Lunch Set - Deluxe Summer Menu
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Stone Octopus
Turnip, japchae, gochujang & wild berry dressing
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N.V Billecart Salmon Rosé, Champagne, France
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Buckwheat Noodle
Prawn fries, smoked anchovy stock

&k ok

Sake Inatahime Gouriki Junmai Ginjo, Tottori, Japan
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Mérou en Papillote
Asparagus, portobello mushroom, tomato, herbs, summer truffle dash

2017 Movia, Sivi Ambra Pinot Grigio, Primorje, Slovenia
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Hanwoo Beef Sirloin A+
Morning glory, baby onion, Chodang corn & celeriac purée

green tea sea salt, smoked salt, wasabi
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2011 Domaine Jean-Louis Chave, Offerus, Saint-Joseph, Rhone Valley, France
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Kimchi & Crab Meat Fried Rice
Golden garlic, organic sesame oil, leek, quail egg, Korean water Kimchi

Signature Mocktail “Lemon mint”
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Summer Mango Crepe

Vanilla cream, passion sauce, fresh mango, coconut ice cream
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2017 Sonberk, Noble Rot, Morava, Czech
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Coffee or Tea

KRW 130,000 for Food only
KRW 200,000 for Full Experience with Exclusive Beverages



