


A )5
Lunch Course

<100% 3 otFo] H2 ZA>

AFA (A Course) 1A 75,000¢

FA7Be] 155 AU,
= F& 58 229 2%, AENL, JAL T4 AT

B3 2 (B Course) 1A 55,000¢

15, 257 Akl s
23, AR, A2}, 54 AT

C3E2 (C Course) 1A 35,000¢

2%, 358 A4l g
Z5, AR, HAL 34 AF

...........................................................................................

&go] 25 I A (Assorted Fresh Fish) 1A 55,000€

AR, FHZel 39
Z5 AZRRL, AL ¥4 AF

AP E wlir T2 & d4ae ARl wEt ui8e] B 2 4 sy




A 9F
Lunch Menu

A AMAIH] 50,0009

Tuna Sashimi

Bz g 45,000
Puffer Fish Stew and Sushi

o] o] 45,000¢

Grilled Eel

Al &g A5 Hulz] 28,0009
Jeju Seafood Pot

Tog 28,000¢

Sea Bream Stew

=g (AZddy) 28,0009

Flounder Mugwort Stew
A& 28,000¥
Cod Fish Stew

E RE 2A 28,0009
Special Sushi

AE= 25,000
Abalone Rice Porride

sigyr 25,0009

Sasimi Rice Bowl

HEE AN} vlie] 23, 71 w3 AT



ZERE
Dinner Course

VIP A @ Adstolgt 100%
VIP A& @ Ao 7%, A-AE] 30%

o] £ v B v AT
Z3  Appetizer
Q%2 %%  Tuna Special Sushi

Sult2 AlA] M| Tuna Sashimi
kol B57 - S4Rel/AA o

A7 Stir-fried Seafood
gt Y A, S Yol
Bohd HuF 24 27

2 2E} 88] Lobster
g BIrHAE A4FdEE, okl
SEECISERTETYE

B2E F9o|/Z"  Grilled & Simmered
w2, o oa AFTo|9} Seafood
o), 4% a2

54 a9 Fried Dish
A2]¥  Fish Stew
22X} Meal

1A 120,000

#Abol= Wl P B Qo] Abgel wheh vigol WA A 4 ATk



AY o5
Dinner Course

A I © ZIsolt 1000
A T @ AT 0%, A-E] 30%

ZA  Appetizer
QE=Z XY  Tuna Spacial Sushi

Sult=E AAlU]  Tuna Sashimi
Aol & H3RAL,
FAZol 157 79, Ad &9
"€} 878] Lobster

s HI7HAE 4 e, oki¢t
4ol Agixze} 3 £2 27

2E Fo] / R Grilled & Simmered

mZ, AEo] B0zt Seafood
RE TFolo} A a7

5748+ Fried Dish
AE%  Fish Stew

AAL Meal

1A 88,0004

#ALl= wlir PAS 2 o] Aol met uigel WA B 5 kU




AY o5
Dinner Course

B IF & © #uzgost 100k
B I~ © @t 106, AEZ] 30%

*3¢0 °|4 FE Al 100,0009 33
FgFe] ¥ HIAF AT

Az  Appetizer
%4+ Sushi

SulatZ ALA]H| Tuna Sashimi

Arhgel 157 - 5559,
A gol

EXQ8  Special Food

Ajeto] meR s}
choret slgae

HAaa3e Fried Dish
A8l  Fish Stew

2A}  Meal

1A 65,000¢

AL Wy FAS B Qae] Aol nel o] WA | 4 gy



AY i
Dinner Course

C I @ Z@ustolgt 100%
C I @ zgste] 1%, ARG 30%

A A Appetizer
x4l Sushi
Sul=2 AA| H| Tuna Sashimi
ool 257 - 357,
Ad &9

AdE 89 Course Food

o] v W =93
g3t siE 29

574 87 Fried Dish
o) &%  Spicy Fish Stew

A1 A} Meal

1A 50,0004

#ALO)E i T B Qo] Aol uet vigo] WA @ g
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Alcohol & Liquors

3lQ 2% 500ml 75,000

375ml 40,000
38 41% 375ml 60,000
38 + HE + EY + 5,000
UdE = 45,0009
AEL A2 + F& + EY 50,000
dg) 1= zau|o 65,000
AF @ole /A2 / AZAD 7,000¢
W G/ 12 7,000
25 3,000
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Whisky and Wine

e 17d

YA &9 12d

BRAJE thAE 2ddy

180,000

120,000

oooooooooooooooooo

110,000

80,000¢

50,000

oooooooooooooooooo

50,000

50,000¢
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Alcohol & Liquors

30,000¢
30,000¢
30,000¢
30,000¢

13,000

..............................................................

=g

3] HAHA (13T)

o] ¥ (1%)

20,000
15,000

13,000




-
FHE AF 15.5% / 720m 120,000
2]
Gol Aol Wa g F) AHE 1999 AEYU 3oml 45,000
JgmozE 1 WHo| dux 7z A9 59 Tazdud.
AF2Ha 2381 P& AAEME,
sl SME deld g Heehe g

Fulo] o] F 16.5% / 720m 110,000

Zu]& 506 ol5te] B2 AFHQ AZHoZ SAAN
< F gd oo YL AHIE E7)= B AREdA
F2 Hrle} AlE B e ZEuY €94

ZFu}o] tJo]71& S 16% / soom 80,000

32g HAPH & 29 FvE X & T gy
FHaF AH Eoto] HolxE AHM €4 F AFHH
AlEE A1 SE oI Hof 1xe] FHE TS AL

20|A 16.5% / soomi 40,000

FEHEI Aol A Z3}E o]F= dEAQ AHI=
ofrlo} BE 43 gHE SRYE o]F= &9 A

7 9 YulE EL oprHIE] diE AU

AAA e 192 =X E 712 deiE sy
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