Chef Signature Course

22104 (Minimum 2 Persons)
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Chef's Special Cold Appetizer
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Dimsum (2 Piece)
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Braised Whole Shark's Fin with Oyster Sauce
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Fried Sea Cucumber and Abalone with Fish Roe Sauce
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Fried Live Lobster with Cheese Sauce
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Fried Korean Beef Tenderloin with White Truffle Sauce
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Noodles or Fried Rice
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Dessert
*PAIRING WINE
Non-Alcohol Sparkling Wine SoJennie Paris 100,000 » 70,000
Red Wine RoundPond,Rutherford,Cabernet 284,000 » 198,800

White Wine  Rhys Vineyards, Alesia, Anderson Valley Chardonnay 315,000 » 220,500
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2210]4 (Minimum 2 Persons)

Per Person W 130,000
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Chef's Special Cold Appetizer
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Braised Whole Shark's Fin with Pea Sauce
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Fried Sea Cucumber and Eggplant,Scallop with Fish Roe Sauce
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Stir-Fried Abalone with Avocado Sauce
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Fried Beef Tenderloin with Black Truffle Sauce
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Noodles or Fried Rice
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Dessert

*PAIRING WINE

Non-Alcohol Sparkling Wine SoJennie Paris 100,000 » 70,000

Red Wine RoundPond,Rutherford,Cabernet 284,000 » 198,800

White Wine  Rhys Vineyards, Alesia, Anderson Valley Chardonnay 315,000 » 220,500
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Chef Special Course
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Chef's Special Cold Appetizer
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Braised Whole Shark’s Fin with “Hong-Moon Sauce
(74 AT 80g)
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Fried Sea Cucumber and Quinoa with with Green Onion Sauce
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Fried tile fish with Soy Sauce
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Fried Beef Tenderloin with Black Truffle
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Buddha Jumps over the Wall
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Noodles or Fried Rice
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Signature Dessert

*PAIRING WINE
Non-Alcohol Sparkling Wine SoJennie Paris 100,000 » 70,000
Red Wine RoundPond,Rutherford,Cabernet 284,000 » 198,800

White Wine  Rhys Vineyards, Alesia, Anderson Valley Chardonnay 315,000 » 220,500
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Steve Jun Course

2°210]|AF (Minimum 2 Persons)

Per Person #300,000
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1 day advance reservation is required for preparation
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Chef's Special Cold Appetizer
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Signature Dimsum (2 Pieces)
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Braised Whole Shark’s Fin
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Fried Sea Cucumber and Abalone with Fish Roe Sauce
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Beijing-style Duck
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Buddha Jumps over the Wall “Cantonese-style”
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Noodles or Fried Rice
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Signature Dessert

*PAIRING WINE
Non-Alcohol Sparkling Wine SoJennie Paris 100,000 » 70,000
Red Wine RoundPond,Rutherford,Cabernet 284,000 » 198,800

White Wine  Rhys Vineyards, Alesia, Anderson Valley Chardonnay 315,000 » 220,500
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