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dae 2 fAh Ak 3
Ginseng Salad with Honey of NamHae
N} NAx 22 g J ABHF QA
Seafood Appetizer with Mustard Sauce
22 A% F3 44 WA
Seasonal Porridge with Five Grain and Kimchi
FPHE 2 F3x9H 935
Thin Noodles with Pine nut & White Kimchi
Aoz g F F3shast A gop) ¥ 92x
Abalone & Seasoned Cordyceps militaris with Soy Sauce
H4b 5o 3 WAooz HE REA e 24 Bols

Assorted Jeon(Sea Cucumber, Seabass,Pumpkin) &
Pickled Stachys Sieboldii

HAR kA & ko) w) F A A" o)
Fresh Kimchi & Vegetables

AGRLY A Fo) 2 okg ) AN F3v A
GalBi Jjim(Stewed Ribs with Fruits and Pine Mushroom)

AP A] Fo] [/ AL
Grilled Fish / Three Side Dishes

A 532/ 97
Clam Soup with Tofu / Jinji(Rice)

2T ¢ 938 APy

Traditional Refreshments and Fruits

974 54 $2

Chef's Special Drink

#100,000

10% A2 2 ¥2hE0F 238 Y H.

The menu price is inclusive of service charge and 10% VAT.

HEYo SA AY FAA} oA 2R DY FAS,
If you have any food allergies or special preference,
please advise your staff member.
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N NAx 22 g J ABHF DA
Seafood Appetizer with Mustard Sauce

£ AEEY 4 A
Seasonal Porridge with Five Grain and Kimchi

HA 5o 3 Aoz GE REAGY Y FA o)
Assorted Jeon(Sea Cucumber, Seabass,Pumpkin) &
Pickled Stachys Sieboldii

F3%hx Agopis Moz b ) YL
Abalone & Seasoned Cordyceps militaris with Soy Sauce

A golsh Az HE Q2T A2
Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

tyg 3 Aok £F FAv Fol
GalBi Gui(Grilled Ribs)with Deodeok & Vegetables

A B 3o /A
Grilled Fish / Three Side Dishes

2AEN 53/ A4

Clam Soup with Tofu /JinJi(Rice)

33 33 359 A

Traditional Refreshments and Fruits

F9g 54 SE

Chef's Special Drink

#130,000

10% A2 2 2425 239 289,

The menu price is inclusive of service charge and 10% VAT.

E Aot Ao AP AR} Qegy 2o TEH FA 8.
If you have any food allergies or special preference,
please advise your staff member.
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Appetizing Nibbles

N HApx22 S F 2FHF A
Seafood Appetizer with Mustard Sauce

e AYE} 54 YA

Seasonal Porridge with Five Grain and Kimchi

HA 5o 3 Aoz & REAGY Y PR o)
Assorted Jeon(Sea Cucumber, Seabass, Pumpkin) &
Pickled Stachys Sieboldii

NARez st d SF3%2YG NP & YFx

Abalone & Seasoned Cordyceps militaris with Soy Sauce

A Fol s} A 2 GE JEF A=
Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

043 ¢33 98 25 3ol
Grilled Korea Beef, Deodeok & Vegetables

JEE v Fo) / 23S

Grilled Bubseong—po Yellow Corvina /Side Dishes

A3 20 A3/ A A
Clear Clam Soup /JinJi(Steamed Rice)

3% 33 439 AP

Traditional Refreshments and Fruits

53 24 2R
Chef's Special Drink

#160,000

105 A3 ¥ 225 2339 Y

The menu price is inclusive of service charge and 10% VAT.

e GRS FFANN 52D A ) BE LE 1 RHY RFIAYY T wx

This course is ideal menu for feast originated in royal party.

BagAolt g4 A TR} AoX g 2ol FLH FAs.
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

22 AYEY 54 YA

Seasonal Porridge with Five Grain and Kimchi

32 % 9293 Aoz 0 A 2

Steamed Abalone with Cordyceps militaris, Chilled Prawn Salad

994 B2

Assorted Raw Fish

$52 TS B A A 24N
Yakseon San Jeok(Korean Brochette with Medicinal Herbs)
& Pickled Stachys Sieboldii

Al golsh AedA) 2 HE A2 NP2
Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

243 $59 98 25 3ol
Grilled Korean Beef, Deodeok & Vegetables

233 WA E v o) / LAWY

Grilled Bubseong—po Yellow Corvina / Side Dishes

33T 233/ AA
Clear Soup with Beef & Seafood Balls / JinJi(Steamed Rice)

3% 93 439 AP H

Traditional Refreshments and Fruits

93 549 28
Chef's Special Drink

200,000

10/ 4.“.2. ) v\;’_),]_e,}_ —;;‘j]_ ollor}\_];]_

The menu price is inclusive of service charge and 10% VAT.

e SRS 33NN 52Y AR 245

afo

BEDAD R o) we

SAold 240 AY FeA5} Qo g 2yels) BB F4 8.
If you have any food allergies or special preference,
please advise your staff member.
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Appetizing Nibbles

Aol ot o)A A w4
Steamed Fish, Caviar Wrapped in Wheat Crepes with Crab Meat

#o13E FNFEa53) 54 A
Guseonwangdogo(Seven Medicine Herbs and
Two grains)Porridge,Kimchi

32 % 9293 Aoz 0 A 2

Steamed Abalone with Cordyceps militaris, Chilled Prawn Salad

43 A0 5 534 o) 243

Korean Yukhoe(Beef Tartare) with Ginseng

ALY B2 5

Assorted Raw Fish

g8 RFo I
Stir—fried Lobster with Vegetables

AAgolsh AedA) 2 HE 3P AH =
Sinseollo(Royal Casserole Dish)
with Pine Mushroom & Whiparm Octopus

033 ¢33 98 25 3ol
Grilled Korea Beef, Deodeok & Vegetables

43 94YE B L3P

Grilled Bubseong—po Yellow Corvina / Side Dishes

353 232/ AA
Clear Soup Beef & Seafood Balls / JinJi(Steamed Rice)

33 03 33 A3

Traditional Refreshments and Fruits

F97 54 22
Chef's Special Drink

# 300,000

0% A3 % 2425} 2RY A

The menu price is inclusive of service charge and 10% VAT.

o A e BESA) FAY Fu),0)0) 55 FHY) DI
FAAe) Yste] ) A3 DEFIAA TG xx

3ol 4o A Ak QoA 2o B4 FA 8.
If you have any food allergies or special preference,
please advise your staff member.
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