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taste the modern reinvention of contemporary japanese dishes at namu
and experience the unique style,
unencumbered by the dogmas of tradition

contemporary japanese style at its finest.
experience a variety of specialties,

with sushi and sashimi bar,

teppan-yaki station and a la carte dining

you will find a traditional japanese tatami room,
liquid bar and western style dining rooms

w seoul walkerhill namu restaurant provides
korean chicken, korean rice, korean kimchi
and australian beef

we provide 120g beef for course menu
and 180g beef for a la carte menu
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Service charge and government taxes additional



MAl A executive lunch

JHLt 2] gae na ri

59 000
per person

EZX-MHg colde EOtE M=
tomato salad,

ponzu-celery seeds dressing
RUE-H 7V —RLbyyr7ob~v b 74

A8 7R 22 541 T 203
green tea flavoured octopus sashimi,

black sesame seeds, bean powder
TEEBATBRAEVOZ 2 fily

OFf £lZ - 2, AT, 170} FE
root vegetable tempura

lotus root, red beet, sweet potato, herbs
BERTASDL - MR, WHERXR, coF0d, ~N—7

Abot, Ciom, 253 FoE 22
et 4 70l

grilled wagyu sirloin,

yam, leek, green peas puree
W4, A&, JUrE—RAbva L&zl
g —nm A

BlE2-Ald 38 E2{ofet M =R M|, 33 M4l
lemon - shiso cream brulee,

passion fruit jelly, coconut sorbet
LEV-Z Y=L TNV ET 7y varT Ly —,
aafy Yy —~y h

7{u| == #t

coffee or tea
a—bt —X|IT7T 4 —

DA sl §H 40| JASAH X5 oA Ozl Y& F A7 Lo
Please inform your server if you have any dietary requirements
BEHEDOFHREENLERGEIIERBIC B bE ZS 0,

Service charge and government taxes additional



MAl A executive lunch

LI El jin dal rae

83 000
per person

SR =SS

B Mp{= ot 22 Y, EOHE,
sea scallop salad,

green bean, tomato, sesame paste
<k, HIFERNL Y7

CRYFETHE T ) — T 4,
LI F AEFYUOl M3

namu style sashimi
Fh—AZ ANV

o
ay
o

ZZAE (0/=4 x| 7])nt
king prawn tempura,

crispy potato, prociutto ham (USA pork), mustard sauce
HEETALDL, LB nd, 7oy U RAALEERZ Y —2

g ax0l o7 o4l olg
SHM, ELCICIH &
soy glazed wagyu tenderloin,
pumpkin seeds, horseradish foam
By —2AofbET o —n A v
HARF¥FE, RIVALF-A 4T +— A

o oot7|

fruit temaki
R FhEx

, 2EF oA

T2 AbZheb otAbH| otolA F 2

caramelized apple, walnut emulsion, wasabi ice crea
WO ATLEDLERTA AT Y =5, < D2HYV—

N 3

Hul £= &

coffee or tea
a—bt —X|I7T 4 —

240l QoA X3l Sl 02l Faa FAI7I s

DA Al 5
Please inform your server if you have any dietary requirements
BEBEOFHREEDLERGGIEERICBM TS0,

Service charge and government taxes additional



MA ME lunch set

Lt AEFY S| EAIZF Wento

S35t
bong sun hwa

45 000
per person

{27k Xl M I} 20| Eoi7t DB F5 Me{c
tofu salad,

herbs, mixed sprout, spicy lime dressing
REWVETA L, L BOEI LT H

MI HAEE =3 Alo| Zol3g
halibut sashimi,

apple mustard dressing
DAT~AZ—FKRLy T rOU0bLOI LA

Lt ABol 217 Y

namu style beef kara age
T I BEHIT

742 0|
= -

=
=0l 30l
roasted snapper,

agaric mushroom, sesame - soy sauce
FAREDZET-F-LLOoDDENRX

OH7FE AT BN T AL
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o
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spicy seafood udong noodles,

shrimp, scallop, squid, crown daisies, bean sprouts
MOVVEEY 5 & A

Tt ol o3 2 472 EZH|
bitter chocolate & ginger torte,

ginger emulsion
B —Faab—hePrTy— LT

HI| EE= #

coffee or tea
a—t —XII7T 14—

Service charge and government taxes additional


http://jpdic.naver.com/entry_foreign.nhn?entryId=38752
http://jpdic.naver.com/entry_jpkr.nhn?entryId=35410

