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Nine-Sectioned Royal Platter (Gujeolpan)
* Hok J|S (Offered in private rooms only)

= =
=52t oEL -2 A
Sesame Broth with Dry Side Dishes and Mulkimchi
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Steamed Fresh Abalone
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Crispy Fried Seasonal Fish
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Kimchi with Fish and Vegetables (Eochae Kimchi)
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Pan-Fried Croaker Stew
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Korean Tenderloin Patties (Tteokgalbi)
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Chilled Noodles in Kimchi Broth with Chicken or
Soybean Paste Soup with Beef and Abaolne (Hyojonggaeng)
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Omija and Watermelon Sorbet
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Hangwa & Signature Tea
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Nine-Sectioned Royal Platter (Gujeolpan)
* il X2 (Offered in private rooms only)
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Pea Porridge with Dry Side Dishes and Mulkimchi
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Seasonal Juansang
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Stir-Fried Beef and Assorted Vegetables (Yukjapchae)
* 220t XS (Offered in main rooms only)
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Seasonal Layered Stuffed Platter
* 2t XS (Offered in private rooms only)
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Chilled Seafood with Seasame Sauce
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Wrapped Kimchi (Bo-Kimchi)
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Pan-Fried Abalone and Shrimp
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Braised Chicken and Mung Beans

Blofg
Pan-Fried Croaker Stew
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Grilled Beef
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Rice with Vegetables and Tofu,
Served with Curled Mallow Soup (Aukguk)
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Omija and Watermelon Sorbet
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Hangwa & Signature Tea





