MEAT & CO. STEAKHOUSE

STARTERS

Thick Cut Steakhouse Bacon 2¥o]3 31-9-2 #]o]z 120g Q)
House-made jalapefios, Pickled shallots, Bourbon whiskey sauce
SR s A A7), ek o) = St i, A 9 E W 9] AT] A

Char-grilled Octopus 3£ 284 7-& 2o (D@

Bottarga, Chorizo, Scallion sour cream
ol ofgh, 2RI Hi x| 7] 2E]Z, g9} AR A9

Caesar Salad XA 2z= @ N@Q

Housemade bourbon bacon, Romaine lettuce, Caesar dressing
Tl S A 3L7] shg-2mo] = B wo]d, 2|91, Al A =7

Crab Cake 23 Ao]2 ®[D@®

Sustainable crab salad, Louisiana remoulade sauce

A% Vs 9% A9 A=, FAoh} Y Behe 2

28,000

31,000

28,000

37,000

Smoked Amberjack Carpaccio £33 o] 71292 (@)
Orange lime gel, Dill, White balsamic
QAQEAL o] o dlA] g}e] Al o 3lo| E Hkaje]

210

29,000

Fresh Oysters from Tongyeong %34 24 2 @[(D@® @an 44,000
Choice of raw, Rockefeller or gratin (Dozen) 80,000
AR A, ey, A= o] T WA E Tk gt

SOUP

French Onion Soup Z#x) %3 5= (A&

Gruye¢re cheese gratin, Roasted vegetable broth
agjel = A= e, A AL S5

Clam Chowder 2% 50 @ D@Q
Assorted vegetables, Bacon chips

of2] 744 A&, At H 2] 37] wolA A

Creamy Crab Bisque Z#v] 2 v27 @@
Sustainable red crab meat, Croutons, Chives
w1 24|, A5, Afo] 1.

23,000

24,000

27,000

PASTA

Linguine Aglio e Olio 374 ¢ ¢3¢ @@
Garlic, Parmesan cheese, Parsley

o, spuhad 712, 3]
Linguine Frutti di Mare 374 48 ErlE (1@

Sustainable prawns, Squid, Scallops, Mussels, Tomato sauce
A& 7Hs 15 A, Uik o), A B, EvbE 4

Penne Meatballs 4] | EEZ (DEQ

U.S. beef, Parmesan cheese, Tomato sauce
H=ak 42507), sjepil 2 =, EvpE a2

34,000

36,000

36,000

MAIN DISHES

From the Pira Charcoal Oven

Korean Hanwoo Beef 1++ Tenderloin (120g) 91,000
UL 9 1++ QHA (180g) 120,000
Korean Hanwoo Beef 1++ Striploin (120g) 89,000
YA S 1++ AE S (250g) 131,000
U.S. Prime Beef Tenderloin (150g) 74,000
w54k 2] A7) QA

U.S. Prime Beef Striploin (150g) 69,000
RERR DS R =S (300g) 105,000
U.S. Prime Beef Rib-eye (300g) 112,000
w24k 2kl A7) E54A

U.S. Prime Beef T-bone (Ikg) 250,000
w54k 22kl 4A37] B2

U.S. Black Angus Beef Tomahawk (1.5kg) 290,000
vSA B8 PAX Entga

New Zealand Lamb Rack (200g) 86,000
R KUASE ) 24 )

Iberico Pork Loin - Bone-in @) (250g) 77,000

234k ol 2] = ) S

BBQ Pork Ribs @ D@®

R R T R R

(450g) 60,000

Korean Organic Chicken ([J) (350g) 48,000
S F38A B

Canadian Lobster 500g @} (Half) 72,000
AT H2E (Whole) 126,000
Korean Sea Bream @] (180g) 68,000
ER R

Sustainable Norwegian Salmon @[] (180g) 60,000

A% 715 A% w2 go]t o]

You can choose from whisky béarnaise sauce, mushroom sauce,
green peppercorn sauce, red wine sauce or chimichurri sauce. @
&7] Hlofulo]= A, A A,
TR AN E a2, A 225, A\ &2 F Aeo] A5,

SIDE DISHES

Grilled Asparagus 189 7& of2stetAx () 15,000
Mashed Potato 271 72} (P[] 13,000
French Fries 7= 512 V(&) 13,000
Mac and Cheese @aix= @& 13,000
Ratatouille 2u}Fo] () 13,000
Eggplant, Zucchini, Bell peppers, Tomatoes
7HA, & 9z gt EupE
Baked Stuffed Eggplant £& & 7& 7H (@[ 13,000
Assorted vegetables, Egg, Parmesan cheese
ofe] 7HA] A4, G2, sk 2=
Bombe Alaska 22 <27 @[ 18,000
Strawberry ice cream, Chocolate ice cream, Meringue
L] ofo]lxAd, 2T ofo]aaH, B
Black Forest Roll £ 2 2E £ @ [DQ 15,000
Cacao sheet, Cherry confit, Elderflower cream
71t AN E, A2l F9, AvEete] A1
Gateau Strawberry Pistachio 7F& @7] 3] 2~€}X| 2. 2 EDOW® 15,000
Pistachio madeleine, Strawberry confit, Strawberry jelly
I 2BHA] @ nHEdl, 8] F3), 2] A
New York Cheesecake 72 2= Ao)2 @ [NS®) 13,000
Cream cheese, Berry compote, White chocolate
AYA = v FEE, So|E 2F3
Ice Cream Sundae o}o]233 Ad] ED®) 13,000
Caramel, berry or chocolate
AMeld, wle] e 23E]
@ Vegetarian Contains Pork Contains Nut
A2y 72f 2 A 27 - ARF5
@ Contains Dairy Contains Seafood Contains Gluten
TAIE T =T 73

