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LUNCH SET

5 COURSES

OlR= 4

Amuse-Bouche

X712 Of|Z|EfO| A

Cold Appetizer

mhesst 9

Hot Dish

B2 w2, 7.2 of

—

Hanwoo Striploin, Grilled Vegetables

AEH|

Sorbet

CIME

Dessert

O|LF2C|= / 7Hu| EE= &t

Mignardises / Coffee or Premium Tea

70,000 (per person)

WINE PAIRING - 3 Glasses 50,000 | 4 Glasses 60,000

DINNER SET

5 COURSES

£ ofj|Eto| X

Special Appetizer

82 w2, 7.2 of

—

Hanwoo Striploin, Grilled Vegetables

AEH|

Sorbet

CIME

Dessert

OILEEER[= [ 5] = &t

Mignardises / Coffee or Premium Tea

90,000 (per person)

WINE PAIRING - 3 Glasses 50,000 | 4 Glasses 60,000



KOREAN SET KIDS SET

5 COURSES
sl 22| ES-EEESN
Welcome Dish Anti-toxin Juice
Xt 22| QHUX|, &, HIQE VIR, ZEER|A TR
Cold Dish Orange, Carrot, Baobab Powder, Propolis Powder
HEest 22| Of210] §H& Korean Kids Set
Hot Dish _ . )
?7|s 2l o2 =, SHREZH|, ghEt
Organic Steamed Rice, Daily Soup, Hanwoo Tteok-Galbi, Banchan
ESS X
siatE £/ 5t £21(+10,000)
o, ofo|A3E
Sotbab
Fresh Seasonal Fruits, Ice Cream
%E 28

Dessert / Korean Tea

48,000 (per person) 35,000 (per person)
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A LA CART

18:00 ~ 22:00 (Last order 20:00)

APPETIZERS

H|Z E}2EtZ Beef Tartar
SR MM OfRETL AR Ta0|, AIER

Hanwoo, Avruga, Fried Shallot, Sourdough

12 A2t =445t MM FI2NIR| 2 Fish Carpaccio

HA MM 58, T|22Ist AALAA Seasonal Fish, herb, Pickling Salsa Sauce

HpZ2t SHE|7IEE Baccala Mantecato

O7H CH2 &} FHELLEL 728k Baccala, Caponata, Campagne

OtF =2l M2|E Arugula salad

T24E, 2|X|Ot e, BRAFE! E2{|A Prosciutto, Reggiano, Balsamic Dressing

712201 E 2l M2|{E Caramelized Cabbage Salad

D=2, B2 T2, H0ISR, A3 E E2y

Mini Romaine, Carrot Pickle, Hazelnuts, Sour Cream Dressing

E2{Z Of2tX|L| Truffled Arancini

EB{ZE, 21221 0l0| 22| AA Truffle, Wholegrain Aioli Sauce

PASTAS

A THAE} Sea Urchin Roe Pasta

ALHAE|L|, AA, H{E{AA Spaghettini, Sea urchin Roe, Butter Sauce

2f7 Z2U[H| Ragout Bolognese

Erg|ojely|, 2t7L AA Tagliatelle, Ragout Sauce

2HE| ATHAE| Guanciale Spaghetti

S X| LA H|O|H, ALPAE|, HF 2|, 3, N2 ELI2} Guanciale, Spaghetti, Pepper, Carnonara

ilAFE AAIX| 2|7HEL] Seafood Sausage Rigatoni

2I7tEL, slittE AKX, TN EOLE &4, 22 R| X, HHE

Rigatoni, Seafood sausage, Tamato Sauce, Burrate Cheese

28,000

26,000

26,000

25,000

21,000

19,000

36,000

33,000

32,000

30,000

GRILLED & FISH

=LA $2 *ME S2 Hanwoo Striplpin

63 <lloj|0|& Wet Aging(six weeks)

SF4 LZH| Lamb Rack

QK| #aj|, H'Y M3 Orange Puree, Fennel Salad
LAEF Ossobuco
SZAA0LK|, AFZ2E 2| REE, QA Majc

Veay, saffron Risotto, Mixed Salad

MME I =2 Braised Fish & Vongole

HE Sla MAME =Zip|0f B E0tE, 5|

(LY = Pl

Conchiglie, Seasonal Fish, Tomato, Herb

SIDE DISH

T2 OFALIZEHA Grilled Asparagus

of| 3, oHFH| AA Egg, Anchovy Sauce

AHLIX| @70 2K} Spanish mash potato

2 B AT2PE Roasted Brussels sprouts
T+ P

2 HA Grilled Mushroom

DESSERT

Xt&| EEH| Sacher Torte

=3 A2 Chocolate Cake

SI0|E 21 2A White Mango Mousse

300g 85,000
200g 65,000

62,000

48,000

36,000

10,000

10,000

10,000

10,000

16,000

15,000



