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R PN =T SHE Al Han-jeongsik Korean Table d'hote HEE (EHAER) |BER
2 gt 2oy usg Gondeure-namul-bap Seasoned Thistle with Rice LB EAR AV EsLFLNIER
3 =l 218t Gimbap Gimbap BB E M
4 = X E53SE Kimchi-bokkeum-bap Kimchi Fried Rice FLFFr—nYy
5 = S4xXge Nakji-deopbap Spicy Stir-fried Octopus with Rice | £ 55 it FrALaH
6 =1 FEX Nurungji Scorched Rice B L5k %
7 gt S&H|Yet Dolsot-bibimbap Hot Stone Pot Bibimbap AR ABlEEPE Yy
8 = WX =2 Dwaeji-gukbap Pork and Rice Soup KR BA o v ¥
9 Ht gt Bap Rice KR R
10 |&t Helgt Bori-bap Barley Rice KFER EIH
11 |4t ENJIEE Bulgogi-deopbap Bulgogi with Rice 925 1= R 55 TR T I E¥H
12 |3 el et Bibimbap Bibimbap PR EEy s
13 |&t AR HI Bt Sanchae-bibimbap Wild Vegetable Bibimbap HISEREDR ISP ¥ ¥y
14 |&t N #HH| &l 8t Saessak-bibimbap Sprout Bibimbap ZERE IR 2759 FEE YN
15 & AJ|=Z So-gogi-gukbap Beef and Rice Soup R HHWo v s
16 |& =gz Sundae-gukbap Korean Sausage and Rice Soup |z BoBGiEn o v~
17 | gl Ssambap Leaf Wraps and Rice PR BREA T
18 |gt HASEE Yeongyang-dolsot-bap Nutritious Hot Stone Pot Rice B IR A AR RELH
19 |&t Q21 Ogok-bap Five-grain Rice HEBMR EB T
20 %t QENG Y Qjingeo-deopbap Spicy Stir-fried Squid with Rice  |fift 1 35 1) 1 h 0 HF
21 (e SHIME22Y  |Ugeoji-sagol-gukbap Napa Cabbage and Rice Soup FAFZSEHR HXAWEF I v ¥
22 | SYEFH|IYY |Ureong-doenjang-bibimbap ;Eis:]vg:;er Snail Soybean Paste B YN RZVANTFIV R EEY N
23 |gf =S3H1get Yukhoe-bibimbap Beef Tartare Bibimbap AR Ay TEE YN
24 (gt b ==1CT Japgok-bap Multi-grain Rice J AR M2 TR
25 (= &S Bt Japchae-deopbap \S./telgzaesleflz\a;sthN;iijles and MRS A FyTFzH
26 |gf PAE= 3Rl Jeyuk-deopbap Spicy Stir-fried Pork with Rice b Yy AN B o FF
27 % e ==l Jeyuk-bibimbap Spicy Pork Bibimbap B R A EEIR ZRALR N A AR
28 |8t Fog Jumeok-bap Riceballs R BIC¥Y
29 |& 224 Kong-namul-gukbap Bean Sprout and Rice Soup SIEHR SHeLoy N
30 (& ZLSg Kong-namul-bap Bean Sprouts with Rice SR e LIH
31 |® 3| Hoe-deopbap Raw Fish Bibimbap Heff P25 5 Ft
32 |= S ES Samgye-juk Gins.eng and Chicken Rice S0 BALtEBEAZDBH
Porridge
33 |= N Jatjuk Pine Nut Porridge A NOE L5
34 |5 HEF Jeonbok-juk Abalone Rice Porridge fifi £ 345 7OEWH
35 |= MA= Chaeso-juk Vegetable Rice Porridge e Lyt
36 |5 2= Patjuk Red Bean Porridge AN ANGE
37 |& Set= Hobak-juk Pumpkin Porridge I hRF v
38 |F LIV Heugimja-juk Black Sesame Porridge 2R RTEW
39 |H or2 2 Mak-guksu Buckwheat Noodles FE R RBeEzlE
40 |® ot< Mandu Dumplings R BT
41 [H sS4 Mul-naengmyeon Cold Buckwheat Noodles VST] KEGEE
42 |H HIXI &&= Bajirak-kal-guksu Noodle Soup with Clams AR TV T TH)ELBHA
43 |H HIE =S4 Bibim-guksu Spicy Noodles E2aii] B R
44 |(H =[R2 Bibim-naengmyeon Spicy Buckwheat Noodles FEATH BE#nia
45 ™ 2 Ayl Sujebi Hand-pulled Dough Soup R TVEA
46 |H &X = Janchi-guksu Banquet Noodles B CwS5HAhA
47 |H ot 4 Jaengban-guksu Jumbo Sized Buckwheat Noodles |c#%F231H KL% (£
48 |H 24324 Kal-guksu Noodle Soup JIVITH LA
49 |H 224 Kong-guksu Noodles in Cold Soybean Soup |5 it DPLRE
50 |o 5wol Hoe-naengmyeon Cold Buckwheat Noodles with PP T I A0 o HE

