CHEF'S TABLE TEPPANYAKI

FUYU COURSE ‘&’

KrRw 230,000

Crispy Garlic

Hanwoo Tenderloin Tartare with
Caviar and Grilled Vegetable

4 Kinds of Seasonal Sashimi

Broiled Live Abalone with Perilla Seed Sauce

Broiled Live Lobster
with Winter Radish Cream and Bisque Sauce

Strawberry Sherbet

Hanwoo Sirloin Steak(80g)

Chef’s Signature Burger

Chinese-Style Seafood Fried Rice,
Lobster Miso Soup

Brioche French Toast with Banana Brulee,
Homemade Ice Cream

SUPPLEMENTARY DISHES
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4 Kinds of Seasonal Sashimi

Chef's Signature Burger

Premium Caviar

Broiled Fish

Hanwoo Sirloin Steak(80g)
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CHEF'S TABLE TEPPANYAKI

SPECIAL LUNCH COURSE

KrRw 150,000

Crispy Garlic

Hanwoo Tenderloin Tartare and
Grilled Vegetable

Broiled Live Lobster
with Winter Radish Cream and Bisque Sauce

Strawberry Sherbet

Hanwoo Sirloin Steak(80g)

Chinese-Style Seafood Fried Rice,
Lobster Miso Soup

Brioche French Toast with Banana Brulee,
Homemade Ice Cream
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This menu is available only for lunch
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WEEKDAYS LUNCH COURSE
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130,000

Seasonal Seafood, Vegetable Salad

Broiled Live Lobster
with Winter Radish Cream and Bisque Sauce

Strawberry Sherbet

Mero Steak(80g)

Chinese-Style Seafood Fried Rice,
Lobster Miso Soup

Brioche French Toast with Banana Brulee,
Homemade Ice Cream
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This menu is available only for lunch
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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.
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