COURSE MENU
#63.000

KOREAN COURSE

A7 opaf ek ke

Seafoods and Vegetable with Sweet Lemon Vinegar Sauce

=

Chestnut Porridge

A Aol

Pan-fried Vegetables, Mushrooms and Fish

RERCAEERY
Broiled Toothfish with Red Pepper Sauce

et AAEol

Sautéed Beef Ribs with Pine Mushroom

WA E P

Steamed Rice or Rice with Various Nutritious Ingredients

s AN

Soybeen Paste Stew

718 45
Four Kinds of Side Dish

dile} wE 3

Seasonal traditional sweets and Seasonal Fresh Fruits

A

Korean Traditional Tea

10% Service charge & 10% Tax will be added.




COURSE MENU

78.000

KOREAN COURSE

We 2E 7

Shrimp and Vegetables with Pine nut Sauce

o5 =
Jujube Porridge

54 5%

Special Sashimi

SR

Pan-fried Vegetables, Mushrooms and Fish

ol ol
Broiled Eels with Teriyaki Sauce

2ot Aok
Braised Beef Ribs with Fresh Salad

A e S

Steamed Rice or Rice with Various Nutritious Ingredients

A% @A)
Soybeen Paste Stew

7182 5%
Five Kinds of Side Dish

Ao} BE 7o

Seasonal Traditional Sweets and Seasonal Fresh Fruits

A

Korean Traditional Tea

10% Service charge & 10% VAT will be added..




COURSE MENU
#90.000

KOREAN COURSE

ol

Beef and Vegetables Wrapped in Wheat Pancakes
qus
Abalone Porridge
54 BEw 3
Special Sashimi
A Aol
Pan-fried Vegetables, Mushrooms and Fish
T AR
Court-Style Casserole
YT FA Tl
Broiled Butterfish with Yuzu Soy Sauce
QFAl Folsh By s
Sautéed Tenderloin with Korean Traditional Sauce
O(:)] OO}: ]?:l]-
Rice with Various Nutritious Ingredients
E& dJ3H N
Soybeen Paste Stew
THAD A U=
Kimchi Wrapped in Large Cabbage, Seasoned Vegetables
and Watery Plain Kimchi
gratsh 5 el
Korean traditional sweets and Seasonal Fresh Fruits
4B

Korean Traditional Tea

10% Service charge & 10% Tax will be added.




COURSE MENU
#120.000

KOREAN COURSE

EEAF as AEx

Hard-boiled Abalone with Raspberry Sauce
7 R
Rice Porridge with Pine Nut
EN BnE 3
Special Sashimi
A Aol
Pan-fried Vegetables, Mushrooms and Fish
T AR
Court-Style Casserole
D
Broiled King Prawn with Garlic Sauce
Sk 5 stE2 Fole) ofA HEY
Sautéed Beef Sirloin with Hot Vegetable
C§ ?; E}
Steamed Rice with Various Nutritious Ingredients
22 HGH )
Soybeen Paste Stew
T R A e
Kimchi Wrapped in Large Cabbage, Seasoned Vegetables
and Watery Plain Kimchi
gtol R Il
Korean Traditional Sweets and Seasonal Fresh Fruits
A%}

Korean Traditional Tea

10% Service charge & 10% Tax will be added.




COURSE MENU

#¥150.000

KOREAN COURSE

ByRA s ABE
Abalone Salad with Rubus Coreanus Fruit Sauce
A7 S5
Rice Porridge with Ginkgo Nut
AsTA
Platter of Nine Delicacies
54 25 3
Special Sashimi
CRIEE
Pan-fried Vegetables, Mushrooms and Fish
T AR
Court-Style Casserole
delas wigrhAl 2.2
Broiled Lobster with Chili Sauce
=4 3y T4 o
Sautéed Korean Beef Sirloin with Vegetable
WA E =H o]
Grilled Yeonggwang Yellow Corvina
F ¥
Steamed Rice with Various Nutritious Ingredients
E& #1780
Soybeen Paste Stew
THAA AN Y&
Kimchi Wrapped in Large Cabbage, Seasoned Vegetables
and Watery Plain Kimchi
Aol w5 Tl
Korean traditional sweets and Seasonal Fresh Fruits
A&}

Korean Traditional Tea

10% Service Charge & 10% VAT will be added.




