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1 AbXLE! BLE Al Han-jeongsik Korean Table d'hote HrARESNER)
2 gt 2cgusy Gondeure-namul-bap Seasoned Thistle with Rice BT IR

3 gt 218t Gimbap Gimbap BBIR

4 gt AR FSY Kimchi-bokkeum-bap Kimchi Fried Rice TS IR

5 gt SoN=LD Nakji-deopbap Spicy Stir-fried Octopus with Rice IR

6 et =27 Nurungji Scorched Rice AL

7 i = == Dolsot-bibimbap Hot Stone Pot Bibimbap FERERIR

8 gt S X =8 Dwaeji-gukbap Pork and Rice Soup HAHIR

9 gt gt Bap Rice KR

10 gt seldt Bori-bap Barley Rice KEIR

11 (g ENJ(EE Bulgogi-deopbap Bulgogi with Rice KA T TR
12| =R Bibimbap Bibimbap R

13 at AbRHH| 2Bt Sanchae-bibimbap Wild Vegetable Bibimbap HISZHE TR
14 gt L =Rl Saessak-bibimbap Sprout Bibimbap IR IR
15 & Enp/El-l So-gogi-gukbap Beef and Rice Soup AR
16 |4 =2yt Sundae-gukbap Korean Sausage and Rice Soup 11B% %R
17 | At Ssambap Leaf Wraps and Rice HEEIR
18 | JASEY Yeongyang-dolsot-bap Nutritious Hot Stone Pot Rice ERABIR
19 (g =gt Ogok-bap Five-grain Rice AR
20 | LQANEY Ojingeo-deopbap Spicy Squid with Rice B 85I
21 at HXIAI2 =2 Ugeoji-sagol-gukbap Napa Cabbage and Rice Soup FEFEHIR
22 &t LY ST WY Ureong-doenjang-bibimbap  |Freshwater Snail Soybean Paste Bibimbap HIEK &R 1IR
23 = K3/ H| gt Yukhoe-bibimbap Beef Tartare Bibimbap A WRIR
24 (& &3 Japgok-bap Multi-grain Rice ZE VIR

25 (g TS Japchae-deopbap Stir-fried Glass Noodles and Vegetables with Rice R i TR
26 |g g Jeyuk-deopbap Spicy Stir-fried Pork with Rice Bl I A T TR
27 e RSH get Jeyuk-bibimbap Spicy Pork Bibimbap Bk S5 IR
28 gt =oid} Jumeok-bap Riceballs TREA

29 gt SLEE Kong-namul-gukbap Bean Sprout and Rice Soup SRR
30 gt ZLIEY Kong-namul-bap Bean Sprouts with Rice IR

31 (& S| et Hoe-deopbap Raw Fish Bibimbap 4B TR
32 |5 MAS Samgye-juk Ginseng and Chicken Rice Porridge S8k

33 = Rb= Jatjuk Pine Nut Porridge A5k

34 = dHES Jeonbok-juk Abalone Rice Porridge &8 £ f)

35 (F Mars Chaeso-juk Vegetable Rice Porridge B K

36 |5 2s Patjuk Red Bean Porridge PARSL

37 |5 Set= Hobak-juk Pumpkin Porridge A Ik

38 [F =1 DNES Heugimja-juk Black Sesame Porridge AT
39 ;] ot Makguksu Spicy Buckwheat Noodles FEE A
40 o] o= Mandu Dumplings 1%

41 M SYH Mul-naengmyeon Cold Buckwheat Noodles i}

42 ol NI Bajirak-kal-guksu Noodle Soup with Clams Ly WAREAITET]
43 ;] Hg =24 Bibim-guksu Spicy Noodles e

