
특정�음식에 알레르기가�있으실�경우 
사전에�직원에게�말씀해�주시기�바랍니다.

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



SEAFOOD TOMATO STEW

HAN-WOO TARTARE AND GOCHUJANG SLUSHY

FARMER’S SALAD WITH DOENJANG-YUZU DRESSING

KOREAN-STYLE SEAFOOD COBB SALAD

JEJU CARROT SOUP WITH CRISPY CHICKPEAS

Assorted Seafood, Spicy Tomato Sauce, Seafood Stock

Korean-style Tomato Sauce, Caviar

Butter Head, Grilled Vegetables, Sous Vide Chicken

Seasonal Vegetable, Quinoa, Seafood with Red Pepper Paste

해산물�토마토�스튜 (주꾸미: 베트남, 갑오징어: 베트남)

최상급�한우�타르타르 (소고기: 국내산)  

된장�유자�드레싱을�곁들인�파머스�샐러드 (닭고기: 국내산)  

해산물�콥샐러드 (오징어: 원양산, 관자: 중국산)  

크리스피�병아리콩을�곁들인�제주�흑당근�수프  

STARTER
 30,000 

 28,000 

 26,000 

 26,000 

 13,000 

 25,000 

 25,000 

SEAFOOD PILAF
Oyster Sauce, Sunny Side Up
해산물�필라프 (오징어: 원양산, 관자: 중국산)

 22,000 

MAIN
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.

식사와�함께�음료 �인 �잔�주문�시 쁘띠�디저트를 
이용하실�수�있습니다. 

GRILLED SIRLOIN STEAK (220g)

SEARED SEA BASS WITH PISTACHIO CRUST
AND ROMESCO SAUCE (200g)

PORT WINE BRAISED BEEF SHANK 
WITH MASHED POTATOES

Mushroom Sauce
그릴에�구운�등심스테이크 (소고기: 미국산) 

피스타치오�크러스트�농어구이와�매콤한�로메스코�소스

매시�감자를�곁들인�소고기�와인찜 (소고기: 미국산)

65,000 

 58,000 

 55,000 

LOBSTER PAPPARDELLE

BEEF PUFF PASTRY PIE

PAN-SEARED SCALLOPS AND GNOCCHI

CHICKEN STEAK

SEAFOOD AGLIO E OLIO

EGG & HAM MADAME TOAST

STUFFED RIGATONI

Lobster, Spicy Tomato Sauce 

Beef Puff Pastry Pie with Gravy Sauce

Green Onion Pesto, Milk Cream Sauce

Sweet Potato Puree, Gochujang & Avocado Sauce

Garlic Oil, Shrimp, Shellfish

Coppa Ham,  Emmental Cheese, 
Apple Chutney & Custard Cream Sauce

Baked Stuffed Rigatoni Pasta in Ragu Sauce

랍스타�파스타

미트�퍼프�파이 (소고기: 미국산)

관자구이와�뇨끼 (관자: 중국산)

치킨�스테이크 (닭고기: 국내산)

해산물�알리오�올리오 (오징어: 원양산, 관자: 중국산)

에그앤햄�크로크마담 (돼지고기: 스페인산)

라구�리가토니 (소고기: 국내산, 돼지고기: 국내산)

45,000 

 40,000 

 38,000 

 38,000 

 37,000 

 36,000 

 35,000 

POMODORO PASTA
Tomato Sauce
포모도로�파파델레

 32,000 

ABALONE & PICKLED MYUNG-INAMUL 
PASTA or RISOTTO
Abalone Liver Cream Sauce
명이나물�장아찌를�곁들인�전복�파스타�또는�리조또 (전복: 국내산)

35,000 

JAMBON EGGS BENEDICT SANDWICH
Raspberry Cream Cheese, Hollandaise Sauce
잠봉�에그�베네딕트�샌드위치 (돼지고기: 국내산)

 28,000 

- 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.

