


A menu listing allergens is available on request.

LUNCHLUNCH

Wine Pairing

200,000 KRW

Domaine des Roches Neuves, Franc de Pied, Loire Valley, France, 2020
Château Lafaurie-Peyraguey, Sauternes, Bordeaux, France, 2001

250,000 KRW

Trimbach, Riesling, Cuvée Frédéric Emile, Alsace, France, 2016

LUNCH

Spring Peppercorn Tea

Fatty Tuna Toast & Wild Jjokpa

Grilled Wed-Foot Octopus, Dureup & Baked Sweet Potato

Hanwoo Beef, Green Goddess & Crispy Chilli

Sugar-Cured Shrimp & Black Olive Rice

Vanilla, Deodeok, Cinnamon & Wild Rice

Roasted Cep, Salted Caramel & Candied Pecan Choux

Seasonal Korean Fruit & Chilli



AFTERNOON

100,000 KRW

A menu listing allergens is available on request.

Sugar-Cured Shrimp & Black Olive Rice

Grilled Wed-Foot Octopus, Dureup & Baked Sweet Potato

Roasted Cep, Salted Caramel & Candied Pecan Choux

Spiced Financier

Seasonal Korean Fruit & Chilli



A menu listing allergens is available on request.

Wine Pairing

350,000 KRW

Trimbach, Riesling, Cuvée Frédéric Emile, Alsace, France, 2016
Domaine Genot-Boulanger, En Lulunne, Beaune, Burgundy, France, 2018
Domaine des Roches Neuves, Franc de Pied, Loire Valley, France, 2020

Château Lafaurie-Peyraguey, Sauternes, Bordeaux, France, 2001

Krug, Grande Cuvée 170, NV- Chardonnay, Pinot Meunier & Noir

DINNER

Spring Peppercorn Tea

Tartlet of Jogi-jeoit Brandade, Spring Namul & Yeasted Béarnaise

Fatty Tuna Toast & Wild Jjokpa

Ginseng Crème Caramel, Schrenckii Caviar & Saffron

Grilled Wed-Foot Octopus, Dureup & Baked Sweet Potato

Cod, Doenjang Beurre Blanc, Confit Cabbage & White Kombu

Hanwoo Beef, Green Goddess & Crispy Chilli

Sugar-Cured Shrimp & Black Olive Rice

Vanilla, Deodeok, Cinnamon & Wild Rice

Roasted Cep, Salted Caramel & Candied Pecan Choux

Seasonal Korean Fruit & Chilli

350,000 KRW



WINE
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Trimbach, Riesling, Cuvée Frederic Emile, Alsace, France, 2016
Donhoff, , Riesling, Niederhäuser Klamm, Nahe, Germany, 2021
Domaine Serene, Chardonnay, Evenstad Reserve, Oregon, USA, 2019

Pascal Jolivet, Sauvignon Blanc, Attitude, Loire Valley, France, 2021
Cantina Terlan, Gewurztraminer, Trentino, Italy, 2021

Domaine Genot-Boulanger, En Lulunne, Beaune, Burgundy, France, 2018

Bonneau du Martray, Corton Charlemagne, Burgundy, France, 2014

Château de Béru, Clos Béru Monopole, Chablis, Burgundy, France, 2018

E. Guigal, Cote du Rhone Blanc, Rhone Valley, France 2021

Casa Rojo, Godello, The Orange Republic, Valdeorras, Spain 2021
Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand 2022

Krug, Grande Cuvée 170, NV - Chardonnay, Pinot Meunier & Noir
Ruinart, NV - Blanc des Blancs
Billecart-Salmon, NV - Rosé
Billecart-Salmon, Clos Saint-Hilaire, 2006 – Blanc de Noirs
Dom Perignon, 2013 - Pinot Noir & Chardonnay
Dom Perignon, 2008 - Rosé
Ruinart, 2008 - Rosé
Leclerc Briant, 2015 - Chardonnay, Pinot Meunier & Noir
Billecart-Salmon, Cuvée Sous-Bois, NV - Chardonnay, Pinot Meunier & Noir
Leclerc Briant, Blanc de Meuniers, NV - Pinot Meunier

WINE

Rosé
Château d’Esclans, Les Clans, Provence, France, 2021

Red

Capannelle, Chianti Classico Riserva, Tuscany, Italy, 2018
Cloudy Bay, Pinot Noir, Marlborough, New Zealand, 2020

Sweet

Domaine Genot-Boulanger, Clos du Chapitre, Aloxe Corton, 
Burgundy, France, 2017
Château Beau-Séjour Bécot, Saint-Émilion, Bordeaux France, 2000

Les Pallières, Les Terrasse du Diable, Gigondas, Rhone Valley, France, 2019
Domaine des Roches Neuves, Franc de Pied, Loire Valley, France, 2020

Domaine du Cellier aux Moines, Clos du Cellier aux Moines, Givry,

Domaine Serene, Pinot Noir, Evenstad Reserve, Oregon, USA, 2018

Clos Du Marquis, Saint-Julien, Bordeaux, France, 2014

La Spinetta, Gallina, Barbaresco, Piedmont, Italy, 2017

Burgundy, France, 2019
Guy Breton, Chiroubles, Beaujolais, France, 2019

La Spinetta, Bricco Quaglia, Moscato D'Asti, Piedmont, Italy, 2022
Château Lafaurie-Peyraguey, Sauternes, Bordeaux, France 2001
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A menu listing allergens is available on request.



BY THE GLASS NON- ALCOHOL

A menu listing allergens is available on request.

Sweet
Château Lafaurie-Peyraguey, Sauternes, Bordeaux, France 2001 66’

White
Trimbach, Riesling, Cuvée Frederic Emile, Alsace, France, 2016

Domaine Genot-Boulanger, En Lulunne, Beaune, Burgundy, France, 2018
Casa Rojo, Godello, The Orange Republic, Valdeorras, Spain 2021

Cantina Terlan, Gewurztraminer, Trentino, Italy, 2021
92’
26’
58’
26’

Burgundy, France, 2019
Guy Breton, Chiroubles, Beaujolais, France, 2019

Clos Du Marquis, Saint-Julien, Bordeaux, France, 2014
Red

Domaine des Roches Neuves, Franc de Pied, Loire Valley, France, 2020
Domaine du Cellier aux Moines, Clos du Cellier aux Moines, Givry,

78’
78’

70’
36’

Ruinart, NV - Blanc des Blancs
Krug, Grande Cuvée 170, NV - Chardonnay, Pinot Meunier & Noir 120’

50’

Champagne Mineral Water
Perrier 750ml
Evian 750ml

15’
15’

Soda
Coke / Diet Coke / Zero Coke / Sprite / Zero Sprite 15’

Coffee & Tea

Chamomile
Rooibos
Lavender

Café Latte
Cappuccino
Espresso

Iced Coffee
Iced Latte

English Breakfast

Coffee

Double Espresso

Iced Cappuccino

Earl Grey
Green Tea

20’
20’
20’
20’
20’
20’
20’
20’

20’
20’
20’
20’
20’

20’






