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DINING ROOM

*** 

*** 
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Steak & Seafood Grill

140

SIDE DISH 14

PER PERSON

APPETIZER SELECTION

 Korean Hanwoo Beef  Sirloin 60g, 
Australian Lamb Rack 80g, 

     Half Lobster, Seasonal  Local Fish 60g, 
Scallop, Charcoal Grilled Root Vegetable 

Upgrade to 1++ Korean Hanwoo beef tenderloin 90g   +30 
Upgrade to 1++ Korean Hanwoo beef striploin 120g    +40 

Your choice of one side dish below
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WINE PAIRING

6-COURSE

*** 

 

   

Creamed Spinach

(t)

*** 

DESSERT

Bacon Kimchi Fried Rice 

Lobster Mac & Cheese

Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.

VEGETARIAN         GLUTEN FREE        CONTAINS NUTS       DAIRY        SPICY        SIGNATURE DISH@      @           (l)           ®
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2 Glasses of Wine Pairing    @        @   (l)  ®      
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Truffle French Fries
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Signature Cheesecake 
Sundae with Honey Comb

Grilled Asparagus

Grilled MushroomMashed Potato

@ 

If you have any food allergies or special dietary requirements, please inform our staff before placing your order.

  Charcoal Grilled Beef Steak 100g

Your choice of  beef cut 
Korean Hanwoo beef tenderloin,  

Korean Hanwoo beef  sirloin, U.S. beef thin skirt 

*** 

GRILLED SURF AND TURF

*** 

Grilled Red Sea Bream @   @ 
Grilled root vegetable, leek cream, wild chive oil

 garlic confit, grilled spring onion, 
red wine sauce, bone marrow butter

 Apple Cinnamon Tart
Salted caramel, vanilla chantilly, brown cheese

 Grean Pea Soup

 Grey Mullet Tartare          

Duck Breast Salad  @ 
Sous-vide duck breast, spring herb salad, carrot orange purée

16
3 Glasses of Wine Pairing
Non-Alcoholic Drink
Omija Berry Sparkling Tea / Lemon Squash

 Shrimp, cashew nut, sour cream
      @       @      @ 

Spring Greens & Seafood Salad @ 
Baby octopus, shrimp, carrot, green beans, 

 Beef Tartare       ® 

Classic French  Onion    Soup 
Sourdough, Gruyère, Parmesan

           (l) 
Confit egg yolk, pear, chili sauce

lemon dressing

@ 

       @  

       @
 Korean water celery, caper, oriental melon, 

micro herb, tangerine gel