Raw Fish
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51 |=, Eor ’E*I:ll'-%’ ) Galbi-tang Short Rib Soup FHEE AVERY
52 |=, g 2 XHE Gamja-tang Pork Back-bone Stew BE+E DLV xRy
53 |2, & 2e Gomtang Beef Bone Soup B LR
54 |= & ZAE Kkotge-tang Spicy Blue Crab Stew 157 J4Y K =%
5 [= & HroeE Daegu-malgeun-tang Codfish Soup i 1113753 52—7
56 |=, & 02 Daegu-maeun-tang Spicy Codfish Stew feF A 41 37 5o¥Ekz—7
57 =2 SO E Dogani-tang Ox Knee Soup B EoKE 2— 7
58 |[= & HE= Doenjang-guk Soybean Paste Soup KEiEZ FUSevo s
59 [= & == Tteokguk Sliced Rice Cake Soup ERE Fy2oo
60 |=, =t mols 2 Tteok-mandu-guk zlciepd Rice Cake and Dumpling AT B BT 2—
61 |2 & HER Mandu-guk Dumpling Soup % HBF2—
62 |7, T W2 Maeun-tang Spicy Fish Stew BB 7 BOFEHRZ— T
63 [= T 0= Miyeok-guk Seaweed Soup 7 IHhAR—TF
64 [= & S22 Bok-malgeun-tang Puffer Fish Soup T 7 53¢ 2—7
65 |[=, T SHeg Bok-maeun-tang Spicy Puffer Fish Stew B R 7 3 CDE®RZ—T
66 |=, & g5a=2 Bugeo-guk Dried Pollack Soup T-H At FLREYF9452—7F
67 |[=. % AHIE Samgye-tang Ginseng Chicken Soup B8 LR
68 |[=, & HYHE Seolleongtang Ox Bone Soup SR % yrayay
69 [= T 2 E Altang Spicy Fish Roe Soup 7% Bz —7
70 (=, & 20| H Oi-naengguk Chilled Cucumber Soup 9\ $avy)oBBiz—7
1= " SHXIZHIE Ugeoji-galbi-tang Cabbage and Short Rib Soup THEHE S B LR Y
LES - M e 2L Yukgaejang Spicy Beef Soup T 1yrY>
B =8 F0E Chueo-tang Loach Soup Vet EL&52—7
4 =" ZUE= Kong-namul-guk Bean Sprout Soup Hi Tt L2—7
75 = ¥ HEE Haemul-tang Spicy Seafood Stew HHEE) be3eon)
76 =, HE= Haejang-guk Hangover Soup % BoaEFLz—7
77 = 2 e Honghap-tang Mussel Soup 4 113 L—WH2—7
78 |® 7 2 XK Kimchi-jjigae Kimchi Stew *LFFT
79 [ 74 SENRN Dongtae-jjigae Pollack Stew VR K 3% 2T b9ESFY
80 |m 74 & WM Doenjang-jjigae Soybean Paste Stew K&EG TV VFT
81 | 7H 2 CH I OH Budae-jjigae Sausage Stew P S5 4
82 |M7H =S 2N Sundubu-jjigae Soft Tofu Stew 1 JEE 2y ks TFES
83 W7 =S| Cheongguk-jang-jjigae Rich Soybean Paste Stew TSR FaryiloFxrFT
84 |H= SHAZ Gopchang-jeongol Beef Tripe Hot Pot HE iz K 5% ATF v L DE LS
85 |HE Z+NE Guksu-jeongol Noodle Hot Pot T 4% K44 £ ) % 50
86 |HM= 2AXNEB Kimchi-jeongol Kimchi Hot Pot *LFOFEHE
87 ™= SEEZ Dubu-jeongol Tofu Hot Pot G kAR TS D 58
88 |H= Q=N Z Mandu-jeongol Dumpling Hot Pot T K BT 0% 5
89 [HM= HAEZ Beoseot-jeongol Mushroom Hot Pot B 7 KA xDZnEHH
0 |d= 2uUdNz Bullak-jeongol Bulgogi and Octopus Hot Pot W A IR 2=t K A FRETFFHFHFLa0EFLH
91 ™= ADIIN™B So-gogi-jeongol Beef Hot Pot P P KA P 05 4
92 [HMZ Ald=2 Sinseollo Royal Hot Pot FAl =
93 ¥ 2= Galbi-jjim Braised Short Ribs Jihi - HE HVEDELY
% B Hes Gyeran-jjim Steamed Eggs AR 5 KWL
9% B St = Dak-baeksuk Whole Chicken Soup T i Xty TB Y O KUK &
% | Hese Dak-bokkeum-tang Braised Spicy Chicken S B BAODHE
97 |8 S213 Mugeun-ji-jim Braised Pork with aged Kimchi B % LFOELY
98 & 24 Bossam Napa Wraps with Pork BRI R L
Boiled Beef Slices
* P = suyuk Boiled Pork Slices R WA
100 (& &= Sundae Korean Sausage 1% R o BBsE
101 |3 Ot & Agwi-jjim Braised Spicy Monkfish il 22 e A 7LaAY90ELY
102 |& =g Jokbal Pigs' Feet eyt B
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103 = B SHE B Haemul-jjim Braised Spicy Seafood R I BEOELY