44 |H Hgde Bibim-naengmyeon Spicy Buckwheat Noodles FResim




HI
Ju

20X} 57|

STO|(ZHH) HY

i Sujebi Hand-pulled Dough Soup 1%
il Janchi-guksu Banquet Noodles I
i bt Jaengban-guksu Jumbo Sized Buckwheat Noodles KEFZM
o =R Kal-guksu Noodle Soup J) )i
o 232 Kong-guksu Noodles in Cold Soybean Soup PRI}
il S| ™ Hoe-naengmyeon Cold Buckwheat Noodles with Raw Fish B BEEE v
= 8 2l g Galbi-tang Short Rib Soup ERL ey
=, & 2 XHE Gamja-tang Pork Back-bone Stew T Ei5
= 8 a2¢ Gomtang Beef Bone Soup i S oY)
=, Bt 2 E Kkotge-tang Spicy Blue Crab Soup A7)
=, Bt rues Daegu-malgeun-tang Codfish Soup LER=DE )
=, Bt e Daegu-maeun-tang Spicy Codfish Soup [ESONE =)
=y [=pANL= Dogani-tang Ox Knee Soup TS
= g EHE= Doenjang-guk Soybean Paste Soup K&ED
=, Bt o2 Tteokguk Sliced Rice Cake Soup TEGSH
=, & EotE S Tteok-mandu-guk Rice Cake and Dumpling Soup FREIR T %
= 8 o= Mandu-guk Dumpling Soup R
=, Et mest Maeun-tang Spicy Fish Stew (=228 D7)
=, Bt o= Miyeok-guk Seaweed Soup bE=pr)
=, & 2942 Bok-malgeun-tang Puffer Fish Soup WECE S
=, & 22e Bok-meaun-tang Spicy Puffer Fish Stew BB IS
=, Et 2902 Bugeo-guk Dried Pollack Soup R FN:
= 8 A g Samgye-tang Ginseng Chicken Soup 2387
=, Ef e Seolleongtang Ox Bone Soup KRS
= 8 o Altang Spicy Fish Roe Soup BT
=, & Oi-naengguk Chilled Cucumber Soup BINE0H
=, & Ugeoji-galbi-tang Cabbage and Short Rib Soup RSP oY)
=, & Yukgaejang Spicy Beef Soup FH S
=y =g Chueo-tang Loach Soup VEsH%
=, Ef 2122 Kongnamul-guk Bean Sprout Soup e
= 8 deg Haemul-tang Spicy Seafood Stew 3537
=, Bt ol &= Haejang-guk Hangover Soup B %
=, Bt =stet Honghap-tang Mussel Soup a5
24 XK Kimchi-jjigae Kimchi Stew HEEAY)|
SENW Dongtae-jjigae Pollack Stew PN
=& Doenjang-jjigae Soybean Paste Stew K&
£ CHAI K Budae-jjigae Sausage Stew KRB ER
=== Sundubu-jjigae Soft Tofu Stew B2
HEIEMW Cheonggukjang-jjigae Rich Soybean Paste Stew B R
SEE2 Gopchang-jeongol Beef Tripe Hot Pot MEBD K 5B
a3 2AFD Guksu-jeongol Noodle Hot Pot HEYE]
Ha AN 2 Kimchi-jeongol Kimchi Hot Pot 55 KR
MZ =4=ps Dubu-jeongol Tofu Hot Pot IS K AR
P [s[Y=P == Mandu-jeongol Dumpling Hot Pot 1% K5R
MZ HAEZ Beoseot-jeongol Mushroom Hot Pot BEEAE KR
MZ EErsE= Bullak-jeongol Bulgogi and Octopus Hot Pot A TE R KR
ME ME=2 Sinseollo Royal Hot Pot filgE
X 2H| & Galbi-jjim Braised Short Ribs A B
B Hetd Gyeran-jjim Steamed Eggs PERiE S
= [=1-TE] Dak-baeksuk Whole Chicken Soup VERES
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95 | cesg Dak-bokkeum-tang Braised Spicy Chicken PRIEIG B
96 X 2213 Mugeunji-jjim Braised Pork with aged Kimchi YRR I 5
97 IH 24 Bossam Napa Wraps with Pork HEA
98 X B Suyuk Boiled Beef or Pork Slices F1eA
99 = =0 Sundae Korean Sausage 1A%
