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A oS4 A

Special Set Menu

25 A

Sushi Set Menu 95,000

Eajzero] 1] A2

Steamed Egg Custard with Sea Urchin Roe and Truffle Sauce

3% A%)
3 Kinds of Sashimi

S 25 (5pes)
First Sushi (5pcs)

A A TO]
Broiled Seasonal Fish

S 23 (Epes)t S5
Second Sushi (5pcs) and Udon

A Tl

Seasonal Fruits

o7 ) A
Codfish Hot Pot Set Menu 90,000

DRI AHE 23]
Vinegared Seaweed with Abalone
3% A3l

3 Kinds of Sashimi

M9t A2 E7
Shrimp and Vegetable Tempura

e el (A2, e 9)
Codfish and Vegetable Hot Pot with Rice

A Tl

Seasonal Fruits




Ao BF 54

Gly} A
Zroj ek A A
Broiled Eel on Rice Set Menu

A A

i
Special Set Menu

85,000

aof AlalA|

Halibut Ceviche

-9k A2 517]
Shrimp and Vegetable Tempura

@)
7ol gt 98
Broiled Eel on Rice and Udon

A 2l

Seasonal Fruits

Zehol A
Broiled Blackthroat Seaperch Set Menu

85,000

o] AotEs
Sesame Tofu with Sea Urchin Roe
3% AyAial

3 Kinds of Sashimi

el Lol et AT
Broiled Blackthroat Seaperch and Rice

A Tl

Seasonal Fruits




1

2z A9 2A

Special Lunch Course

STAE M E
Lobster Salad

Qub A oo 2

Clear Soup with Yuba and Shrimp

z B
4% 74A2]
4 Kinds of Sashimi

B30} 57
Sea Eel Tempura

SRS NPNS N

Korean Beef Sirloin Steak

=]
X B ofxff ARE. WHH|
Abalone and Vegetables Shabu-Shabu

Z4tyl 3 Enly)
Sushi and Jumbo Roll

AA 2H It Bt oto] A= 2]

Seasonal Fruits and Monaka Ice Cream

120,000



Wy 34

Baek Course

ADET =7 s

Soft Crab Tempura Salad

X -
4% 7471 %]
4 Kinds of Sashimi

7FA] Bof &
Braised Eggplant and Octopus

o -7
St o]
Broiled Black Cod

2
Sushi

FOAELE EE UE 2v}
Udon Topped with Korean Beef Brisket or Buckwheat Noodles with Natto

A 2t 2t ofo] AT

Seasonal Fruits and Ice Cream

99,000



&z AA

j S

Hyun Course

%o} Efrhr] Ale=

Salmon Tataki Salad

z B
3% A2
3 Kinds of Sashimi

5 A% Aa ey

Steamed Abalone and Vegetables

Aok A §7]
Shrimp and Vegetable Tempura

=
Sushi

9% mX A}

Udon or Buckwheat Noodles

[e)
A% 2l
Seasonal Fruits

75,000



Y= 27

A La Carte
Mz Appetizer
o] A=A 33,000
Halibut Cevich
Eg & SUAEH 21,000
Steamed Egg Custard with Sea Urchin Roe and Truffle Sauce
$1] Zopes 18,000
Sesame Tofu with Sea Urchin Roe
MPE Salad
A F4 A= 27,000
Swordtip Squid Tempura Salad
o] elcty| My E 25,000
Salmon Tataki Salad
MM 3| Sashimi
EN LE MAI 150,000
Assorted Special Sashimi
BE A3 120,000
Assorted Sashimi
32 MAF] 30,000

3 Kinds of Sashimi



YF 27

A La Carte

70| Broiled Dish

Ato] o] 70,000
Broiled Eel

= Ei+-9| 70,000
Broiled Blackthroat Seaperch

2o 9] 65,000
Broiled Black Cod

Lojme| o] 65,000
Broiled Sea Bream Head

39 ZAl AHo]= 55,000

Korean Beef Sirloin Steak

ElZ Tempura

Az 272421 F 60,000
Jeju Silver Hairtail Tempura

25 Fl7 55,000

Assorted Tempura

ATEIH =7 45,000

Soft Crab Tempura

“HH| Hot Pot

o= Wul (A2, 7t ') 65,000
Codfish and Vegetable Hot Pot




dF 27

A La Carte
Z & Braised Dish
Bo| z2] 70,000
Braised Pomfret in Soy Sauce
=ojie] 22 65,000
Braised Sea Bream Head in Soy Sauce
Z4} - 01| Sushi - Roll
2E 24 55,000
Assorted Sushi
bte} z|2fA] Zut 50,000
Scattering of Vegetables on Sushi Rice and Sashimi
y7] =Zot7] 28,000
Seaweed Roll with Toro and Green onion
S Eu}y] 1Roll 40,000
Jumbo Roll Half 25'000
AA} Rice Dish
ZAroigidr 70,000
Broiled Eel on Rice
EA A= 70,000
Special Bento
EA1 2|9yt 60,000

Special Raw Fish Bibimbap




HHAF
xeregol g
Bluefin Tuna Belly

o
Sea Urchin Roe

7ol

Freshwater Eel

Zte|y] 2z}t
Scallops

1=
Rt
Sea Eel

01

Salmon Roe

TS PARS ]

Halibut Fin

gusof

Fresh Mackerel

15,500

12,000

10,900

9,900

9,900

9,000

7,900

7,700

AR

Sweet Shrimp

Aol Sat

Bluefin Tuna

Al A E

- 1 1
Steamed Abalone

Lo

Sea Bream

-
A
Halibut

Hcl- 01

Yellow Tail

5]
Swordtip Squid

N

Salmon

7,700

7,500

6,900

6,900

6,000

6,000

6,000

5,500



Z0t0| C}0|ZIE Junmai Dai Ginjo

CtAto] Zuto] tho|71&

Dassai Junmai Daiginjo

QLA Zoto] Thol71%

Onna Nakase Junmai Daiginjo

AA 2 Zoto] thol 71z

Laurel Crown Junmai Daiginjo

Z00| ZIZ Junmai Ginjo

190,000

180,000

130,000

gi7tol Ak Zuto] 71

Hakkaisan Junmai Ginjo

rlo

&2 Honjozo

180,000

FHEt A%

Kubota Senjyu

F Ak FHato] "lAl
Koshino Kanbai
QFFLEA| L]l ZA]
Wakatake Onikoroshi
Lot &

Nama Chozo

UL AT Japanese Shochu

130,000

130,000

110,000

40,000

TEA| O] (2ot
KUROSIRANAMI

o|o| R AL AlZ (el 23
ICHIKO

140,000

140,000



o=
a | 1T

Beverage

gt Korean Liquor

3tQ 41%= 375mt 75,000
Hwa Yo 41 (ALC.41%)

ste 25%= 375mt 39,000
Hwa Yo 25 (ALC.25%])

LEA= a75mt 55,000
[lpoom Jinro

DT (HolL, A LA, AR o] = uH) 20,000
Soju (Chamisul, Chum Churum, Jinro Is Back]

O Beer

sto|d|Al / OFAFS] (w2 tomt 17,000
Heineken / Asahi (Draft) 300ml 12,000
2= / HiZt 10,000
Kloud / Terra

FEA 8,000
Cass

S Non-Alcoholic

H| 2] o] 8,000
Perrier

et/ 2&ElE 6,000
Coke / Sprite

S 4,000
Water

2 Al Dessert

ofo| A= El 10,000
Ice Cream

FHm / ojAlat 5,500

Coffee / Green Plum Tea