Food allergies and special dietary requirements can be catered to by our chefs.
Please inform your host of any allergies or special dietary requirements.
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MEAT & CO. STEAKHOUSE
WINTER TASTING MENU

125,000 KRW per person
3 Glasses Wine Pairing +60,000 KRW

Fresh Oysters from Tongyeong 1pc H (D@
T A =
Choice of raw, Rockefeller or gratin
AR A=, e, 2= o] T A1

French Onion Soup #({D#)

=) ot ST
Gruyére cheese gratin, Roasted vegetable broth

aFel 2 X2 ke 2 QA S

Penne Meatballs (1@

Ho| M| EE
U.S. beef, Parmesan cheese, Tomato sauce
uj= At 2317, sk X 2 ERRE A

Iberico Pork Loin - Bone-in (D#@Q
293k ol 2] = W 541 250g
Assorted mushroom sauce
ol 7hA MA 2
or
Char-grilled U.S. Prime Beef Striploin
T 7 mSE 2] £317] AE 4 150g
Green peppercorn sauce
A b St
or
Char-grilled Korean Hanwoo Beef 1++ Striploin
T T2 FHAL &5 1+ + A 54 120g
+KRW 15,000 per person
Red wine sauce

A= 2kel A

New York Cheesecake @Q(S]

T

& A= Al
Cream cheese, Berry compote, White chocolate

MEAT & CO. STEAKHOUSE
SHARING BONE-IN STEAK FOR 2

140,000 KRW per person
2 Glasses Wine Pairing +45,000 KRW
Additional Glass of Red Wine +15,000 KRW

Caesar Salad @ (DQ@®)
AlA A=
Housemade bourbon bacon, Romaine lettuce, Caesar dressing
U %] 517] BFg-2uo] = B Hjo] ) 2|l A4 =7

Clam Chowder ®[N@Q)
23 45
Assorted vegetables, Bacon chips
ofe] 7FA] A2, v]=ak s A an7] wol

Char-grilled U.S. Prime T-bone Steak 1kg Sharing
v=4t Zekq) A37) EE 2H o)A Alo|F
or
U.S. Black Angus Tomahawk 1.5kg Sharing
n| =2k B PAX Ents T HofF
+KRW 20,000 per person
Served with grilled seasonal vegetables and mashed potato.
Choose from whisky béarnaise sauce, mushroom sauce,
green peppercorn sauce, red wine sauce, or chimichurri sauce.
e 7 A A ol ZEA7E A ATy Th
A&7 Hjefdo] = A2s, WA A

S8 SR s, PSR A AH|FE] 4 F AEo] A

SE.

Black Forest Roll (D@

EAXY2EE
Cacao sheet, Cherry confit, Elderflower cream
747Ee. AL E, AlE] 29, A Eeke] 33

Ice Cream and Sorbet (2 scoops) (ﬂ}@
olo]A23 ¥ FE A 2H| 22F)

Vanilla, Strawberry, Lemon, Cassis
vpdet, =7, g, 7pa]

MEAT & CO. STEAKHOUSE
6 COURSE DINNER

160,000 KRW per person
4 Glasses Wine Pairing +70,000 KRW

Smoked Amberjack Carpaccio(@®)
FAT o] FETRA L
Avruga caviar, Orange lime gel, Dill, White balsamic

ob27} AHle], QA wol, 2.alA) ehe) A, |, so] = whale)

Porcini Mushroom Soup (#([[i®&)
FEAY HA FX
Black truffle, Macadamia crumble, Chives
£ B, npytviu|ol A9E, xfo] B, ALY A |

Char-grilled Octopus (([@%Q
Fe a8 FE &
Bottarga, Chorizo, Scallion sour cream
ol ok, 2HRIAE H X 317] 2%, d9} AF9) A ™

Canadian Half Lobster Thermidor (J\#)@)
At a2 gAH g2 22

Grilled lemon, Arugula, Béchamel sauce
agof| - &, T wapE A

Char-grilled Korean Hanwoo Beef 1++ Tenderloin ()]
Fz a8 T Tl e 14+ A
Stuffed baked Eggplant, Red wine sauce

&8 AL T 1A, ATl 2

Bombe Alaska ()}
BB 9927t
Strawberry ice cream, Chocolate ice cream, Meringue
L] ofolaAH, 2EE ofo] Y, v

@Vegetarian Contains Pork
Food allergies and special dietary requirements can be catered to by our chefs.

Contains Nut
A7) A 1785 ATFEH
Please inform your host of any allergies or special dietary requirements. Contains Dairy Contains Seafood Contains Gluten
a9A =, e FLE, So|= 239 S4oll O Le=7] W] gloNtE, F2 A AUl A £ viht, FAETH R WRRF
The dinner course menu includes Andaz signature blend coffee or premium tea selection.
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