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CHEF’'S SELECTION

CONTENTS MAY VARY DEPENDING ON AVAILABILITY
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SUBJECT TO 10% SERVICE CHARGE / PHOTOS ARE FOR REFERENCE ONLY
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750G (5-6 Persons) 2850
500G (3-4 Persons) 1900
350G (2 Persons) 1330
250G (2 Persons) 950

100G (1 Person, 2-3 Kinds of Meat) 380
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WAGYU BEEF
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2 PRIME KALBI
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fa—2x
KR RS R

6 SIRLOIN STEAK (1PC)
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7 SLICED ROUND YAKI-SHABU WITH EGG YOLK
EEPEL 5
A Y%E Shabu (3 H) 220

8 SLICED OYSTER BLADE YAKI-SHABU WITH EGG YOLK
SAVHEL R S
Al E Shabu (B 85T) 240
9 SLICED SIRLOIN YAKI-SHABU WITH EGG YOLK

FEHEL 2 5
M Shabu (B eiil) 230

*YAKI-SHABU (7-9) WILL BE SERVED AFTER OTHER DISHES

10 OX TONGUE YAKI-SHABU (4PcS)
ZUPEEL RS (A)
54 Shabu (4 Jy) 300

SUBJECT TO 10% SERVICE CHARGE / PHOTOS ARE FOR REFERENCE ONLY



WAGYU BEEF
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THICK CuT OX TONGUE (3PCS)
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HARAMI (OUTSIDE SKIRT)
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15 ONION STYLED HARAMI

SUBJECT TO 10% SERVICE CHARGE / PHOTOS ARE FOR REFERENCE ONLY
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16 HARAMI STEAK
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17 MINO (TRIPE / I1ST STOMACH)
-
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*TAKE TIME TO SERVE

18 HORUMON (LARGE INTESTINE)
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*TAKE TIME TO SERVE
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105

105

PORK

19 THIN SLICED JAPANESE SANGENTON PORK BELLY(SALT)
FIAE = el N7 #) 0 ()
FIAHE el U) HAENGIA (B ) 125

20 THIN SLICED JAPANESE SANGENTON PORK BELLY(MiS0)
HAE=7eR N T D (HR)
FIAHE = el Y HAERGIA (WK ) 125

21 THICK CUT JAPANESE SANGENTON PORK BELLY WITH LETTUCE
HAEE —eE DY 0 ¥ L F 3 79
HASPE =7l 1A BN PR 3 250

22 MIYAZAKI SAUSAGE AND THICK CuT BACON
iR —t—Y &Y O N—a
BRI A A S U e 100

CHICKEN

23 MiSO MARINATED JAPANESE CHICKEN THIGH
HAPER & &N
WRIEES A PEAE R 110

24 Yuzu-PePPER MARINATED JAPANESE CHICKEN THIGH
HAPER & & Rl
Rl 5TRB A i ZHE R 110

SEAFOOD

25 FOILED ScALLOP AND MUSHROOM WITH BUTTER
PN &3 TADINR—KA)UPE
HEA e 1 100

26 TIGER PRAWN
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st 90

27 JAPANESE SQUID
HAA 71
HAMESG 125

VEGETABLES

28 ERYNGII MUSHROOM
) INZE =3
SRk 65

29 ASPARAGUS
7 AINT B
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30 GARLIC SERVED IN SESAME OIL
== R AIVNE
g 31 A e 45

SUBJECT TO 10% SERVICE CHARGE / PHOTOS ARE FOR REFERENCE ONLY



TARTARE & TATAKI

31 298 ORIGINAL YUKKE (BEEF TARTARE)
298 Kl v
298 MR 165

32 WAGYU SIRLOIN WRAPPED UNI 3PCS
EH—na &g
NGRS R 270
33 WAGYU BEEF TARTARE TOPPED WITH UNI

ILEIERY
o AR 275

APPETIZER

34 RADISH KmMcHI
o TF
SRR 55

35 298 HOoME MADE KIMCHI
298 A%EF LF
298 15 65

36 SEASONED BEAN SPROUT
&L LIV
it 535

37 SEASONED SPINACH
iE 5 NATF LI
WL 535)

38 KMCcHI, SPROUT AND SPINACH (5KINDS)
FLFEFLIVEY
NUB ATnEd i8Syt b p 120

SANCHU (FRESH VEGETABLES)
YFa
PiltE 2% 95

SUBJECT TO 10% SERVICE CHARGE / PHOTOS ARE FOR REFERENCE ONLY

40 SHRIMP AND AVOCADO SALAD
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41 ToFU & SEAWEED SALAD
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298 o5 X
298 b

EDAMAME
e
e

KOREAN SEAWEED
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45 CHAPCHE (STIR-FRIED VERMICELLI)
FvIF
TR PR 85

46 SujipoN (BEEF TENDON WITH PONZU)
T LIEA
L ] 90

47 Toru AND BEEF TENDON MiSO STEW
g Uk G
P RUCL 7 TeN 90

48 GREEN ONION PANCAKE
FFFFI
7 K 95

49 PORK AND KIMCHI PANCAKE
B+ LFFF 3
FEIM AT SE R 115

50 SEAFOOD PANCAKE
HEfifFF I
THIE R R 125

51 TRUFFLE & MUSHROOM & CHICKEN PANCAKE
a7y a)L—LEHEFFI
N R N 135
52 OYSTER PANCAKE

HHF 7 3
HLR =

*PANCAKE WILL TAKE 30MINS TO SERVE

53 EGG Soup
EFA—T 85
HRAEY: Hair 595
54 Ox TAIL Soup
ALRVA—T 105
iR HALF 65
55 SpPICY BEEF VEGETABLE SOUP
AT T SA—T 105
FHH R HALF 65
56 ToMATO & EGG Soup
PR bEETFA-T 105
FHIEAED; HALF 65
57 WacyYu KaLsl EcG Soup
HIVEA—T 105
R RIS HALF 65

58 STONE PoT Spicy Toru Soup
QiEFr

PR N UB AR AT 105
59 STONE PoT OYSTER SpicY Toru Soup

HIgG 7

A TR S S S 150
60 STONE POT BIBIMBAP

ABEEE N

TR R 135

SouP & RICE & NOODLES

61 STONE POT BEEF TARTARE BIBIMBAP

iy rEE VN

TR A R Al 195
62 298 CoLD NOODLES

298 yii 105

298 1k HALF 65
63 DANDAN CoLD NOODLES

1% i 105

EiEE7ENGEY T HALF 65
64 CoLD PLUM NOODLES

Kz 5 oA 105

A v~ 145 2 4 HALF 65
65 WacYu Karsi UDON

VeSS EA

R MERIEG 4 125

66 Ox TAIL Soup UDON
ALRVA—=T5EA

TR EE 125
67 JAPANESE RICE

FTAA

HAFIfiR 30

68 JAPANESE EGG
HADE T
H A 20

SUBJECT TO 10% SERVICE CHARGE / PHOTOS ARE FOR REFERENCE ONLY



