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Fearurep, KOREAN
11:30-14:30 (L.O. 14:00) / 17:30-22:00 (L.O. 21:30)
STARTER ~E}E]
EOMANDU oW+ ¥1.200

Cabbage wrapped fish filling dumpling, with sansho infused soy sauce pickled red algae

Aol - A

MAIN ™| 1
MAEK JUK GUI set ™ %] -0] A& ¥3,400

Baked and grilled pork belly, in traditional Korean style, marinated with Doenjang sauce,

served with rice, beef seaweed soup Korean style, plum pickle with gochujang, and kimchi
g 54 Ak

GOGALBI set 3. 21H] A E ¥3,400

Grilled mackerel, covered with Gochujang sauce, served with rice, beef seaweed soup,
plum pickle with gochujang, and kimehi 1L 578 11°5-¢] -0]

BEEF BULGOGI set &~=117] Al E ¥3,400

Marinated beef with Ganjang, served with rice, beef seaweed soup, plum pickle
with gochujang, and kimchi

DESSERT U A E
JANGTRIO ¢ Eg| e A¥1H Y ¥2000

Delievering flavor of Korea'’s 3 representitive fermented Jang of Gochujang, Ganjang,
and Doenjang flavor into Creme br(ilée served with vanilla ice cream

FhA 8 4] WS 500ml

BEER bottle

CASS FRESH, Cold brewed 500m| ¥1,500

JEJU WIT ALE, 330ml ¥1,200

Korean BEVERAGES

WINE 90ml  bottle

MAKGEOLLI, Rice Wine 750ml ¥500 ¥2.000
a4 2] 750ml

BAEKSEJU, Traditional Wine 375ml ¥500 ¥1,600
==t WA 375m]
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Baked and grilled pork belly, in traditional Korean style, marinated with Doenjang sauce,
served with rice, beef seaweed soup Korean style, plum pickle with gochujang, and kimchi
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Grilled mackerel, covered with Gochujang sauce, served with rice, beef seaweed soup,
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