SEASONAL
COURSE MENU wl35,000

PAN SEARED SCALLOPS, ASPARAGUS & CAVIAR
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MINESTRONE SOUP with BASIL PESTO
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RED MULLET, LEMON RISOTTO,
TOMATO COULIS and SEASONAL SPRING GREENS
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LEMON GELATO
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STRIPLOIN STEAK with WILD HERB CHIMICHURRI
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COFFEE or TEA
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Gluten Crustaceans Eggs Fish Lupin Molluscs Nuts Penauts Sesame Soya Sulphites Mustard Celery
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Vegetarian | H| X|Ef|2| A
Please ask our Staff for seasonal Vegan dish. H|4 H|F& &St = 22 Z0AH| 22| F=A|7| HFZL|CE

All prices are in korean won and include 10% VAT. )
If you have any food allergies or dietary requirements, please do not hesitate to contact staff.
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