- 비건메뉴를�원하시는�분은�직원에게�문의�주시기�바랍니다.
- 알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.
- 상기�가격은 ��%의�세금이�포함되어�있으며, 별도의�봉사료는�부과되지�않습니다.

SQUID INK ARANCINI

HOMEMADE SMOKED SALMON
AND BURRATA CHEESE

Tomato Sauce, Sriracha Mayonnaise 

Seaweed Oriental Dressing

먹물�아란치니 (오징어: 원양산, 오징어�먹물: 스페인산)

홈메이드�훈제연어와�부라타�치즈

PLATS

KIDS (Available for children aged 13 and under only)

OCTOPUS CAPELLINI
Cold Capellini Pasta with Perilla Oil & Kim(Seaweed) Pesto, 
Octopus, Arugula & Fennel Pickle
김�페스토�낙지�파스타

 34,000 

COFFEE

PREMIUM TEA

FRESH JUICE

SODA

WATER

Amber Blush  (Hwayo｜Flavor: Pomegranate, Lime, Ginger)

Irish Coke  (Whisky｜Flavor: Pomegranate, Coke)

Black Label  (Vodka｜Flavor: Coffee, Sugar)

Berry Lime Splash  (Flavor: Blueberry, Lime)

Ruby Sparkling  (Flavor: Berry, Mint)

Green Apple Tea Ade  (Flavor: Apple, Earl Grey)

THE 26 Signature Cocktail

BEER

Heineken
Cass

NON-ALCOHOL

Heineken 
Guinness
Asahi
Stella Artois
Hoegaarden

 16,000 
 15,000 

20,000

18,000

 15,000 

 13,000 

 15,000 

 15,000 

 15,000 

 15,000 

 15,000 

ALCOHOL

BOTTLEDRAFT

 15,000 

 16,000 

9,000 

11,000 

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

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

Orange, Grapefruit, Tomato

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

Aqua Panna, San Pellegrino

BOTTLE

Marbaumont, Brut, Champagne, FR

Domaines OTT, BY OTT Rosé, Côtes de Provence, FR

Joyea Organic Chardonnay, FR (Non-Alcohol)

Agricola Punica, Samas, Isola dei Nuraghi IGT, IT

Sauvignon Blanc, Te Mata Estate, Hawke's Bay, NZ

Chardonnay, SDC Blanc, FR

La Spinetta, Il Nero di Casanova, Toscana IGT, IT

Syrah, Arboleda, Aconcagua Valley, CH

Cabernet Sauvignon, SDC Rouge, FR

 195,000 

 120,000 

 70,000 

 110,000 

 95,000 

 77,000 

 110,000 

 95,000 

 77,000 

 40,000 

 25,000 

 15,000 

 23,000 

 20,000 

 17,000 

 23,000 

 20,000 

 17,000 

BOTTLEGLASSWINE

Jose Cuervo 1800 Reposado
Don Julio Blanco

 370,000 
 300,000 

 17,000 
 17,000 

TEQUILA

Hennessy VSOP  250,000  17,000 
BRANDY

Tanqueray No.10  220,000  16,000 
GIN

Havana Club 3 anos  230,000  14,000 
RUM

Tito's  270,000  16,000 
VODKA

Ballantine's 17y
Balvenie 14y Caribbean Cask
Chivas Regal 18y
Macallan 12y Double Cask
Ardbeg 10y
Johnnie Walker Black Label
Maker's Mark 
Suntory Kakubin 

  680,000 
 600,000 
 500,000 
 420,000 
 420,000 
 350,000 
 280,000 
 230,000 

  45,000 
 35,000 
 23,000 
 30,000 
 30,000 
 27,000 
 16,000 
 14,000 

WHISKY

Hwayo 41
Hwayo 25

 75,000 
 55,000 

KOREAN LIQUEUR

BEVERAGE

Vegetarian
베지테리언

Signature
추천�메뉴

Spice Level
매운�정도