& &
chae song hwa

60 000
per person

0|2t FnE ZEQ LHt HBE

soba noodle salad,
cucumber, mango
TwIorVEvrI—FFYITH

el BE Ehlde 22 gois

yellowtail sashimi,
boiled leeks, chilli mint dressing
FUIVMRLy T DORY S LA

OFA FI& - 7tX|, AR T, T 0, FHE
vegetable tempura

egg plant, red beet, sweet potato, herbs
BRETASEDL - HR, BRERR, EoF0hH, ~"—7

Ol oHctol= et I etdel-alelof7y| AAE 2
= Al
o

grilled wagyu sirloin,
spicy endive, cranberry-teriyaki glaze
FWNWZ U HATEI TR -FT VYRV —RERx T b—a g v

ci2lok7] 222 72 Fo{Hyt
teriyaki glazed water eel on rice,

garlic chips, bonito flakes
Y BEE Y —RTHE T B

E g2 glzE =7
A& otolazEl
chilli-ricotta cheese cake,

shiso ice cream
VayZdF—Xr—xL I T7A4A AT Y —A
LEVHAX—REFL VDV y—_y b

1
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ZEETR

coffee or tea
a—t —XII7T 14—

Service charge and government taxes additional


http://jpdic.naver.com/entry_jpkr.nhn?entryId=16435

ol & &t
hae dang hwa

80 000
per person

A defeet a2 Bl EoE, 34 =8l
sea scallop salad,

green bean, tomato, sesame paste
YR ZZET7 ) =T gy, e b, WLy T
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blue fin tuna tempura,

soy, wasabi, extra virgin olive oil
Bmevyve, £V —TH ANV ERZTZY 7B TARD

jvc)

ffo

7= 0|
E=

g2 MY R, BE 3 ol
M7 & %ol tcttA 7ol

ginger-chili flavored grilled lobster,
carrot, beet root, lemon cream
WCALAEE—=bF, VEVIZ =L, VoV rx—TFIVEFEHVORTRAH

g ax0l o7 o4l olgt
ZHM, AdCtolE T[Z, E28CIH &
soy glazed wagyu tenderloin,
pumpkin seeds, horseradish foam
By —2AofbT o —n A v

HARF ¥R, WIVALF-A 4T +— A

I dM0 ofRHE ZEQ FHY
steamed rice,

sashimi, baby sprout
B 72 B & BF 3 A A AL 7 HR

FA HLEES XS, /A FtEtH, FFE 2 2QHX Y

yuzu custard, grapefruit, yuzu caramel,
black pepper orange sorbet
AN AZE—REF LTy —_y b

Hul e A

coffee or tea
a—b—XNELT 4 —

Service charge and government taxes additional


http://jpdic.naver.com/entry_jpkr.nhn?entryId=16435

MY I A dinner tastings

olr

THELFF neung-su bud namu

240 000 per person

Yot FHHI{E ZEEQ A MHEIA

sea scallop ceviche, mango, ocetra caviar
oA=L T ERATCFAEREE S =

OtEZIE AAE ZESQl HhAfEH =0
sea bream crispy, soy-avocado sauce
TR R —REIRZT- A

OIQIOHE QtAMH| AA0| T2 8 ZAEQ dM3

namu style sashimi, pineapple-wasabi sauce
NRAF TNV DbERY—AD a2z -l

M2, H7t&4dn 28, R xtedsol A2

citron flavoured pine mushroom soup,
shrimp, chicken, gingko nut
WE., BN, fEAVOREA—-T

2o MY F,8E 2/ &, 4Z-2FFO| HiCHIHR| FO|
ginger-chilli flavoured grilled lobster,

carrot, asparagus, beet root, lemon cream
WCALALEE—R, LEVZIU—A, DUy y—FUVEHFEVORT REK

22 Mgl
carrot sherbet

=V rvy—_y |

OHFEH| H{E{Q} EF

il

B Fof AL B AAE FEQ 4T &4 70|

grilled wagyu tenderloin,

anchovy butter, sweet sea eel sauce, sesame sauce
TrFabtnNF—LtHomonlBY —20ofMFT X —ua A v

o2t HAZH & Al

caramelized eel & foie gras sushi
& . T+ T7 U T HF

nFob 3N ¥ 2
sweet potato cream, mango rice cake
SOoFVL 7 —hb~vra—%b

HI| EE= #

coffee or tea

a—b—XIEI7T 14—

oo Hestl S¥ 40 Yo AIH K| Kol oj2l Y& FAZ| U

lease inform your server if you have any dietary requirements
BERORFHIEENLERGEFMEERICBMbE SN,

