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Korean native cattle

- 25 2H4A (300g)
Assorted beef (100g - 23,300)

4 RRF BB
NX - E RNy A

- QF & 4F (120g)

Beef thin skirt (100g - 31,600)
R R A
7y Fx ¥




B 2

Korean native cattle

- Z °] 4 (120g)

Prime ribs (100g - 29,100)
ik 32

b 1 <y 1%

- 2 5 4 (120g)

Rib eye (100g - 26,600)
4R A

e 0 B e

& 3 (3508 - X)

Beef tartare (2508 A
4R

2T




€| 117

Duck meat

- 7% o8 FEY (& vl - 1kg)
Grilled marinated mineral-fed duck

R B AR Y A
BEAYY 24002

- 53 e EA (8 vl - 1kg)
Grilled mineral-fed duck

BB S A
MEAV2—2R




- AF A3 A (120g)

Grilled pork belly (100g - 10,830)
& HAERN

YAFX a7 Y

37 EA
After eating meat
&G
w18

A4} 2,000 / W§9H 6,000
Rice and soybean paste stew / Kk / T8k 2,000
Cold noodles / AT /#> 33> 6,000




- AE K (3~49/371% ExE)
Short rib hot pot (3~4persons)
5 [ 4 R J iz

NX =Y a>vd)

SHO- AT /N 29/374 BE)
Short rib hot pot (2persons)
55 E 4 N J iz

NX - Y a>d))n




- ZH|" (27):m] AL, 84:319)
Beef rib soup

4HeB %

Awe LRy

- 55 AAG (7~8€ AEHW)
Ginseng chicken soup with mung beans
FE 24

A5 AT AR R




%3] W
Beef tartare bibimbap
A RIEEER

be B0 ) b ol il




Wild greens cold buckwheat noodles
L B S ¥ TH
FFHLWV XTI av

g
Wild greens spicy buckwheat noodles

Y ]
FF+ LV EEYI gV




Beverage

= 3 Korea Alcohol

Hwarang / #688 / 7 7 7~

bokbunjaju / BETFH / A 77> P vV a

(Korean black raspberry wine)

AR, E YUE) ox / 145
Jueng / ¥ |/ Yav

A B
Jijangsu makgeolli / #EKGEFE / OV v >R - vy Iy

(Rice wine)




Beverage

Z= Soju (Korea Alcohol)

Cham soju /EHE /~v¥ v X ¥ Fx A
Soju - Chamisul fresh / i —E#FEFresh/ VY 2-F ¥ I AN 7Ly ¥a

Jinro is back / E#&is back / EEA XNy 7

]gl-]

Kelly / 9% / 7V —

£ 3 Carbonated drink

Coke/ WK /| 2—73

Cider / 5K | 4 X —
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