DINING ROOM

Steak & Seafood Grill

2-COURSE KOREAN SPECIALITY Beverages
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All main dishes are served with your choice of 1 appetizer.
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HA A= MUSHROOM SALAD Y @@® Maesil ade
EIHAL oAl WAL B 2S5 ghE 24 -
Shiitake mushroom, Neungi mushroom, Beech mushroom, Korean leek, o] Z AU ool =

frisée, red pepper, mandarin dressing Apple cinnamon ade

AbAIH] e = SASHIMI SALAD®@ @® Soit drink

v, qdo], ol7le), B, ©ol, AelAl, A el (evl: Fua)

Sea bream, salmon, baby leaves, carrot, cucumber, radish, sesame dressing Zo} FolE, A=, 6
sxatol e FE}, A

43 BEEF TARTAR @Y Coca Cola, light, zero,

T A ) A uls, ARl Al ol b A, e A 7P A (A7) 34D Sprite, Fanta, Ginger ale

Australian beef round, pear, pine nut, garlic, wild ginseng, egg emulsion,
premium seaweed paper chip, soy sauce

Wine by the glass

) Ruinart, Brut, Reims, France 35
Malll Sette Cascine. Batasiolo, Prosecco Brut, Italy 15
A= oJoruk ABALONE RICE 43 Buehler Vineyards, White Zinfandel, USA 16
AR Ak AR ok ookl AR A A S A La carte 34 Sa.uV1.gnon Blanc, Woven Stone, New Zealand 19
Abalone, spring onion, wild ginseng sprout, nutritious rice, abalone soy sauce Riesling, Auslese, Moselland, Germany 20
o] 9okt EEL RICE® 47 Ma.lbec., ‘1309’, Andeluna, A‘rgentin’i 15
mlZaro], 700l A7k Aol Abab wjok, 9okl Hlg|obs] A, 7A0) HAE GE Al carte 38 Chianti Classico D.O.C.G., ‘Peppolt’, Italy 21
(M 2oy ZUAh) Cabernet Sauvignon, Gnarly Head, USA 23

Eel, sesame leaves, ginger pickle, wild ginseng sprout, nutritious rice, teriyaki sauce,

sesame leaves pesto Drai‘ neer
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dn] o] GRILLED U.S. BEEF SHORT RIB® 52 o159 )5 Upper Deeper, Korea (350ml) 12
n = Ab ad], s e s, 1), vk, G Al carte 43
shel i, Ak Wk, Qe Al 2o
U.S. beef short rib, chamnamul salad, baby potato, roasted garlic, Bottle heer
shishito pepper, wild ginseng sprout, nutritious rice, galbi sauce
T~ Cass, Korea 10
@2 7°] GRILLED HAIRTAIL@® ¢ 381 2aoc Kloud. K 0
A, g A e gk T8 vk, e ng, @ Ahaned | T OHe, ored
AR ek, G, R A (EA] AED) H = 9fo] 4] Budweiser, USA 10
Hairtail, chamnamul salad, baby potato, roasted garlic, shishito pepper, shol v Al Heineken, Netherlands 12
wild ginseng sprout, nutritious rice, chili sauce
#El 9 o] P8 23] 9 65 | Korean liquor
LOBSTER & U.S. BEEF TENDERLOIN @ %% Ala carte 56 ]
B2, TSk 2307] g, FhE A e ghA, e vk, She 17% Hwayo 17% 35
sl 315, AR e, R, ol BlE A 3o 255 Hwayo 25% 45
Lobster, U.S. beef tenderloin, chamnamul salad, baby potato, roasted garlic, oh I s .
shishito pepper, wild ginseng sprout, nutritious rice, garlic butter sauce AF T Andong Soju 90
A Bokbunjaju 95
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Dessert
A i A 5 @o) A FHUT: Cofiee & Tea

Including coffee or tea

X ZA 014 CHEESECAKE 17 | A= dlazeih, opdelste 8
ehzug] A Al gl Raspberry sauce, seasonal fruits Single €spresso, Americano
2] s1eh ul Alo] = RICOTTA PEAR CAKE 7 | gEdazaz AEA L seei 9
Hld e} ofo] A8 Vanilla ice cream Double espresso, Cappuccino, Café latte
2EH FA CHOCOLATE MOUSSE 17 | 42 BEs2E o T9o], &, 8
o Ahh AEHA YT Mandarine sauce, citrus salad 7HE’_U]'%1, E’_]E, —E'LLH/H— l—'?i]', Uﬂnali]'
Abat sho] (241 APPLE PIE (FOR 2 PEOPLE) 20 English Breakfast, Earl Grey, Darjeeling,
vide} ofo] A" Ay Zje] @ A A Vanilla ice cream, cinnamon, caramel sauce Chamomile, Mint, Korean Green Tea,

Buckwheat T
A ) SEASONAL FRUITS ¥ ® @ ® 20 | RS
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Price are in 1,000 Korean Won and include 10% government tax. No serivce charge applies.
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VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH






