Won and include 10% government tax. No-service charge applies.
A7) 7HEL2 d EjolH, 10% F7HAE UL AR E RabER] g5t