Service charge and government taxes additional



Ot mae-hwa namu

150 000
per person

EOIE EfEEZQ AlA 28 ZEQ T2l Bl MEE

green bean salad, tomato tartar, shiso oil
F~ bENEZNELEFANEIRZIZZ)—v =0T X

SHAMHI EF AT 2 £, w7t 28 HEQ £0|3|
sea bream sashimi,

wasabi vinaigrette, fried lotus, red radish
HARTASL LU EERZ Ly O S

Muto RAHE WSO MTY

28 o| HICH7FR A
ginger flavoured lobster soup,

scallion, yuzu
FRRRELaXEZRZEV Uy OPYy—FVoOn T AL A—7

ZtE o otAtH|, 222 2YUs ZEQ Fxl FH
blue fin tuna tempura,

soy, wasabi, extra virgin olive oil
FWmevte, AV —TA AN EHRATE~7 2 TAED

OLEZIE ME{ESQ ZEX AAE ZECQI 277 oA F0|
grilled wagyu tenderloin,

avocado, ponzu sauce
TR RS HEELERVEEY — A2 WcaT-ET o F—ua A v

UHE-4Z AAao M 2D DjA-HE E8lde A7 &

namu style sushi — beef & fish,
soy-ginger sauce, miso-basil dressing
B-AELY —2A0MFFRI LK NNV Ly v 704 REH

FIAAL YHE AU 2 el

coconut, lemon tower, carrot sherbet
aaf oY, VEUVS—F Vv y—_Ny |k

I e

coffee or tea
a—b—NET 4 —

D7dol BRsA S¥ 240 YA K| Mol Ola Y& FAIV| 6

lease inform your server if you have any dietary requirements
BEHEDOFHREENLERGGIIERBICBMOE ZS 0,

Service charge and government taxes additional



A LR sal-gu namu

120 000
per person

BN EClde ZEQ Hio T2 MEHE
pear, carrot, sprouts salad, sesame dressing
A~ RNy v rZ ezl rrvie=vyr4 745

QA SAHISH TR, 2R 2E/H AAE HEQ A

] =

tuna sashimi,
yuzu wasabi, soy sauce, black olive emulsion
AXpECEEW, 7797 AV —T Y —=ADT 1 IR

M =

fried surimi, konbu broth
TOLBTFAVDODa L TRA—F

A& FHE 2 oAl &%

=

-m

M-SR A2t 22, 4R II22 ZE5QU 0
poached halibut,

marinated grape, pickled shallot, sake-yuzu sauce
XY —2EWxloe 7 A%EHKL

JHR-AET FoH4 otALS] WFE o oFRY,
StAtHIE ZEQ o 4 70l
grilled wagyu sirloin,

eggplant-raisin puree, asahi beer flavoured vegetable, whipped wasabi
. FLAEIP2LETHEE—LHFEOHFELTE —a A

LtF AELYO 4T 7| AR

namu style hayashi beef stew
=7 F a—

SRb-gf kDb Zho 2| A
sweet jelly of green tea & chestnut, campari sherbet
L H LR e —_ 'y b

ALl E= &

coffee or tea
a—bt —X|I7T 4 —

Do Westsl S¥ 240 A A K5 Mo 02 Tas FAI B LIC

lease inform your server if you have any dietary requirements
BERROFHLEE N MBI RS AR BMbEEE 0,

