DINING ROOM

Steak & Seafood Grill

Appetizer
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Choose one appetizer for your 2-course and 3-course menu.
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PAN FRIED BATTERED BEEF, CHIVE SALAD
TFA 2] AR B ) ag =
Australian beef, egg, chive, onion, pepper dressing
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BEEF TARTAR, PREMIUM SEAWEED CHIP
S A7), A g A 2, e, A A, 3 )
Australian beef, Korean soy sauce, rice chip, premium seaweed, sea urchin, pine nut, pear
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ASSORTED CHILLED SEAFOOD SALAD
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Cucumber, baby leaf, balsamic vinegar, pine nut sauce

2-Course Tray Set 25~ 7=+ 3-Course Main (SURF & TURF) 352 =<l Q¢
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3-course menu includes our daliy porridge.
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WE e A, b w2 A (2R FUAF/ AR Zgab GRILLED COD FISH, U.S. BEEF SHORT RIB

White rice, jujube, chestnut, ginko nut, daily soup, kimchi, ff 31}, 1"4'11] Vﬂ‘_zr, v, 7&?] ) %’—%lii 7wt

seasonal banchan, braised egg in soy sauce, Korean chili paste sauce, Leek, shishito pepper, garlic, Korean galbi sauce,

butter lettuce, potato, mixed salad bean leaf wrapped rice
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GRILLED U.S. BEEF SHORT RIB GRILLED AUSTRALIAN WAGYU BEEF SIRLOIN,
QP 259 T, AA, AL WY, AR, Bu] 22, SLOW COOKED SPICY OCTOPUS
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‘White rice, jujube, chestnut, ginko nut, daily soup, kimchi, = " "

Leek, shishito pepper, garlic, Korean chili paste sauce,
seasonal banchan, braised egg in soy sauce, Korean galbi sauce, bean leaf wrapped rice

butter lettuce, potato, mixed salad
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GRILLED U.S. BEEF TENDERLOIN, LOBSTERTAIL GRILLED KOREAN HANWOO BEEF TENDERLOIN,
B, @59 =, AA, AE R AR, vhs HE A HALF LOBSTER
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White rice, jujube, chestnut, ginko nut, daily soup, kimchi, seasonal banchan, Elj(’ iﬁhiﬁagépge‘j}, gar?ijc bea{n%a—sl_te s—j'_uc‘z}& B

braised egg in soy sauce, garlic butter sauce, butter lettuce, potato, mixed salad bean leaf wrapped rice
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Beverage Wine By The Glass

Sette Cascine, Batasiolo, Prosecco Brut, Italy 15
Ade Ruinart, Brut, Reims, France 35
2wt efle] = Omija ade 10 Buehler Vineyards, White Zinfandel, USA 16
FAF ol = Yuj
2k efel uja ade Pinot Grigio Delle Venezie, D.O.C., ‘Masianco’, Masi, Italy 18
80" Drink ;a.uvlignorll( Bé?nc;t\xlf)c)veljl Stone}\}[\l CV\{ ZGealand ;z
iesling, Kabinett, Dr. Loosen, Mosel, German
g}, gto] E, A& Coca Cola, Light, Zero 8 & ¥
Asrgtol E kel XA ol Sprite, Fanta, Ginger ale Ma.lbeg, ‘1309” Andeluna, Argentmg 15
Chianti Classico D.O.C.G., ‘Peppoli’, Italy 21
Bottle Beer Cabernet Sauvignon, Gnarly Head, USA 23
Pinot Noir, Cloudy Bay, Malborough 28
e Cass, Korea 12
e Kloud, Korea 12 Korean Liquor
= o % .
H & glo] ] Budweiser, USA 12 #9175 Hwayo 17% (375ml) 35
alol Y| A i _
alo]y| Heineken, Netherlands 14 52 25 Hwayo 25% (375ml) 45
Drait Beer bEAT Andong Soju (400ml) 90
o]3 ]3] Upper Deeper, Korea (380ml) 15 HEAS Bokbunjaju (600ml) 95
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Prices 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






