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2 54 I~

Chef’s Special Course

2ol AlBlA|et g $U] 2
Halibut Ceviche and Sea Urchin Roe & Swordtip Squid Salad
P aro

ol 52 =

Clear Soup with Pine Mushroom

=z 1=3 °
22|z SA1 AL
Chef's Special Sashimi

S

Braised Fresh Lobster

722U HE $7]
Sea Urchin Roe and Eggplant Tempura

¢ A =Nl

Stone-grilled Korean Beef Sirloin

et i 712

Blackthroat Seaperch Rice Pot and Codfish Soup

AA 2H It Bzt oto] A= 2]

Seasonal Fruits and Monaka Ice Cream

200,000




oy ARd 22

Special Dinner Course

Atateb SiAF 2 obc

Grated Yam and Salted entails of Trepangs

Qub A e T

Clear Soup with Yuba & Shrimp

E = o
EA RE A3
Special Assorted Sashimi

U 2Yarg 229 ARUARO

Broiled Abalone and Scallops with Sea Urchin Roe Cream Sauce

A 27k §17)

Jeju Silver Hairtail Tempura

89 S0 AFE Wiu

Korean Beef Sirloin Shabu-Shabu

Zuty} RO}
Sushi and Jumbo Roll

AA 2HA I DLyt oto] AT E]

Seasonal Fruits and Monaka Ice Cream

180,000




Chung Course

Egjzero] 91 A
Steamed Egg Custard with Sea Urchin Roe and Truffle Sauce

AT YA TS 2

= u
Clear Soup with Lotus Root Meatballs

SN RE AN

Special Assorted Sashimi

M2 oA T

Steamed Abalone and Snow Crab

[e) -2
S o]
Broiled Black Cod

2
Sushi

FOAELE TL E Lo}
Udon Topped with Korean Beef or Brisket Buckwheat Noodles with Natto

A Zhd 2t ofo] A5 E

Seasonal Fruits and Ice Cream

150,000



Z4 X

Ju Course

AE Q=23 R3]

Vinegared Seaweed with Abalone

z o
270 2 =

Clear Soup with Clam

2F Al

Assorted Sashimi

SAE A
Steamed Seafood and Vegetable

a9k AL 517]

Swordtip Squid and Shrimp Tempura

RN PNS NE]

Korean Beef Sirloin Steak

45 ST = Atopadp

Udon Topped with Fried Bean Curd or Buckwheat Noodles with Grated Yam

A 2hd 2t ofo] AT

Seasonal Fruits and Ice Cream

120,000



YF 27

A La Carte

M Appetizer

-
ol Ala] A

Halibut Cevich

Egjzero] Sy A

Steamed Egg Custard with Sea Urchin Roe and Truffle Sauce
o DotE

Sesame Tofu with Sea Urchin Roe

Abobet SHAF 1k ofct

Grated Yam and Salted Entails of Trepangs

M2{E Salad

33,000

21,000

18,000

23,000

QA AR Al =
Fish and Salted entails of Trepangs Salad
atx] E7] Mes
Swordtip Squid Tempura Salad

s
ojof Etcty] A=

Salmon Tataki Salad

MM3| Sashimi

39,000

27,000

25,000

| = = S
EA BE 443
Special Assorted Sashimi
1S e o
Fresh Lobster Sashimi
A AR A
Tuna Belly Sashimi

l: ~ia
2E QA3
Assorted Sashimi

180,000

150,000

150,000

130,000



YF 27

A La Carte
-0] Broiled Dish
AFoj2o] 70,000
Broiled Eel
= B0l 70,000
Broiled Blackthroat Seaperch
2t 9] 65,000
Broiled Black Cod
Zojme| o] 65,000
Broiled Sea Bream Head
39 =4l AHo]= 55,000
Korean Beef Sirloin Steak
g 5 =% O 50,000
Stone-grilled Korean Beef Sirloin
E[Z Tempura
A 27242 §1 60,000
Jeju Silver Hairtail Tempura
2 FA 55,000
Assorted Tempura
ALETE E7) 45,000
Soft Crab Tempura
A2 sletolH 35,000