Service charge and government taxes additional



O & U45 mi-ru namu

96 000
per person

Qx| melofEn HZ-27|8 salde el MY dajs
fresh baby sprout salad,

orange, pineapple, ginger-sesame dressing
FLovd, AL F T, PPy —, ARy TV TH

FA AAQ MM E EEQ FRIQH OIEFIE EI2ER

O
tuna & avocado tartar, yuzu foam, baby sprouts
AR —RAEEEERZTZY T, TR RELE L

StALH| HE{A 20| 2 M, AT a8l &
pan-fried king prawns & baby oyster mushrooms,

green beans, wasabi butter sauce
THENRF—Y—ADF 7T a—r

O =8t Hctol= et I BtH2l-Clz|ok7| AAE ZEEQ
ot 54 Fol
grilled wagyu sirloin,

spicy endive, cranberry-teriyaki glaze
FWT L HATE TR -TIVYXY —REIRZICME b—r A

I1ZFE de gl3E xX2AH U AlA ofolAaT &

chilli-ricotta cheese cake & shiso ice cream
VaydF—Ar—xL I T A AT —A

7{u| =& #t

coffee or tea
a—bt —X|IT7T 4 —

ol Wedd SH 40l A2 AH X5 oA Ol2] s F A7 gHE LT

lease inform your server if you have any dietary requirements
BERORFHISEESLELRGEFMEERICBMbE SN,

Service charge and government taxes additional



MA 22l cool
TEHAP—

A XHE S22 HMUE EEQUER ZEANRE
toro prosciutto,

sliced truffle, root vegetable
bR Rl el NUNEN A /S dy el N = Sl = SV T

37 000

SEHMN OIQUZRS} EX AAQ &A| HCH7HA| M E

semi smoked lobster salad,

truffle mayonnaise, ponzu reduction

FVa?7 383X —XERVEEY —AD a7 24— B3I 5
37 000

Ol HHE Ef&o] o2 2HE &2l JtX|
soy flavoured eggplant,

miso-basil dressing

BRI ANV R Ly v P OEMEY Ot

15 000

At dejeet J2 g, EoE, 7 =il Y

sea scallop salad,

green bean, tomato, sesame paste
VCHYFZHE T V=T g, b~ bk, BIFRRFLy Y7
17 000

MHAEE O/A EGAS Ho7| ME
grilled chicken,

baby sprout, mustard-miso dressing
BRIERL Yy T OFF T H

21 000

FRE ED AT B, HAE 13,
Ty 4R cHAS FEQ MyE

salad of marinated shiitake,

daikon, crisp lotus, soy shallot vinaigrette
LW, TWZ A, WAZ A,

BHiyoy by 70954

21 000

Dol estdl SE 40 QoA Mal oA OlE] was FA T

Please inform your server if you have any dietary requirements
BERORFHIEEDLELRGEFMEERICBMbE SN,

Service charge and government taxes additional



A I pour
A

Lt AEtQo| ZIH AZ

(HRIZZ]:F LA, DI= &)

namu’s pacific clam chowder,
scallops, dashi, bacon(korean, imported pork)
FTUAAZANT T AT XY UH— A=

15 000
MS, 0|, B7tasdn e8g Bl
QA EO KIS0 AZ

yuzu flavoured pine mushroom soup,
tiger shrimp, snapper, chicken, gingko nut
WE. 24, BA, REAV O~V 2 A—T

16 000
MM 2A RZS ZEQ CHAl AX
fried surimi, konbu broth

sur
TOVRBTAYVDa L T 2—F
16 000

£l crispy
VA

OFAl & - 2, AIEF, 70k, §HE

root vegetable tempura

lotus root, red beet, sweet potato, herbs
BERTASDL - #EIR, BEXE, S2F0b, "—7
15 000

ZHE I o AtH|, 2ElE 2Yg ZECQl x| FA
blue fin tuna tempura,

soy, wasabi, extra virgin olive oil
BMivye, £V —THANVERZIE 7R TALRD
29 000

olaof Mol Eoi7 12

kuromiso marinated black cod tempura,
cucumber & radish sprout relish

RIS D2 T TASD

20 000

M FlE,
Z2ASLE #(HXDI:02H)T HAEE A4
king prawn tempura,
crispy potato, prociutto ham(USA pork), mustard sauce
HFEZETALDL, UL, 7Y U P AALEERZ Y —2
16 000
O A2 AlH X5 o7 Ol2] Leasl = A7 etELC

erver if you have any dietary requirements
BERDOFH 2 EENBERGEIIERBICBM T S0,
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Service charge and government taxes additional



HECHZERHQE =71, ™M= HA 0| o{*HEl HEE
seafood broth,

lobster, shell fish, whole abalone, mushrooms
n7AZ—EH, bW, EOI E AN

75 000

HE QI fire
SRAR e X

Lt AEYol 25 FO

assorted beef, lamb, seafood, shellfish
from the teppan grill, dipping sauces
T AARY ¥ VEIRBEE Y bt

