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GRILL & BAR






TASTING MENU

6 DISHES

MUSHROOM
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MOCHA
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155. / 6 DISHES

SAPHIR, BOUVET LADUBAY,
BRUT, SAUMUR, FRANCE

ROSE, HARU CASA ROJO,
JUMILLA, SPAIN

RIESLING, VAN VOLXEM,
SAAR, MOSEL, GERMANY

N.V. MUSCAT, SAMOS, KOURTAKI,
AGAISCHE INSELN, GREECE

CABERNET SAUVIGNON,
OOM PROP, BERGSIG,
SOUTH AFRICA

BRACHETTO D’ACQUI,
FONTANA FREDDA, PIEMONT, IT

add 75.

set with glasses of 6 premium wines

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



A LA CARTE

APPETIZERS
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ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



SIGNATURE MAINS

LAND & SEA for 2 150.
SMOKING SURF & TURF  A{Z & E{T

QA (200gr) + HIREZERY (250gr) + 222
FZIAFEZ 210|A &, 712 #7IL|, A270| MSELICH
(A7) 3L 27 A7) LA 6t B2 LA & LA

THE LOG for 2 140.
SMOKING MEAT PLATTER 2& SF70|

QA (200gr) + 2| (220gr) +0|H|2|Z 24t (120gr) + X171 8t0t2] (280gr)
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(A7) B, YTI|: BFAL HEIDI|: ATOIAL, H07]: BN

SEAFOOD SKEWER for 2 130.
GRILLED SEAFOOD ESPETADA RZ2&Z4| dijitg 1X|70]|
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HMOZ EZI {7, ZAE Fef, 22ILI0] EH MSELIC.
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CAVEMAN for 2 130.
PRIMITIVE STEAK  1191E AH|0|3
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—

7] 3F4, SR 17): Hed)

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.




A LA CARTE

THE GRILL
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SURF & TURF TO YOUR STEAK
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sous chef. JHOON HWANG / restaurant manager. EDDIE PARK

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.
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GRILL & BAR






6 DISHES

TASTING MENU

MUSHROOM

portabello, truffle, enoki,
button mushroom

PUMPKIN

roasted pumpkin velouté, duck confit,
apple, celeriac
(Duck: France)

ABALONE

thin sliced abalone, lemon sabayon,
osetra caviar

FOIE GRAS

slow cooked cabbage with ginger
scent, cinnamon crouton, fig
(Foie gras: France)

HANWOO

hanwoo tenderloin,

eggplant & zucchini purée,

beef tendon boiled with soy sauce
(Beef: Local, 100gr)

MOCHA

mocha cake, baileys cream,
chocolate cream, baileys ice cream

155. / 6 DISHES

SAPHIR, BOUVET LADUBAY,
BRUT, SAUMUR, FRANCE

ROSE, HARU CASA ROJO,
JUMILLA, SPAIN

RIESLING, VAN VOLXEM,
SAAR, MOSEL, GERMANY

N.V. MUSCAT, SAMOS, KOURTAKI,
AGAISCHE INSELN, GREECE

CABERNET SAUVIGNON,
OOM PROP, BERGSIG,
SOUTH AFRICA

BRACHETTO D’ACQUI,
FONTANA FREDDA, PIEMONT, IT

add 75.

set with glasses of 6 premium wines

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



A LA CARTE

APPETIZERS

BEFF TERRINE 32.

shallot, green beans, garlic cream, edamame, mango, pear coulis, mustard
(Beef: US)

SCALLOP 33.

seared scallop, spinach, grapefruit, endive, osetra caviar, coriander vinaigrette

LEMONY RICE 26.
rice flavored lemon and saffron, seasonal vegetables, pickled tomato, burdock chip
(Rice: Local)

SHRIMP CEVICHE 31.

fresh shrimp, avocado, cucumber, mango

SALADS

GARDEN 20.

endive, orange, sous vide fennel, tapioca tuile, pickled shallot, honey dressing

GREEK 22, (:)

sliced cucumber, feta cheese crumble, olive tapenade, confit bell pepper,
roasted garlic cream, lemon citronette

CAESAR (R)19. /(L) 29.
heart of romaine, radicchio, bacon, crouton chips, parmigiano reggiano tuile, caesar dressing

(Pork: Chile)

WALDORF 22,

apple, celery, grape, lettuce pecan, raisin, waldorf dressing

APPETIZER SAMPLER for 2 47.

beef terrine + caesar salad
(Beef: US, Pork: Chile)

SOUPS

ONION SOUP 24,

beef consommé, caramelized onion, gruyere cheese, garlic crouton

(Beef: US) Q

CHESTNUT SOUP 23.

bacon, glazed chestnut, espresso merengue, cinnamon bread
(Pork: Germany)

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



SIGNATURE MAINS

LAND & SEA for 2 150.
SMOKING SURF & TURF

tenderloin (200gr) + lobster (250gr) + rock fish
served with fried saffron rice ball, grilled zucchini, croquette
(Tenderloin: Australian, croquette Tenderloin: Local Hanwoo, Rock fish: Local, Rice: Local)

THE LOG for 2 140.
SMOKING MEAT PLATTER

beef tenderloin (200gr) + lamb chop (220gr)

+ iberico pork neck (120gr) + half chicken (280gr)

served with potato purée, seasonal steamed vegetables

(Beef: Australian, Lamb: Australian, Pork: Spain, Chicken: Local)

SEAFOOD SKEWER for 2 130.
GRILLED SEAFOOD ESPETADA

lobster tail + scallop + shrimp + garlic butter

served with pan fried zucchini, potato purée, green pea
** add tenderloin (100g) 20. **

(Tenderloin: Local Hanwoo)

CAVEMAN for 2 130.
PRIMITIVE STEAK

Rangers valley 5+ wagyu skirt (600gr)
served with spicy mac & cheese
(Beef: Australian, Pork: Chile)

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



A LA CARTE

THE GRILL
KOREA US.A
TENDERLOIN 1+ (200gr) 99. PRIME STRIPLOIN (Dry aged) (300gr) 88.
STRIPLOIN 1+ (200gr) 95. PRIME RIB EYE (Dry aged) (250gr) 8b5.
LEMON HALF CHICKEN (280gn) 30.
SPAIN
IBERICO PORK NECK (250gr) 42.
AUSTRALIA FISH
LAMB CHOP (220gr) 58. SEABASS (180gr) 50.
RANGERS VALLEY 5 + WAGYU SKIRT ~ (250gr) 58. SALMON (180gr) 50.
SURF & TURF TO YOUR STEAK
grilled half lobster (250gr) 35. |  wo king prawns (200gr) 33.
SIDE
SIDES 9. SIDES 10.
coleslaw sautéed asparagus
mashed potato sautéed mushrooms
french fries sweet potato pave
spicy mac & cheese creamy spinach
(Pork: US)
SAUCES /45
bearnaise horseradish mushroom-thyme (Beef: Australia)
fig sauce chimichurri chipotle BBQ

sous chef. JHOON HWANG / restaurant manager. EDDIE PARK

ALL PRICES ARE IN 1.000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES.)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



