CHEF'S TABLE TEPPANYAKI

NATSU COURSE ‘E’

KrRw 230,000

Fried Garlic

Black Raspberry Gazpacho with Tuna Tadaki

4 Kinds of Seasonal Sashimi

Broiled Lobster with Bisque, Potato Pasta

Broiled Abalone with Pea Sauce

Green Plum Sherbet

Hanwoo Tenderloin Steak(80g) with Caviar

Chef’s Signature Burger

Chicken Fried Rice, Lobster Miso Soup

Dango Rice Cake, Ice Cream
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WINE PAIRING (3GLS) 80,000

SPARKLING Ferrari Brut Metodo Classico, ITALY
WHITE Henri Bourgeois Sancerre Le MD de Bourgeios, FRANCE
RED Domain Escaravilles Cotes du Rhone Villages “La Ponce’, FRANCE




CHEF'S TABLE TEPPANYAKI

LUNCH COURSE

KrRw 150,000

Black Raspberry Gazpacho with TunaTadaki

Broiled Octopus, Potato Pasta

Broiled Abalone with Pea Sauce

Hanwoo Tenderloin Steak(80g)

Chicken Fried Rice, Lobster Miso Soup

Dango Rice Cake, Ice Cream
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This menu is available only for lunch
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4 Kinds of Seasonal Sashimi

Steamed Egg Custard 2

Chef’s Signature Burger

Premium Caviar
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Please inform our staff in advance if you have food allergies or allergic reactions.
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All prices are inclusive of 10% Service Charge and 10% VAT.

2E HiRol=

10%2| SAtZ2t10%2] HIZ0| ZetE|0f UFLICE.



