Veuve Clicquot Yellow Label Brut AsTan
Pinot noir 50-55%, Meunier 28-33%, Chardonnay 15-20% .

W 240,000
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Chardonnay - Far Niente
Chardonnay 100%

W 360,000

Chabilis 1er Cru Fourchaume - Domaine William Févre
Chardonnay 100%

W 296,000

AP A Sl ] SRIGIch A=) 8 ool 4 ) Apel 9ol ol

=
VILLIA] EVRE
: Lol itk 712 £ a7 ole-g i TSN B W 0he 2 4 Asyr,

Merlot - Duckhorn Vineyards
Merlot 85%, Cabernet Sauvignon 10~ 15%, Cabernet Franc 5~0%,

Petit Verdot 5~0%

W 296,000
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Shiraz The Boxer - Mollydooker
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Food allergies, food intolerance and religious interest.
We welcome enquiries from customers who wish to know whether any meals contain particular ingredients.




SPRING LUNCH COURSE
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Korean Hanwoo Beef Bean Curd and Wild Chive Mustard Sauce
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Seasonal Sashimi Selection
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Fatsia Shoots Beef Skewer with Spring Greens “Geotjeori”
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Flounder Mugwort Soup with Steamed Rice
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Baby Octopus, Seafood Shepherd’s Purse Soup
with Noodle or Steamed Rice
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Strawberry Crunch, Green Tea Chiffon Cake,
Strawberry Chantilly Cream
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W 150,000

All of the course menus required a minimum order of two.
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SPRING SPECIAL SET
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Baby Octopus, Seafood Shepherd’s Purse Soup
with Noodle or Steamed Rice
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Fried Stuffed Shrimp Eggplant with Spring Greens served as an appetizer
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Sea Squirt, Spring Greens “Bibimbap” with Wild Chive,
Seafood Bean Paste Stew
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Fatsia Shoots Beef Skewer with Spring Greens “Geotjeori” served as an appetizer
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Korean Hanwoo Beef “Bulgogi”, Baby Octopus
with Wild Chive, Seafood Bean Paste Stew
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Fatsia Shoot Beef Skewer with Spring Greens “Geotjeori” served as an appetizer
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Flounder Mugwort Soup with Steamed Rice
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Seasonal Sashimi Selection served as an appetizer
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Braised Silver Pomfret with Steamed Rice, Clam Soup
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Fatsia Shoots Beef Skewer with Spring Greens “Geotjeori” served as an appetizer
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Set menus are served with dessert.
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