DINING ROOM SET MENU

TASTING SET 150

KOREAN 5-COURSE

ol & 4a7] BIEBE@®vy
DINING ROOM BEEF TARTAR
S8, wpabek A3, gAY, e (H ] 354
Fresh herb, crispy rice chip, sea urchin, premium seaweed

told & 2] AT @@
DINING ROOM STYLE PORK & RICE SOUP
TR, A, 75, FAom A (H A7), & 5
Pork jowl, leek, Korean chive, bean leaf wrapped rice

a9 T @D
GRILLED OCTOPUS
FEL, B34 1 vhl A, S0 A
Green pea, Korean chili BBQ sauce, herb salad

m =4k ekl A7) 120g
U.S. PRIME BEEF SHORT RIB 120g
AL, #e] 1%, - vk, S H AY s S A 4] A
Potato, shishito pepper, roasted garlic, herb salad,
Korean galbi sauce

MAIN COURSE UPGRADE +20

Ak 1++ -9 oFA] 100g
KOREAN HANWOO BEEF 1++ TENDERLOIN 100g

T A v se
BUSAN MILMYEON-SHAPED PANNA COTTA
whdeh A9, Es A, ) FXE, & A
Vanilla cream, camellia jelly, pear compote, mandarin gel

SIGNATURE SET 150

CLASSIC 5-COURSE

43 B 2EE @B
TUNA TARTAR
A&t 2], A g, Aeld, zpolB, FaF, 7| H

Tuna, red onion, caper, chive, red chili, sesame oil

MU 2~ Bl 25 9F 9 ¥
CANADIAN LOBSTER BISQUE & XO COGNAC
gy vdg2
Lobster medallion

33 Alo]3 CRAB CAKE® Y
A, 24, ZHEd s (ZEA: FUldh
Fennel, rocket, cocktail sauce

SFA A 2 M2 MB5 @bt *F4 100g
& Mueiit ghz=H vk whe i
AUSTRALIAN RANGERS VALLEY
BEEF WAGYU MB5 TENDERLOIN 100g
& HALF CANADIAN LOBSTER

T b, EelE o g, H 0 e =, dmshel A

Roasted garlic, truffle mashed potato, herb salad, red wine sauce

MAIN COURSE UPGRADE +20

T 14+ -9 4] 100g
KOREAN HANWOO BEEF 1++ TENDERLOIN 100g

A=A 0] A vy
CHEESECAKE
obubeivt AlE, mpAgtE v A9
Amarena cherry, mascarpone cream

SHARING SET

COUPLE SET FOR TWO (28] 715) 310
FAMILY SET FOR FOUR (48! 7]5) 570

Hlerol 4 Ao
APPETIZER SAMPLER
33 Ale]3 CRAB CAKE
A 2 Y A (ZAl Il Ah Fennel, rocket, cocktail sauce

Z2) A1 A Me]= CLASSIC CAESAR SALAD
S

2 A, vk wlol A, AR AEY, B2l =, A4 =4

I~
Cos lettuce, U.S. bacon, crostini, Parmesan, Caesar dressing

thold & 4]3L7] EF2EL2 DINING ROOM BEEF TARTAR
S8, wpargk 2, A, ZHe (2 aL7] E5Ah
Fresh herb, crispy rice chip, sea urchin, premium seaweed

A$- ZHe]d PRAWN COCKTAIL

A A FEF, U, Avkel B, A A
Iceberg julienne, lemon, endive, cocktail sauce
EERIR=E
SURF AND TURF
U A 14+ B9 oA
KOREAN HANWOO BEEF 1++ TENDERLOIN (100g / 180g)
A QA2 B MBS SHiF AL B
AUSTRALIAN RANGERS VALLEY
BEEF WAGYU MB5 STRIPLOIN (100g / 200g)
FAN=AE F24H] NEW ZEALAND LAMB RACK (130g / 270g)
7t #2228 CANADIAN LOBSTER (500g / 700g)
o3 KING PRAWN (1 pc / 2 pes)
ASC Q15 ¢t A5
ASC WANDO ABALONE 80g (2 pcs / 4 pcs)
2744 B 3714 Apel = T4 A
YOUR CHOICE OF TWO OR THREE SIDE DISHES

A E
DESSERT
A =Alol A, A% nA, vhde} ofo] A=Y
CHEESECAKE, CREME BRULEE, VANILLA ICE CREAM

AN 7 AL 13- D dold 0% FIHAE £ T H o AL = F7)E A
Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies. VEGETARIAN GLUTEN FREE

Ytk Y Aze) 25

® ansrae @ sAEREs Sy ATUA R
NUT FREE DAIRY FREE SIGNATURE MENU






