DINING ROOM

Steak & Seafood Grill
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Charcoal Grill
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DINING ROOM

Steak & Seafood Grill

Appetizer

Charcoal Grill

U.S. PRIME BEEF TOMAHAWK (1kg) ¢ 180 WHOLE DAILY MARKET FISH (160g)
U.S. PRIME BEEF T-BONE (500g) v¢ 90 CEDAR PLANK SUSTAINABLE SALMON (220g) 55
U.S. PRIME BEEF TENDERLOIN (180g) 65 WHOLE ATLANTIC LOBSTER (600g) 70
U.S. PRIME BEEF SIRLOIN(250g) 70 SUSTAINABLE KING PRAWNS (3pcs) 55
U.S. PRIME BEEF GALBI (250¢) 55 OCTOPUS (180g) 55
KOREAN HANWOO BEEF TENDERLOIN A+ (180g) 75 KOREAN CHICKEN (300g) 39
KOREAN HANWOO BEEF SIRLOIN A+ (250g) 85 GRILLED BEEF BUGER 26
KOREAN HANWOO BEEF RIB EYE A+ (300g) 85 U bacon, red onion, cheddar cheese

‘ DINING ROOM MIX GRILL (FOR TWO) ¥¥ 150
AUSTRALIAN RACK OF LAMB (270g) s Sustainable abalone, Adantic lobster, octopus, beef sitloin, rack of lamb, chicken

Side 8

sauce

KOREAN BEAN PASTE SAUCE @)
KOREAN PEPPER PASTE SAUCE (®
BBQ SAUCE Y

RED WINE JUS

GREEN PEPPER CORN JUS
CITRUS BEARNAISE SAUCE
HERB BUTTER SAUCE
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TOMATO SALAD @ 16
Red onion, oliev, baked hazlnut, riccotta cheese

CAESAR SALAD ® 17
Romaine heart, anchovy, U.S. bacon, soft-boiled egg, focaccia crouton

Add grilled chicken / grilled prawn / smoked salmon +6,000
CRAB CAKE® 25
Lemon salad, caviar, pickled pepper

LOBSTER TARTAR ® 1y 30
Conlfit lobster, avocado, Korean chive, endive, sour cream

SEAFOOD SALAD ® ® 40
Lobster, abalone, prawn, scallop, octopus, squid, bottarga chip

KOREAN HANWOO BEEFTARTAR @ 25
Soy sauce, quail egg yolk, Gamtae rice chip

APPETIZER SAMPLER (FOR TWO) v¥ 50
Tomato salad, crab cake, Korean beef tartar, seafood salad

SWEET PUMPKIN SOUP ® 13
Pumpkin seed oil

MUSHROOM CHOWDER @ ® 15
Roasted mixed seasonal mushroom

SPICY SEAFOOD SOUP ® v¢ 17
Jeju Island scampi bisque, mussel, squid, fennel

CHOCOLATE TART 13
Salted caramel ice cream, seasonal berries

BAKED CHEESECAKE 13
Berry compote

APPLE CRUMBLE 13
Vanilla bean ice cream

SEASONAL FRUITY® ®® 16

On ice

SMOKED SALMON CAESAR SALAD ®

Romaine heart, anchovy, U.S. bacon, soft-boiled egg, focaccia crouton

MUSHROOM CHOWDER @®

R oasted mixed seasonal mushroom

U.S. PRIME BEEF TENDERLOIN (80g) &
U.S. PRIME BEEF SIRLOIN (80g)

Garlic French fries, Korean bean paste sauce
or

GRILLED DAILY MARKET FISH (150g) & SCALLOP

Oven roasted vegetable, lemon, herb butter sauce

BAKED CHEESECAKE

Berry compote

COFFEE or PREMIUM TEA +8

\ VEGETARIAN (X) GLUTEN FREE (@) NUT FREE () DAIRY FREE Yy SIGNATURE DISH

ROASTED VEGETABLES & MUSHROOM Y@@ GRILLED ASPARAGUS
MASHED POTATO, CRISPY GARLIC )
GARLIC FRENCH FRIES ¥ @
MACARONI & CHEESE ®

GRILLED DEODEOK Y@ ®
KIMCHI FRIED RICE @ @®
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KOREAN HANWOO BEEFTARTAR @

Soy sauce, quail egg yolk, Gamtae rice chip

SPICY SEAFOOD SOUP ®

Jeju Island scampi, fennel

CRAB CAKE ®

Lemon salad, caviar, pickled pepper

U.S. PRIME BEEF TENDERLOIN (100g) &
ATLANTIC LOBSTER

Mashed potato, Korean bean paste sauce
or

U.S. PRIME BEEF TENDERLOIN (100g) &
RUSSIAN SNOW CRAB

Mashed potato, Korean bean paste sauce

CHOCOLATE TART

Salted caramel ice cream, seasonal berries

COFFEE or PREMIUM TEA

* PRICES ARE IN 1,000 KOREAN WON AND INCLUDE 10% GOVERNMENT TAX.
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