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All prices include a 10% VAT. | 2E 71Zoll= 10%2] $7HM|7}F =&k =of

For guests with food allergies or specific dietary requirements, please ask to speak to a manager. | 4! &2|27| &

*Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness. | *£Z =
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COURSE

150,000

(181 7]% / For 1 Person)

At
+ 2 4 Salad

Fol AT e

+#R#& L Pine Mushroom Clear Soup with Seafood

A% 32 ol d

77D —7 — ROtk Braised Abalone and Seafood with Seaweed

U273l 9 27 4 317] g2 op]
VX0 @F e LORY BEE Grilled River Eel, Korean Beef Tenderloin with Teriyaki Sauce

3719} okxskebA 2 517]

RIFFR(HA, 7 A/%7 #7 X) Tempura(Beef, Asparagus)

CREL D ERE RS

#Y &= &A%t Sushi, Miso Soup

4
—k

ava Dessert

(2212 0|4t F2 745 / Minimum 2 Persons / 2 A% 9 53 AT 8E)
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Summer Season Course « 130,000

M3 c
2% —

#7274 Salad

AA PR3]
&  Sashimi

Aol ol ok Apsbat
v+ ¥keE  Grilled Eel with Genseng

a9 AE S
A -7 7 x—7 Abalone Soup with Chicken Rol

dfshet ok 2stebA 2 52

KR35 Tempura(King Prawn, Asparagus)

23 EE Pau
Fa 2124 L %12 Sushior Cold Soba

#4

7% —F Dessert

(2012 0|4 =2 715 / Minimum 2 Persons / 2 A1 53 ABE)




AE 53] 57.000
77 ERIFDAIWRA—T
Cold Raw Fish Soup with Abalone
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4 daut 30.000
RIS B Lzid
Cold Soba with Tempura
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ERRIE

ZYFAA =554 Sushi Set -+ 92,000

Azt
#+2 4 Salad

SoljiE 2=
+#R#& L Pine Mushroom Clear Soup with Seafood

2.k
& Sashimi

57
KiwiE Tempura

A 28, 5
#7%], 5 &4 Sushi, Udong
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Dessert
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v X
A Bowl Of Rice Topped With Freshwater Eel

g et HER-1
HHEZT %
Korea Beef Steak Over Rice

A okA) F9E
EHOBHXOBH

Seasonal Vegetable Sashimi Rice Bowl

0 4&7F2
R Y
Pork Cutlet With Soybean Sauce

ofuld -5
ZURI Eh
Fried Shrimp Udon

Whole 60.000
Half 33.000

46.000

38.000

33.000

25.000
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&

EX BE ZA3J] % B &bt~ 7 o0fE Special Tuna Sashimi 130.000
7% % AP 7/ Y &bt 0h% Seven Kinds Of Seasonal Sashimi 100.000
= | N
2% 4w
B AT a—

8529 (10ps) &Y E&be#E  Assorted Sushi 60.000
A 29 BFAICEY

ZA WA~ o Tuna Belly 12.000
o E&0] v+ Eel 11.000
AE 77 Abalone 9.000
o]t 177 Salmon Roe 9.000
o] FE Halibut 5.000
Aol £+ —=> Salmon 5.000
M9 % Shrimp 4.000

ATzY £+ Tamago 4.000




=

NUBLLE
TR
A Sake
I3 o7z F 15% 720ml 390.000
Kokuryu Daiginjo Ryu
Saby skt Zufo] tho] 712 15.5% 720ml 210.000
Kurano Hana Junmai Daiginjo
ckr}o] Zulo|t}o| 71 % 45 16% 720ml 170.000
Dassai Junmai dai-ginjo 45
d ALt Ruto] 71 % 15% 720ml 130.000
Dewazakura Junmai ginjo
%—f_-].ﬂ"?\‘.]: —?_rl‘u]'ol Ll_ol 7& 15.5% (Carafe) 240ml/ 720ml 45.000/ 130.000
Gekkeikan Junmai ginjo
FHE AF 15.5% 300ml / 720ml 60.000 / 110.000
Kubota Senjyu
SOl A B2 2 16.5% 720ml 100.000
Hakkaisan Honjozo
f,—] E“A].;]I 15.5% (Icup) 200ml 25.000
Hire Sake
AT T2y 15% (Carafe) 240ml 25.000

Gekkeikan Whochusu
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S A53 Korean Traditional Premium Soju

EA 2 2194
Ilpoomjinro 21 Years Old

32 25
Hwayo 25

LIy

Hwarang

3tQ 17
Hwayo 17

CEEEL B
OneCup Gyeongju beopju Sake

obapa A
Draft Asahi Beer

Hzt

Terra Beer

31%

25%

13%

17%

13%

WE Beer

375ml

375ml

375ml

200ml

200ml

200ml / 330ml

330ml

520.000

40.000

26.000

18.000

15.000

12.000 / 17.000

12.000