100 |™ oA = Agwi-jjim Braised Spicy Monkfish Bl i
101 |® =Y Jokbal Pigs' Feet i
102 |® IR Haemul-jjim Braised Spicy Seafood pogciRisa:td
103 |=&l 22X = Galchi-jorim Braised Cutlassfish oY ===c
104 | =& 2= Gamja-jorim Soy Sauce Braised Potatoes #+
105 |=& = EY Godeungeo-jorim Braised Mackerel MELE
106 (=& S2xE Dubu-jorim Braised Tofu Je s
107 |=& ez Eun-daegu-jorim Braised Black Cod FEEREE &
108 |=& = Jang-jorim Soy Sauce Braised Beef &
109 |88 Z2ZHZ0| Gungjung-tteok-bokki Royal Stir-fried Rice Cake BEDTEE
110 |B2g uGxes Nakji-bokkeum Stir-fried Octopus Hil e
111 (53 s2UX Dubu-kimchi Tofu with Stir-fried Kimchi [alEEiaeN )
112 (&3 = =0l Tteok-bokki Stir-fried Rice Cake B RE
113 |28 RANTS Ojingeo-bokkeum Stir-Fried Squid Bk &
114 (28 nses Jeyuk-bokkeum Stir-Fried Pork HIDIE A
115 |F0| NS00 Godeungeo-gui Grilled Mackerel EELe
116 |F0] S&E 70l Gopchang-gui Grilled Beef Tripe KEIERS
117 |0 Hdloru Neobiani Marinated Grilled Beef Slices TEELA
118 |70] 2l Dak-galbi Spicy Stir-fried Chicken BHs
119 |F0] He ol Deodeok-gui Grilled Deodeok e
120 |F0| S XIZHHI 70l Dwaeji-galbi-gui Grilled Spareribs JE S HE
121 |F0| @ 2HH| Tteok-galbi Grilled Short Rib Patties APt
122 |F0] SHIOI210| Ttukbaegi-bulgogi Hot Pot Bulgogi WERIE A
123 |F0] =mp] Bulgogi Bulgogi e A
124 |F0| A A Samgyeop-sal Grilled Pork Belly EHAEN
125 |F0| M<==0l Saeu-gui Grilled Shrimp JEEF
126 |F0| MAH20] Saengseon-gui Grilled Fish ped)
127 |F0| AZ2HH| 0| So-galbi-gui Grilled Beef Ribs & FHE
128 |F0] ADIBH So-gogi-pyeonchae Sliced Beef with Vegetables WL
129 |F0| 2 2HH| Yangnyeom-galbi Marinated Grilled Beef Ribs VAW PR
130 |F0] (=Xl =1]] Ori-gui Grilled Duck FERS Py
131 |70] 070l Jangeo-gui Grilled Eel peyldecl
132 |F0] £ Efl720l Hwangtae-gui Grilled Dried Pollack BT KB
133 |H, §& 2X& Gamja-jeon Potato Pancakes A SRR
134 |H, &4 Heteol Gyeran-mari Rolled Omelet WS
135 | ™, & 2AXNH Kimchi-jeon Kimchi Pancake HEP s
136 (™, §& =S58 Nokdu-jeon Mung Bean Pancake LR RIH
137 |®, §1& MYy Memil-jeonbyeong Buckwheat Crepe FE NP
138 |™, 2 =P Modum-jeon Assorted Savory Pancakes HITHPER
139 (™, & =2t Bugak Vegetable and Seaweed Chips FIF
140 (™, 5|2 s« Bindae-tteok Mung Bean Pancake LR HI T
141 |H, & LA Saengseon-jeon Pan-fried Fish Fillet ¥ fa N1
142 |H™, §|U ESnppst=; So-gogi-jeongol Beef Hot Pot KR
143 (™, & SO0 AHA Songi-sanjeok Pine Mushroom Skewers A H
144 |®, & e Pajeon Green Onion Pancake R
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145 (M, &[4 CIEEIPS] Haemul-pajeon Seafood and Green Onion Pancake W A R0 T
146 (M, & el Hwayangjeok Beef and Vegetable Skewers 1EpR
147 |3 203 Gwangeo-hoe Sliced Raw Flatfish LWH&E 8k
148 |3 DES Modum-hoe Assorted Sliced Raw Fish el BE
