Western Course Korean Course

120,000 / person 120,000 / person
Amuse-Bouche Appetizers
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Seasonal Fruit Tartlet Poached Egg with Pine Nut Sauce & Truffle
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Lightly Smoked Octopus Skewer Korean-Style Seafood in Tomato Broth

Golden Chicken Tender Croquette with Chipotle Aioli Noodles
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Berkshire Pork & Capellini “Janchi Guksu”

(Korean Celebration Noodles)

Appetizer
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Fresh Seafood Carpaccio with Lemon Vinaigrette
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Small Dish Grilled Seasonal Fish with Perilla Ol
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Sautéed Forest Mushrooms, Poached Egg & Chicken Jus
Palate Cleanser
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lemon sorbet

Chargrilled Seasonal Catch
Main
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Palate Cleanser Braised Short Ribs with Abalone or Grilled Korean Beef Striploin
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lemon sorbet
Dessert
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Prime Striploin Steak or Korean beef Striploin Steak
Jujube Tarte Tatin & Ice Cream

Korean Petit Fours

Dessert Coffee or Tea
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Pineapple Tart & Ice Cream

Minardis

Coffee or Tea



