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Chef's Special Course

g obdl EEshA didd Hojo] Ry 413,

we)7ge] w]ilo] HoIglE therdt v Fale] 32 e

Z A
Appetizer

uro 3
Tl «

Clear Soup

2ud R A
Special Assorted Sliced Raw Fish

o] 22|
Grilled Dish

EAN Q7

Special Dish

SHALE WUl 2]
Seafood Soup

2

Vinegared Rice Ball with Raw Fish

A

Dessert

150,000
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Premium Course

B 3A3lek siitE 7R et £01= 22 88
Z A
Appetizer

akto
o=

Clear Soup

AW RE MAE]
Special Assorted Sliced Raw Fish

o] Q2]
Grilled Dish

e
EA4l 89
Special Dish

siAE Wl 22
Seafood Soup

2

Vinegared Rice Ball with Raw Fish

A

Dessert

130,000
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Season Course

Appetizer

aro
o1

Clear Soup

AHd BE A
Special Assorted Sliced Raw Fish

AH 89

Seasonal Dish

=7 Q]
Fried Dish

siAHE Wul 22
Seafood Soup

Zut

Vinegared Rice Ball with Raw Fish

A

Dessert

110,000



Appetizer

': -l
2E e
Assorted Sliced Raw Fish

AFX|AF A o] 2
Grilled Chuck Flap Tail Steak

5|7 22
Fried Dish

2

Vinegared Rice Ball with Raw Fish

ST EL oY 24

Udon or buckwheat Noodles

A

Dessert

89,000
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Sliced Raw Fish

2] 2] 150,000

Tuna Sliced Raw Fish

AT BE YA 150,000
Special Assorted Sliced Raw Fish

R3] !
Sliced Raw Abalone

2%

Vinegared Rice Ball with Raw Fish

2HAE BE 28 60,000
Special Assorted Vinegared Rice Ball with Raw Fish

(o] =3 =
25 20 dk-Ned)
Vinegared Rice Ball with Raw Fish
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A La Carte

Apx| A 2elo] =
Grilled Chuck Flap Tail Steak

AP S 0]

Beef on a Hot Stone

A7 A=

Beef Stew

2% 87

Assorted Fries

=o] Yu] Q2]

Sea Bream Soup

o Wyl Q8]
Codfish Soup

AT Wyl 82
Seafood Soup

HZ 9]
Grilled Patagonian Toothfish

[e) -2
S o]
Grilled Sablefish

$E o]

Grilled Red Tilefish

30,000

30,000

30,000

45,000

60,000

60,000

60,000

60,000

60,000

60,000
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Tuna Belly

AFZIA

Sl

Grilled Chuck Flap Tail

o
AAS
Sea Urchin

A=7el

Eel

CEAYS-

Sweet Shrimp

Ao

Salmon Roe

A

Tuna

Zolz] 0]
Halibut Fin
2] B

=

Abalone

TEof

Mackerel

-
K
Halibut

T

Sea Bream

ol =
2] = ZHb

Vinegared Rice Ball with Raw Fish

J

15,500

8,800

A 7

7,700

6,600

6,600

6,600

6,600

6,600

5,500

5,500

5,500

f2 AME S| MMt A Hatol w2t UL HiFe| MBS0l S7t o~ UFLICE

Sl 5,500
Salmon

ol 5,500
Sea Bass

ZhA} 5,500
Adductor of Shellfish

A% 4,500
Shrimp

=91 4,500
Octopus

A=t 4,500
Egg

AHE =4

Seasonal Vinegared
Rice Ball with Raw Fish

qtoj 5,500
Yellow Tail

o 27 5,500
Ark Shell

ShE A 5,500

Japanese Halfbeak

Ao 4,500

Gizzard Shad
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Beverage

ot=2% Korean Liquor

A5} 700ml 90,000
Sul Hwa

38 41 & 375ml 75,000
Hwa Yo 41 (ALC.41%)

3tQ 25% 375ml 42,000
Hwa Yo 25 (ALC.25%])

AEAE 375ml 59,000
[lpoom Jinro

AZ(HolL, Hex) 15,000
Soju (Chamisul, Chum Churum)

Ui Beer

g2t () 330ml 9,000
Terra (Bottle)

SEE (3) 330ml 8,800
Cloud (Bottle)

7tA (H) 330ml 8,000
Cass (Bottle]

=2 Non-Alcoholic

H| 2] of] 8,000
Perrier

Zat / Zet A2 / Aot 6,000
Cola / Cola Zero / Cider

22| Ak 6,000

Jirisan Water



2= 2121 Red Wine

A7) Z19FEl Z2tAIE 2|A| 26} 150,000
Cecchi Chianti Classico Riserva (ltaly)
Fer2 P2y )k 140,000
Cono Sur Cabernet Sauvignon (Chile)
EYE Zriy] Lo} we] W2 140,000
Robert Mondavi Napa Valley Merlot (USA]
1865 4= HIOFE 7HH| 24| &H] 130,000
Single Vineyard Cabernet Sauvignon (Chile)
Ak AL 7| 2Y| Ld] = 120,000
Kendall-Jackson Cabernet Sauvignon (USA)

2~Z2 7|Qte] ZEtAIE A 2wt 100,000
Toscolo Chianti Classico Riserva [ltaly)
2l0|E 221 White Wine
Zetet o] AH]k Bat 150,000
Cloud Bay Sauvignon Blanc (New Zealand)
20| gHEE B2 5% AFEY| O] 150,000
Louis Latour Bourgogne Chardonnay (France)
EHE Zrhd|, vtof 2] AREuy]o] 140,000
Robert Mondavi, Napa Valley Chardonnay (USA)
A e HIEYA 2|2 H AREY|0] 120,000

Kendall-Jackson, Vintner's Reserve Chardonnay (USA)
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