DINING ROOM LUNCH

Busan Grill Steak House

LUNCH BUSINESS SET 55

3-COURSE
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Jagalchi fish market seasonal sashimi salad
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Soy sauce marinated U.S. beef short rib with grilled mushroom

or

v gk T A Ew 29 120g
Braised spicy sea bream
or
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U.S. Prime beef tenderloin +10

or
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Australian MB5 beef Wagyu striploin +15
or
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Grilled 1++ Korean Hanwoo beef tenderloin +25

or
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Grilled half lobster +35
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Main dish is served with seasonal fish rice stone pot and soup.
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Signature cheesecake with berry compote
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STEAK HOUSE SHARING SET 120

PER PERSON

APPETIZER
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Charcoal grilled vegetable salad
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Korean style beef tartar, quail egg,
Grilled sourdough bread, salted fish roe, soy sauce
Classic clam chowder

GRILLED SURF AND TURF
S 52F MB5 ot A2 T4 80g, &4 F7E] 50g,

HooE wuke], Al 70g, Al A 60g, T A A
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

DESSERT
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Signature cheesecake with berry compote

Chocolate brownie with vanilla ice cream
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SIDE DISH 14

A A E-55 Kimchi fried rice @
v Ak Wlo] A U.S. bacon (M5 4k / 37 4t 7 & Spdi4h)
ﬁ% ZAE A Truftle french fries V@@
T& WA Grilled mushroom Y@@
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Pan fried green pepper with U.S. bacon

S 70 Z+2F Mashed potato
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SOFT DRINK
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Coca Cola, Light, Zero, Fanta, Sprite, Tonic Water, Ginger Ale

SPARKLING WATER

2]l Perrier, France 330ml 8
750ml 12

2FA#) 718 &= San Pellegrino, Italy 500ml 10
750ml 12

STILL WATER

o}to}l ¥k} Acqua Panna, Italy 500ml 10
750ml 12

JUICE
QA AP, A%, B 10
Orange, Apple, Grapefruit, Carrot

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, Kabinett, Dr. Loosen, Mosel, Germany 20
Malbec, ‘1300°, Andeluna, Argentina 15
Chianti Classico D.O.C.G., ‘Peppoli’, Italy 21
Cabernet Sauvignon, Gnarly Head, USA 23
Pinot Noir, Cloudy Bay, Malborough, New Zealand 28
KOREAN LIQUOR
38 17% Hwayo 17% (375ml) 35
3}Q 25% Hwayo 25% (375ml) 45
ot AT Andong Soju (400ml) 90
B3R Bokbunjaju (600ml) 95
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Prices are in 1,000 Korean Won and include 10% government tax. No serivce charge \pphes
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VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE
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SIGNATURE DISH