104 (=2 2xx Galchi-jorim Braised Cutlassfish BRI KITE D EAN (3
105 =& 2T X2 Gamja-jorim Soy Sauce Braised Potatoes i sis) Lebndg oM
106 |=& ISHZ™ Godeungeo-jorim Braised Mackerel Jli 5 e i 8 DEM T

107 |=&l SEXY Dubu-jorim Braised Tofu RS DB &M+

108 |x=& S22 Eun-daegu-jorim Braised Black Cod AR AT 1 Rt 5 &A1
109 (=2 AxE Jang-jorim Soy Sauce Braised Beef EAW W D& 13

110 (22 ZZHS0 Gungjung-tteok-bokki Royal Stir-fried Rice Cake B LR ERE (ZL NI 2
111 |2& PN Nakji-bokkeum Stir-fried Octopus B FTHAZaAP®
112 &S S2AX Dubu-kimchi Tofu with Stir-fried Kimchi =N E A S

113 |82 = 20| Tteok-bokki Stir-fried Rice Cake BRI by Ko

114 |58 LANFS Ojingeo-bokkeum Stir-fried Squid B R 1 2

115 |82 Hess Jeyuk-bokkeum Stir-fried Pork BN HE A iz BR)

116 |F0| NS0 30l Godeungeo-gui Grilled Mackerel EE A H DB X

117 |F0| S E 70| Gopchang-gui g:::zj Ezi EIIEZ a7 A7F o BEE
118 |F0 LA HIOkL Neobiani Marinated Grilled Beef Slices BEETA HhlE A

