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Please inform our staff of any
food allergies or dietary restrictions.

Il SEOUL DRAGON CITY



PETIT DESSERT

A complimentary petit dessert is available with a meal and
one beverage order per person.
Please note that the offer must be applied to the entire
table and cannot be partially redeemed.
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STARTER

© SEAFOOD TOMATO STEW

Korean-style Tomato Sauce, Caviar
&g ot EF2ELE (AT FUHM) s 0B g

Butter Head, Grilled Vegetables, Sous Vide Chicken

© KOREAN-STYLE SEAFOOD COBB SALAD
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PLATS

© SQUID INK ARANCINI

Tomato Sauce, Sriracha Mayonnaise

30,000
Assorted Seafood, Spicy Tomato Sauce, Seafood Stock
SAE EOE AR (FR0: HEW, 20 HEY) & VE:
HAN-WOO TARTARE AND GOCHUJANG SLUSHY 28,000
FARMER'S SALAD WITH DOENJANG-YUZU DRESSING 26,000
EIE QA EYAS AECQ TtHA Me{E (HuJ|: ) s¥ A8

26,000
Seasonal Vegetable, Quinoa, Seafood with Red Pepper Paste
diatE FME (QE: AL, XL ZIM) L@ OUREA

% JEJU CARROT SOUP WITH CRISPY CHICKPEAS 13,000
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25,000
HE OZHA|L| (LE0: H AL, QE HE: AfIY) ¢ @ a

25,000

HOMEMADE SMOKED SALMON
AND BURRATA CHEESE

Seaweed Oriental Dressing
ZH0|= ZH|Ho{et HEtEF XX b & A

KI DS (Available for children aged 13 and under only)————

SEAFOOD PILAF
Oyster Sauce, Sunny Side Up
SfitE HEtD (A0 YA 2L B4 4 @ ¥
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j Spice Level Signature ", Vegetarian g ﬂ
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22,000

Gluten Crustaceans Eggs

MAIN

© GRILLED SIRLOIN STEAK (220g) 65,000

Mushroom Sauce
I 72 SHAHO0Z (2T7:0|FM) s ¥ &

SEARED SEA BASS WITH PISTACHIO CRUST 58,000
AND ROMESCO SAUCE (200g)
O AEFK|Q T2{AE S0{70[2 B2 2HAT AA &0 )b OF

PORT WINE BRAISED BEEF SHANK 55,000
WITH MASHED POTATOES
OHA] ZRHS 2591 217| ofol® (AD7|: 0|2 45§ L
© LOBSTER PAPPARDELLE 45,000
)) Lobster, Spicy Tomato Sauce
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© BEEF PUFF PASTRY PIE 40,000
Beef Puff Pastry Pie with Gravy Sauce
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PAN-SEARED SCALLOPS AND GNOCCHI 38,000

Green Onion Pesto, Milk Cream Sauce
X0l 7| (HA: FHA) s 0 E 0 O®

JJ) CHICKEN STEAK 38,000

Sweet Potato Puree, Gochujang & Avocado Sauce
KZI AHO|2 (H17]: FLHM) EE L

SEAFOOD AGLIO E OLIO 37,000
Garlic Oil, Shrimp, Shellfish
SiitE L2l 22| (LA LM UKL Z=4) @

© EGG & HAM MADAME TOAST 36,000

Coppa Ham, Emmental Cheese,
Apple Chutney & Custard Cream Sauce
off aots IZI0HE (RHX|7]: ARl &0 &

STUFFED RIGATONI 35,000
Baked Stuffed Rigatoni Pasta in Ragu Sauce
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ABALONE & PICKLED MYUNG-INAMUL 35,000
PASTA or RISOTTO

Abalone Liver Cream Sauce
HOILHE HOIM|E ZEQ! M5 IHAE} = 2| = (M 2 i 0 L8 @

@ OCTOPUS CAPELLINI 34,000
Cold Capellini Pasta with Perilla Oil & Kim(Seaweed) Pesto,
Octopus, Arugula & Fennel Pickle

AHAE YR DAE S50 @088

Y% POMODORO PASTA 32,000
Tomato Sauce
ZRCZ ohmbde @

JAMBON EGGS BENEDICT SANDWICH 28,000
Raspberry Cream Cheese, Hollandaise Sauce
EHE Ol I HUTE MEQIX| (X D7) BLHA) S En oA

V208 EASH

Fish Molluscs  Lupin Nuts Milk Penauts Sesame Soya Sulphites Mustard Celery

BEVERAGE

COFFEE

Cafe Latte, Cappuccino, Cafe Mocha, Chocolate
Espresso, Americano

PREMIUM TEA

Chamomile, Peppermint, Earl Grey,
English Breakfast, Green Tea

FRESH JUICE

Orange, Grapefruit, Tomato

SODA

Coke, Coke Zero, Pepsi Lime Zero,
Sprite, Ginger Ale, Club Soda, Tonic Water

WATER

Aqua Panna, San Pellegrino

THE 26 Signature Cocktail

ALCOHOL

Amber Blush (Hwayo | Flavor: Pomegranate, Lime, Ginger)
Irish Coke (Whisky | Flavor: Pomegranate, Coke)
Black Label (vodka | Flavor: Coffee, Sugar)

NON-ALCOHOL

Berry Lime Splash (Flavor: Blueberry, Lime)
Ruby Sparkling (Flavor: Berry, Mint)
Green Apple Tea Ade (Flavor: Apple, Earl Grey)

DRAFT

Heineken 15,000
Cass 13,000

BOTTLE
Heineken
Guinness
Asahi

Stella Artois
Hoegaarden
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15,000
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WINE GLASS BOTTLE

Marbaumont, Brut, Champagne, FR 40,000 195,000
Domaines OTT, BY OTT Rosé, Cotes de Provence, FR 25,000 120,000
Joyea Organic Chardonnay, FR (Non-Alcohol) 15,000 70,000

Agricola Punica, Samas, Isola dei Nuraghi IGT, IT 23,000 110,000
Sauvignon Blanc, Te Mata Estate, Hawke's Bay, NZ 20,000 95,000
Chardonnay, SDC Blanc, FR 17,000 77,000

La Spinetta, Il Nero di Casanova, Toscana IGT,IT 23,000 110,000

Syrah, Arboleda, Aconcagua Valley, CH 20,000 95,000
Cabernet Sauvignon, SDC Rouge, FR 17,000 77,000
TEQUILA

Jose Cuervo 1800 Reposado 17,000 370,000
Don Julio Blanco 17,000 300,000
BRANDY

Hennessy VSOP 17,000 250,000
GIN

Tanqueray No.10 16,000 220,000
RUM

Havana Club 3 anos 14,000 230,000
VODKA

Tito's 16,000 270,000
WHISKY

Ballantine's 17y 45,000 680,000
Balvenie 14y Caribbean Cask 35,000 600,000
Chivas Regal 18y 23,000 500,000
Macallan 12y Double Cask 30,000 420,000
Ardbeg 10y 30,000 420,000
Johnnie Walker Black Label 27,000 350,000
Maker's Mark 16,000 280,000
Suntory Kakubin 14,000 230,000
KOREAN LIQUEUR

Hwayo 41 75,000
Hwayo 25 55,000

- Vegan options are available upon request through our staff.
- Please inform our staff of any food allergies or dietary restrictions.
- All prices are in KRW and inclusive of 10% tax, with no additional service charge.