140 000

SR 25 F0|

teppan grilled beef, lamb,
dipping sauces

w ERRATEE Y &Y

90 000

sHetg 28 F0l

teppan grilled seafood, shellfish,
dipping sauces

WPEMIRE D &t

95 000

23t S8 240 Yo AW X8| HeofA Olal was FAI7| v

nform your server if you have any dietary requirements
BEROREHREZDSLERGETERBRICBMOE 2SN,

Service charge and government taxes additional



Al sweet
FF— |

o

T2 Antel otAMH| ot0|AF R, EF AA

caramelized apple, walnut emulsion, wasabi ice cream
BNV AT EDLIVTARIT Y —h, {DHY—A

12 000

A YE AU g2 AHqal

coconut, lemon tower, carrot sherbet
aaFfuY, LEVEY—F UV T r—_y k
12 000

IFEE L2 gl3E x|=F

AlA ofolaZzEl

chilli-ricotta cheese cake,

shiso ice cream
VavyZF—Xr—xL I T7A4ART Y —A
12 000

1

OIOIoHE A= 3 E A7 ofolaz &
golden pineapple spring roll,
sake ice cream

NAF v TNEBREEWETA AT V-

12 000

nF0 3N ¢ 2

sweet potato cream, mango rice cake
IOFEFVNL U —hbwra—b b

12 000
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Please inform your server if you have any dietary requirements
BEHEDOFHREENLERGEIIERBIC B bE ZS 0,

Service charge and government taxes additional



MAM3E| AAl raw
R, FH]

LHFoME EA = e 25 43
ultimate sashimi platter

AL ¥ VRIE Y &t

165 000

LI £ AEYUO 25 M3
wonderful sashimi platter
FLRZANRIERED &

125 000

LIS 7F RH>StE A A
fantastic sushi
ARy VERED AbE
80 000

LHE AEFYO| AA
wow sushi

T EAFANFEFKRD GE
65 000

I AERI2E HFE OfE7tE oto|A 3 BT

g ZEQ F0{3

halibut sashimi,

pistachio-crusted avocado ice cream, watermelon
AT A EMZTZT AR RRTA AT —AL
TWrrRAYH

24 000

1]

QtAHH| Ed &t A2 FH,

et 2 Z2E¢ =03

sea bream sashimi,

wasabi vinaigrette, fried lotus, red radish
HIRTASLEUYEERS Ly hOMR

24 000

MRE ZEQ £ 43

toro sashimi,

pickled radish, pomegranate
Frurkixlz brfly

48 000

37IX| &g LA = (e ®X
akami tuna 3 ways

(tartar, ceviche, sashimi)
ELAHADE L= BT 4 —F = WY
24 000

D7dol BRsA S¥ 240 YO AHKE| Kol OlE Y#s) FAIZ| b
Yy r

server if you have any dietary requirements
BEROEHILEE S SE RS EIIMERICBM b EE N,

Service charge and government taxes additional



H Q! 22| hot
A A K

HE-QHEX| Ed Ao F8 F0|
pan fried bean curd,
baby sprouts, sesame,
soy sauce, orange dressing
BMA LYY RLy Y ZOBENT-TE
18 000

gl %o ™o £ =0,
ZgF 20/t 2ol 22T MBE TH A&
saiko yaki black sea bream,
32 000

M
sweet & sour cucumber, radish sprout, soy citrus glaze
AIVIZHOTTBEE A LHBo XN Ew 50, Bnbi

t

HEH| HE{Q} EFE Fol &4,
VI g3 ~2E EEQ
ot et F 0|
grilled wagyu tenderloin,
anchovy butter, sweet sea eel sauce, sesame-peanut sauce
TrFa e RNE =L ol on@Y —2A0MET X —n A v
58 000
220 A Y 2 BE 38 22
FEo| Hiot7kxi ol

o
Snk %

-

AH 7
[=Ne]
ginger-chili flavored grilled lobster,

carrot, asparagus, beet root, lemon cream
VeV x—FIVEFEVOuT R
140 000

WCACAEE—=F, LEVZ U —A
HlolZ1 (HXI 7|2 LHA, OIS 4hyoll # ol A, ofctotnl =,
M%7 0t 2438 HEol
Ex 240 97 54 7ol

poznu grilled wagyu sirloin,

bacon (korean, imported pork) wrapped enoki mushroom,
edamame bean, shallot & garlic oshinko
ADERASTDLINA N BEEZ, U, ITAlZ<BLALZ
Ry —XY —20fMpEY—a A
48 000