Abalone Karaage



YF 27

A La Carte

LHH| Hot Pot

th=- el (el 2=, 9
Codfish and Vegetable Hot Pot

Z 2! Braised Dish

65,000

ol 23

Braised Pomfret in Soy Sauce

=ojoja] 23

Braised Sea Bream Head in Soy Sauce

=4t . Ot7| Sushi - Roll

70,000

65,000

T 2Zd
2 25
Assorted Sushi

dlel 2etA] Zxut

Scattering of Vegetables on Sushi Rice and Sashimi

H7] E2o}]

Seaweed Roll with Toro and Green onion

S Eol7] 1 Roll
Jumbo Roll Half

55,000

50,000

28,000

40,000
25,000




2E 2e)/FA

A La Carte
AlAl Rice Dish
=Bl 9@ 80,000
Blackthroat Seaperch Pot Rice (2 Servings])
Aro| it 70,000
Broiled Eel on Rice
EA 2]yt 60,000
Special Raw Fish Bibimbap
Al Dessert
A 2 15,000
Seasonal Fruits
Ofo| A= E] 10,000
[ce Cream
chk o Lt 11,000
Sweet Red Beans Monaka
AH 8,000
Sherbet
sRmatel Ej 6,000
Chamomile Tea
7 1] (Hot/Iced) ICED 6,000
Coffee

HOT 5,500




HHAF
xeregol g
Bluefin Tuna Belly

o
Sea Urchin Roe

=7l

Freshwater Eel

Zte|y]| Zkz}f
Scallops

1=
Rt
Sea Eel

01

Salmon Roe

o]z L0

Halibut Fin

gusol

Fresh Mackerel

15,500

12,000

10,900

9,900

9,900

9,000

7,900

7,700

Al

Sweet Shrimp

Ayciegol Sat

Bluefin Tuna

Al A E

- 1 1
Steamed Abalone

Lo

Sea Bream

o
Halibut

l:lcl- 01

Yellow Tail

5]
Swordtip Squid

o]

Salmon

7,700

7,500

6,900

6,900

6,000

6,000

6,000

5,500



Z0t0| C}0|Z1E Junmai Dai Ginjo

ChAto] Zoto] to]zlz

Dassai Junmai Daiginjo

QU Zuto] thol 71z

Onna Nakase Junmai Daiginjo

LA 2 Zoto] thol7lz

Laurel Crown Junmai Daiginjo

Z010| ZIZ Junmai Ginjo

190,000

180,000

130,000

g7l Zoto] 7%

Hakkaisan Junmai Ginjo

=ZZ Honjozo

180,000

TRl A%
Kubota Senjyu

j

FA| e Zhato] "lA

Koshino Kanbai

OIFER| QU R 2 A
Wakatake Onikoroshi

Lot & &

Nama Chozo

USEAF Japanese Shochu

130,000

130,000

110,000

40,000

TZ2AlEHo] (z2op 23
KUROSIRANAMI

O|O|R| AL AlFI (e 4%)
ICHIKO

140,000

140,000



ox=x=
a | 1T

Beverage

gt Korean Liquor

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

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

AEA = 375ml 55,000
[lpoom Jinro

D (HolL, HLH ™, AR o] = uH) 20,000
Soju (Chamisul, Chum Churum, Jinro Is Back]

U= Beer

SHO|U|Al / OFAFS] (AFuiz) soomt 17,000
Heineken / Asahi (Draft) 300ml 12,000
2= / HEt 10,000
Kloud / Terra

4 = 8,000
Cass

22 Non-Alcoholic

H| 2] o 8,000
Perrier

=t /| 2EBO|E 6,000
Coke / Sprite

T 4,000

Water



