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Special Course Menu
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Adult Course KRW 160,000

7iH|01E 2SAFR AR} EOLE JtAIIE
topu mousse & tomato gazpacho with caviar
(
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Foraztet =x=2 ZSQU HHIE
Foie Gras and Smoked Oyster with Baguette Bread
(R2e|Zh=LiAh

Hokkaido Scallops of Cream Soup Gratin
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Ot AR ZIEHE 2EQ 2SS oliAt2
Ankimo Mousse and Seaweed with All Seafood
(OFHZEZE=4h

HEHM & EX| CHEH AN ARA|O]
Seasonal Fish & Fatty Tuna(Otoro) Sashimi
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Griled Sablefish Set
(HE.ZLHAY
ot OtM AH|0|3
Grilled Tenderloin Steak

(AT7|(SHR):TLHAY

EBiZ £0| 241 B2
Truffle Snapper Rice Cooked in a Pot and Miso Soup
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AR 2ot LAS EHINEY, 2R HE R, 74|
Seasonal Fruits, Japanese-style Sesame Pudding,
Match Baumkuchen & Coffee

« O{ZI0| Hi7= 4AI~10M| 0[5t2] OfZI0]of|A| =X E&IL|Ct.
We recommend the children's menu for children aged 4-10.
« HE MR HSE 2l 27 Hiwrt HEE = JASLICL

Some menu items may change depending on seasonal ingredients.
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Kids' Course

KRW 28,000
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Biack pork Loin Cutlet
(EHXI 27| Lh A

XZI7I2otA|
chicken karaage
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Miso Udon
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Dessert