DA sl §H 40| U2 AIH X5 XA Ozl s F A7 gL
lease inform your server if you have any dietary requirements
BEROFHEENSLE LG AT EERICBMbEEE N,

Service charge and government taxes additional



AAF bowls
RE

Ci2lof77] 422 72 Zo{dgt
teriyaki glazed water eel on rice,
garlic chips, bonito flakes

MY BEX Y — AT fB

38 000

MuEe e oas 25

spicy seafood udong noodles,

shrimp, scallop, squid, crown daisies, bean sprouts
AL AMGHED D L A

27 000

CtYEH SiE0 Ok E E2 o7 S
pan fried udong noodles,
shrimp, scallops, squid, onions
WIEMBEE 5 & A

27 000

Aobet dolg, dAgH F=

green tea soba,

grated yam, salmon roe, sea urchin, mustard cress
Y~vA4E, V=, W< b AV OWmEX

27 000

HF
=

thRiet ofRE 2 ARl |
kimchi fried rice,

scallops, young vegetables
AELHRE2ANTEZXF LT 774 KT74 A

29 000

Ijo

2E dMI ofzHE ZAEQ HE
steamed rice,

sashimi, baby sprout, 2 sauces
B fE 2p o B & WP 3E A AN AU T FRAR

65 000

o e §H 40| A2AHK S| HaolA O/ s F A7 bR LCH

Please inform your server if you have any dietary requirements
BEHDOFH REENLERGEIERRICBM LT ZIWN

Service charge and government taxes additional



sushi per piece
4B R

you can enjoy various sushi per slice
B DHFFHE]

o404
“sake”-salmon 7000

ST

o]
“hirame”-halibut 8000
OB

£ 0|
“tai”’-sea bream 8000
7=\

SN
“akami”’- tuna 11 000
VIR

=z

“toro”- belly of tuna 22 000
)

