SUSHI BAR

KAURI
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322 Sowol-ro

Modern Sushi Bar

Kauri, nestled in the new trend setting eatery, 322 Sowol-ro at Grand Hyatt Seoul,
is a contemporary sushi bar that has embraced the Kauri tree as its namesake,
one of the strongest species of trees in the world, native to the Northern Island of
New Zealand.

The focal point of the Sushi Bar is its massive counter serving as the chef’s table,
made from a fossilized Kauri tree estimated to be 40,000 to 50,000 years old,
discovered in the swamps of New Zealand after the last ice age had receded.

This modern sushi bar, Kauri, serves guests with premium quality delicacies fresh
from the ocean, skilfully prepared by Kauri’s master sushi chefs.
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Chicken, beef, pork, eggs, milk, buckwheat, peanuts, walnuts, soybeans, wheat,
gluten, mackerel, crab, shrimp, squid, shellfish(including oyster, abalone, mussel),
peach, tomato, sulfites and pine nut can cause allergic symptoms.

Please let us know in advance if you have food allergies or dietary issue.
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Kauri provides only domestically halibut, seabream, black seabream, convict
grouper, marbled flounder, filefish, humpback shrimp, mackerel, horse mackerel,
river eel, conger eel, octopus, hairtail, giant rock clam, abalone, clam, chicken,
beef, tofu (bean), rice (Donguibogam), Japanese striped squid, goatfish, white
trevally, yellow tail, amberjack, scallop, northern clam, Indonesian bonito,
Canadian lobster, U.S. black cod, deep-sea mero,

Spainish bluefin tuna, Vietnamese shrimp.




SUSHI / SASHIMI

per piece
Tamago 5,000
Japanese egg custard yaki 6,000
Seabream 10,000
White trevally 12,000
Convict grouper 12,000
Sweet shrimp 13,000
Scallop 15,000
Sea eel 15,000
Salmon roe 15,000
Sea urchin roe 22,000
Steamed abalone 22,000
Lean tuna (Akami) 23,000
Fatty tuna (Toro) 28,000
Assorted sashimi (8 pieces) 88,000
Chef’s sushi selection (11 pieces) 128,000
Fish of the day (limited availability) Market Price

All prices are inclusive of 10% VAT.
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Avocado salad, tomato, shiso dressing 28,000
Sashimi salad, salmon roe, mistuba, wasabi dressing 36,000
Lean tuna maki 30,000
Kauri maki 50,000
Fatty tuna and leek maki 52,000
TEMPURA
Assorted vegetables 25,000
Assorted tempura 38,000

All prices are inclusive of 10% VAT.
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Miso black cod 46,000
Mero yuzu soy sauce 48,000
River eel teriyaki half 40,000 / full 88,000
++ Hanwoo beef tenderloin 120,000

BRAISED DISH

Braised seabream head (Daily 2 portions only) 98,000

Natsukashi fried tofu hot udon, burdock tempura 32,000
River eel don 98,000

Sashimi on rice 110,000

All prices are inclusive of 10% VAT.
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Crab fish cake clear soup

PICKLE

Japanese pickle
Salted Kishu umeboshi

Sweet Kotei umeboshi

All prices are inclusive of 10% VAT.
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DESSERT

Matcha ice cream, sweet red beans 12,000 T2} ofo| AT, T 12,000
Monaka, hojicha ginger ice cream 18,000 Bz, XA A7) ofol AT Y 18,000
Strawberry cheese tart 18,000 7] XX 2 E 18,000
Matcha sake tiramisu 18,000 T2} AH| E2ha]g 18,000

COFFEE / TEA

Americano, espresso 17,000 ol g] 7}, AT A 17,000
Café latte, cappuccino 18,000 7t 2|, FFEX = 18,000
English breakfast, earl grey 18,000 o]Za]2] HAWAE, g o] 18,000
Chamomile, mint 18,000 Flmarel e 18,000
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