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Ginseng Salad with Honey of NamHae

N} NAx 22 g J ABHF QA
Seafood Appetizer with Mustard Sauce
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Seasonal Porridge with Five Grain and Kimchi
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Thin Noodles with Pine nut & White Kimchi
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Abalone & Seasoned Cordyceps militaris with Soy Sauce
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Assorted Jeon(Sea Cucumber, Seabass,Pumpkin) &
Pickled Stachys Sieboldii
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Fresh Kimchi & Vegetables
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GalBi Jjim(Stewed Ribs with Fruits and Pine Mushroom)
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Grilled Fish / Three Side Dishes
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Clam Soup with Tofu / Jinji(Rice)
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Traditional Refreshments and Fruits
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Chef's Special Drink
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The menu price is inclusive of service charge and 10% VAT.
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If you have any food allergies or special preference,
please advise your staff member.
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Seafood Appetizer with Mustard Sauce
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Seasonal Porridge with Five Grain and Kimchi
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Assorted Jeon(Sea Cucumber, Seabass,Pumpkin) &
Pickled Stachys Sieboldii

F3%hx Agopis Moz b ) YL
Abalone & Seasoned Cordyceps militaris with Soy Sauce
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Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus
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GalBi Gui(Grilled Ribs)with Deodeok & Vegetables

A B 3o /A
Grilled Fish / Three Side Dishes
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Clam Soup with Tofu /JinJi(Rice)
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Traditional Refreshments and Fruits
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Chef's Special Drink
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The menu price is inclusive of service charge and 10% VAT.
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If you have any food allergies or special preference,
please advise your staff member.
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Appetizing Nibbles
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Seafood Appetizer with Mustard Sauce

£ AEEY 4 A
Seasonal Porridge with Five Grain and Kimchi

HA 5o 3 Aoz & REAGY Y PR o)
Assorted Jeon(Sea Cucumber, Seabass, Pumpkin) &
Pickled Stachys Sieboldii
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Abalone & Seasoned Cordyceps militaris with Soy Sauce
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Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

043 52 9y 25op) 3ol
Grilled Korea Beef, Deodeok & Vegetables
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Grilled Bubseong—po Yellow Corvina /Side Dishes
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Clear Clam Soup /JinJi(Steamed Rice)
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Traditional Refreshments and Fruits
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Chef's Special Drink

203U $5, A, G FFA, B2 Ao,
DR REEITERIEE RN EXEIREIE S ESETE RRY
W160,000

10% 4% 2 34hR0) 2 299

u -vu"]‘k

The menu price is inclusive of service charge and 10% VAT.
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This course is ideal menu for feast originated in royal party.
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If you have any food allergies or special preference,

please advise your staff member.
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Appetizing Nibbles

33N N PR Az
Steamed Fish, Crab & Vegetables
Wrapped in Wheat Crepes, Mustard Sauce
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Seasonal Porridge with Five Grain and Kimchi

352 Y 9299 otz b ey 2
Steamed Abalone with Cordyceps militaris, Chilled Prawn Salad
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Assorted Raw Fish

$92 TS B A A 24l
Yakseon San Jeok(Korean Brochette with Medicinal Herbs)
& Pickled Stachys Sieboldii
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Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

243 $59 98 25 3ol
Grilled Korean Beef, Deodeok & Vegetables
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Grilled Bubseong—po Yellow Corvina / Side Dishes
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Clear Soup with Beef & Seafood Balls / JinJi(Steamed Rice)
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Traditional Refreshments and Fruits
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Chef's Special Drink
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The menu price is inclusive of service charge and 10% VAT.
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If you have any food allergies or special preference,

please advise your staff member.
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Appetizing Nibbles
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Steamed Fish, Caviar Wrapped in Wheat Crepes with Crab Meat

#o13E FNFEa53) 54 A
Guseonwangdogo(Seven Medicine Herbs and
Two grains)Porridge,Kimchi
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Steamed Abalone with Cordyceps militaris, Chilled Prawn Salad
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Korean Yukhoe(Beef Tartare) with Ginseng
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Assorted Raw Fish
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Stir—fried Lobster with Vegetables

Al golsh AedA) 2 HE daF NP2
Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

043 59 9y 25kl 3o
Grilled Korea Beef, Deodeok & Vegetables
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Grilled Bubseong—po Yellow Corvina / Side Dishes

353 232/ AA
Clear Soup Beef & Seafood Balls / JinJi(Steamed Rice)
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Traditional Refreshments and Fruits
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Chef's Special Drink
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The menu price is inclusive of service charge and 10% VAT.
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If you have any food allergies or special preference,
please advise your staff member.
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