119 [H0| 2| Dak-galbi Spicy Stir-fried Chicken AR 2y hIWVE

120 |+0| Hg R0l Deodeok-gui Grilled Deodeok e PN 3 ¥

121 |70 X 2ZH320l Dwaeji-galbi-gui Grilled Spareribs PEREHE BErw ek

122 |F0] @ 20| Tteok-galbi Grilled Short Rib Patties 4t HEEH IV EHEX
123 |70 SHIDI2 D0 Ttukbaegi-bulgogi Hot Pot Bulgogi Wb s 4= 1A TE# TN ITF

124 |F0| =np] Bulgogi Bulgogi A THITX

125 |70] A H A Samgyeopsal Grilled Pork Belly J& TLAE A YL¥aTHN
126 [H0] M<70I Saeu-gui Grilled Shrimp JEUR WEDERE

127 |F0| A &0 Saengseon-gui Grilled Fish 1% Bra M

128 |F0] A2HH1320l So-galbi-gui Grilled Beef Ribs e HE FhHreERE

129 [F0] ADI| B So-gogi-pyeonchae Sliced Beef with Vegetables e fo—20%EYY
131 |F0| 22|70| Ori-gui Grilled Duck SR P e Y X

132 |70 20| 20| Jangeo-gui Grilled Eel P4 5 101 TFEBRE

133 [F0] el 0l Hwangtae-gui Grilled Dried Pollack P - B K f1 2T b ES 8%
134 |H, B4 |2AXE Gamja-jeon Potato Pancakes LT AT LebndosFF
135 (o, §d  |[HZol Gyeran-mari Rolled Omelet X EE D

136 (M, §[& 22X A Kimchi-jeon Kimchi Pancake FLFDFFS

137 |H, §E  |=53 Nokdu-jeon Mung Bean Pancake gk S ALY BEnFF3

138 |, B4 |[HEdY Memil-jeonbyeong Buckwheat Crepe TR FIDf FEMOBEEE X
139 |M™, 5§ [2EX Modum-jeon Assorted Savory Pancakes RO H AL FFIDEWEDE
140 |H™, &4 g2t Bugak Vegetable and Seaweed Chips T4 Fr EE - B/ NN BIT
141 |H™, §Z (et Bindae-tteok Mung Bean Pancake SRR KT b2

142 (™, Fd  |Med Saengseon-jeon Pan-fried Fish Fillet fist £ B D)f HHEEDF F3

143 M, 54 [S0IaH Songi-sanjeok Pine Mushroom Skewers AL R WE o BB I% X

144 (M, &4 |(It&A Pajeon Green Onion Pancake ORIt h¥oF¥F3

145 |H Rld (2D Haemul-pajeon ;:22?(: and Green Onion A HWELLEDFF3
146 |H™, §Z |[SH Hwayangjeok Beef and Vegetable Skewers HERH ¥ BEx

147 |3 Z0isl Gwangeo-hoe Sliced Raw Flatfish bb B fa A= k5 xDFH

148 |3] =3 Modum-hoe Assorted Sliced Raw Fish At PR FHOR)EDbH
149 |3 A3 Saengseon-hoe Sliced Raw Fish A iy P

150 |3 23 Yukhoe Beef Tartare PR aAvy

151 |3 ENH3 LA Hongeo-hoe-muchim Sliced Raw Skate Salad A BB B FrE¥x L 0RFOMIY
152 |3 3|23 Hoe-muchim Spicy Raw Fish Salad DEPEAE A ®&ofZW