149 |3 ME 3 Saengseon-hoe Sliced Raw Fish by
150 |3 23| Yukhoe Beef Tartare A
151 |3 E0s 2 Hongeo-hoe-muchim Sliced Raw Skate Salad AEP PR
152 |ZX| 2E0| Geot-jeori Fresh Kimchi BEH
153 [ZX] Pl =] Kkakdugi Radish Kimchi ¥ MEE
154 |ZX| Lier2 x| Nabak-kimchi Water Kimchi ERNaY e(iba
155 [ZX| =0l Dongchimi Radish Water Kimchi HKE MY
156 |ZX| (=P Mu-saengchae Julienned Korean Radish Salad g b
157 |ZX| =2 Xl Baechu-kimchi Kimchi B
158 |ZX| HH2I X Baek-kimchi White Kimchi FIE S
159 |ZX| SRR Bossam-kimchi Wrapped Kimchi ([OEsSubd
160 |ZX| SR2AX Yeolmu-kimchi Young Summer Radish Kimchi BN SR
161 |ZX| [=Xo]EN=1X0] Oi-sobagi Cucumber Kimchi NS
162 (2% =22 % Chonggak-kimchi Whole Radish Kimchi INE NS
163 |&, ZOIW| 2+& Ganjang Soy Sauce =i
164 |&, ZOtW (2 EHE Ganjang-gejang Soy Sauce Marinated Crab S
165 |Z, ZHOtK| =% Gochu-jang Red Chili Paste Pl
166 |Zf, ZOK| = & Doenjang Soybean Paste PN
167 |&, Hotw (EHE Yangnyeom-gejang Spicy Marinated Crab EBE
168 |, XOFK| Z 0L Jangajji Pickled Vegetables 2
169 |XZ XA Myeolchi-jeot Salted Anchovies R EE
170 [xZ NSH Saeu-jeot Salted Shrimp HREE
171 |Az M2 Jeotgal Salted Seafood =N
172 |7|E} BH&t 2|2 A Golbaengi-muchim Spicy Sea Snails PRI
173 |7|Ef BEEE IET Gujeolpan Platter of Nine Delicacies JUTH
174 |7|E} BhEH 2 Gim Laver a2
175 |7|E} "&b Le Namul Seasoned Vegetables Ea
176 |7|E} "bxt CHoHH R Daeha-naengchae Chilled Prawn Salad RN
177 |7|E} BFEE cEZ=2 Dotori-muk Acorn Jelly Salad ISRy
178 |7|E} BExt 20| Oiseon Stuffed Cucumber = I
179 |7|E} bkt FS | Japchae Stir-fried Glass Noodles and Vegetables fl-emld 2
180 |7|E} Bhxt ==M Juksun-chae Seasoned Bamboo Shoots (IE>1
181 |7|E} ghxt E=JE=Y=F Kong-namul-muchim Seasoned Bean Sprouts WP
182 |7|E} dhkt ST Tangpyeongchae Mung Bean Jelly Sallad SHF
183 |7|E} ghxt i otel Wi Haepari-naengchae Chilled Jellyfish Salad BRPREE
184 |7|E} ghxt 3| R2& Hoe-muchim Spicy Raw Fish Salad NAEESEN-: Doy
185 |4 ¢ Gyeongdan Sweet Rice Balls IRE
186 |= =2« Kkultteok Honey-filled Rice Cake

187 |4 ELPS ] Baekseolgi Snow White Rice Cake [Ep 97354
188 |4 S8 Songpyeon Half-moon Rice Cake AT
189 | OFAl Yaksik Sweet Rice with Nuts and Jujubes =S WA
190 |4 I Hwajeon Flower Rice Pancake FERIGH
191 [stof AP Gangjeong Sweet Rice Puffs Tkt
192 |3t Cal Dasik Tea Confectionery Rfr
193 [sto} ok} Yakgwa Honey Cookie ()
194 [2HF =Xt Nokcha Green Tea G
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=87 Maesil-cha Green Plum Tea S
=8F Sujeonggwa Cinnamon Punch K IE (2 R )
SR Sikhye Sweet Rice Punch ok
s8F Omija-hwachae Omija Punch ik TEE
=87 Yuja-cha Citrus Tea 72
=85 Insam-cha Ginseng Tea B
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