DINING ROOM

Steak & Seafood Grill

2-COURSE KOREAN SPECIALITY

All main dishes are served with your choice of 1 appetizer.
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Beverages
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Appetizer
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MUSHROOM SALAD #4 42 = VO@® WA ofo]
Shiitake mushroom, Neungi mushroom, beech mushroom, Korean leek, frisée, red pepper, = L
_ 4 Apple cinnamon ade
mandarin dressing T
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SASHIMI SALAD ARA 1] A2 = Q@@ soft drink
Sea bream, salmon, baby leaves, carrot, cucumber, radish, sesame dressing 0 rln
Su), dlo], o9, G, Sol, Al Bl Sel Coca Cola, light, zero .
T =giah) ) ’ o ’
Sprite, Fanta, Ginger ale
BEEF TARTAR %3] @7y e}, Bl E AR,
Australian Beef round, pear, pine nut, garlic, wild ginseng, Aol E | e, XA Y
egg emulsion, premium seaweed paper chip, soy sauce
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(237]: ZFA Wine by the glass
_ Moét & Chandon, Impérial Brut, France 36
Maln La Pyramide, Brut, Veuve Amiot, France 15
ABALONE RICE A% ojopnt 43 Buehler Vineyards, White Zinfandel, USA 16
Abalone, spring onion, wild ginseng sprout, nutritious rice, abalone soy sauce Ala carte S 34 Sauvignon Blanc, Woven Stone, New Zealand 19
AR s AAF EjeF dokul AE g Chardonnay, Maison Roche de Bellene, France 21
EEL RICE #o] ook @® 47 Malbec, '1300', Andeluna, Argentina 15
Eel, sesame leaves, ginger pickle, wild ginseng sprout, nutritious rice, A la carte THE 38 Pinot Noir, Maison Roche de Bellene, France 21
teriyaki sauce, sesame leaves pesto Cabernet Sauvignon, Gnarly Head, USA 23
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Drait beer
GRILLED U.S. BEEF SHORT RIB 21| 7-0] ® 52 :
U.S. beef short rib, chamnamul salad, baby potato, roasted garlic, A la carte T3 43 Ark 'Hug me', Korea (350ML) of= &1 m" 12
shishito pepper, wild ginseng sprout, nutritious rice, galbi sauce
vlsak 2] By A s A T ks,
shel 3, A Wk, ok, el A Botile beex
. Cass, K e
GRILLED HAIRTAIL 2% 7-0] @®7r 55 | S torea e 10
Hairtail, chamnamul salad, baby potato, roasted garlic, shishito pepper, A la carte S 49 Kloud, Korea o= 10
wild ginseng sprout, nutritious rice, chili sauce Budweiser, USA H = 9lo] A 10
72}z =R Age 7k S vls H . ARAF Hjj ok o oFul Z= R} SN . =
(%f]j’],“oii})aaﬂ’ a7, T ke, s, b, ddn, 15 Heineken, Netherlands SRSIRE| il 12
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LOBSTER & U.S. BEEF TENDERLOIN ® 65 Korean liquor
2 AE 9 7o) T A7) kA Ala carte &3 56
Lobster, U.S. beef tenderloin, chamnamul salad, baby potato, roasted garlic, Hwayo 17% e 17% 35
shishito pepper, wild ginseng sprout, nutritious rice, garlic butter sauce Hwavo 25% 319 255 45
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BHe) 3, AWE W, Jopk, vk WE A Andong Soju dE T 90
Bokbunjaju AT 95
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Including Coffee or Tea
A5 5= 2} 8 o] A FEH o Single espresso, Americano 3
B Al =2 AX YA o =
BAKED CHEESECAKE T X =Ao] A 15 83 el nell, obvilelzh
Mixed berry compote, chocolate A FEE, 228 Double espresso, Cappuccino, Café latte 9
. o O& ol Az A 7FFX] e, 7hs| 2fu
VANILLA CREME BRULEE nhdel 23 28y 15 . ..
Seasonal fruit, mint, brown sugar AL fd e ZAA g EnghSh BreakfaSt, Earl GI'CY, Dar]eehng, 8
Chamomile, Mint, Korean Green Tea,
MANGO ECLAIR oL o S o 15 Buckwheat Tea
Mango sauce, vanilla macaroon HaL A vpd e} vk AZE A BEHAE o], th=d,
ARntL, DE, Ak =52}, wE 2t
SEASONAL FRUIT Y @ @® AA 3l 16
VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH
) 415-2] 2 © 29 73 ® A7 7o ® FAE TS W AUA

# PRICES ARE IN 1,000 KOREAN WON AND INCLUDE 10% GOVERNMENT TAX. *77] 782 13 9 @90l 10%2] F7HAE 8y