153 |Z%] ZEO| Geot-jeori Fresh Kimchi B R 1 5K REG ¥ LT

154 (2K 2 =D Kkakdugi Diced Radish Kimchi ho b ¥
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155 Lper2 X Nabak-kimchi Water Kimchi KB EEXDKE LF
156 =il Dongchimi Radish Water Kimchi KIBEDK* o F
157 S M TH Mu-saengchae Julienne Korean Radish Salad P oz KB Z Y
158 B =2 X Baechu-kimchi Kimchi HX% LF
159 B 21 X Baek-kimchi White Kimchi SEINS
160 a2 X Bossam-kimchi Wrapped Kimchi i VAE RS
161 HQ22AX Yeolmu-kimchi Young Summer Radish Kimchi KREX* L F
162 20| AEH0] Oi-so-bagi Cucumber Kimchi ¥avYxLF
163 E2r2 X Chonggak-kimchi Whole Radish Kimchi IZAB+LF
164 & 2HE Ganjang Soy Sauce Tl hoT x>
165 |& 2HEAE Ganjang-gejang Soy Sauce Marinated Crab Tt hoTx5vx >
166 (% IFF Gochu-jang Red Chili Paste B AFadrr
167 |Z, S5 Doenjang Soybean Paste N FroYxY
168 |Z, U N F Yangnyeom-gejang Spicy Marinated Crab i o SO v A %
169 |Z, ZHOHMI Jangajji Pickled Vegetables B Sk
170 |AZ XA Myeolchi-jeot Salted Anchovies fit #41 hROFATLDEF
171 |AHZ MN2H Saeu-jeot Salted Shrimp R 3% 7 3 DIEF
172 (HZ M Jeotgal Salted Seafood I H3F
173 |7|E} Bt%F [2wo|2 A Golbaengi-muchim Spicy Sea Snails Salad BRI 23X RoFMiY
174 |7|E} gt | BT Gujeol-pan Platter of Nine Delicacies ST sV anny
175 |7|Ef gb&t |~ Gim Laver Ay Y]
176 |7|E} BtEE LI Namul Seasoned Vegetables KK + LN
177 b HEAE Daeha-naengchae Chilled Prawn Salad ORFERITR KIEHE D iy
178 b HEXE Dotori-muk Acorn Jelly Salad 1F ERCHDI AL DRNZY
179 TNy Oi-seon Stuffed Cucumber B IR Binxamy oHEH T
180 arat |a Japchae Stir-fried Glass Noodles and - PR
Vegetables
181 S =N Juksun-chae Seasoned Bamboo Shoots (IE:R3 ToFoe
182 HHXH [BUS2E Kong-namul-muchim Seasoned Bean Sprouts WHEE FHLLOMZY
183 HEEE (S E Tangpyeong-chae Mung Bean Jelly Salad VRS ECATADRIZY
184 HhRE | o0 I Haepari-naengchae Chilled Jellyfish Salad T 255 DER
185 Ao Gyeongdan Sweet Rice Balls B [4] Fije
186 = qic] Kkultteok Honey-filled Rice Cake kL 2t
187 BH A )| Baek-seolgi Snow White Rice Cake FIOK 78RS AUB
188 £H Songpyeon Half-moon Rice Cake FAERE FAZESH
189 ot Vaksik Sweet Rice with Nuts and B3\ AR 54
Jujubes
190 (= Std Hwajeon Flower Rice Pancake TERIDE TEvsDFF3
191 |stut 43 Gangjeong Sweet Rice Puffs T B L
192 |sto} Chal Dasik Tea Confectionery RE 5 <A
193 |stot ok} Yakgwa Honey Cookie 2y CE DT E- 3
194|285 =Xt Nokcha Green Tea S =2
195 |S8& OH & Xt Maesil-cha Green Plum Tea EHIESE %3
196 |S8F |+ Sujeonggwa Cinnamon Punch KIERCERREHR) (2933 77
197 |e™dE2 Al Sikhye Sweet Rice Punch g 5
198 |2H&7 20| Omija-hwachae Omija Punch TR AT KR F
19 |2¥&F SR Yuja-cha Citrus Tea i i S
200 [ex= Ol A} Insam-cha Ginseng Tea ANZT BEAZEK
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