“awabi”- abalone 13 000

“unagi”- eel 8000

“amaebi”- sweet shrimp 8000

OlF7tol =74

“mirugai”- giant clam 12 000
IR D DI

I =74

“akagai”- ark shell 8000
BN

Service charge and government taxes additional



“kaibashira”- scallop

uni” - sea urchin

“kazunoko” - herring roe

“ikura” — salmon roe

“ika” - cuttlefish

“dako” - octopus

Kl

= =5
[

3| =oiA Ol2|

7HL_I0| L3

2R}
7000
MNEL B

A

10 000

21z

Yol
10 000
mTOZ

doig
10 000
AR

ze

0

01
8000
%

Please inform your server
if you have any dietary requirements

BERROF R REBE N LERGEIIEERICBMO T E3 N,

Service charge and government taxes additional



M3
ALV

90 000
per person

pear, carrot, sprouts salad,
sesame dressing
TERLy v T anTdide AT H

LT ABMUO| =V A

namu’s pacific clam chowder,
scallops, dashi, bacon
FTLUAAIANVDAF ¥ VL — A=

M2t HZ
king prawn & mero

RrRilgE & A n

HAIZ St OFRY
assorted mushroom & vegetable
O LHE

ot SAT L H|
wagyu sirloin & lamb

my—aA L aLe

Ot FSY

garlic fried rice, vegetable, soy

== T A A LRI

golden pineapple spring roll,
sake ice cream

AT TNVEEEZEBETA AT V-4

Il === &
coffee or tea
a—b—XX7 11—

Service charge and government taxes additional



Aly|z2
AI bV

110 000
per person

pear, carrot, sprouts salad,
sesame dressing
TERLy v T anTdide AT H

74

MM BA EZIS 7

O - =

mjo
[> mn
ro

[

A

fried surimi, konbu broth
BT A oar TE LY

o

MR, edo{et 2t
king prawn & scallop & salmon

FeRifeg & it & ¥

HA 2 S 3 OFAH
assorted mushroom & vegetable
XD LI

ot S AN QFZHH|
e & lamb
L EEDLE

Ot FSY

garlic fried rice, vegetable, soy

== T A A LRI

=x-g ¥AI Zube] My
sweet jelly of green tea & chestnut,
campari sherbet

71| == &
coffee or tea
a—b—XIET 4 —

Service charge and government taxes additional



Bl

B2 URR

200 000
per person

Zolaetet ¥nTo|

japan spiced foie gras,
caramelized mango
TXT T~ T

N

o

yuzu flavored pine mushroom soup,
tiger shrimp, chicken, gingko nut

e, HA, WA, BREOR—-T

ECtaoq ELELF|
blue fin tuna akami tataki

e 2 2%

S

shell fish & abalone
BfELTUE

A St OF RH
assorted mushroom & vegetable
XDz LI

olE 3=S 2SI HiChotA
ginger-chili flavored half lobster,
lemon cream

LEL 7Y —ANRONTNAE T AKX

Azt FHtE2ER SR
chef recommend 2 kinds meat

T T7NBTTOT LA

ohs B

garlic fried rice, vegetable, soy

=y =054 A LR

IIALDE A g2 A
coconut, lemon tower, carrot sherbet
aafyY, LEVT—F =V — Ny b

Il = &
coffee or tea
a—b—XET 14—

Service charge and government taxes additional


http://jpdic.naver.com/entry_foreign.nhn?entryId=13917

ro
ox
THo
N 5

300 000
per person

2|2 QMEER FHH|o{2t SAH Y
uni on the spoon, premium ocetra caviar, chives

FEY IR ET LY =

Ol4 v A =340 of 22T 28 &o| Jtx
soy flavored eggplant, miso-basil dressing
BRI NV R Ly & v T OBME Y D7ad

Zotaztet 0|
japan spiced foie gras,
caramelized mango
THXT T v A—

74
=

M2, HIla4n 2

sAELl ® 0

yuzu flavored pine mushroom soup,
tiger shrimp, chicken, gingko nut

e, HA, WA, MEOR—-T

i o
o mjo
[> mn
H 1o

ECtEo| =2 EtELF|
bleu fin tuna toro tataki

NI A

SCEESL

shell fish & abalone
BfELTUE

A2 St OFRH
assorted mushroom & vegetable
XD LI

ol 2388 252 HiCHIHKY
ginger-chili flavored half lobster,
lemon cream

LEL 7Y —LANRONTNAE T AKX
Mzt FHsE 2R SR

chef recommend 2 kinds meat

T 7NBTTOT LA

Service charge and government taxes additional


http://jpdic.naver.com/entry_foreign.nhn?entryId=13917

Ot FS4

garlic fried rice, vegetable, soy

=y =054 A LR

I1FEE e gl3E xX2A U AlA ofolaT &

chilli-ricotta cheese cake & shiso ice cream

FUANODOY ayZdF—Xr—xL LETA AT Y—A
1| === &

coffee or tea
T—b—ET o —

Service charge and government taxes additional



X H I A taste of sushi

140 000
per person

O:Ol grtol= &} x4
= = — - =

-

HZot EHE M
chef’s salad
Y T7ORBTTIOYTH

583 25 & A

1st sushi: toro (1pc), tuna (1pc), white fish (2pcs), salmon (1pc)
HopHFwERlaLrvay
MM 2A RZS ZEQ CHAl AX

fried surimi, konbu broth
TOARBITADDODa LT A—T

Lt 2Bt ol 70|

namu style grilled fish
FHIOBEE A

77X %2 27 = UeE LA

2nd sushi: abalone (1pc), clam (1pc), toro(1lpc), shrimp(lpc),
eel (1pc), crab meat (1pc), sea bream(1lpc)
tonFHFElarrsvay

ZE=

miso soup
WRREYT

SR-E A Hoe Ml

sweet jelly of green tea & chestnut, campari sherbet
L H LR e —_ 'y b

71| EE= &
coffee or tea
a—b—XNELT 4 —

josen tarusake 1 carafe (krw 30 000)E 7 =28 AlH

FHE &7/ = J&LC

(min 2 people)

you can enjoy unlimited sake carafe

when you order taste of sushi with josen tarusake 1 carafe (krw 30 000)

ki
X
I
lo
K
to
o
rz
Am
i
oo
1>

lo| A2 Al x{5| = glofA Ol2| Leasi A7) gh& Lo

lease inform your server if you have any dietary requirements
BERROFFHLER D ME RGBT MEERICBM b IZE N,

Service charge and government taxes additional


http://jpdic.naver.com/entry_foreign.nhn?entryId=13917
http://jpdic.naver.com/entry_foreign.nhn?entryId=13257

