DINING ROOM

Steak & Seafood Grill

Appetizer
1) = 2709 csletol 4% Aeste] ofel ] 23k i 3mAE FAT F At
Choose one appetizer for your ‘2-Course Tray Set’ or two appetizers for your ‘3-Course Main’

st17] 4HA 3 CHILLED CHICKEN, CHIVE ROOT SALAD @®vy
29, 8, O, o9 9, ARk 2 (Fa]: FuaD)
Sesame leaf, carrot, chestnut, jujube, baby leaf, Korean mustard sauce

o] % 3 SALMON, SEAWEED SALAD @@®
A% A)E (A% D)
Abalone, sesame seed oil

5 dl4HE ASSORTED CHILLED SEAFOOD @®
20], o) 3, WAbY] Az, AR 2
Cucumber, baby leaf, balsamic vinegar, Korean mustard sauce

22 = DAILY PORRIDGE

=4 A Watery kimchi

2-Course Tray Set 25~ 3Hx1&

AR vk ulo] =3t 2ot A EFol @D 50
MISO MARINATED COD FISH, ABALONE

QS 259 =, A, AL NzE, AR, 157 A

Qh 3, 7}, AR TR (AR SFua)

White rice, jujube, chestnut, ginko nut, daily soup, kimchi, seasonal banchan,
braised egg in soy sauce, chili sauce, Korean cabbage, potato, sebal namul salad

22T @® 55
GRILLED U.S. BEEF SHORT RIB

Gt 259 =, AA, AR R, A

20 2 bl kA AR R (7] w5

White rice, jujube, chestnut, ginko nut, daily soup, kimchi, seasonal banchan,
braised egg in soy sauce, galbi sauce, Korean cabbage, potato, sebal namul salad

T™-e] A Aarv] b sHAE 2@ 65
GRILLED U.S. BEEF TENDERLOIN, LOBSTERTAIL
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White rice, jujube, chestnut, ginko nut, daily soup, kimchi, seasonal banchan,
braised egg in soy sauce, garlic butter sauce, Korean cabbage, potato,

sebal namul salad

3-Course Main 3z w2l e

ade] - el g tet® 60
GRILLED EEL, KING PRAWN

o}, mhe] A, vhs, A, A, At A AAE, dEo] A
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Leek, shishito pepper, garlic, ginger, baby ginseng, lotus leaf wrapped rice,
sesame leaf pesto, teriyaki sauce

Tl 2a17] B ok e HAHE® 65
GRILLED BEEF SHORT RIB PATTY, GINSENG,
STEAMED MUSHROOM FILLED WITH SEAFOOD

o}, #he] a5 vk, WA, A, A 2

(&a17]: 374 v =4 3

Leek, shishito pepper, garlic, mushroom, lotus leaf wrapped rice, galbi sauce

el 2 SuAl g I A E Y 75
GRILLED KOREAN HANWOO BEEF TENDERLOIN,
ABALONE

o, #e] 15, vhs, AR B8 A (23] FUat/ A Suah
Leek, shishito pepper, garlic, lotus leaf wrapped rice, bean paste sauce

Beverage

Ade

LA}k ool = Omija ade 3
2t el°] = Yuja ade

Soit Drink

Ze}, gto] E| A= Coca Cola, Light, Zero 6
Azgpol E kel XA o Sprite, Fanta, Ginger ale

Bottle Beer

T Cass, Korea 10
2= Kloud, Korea 10
H & glo] A Budweiser, USA 10
sholy| A Heineken, Netherlands 12
Drait Beer

o3 ]3] Upper Deeper, Korea (350ml) 12

Wine By The Glass

Sette Cascine, Batasiolo, Prosecco Brut, Italy 15
Ruinart, Brut, Reims, France 35
Buehler Vineyards, White Zinfandel, USA 16
Pinot Grigio Delle Venezie, D.O.C., ‘Masianco’, Masi, Italy 18
Sauvignon Blanc, Woven Stone, New Zealand 19
Riesling, Auslese, Moselland, Germany 20
Malbec, ‘1300°, Andeluna, Argentina 15
Chianti Classico D.O.C.G., ‘Peppoli’, Italy 21
Cabernet Sauvignon, Gnarly Head, USA 23
Domaine Vincent Bouzereau, Bourgogne Red, France 26

Korean Liquor

e 17% Hwayo 17% (375ml) 35
312 25% Hwayo 25% (375ml) 45
s AT Andong Soju (400ml) 90
&R Bokbunjaju (600ml) 95

871 7HA2 13 A keleln, 10%2] F-71A)
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Prices are in 1,000 Korean Won and include 10% government tax. No serivce charge applies.
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GLUTEN FREE

VA%
VEGETARIAN

AT FEH FAE BEs NG EUER
NUT FREE

DAIRY FREE SIGNATURE DISH






