CHEF SIGNATURE SET

6-COURSE 155
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Scallop ceviche
Scallop, bell pepper, lime pearl, pink pepper, herb salad
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Korean style beef tartar
Quail egg, grilled sourdough bread, salted fish roe, soy sauce
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French onion soup
Sour dough, gruyere cheese
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Crab cake

Snow crab, apple, spicy remoulade
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Charcoal grilled Hanwoo beef tenderloin
Potato gratin with gorgonzola, signature mushroom sauce
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Chocolate brownie with vanilla ice cream

STEAK HOUSE SHARING SET

PER PERSON 120
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Charcoal grilled vegetable salad
Korean style beef tartar
Quail egg, grilled sourdough bread, salted fish roe, soy sauce

Classic clam chowder
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Australian MB5 beef Wagyu striploin 80g,
Australian lamb rack 50g, half lobster,
king prawn 70g, seasonal local fish 60g, roasted vegetable
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Your choice of one side dish below
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Signature cheesecake with berry compote
Chocolate brownie with vanilla ice cream

Kimchi fried rice
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Grilled mushroom

Mashed potato
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Grilled green asparagus
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Pan fried green pepper with U.S. bacon

Creamy spinach
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Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
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DAIRY FREE SIGNATURE DISH






