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1 PN SR Al Han-jeongsik Korean Table d'hote HeREAER) BER

2 gt 2cyuset Gondeure-namul-bap Seasoned Thistle with Rice ITETRIR AV ESLF LN
3 g} 2 Gimbap Gimbap SRR E 2w

4 gt PIpNE-2=X-13 Kimchi-bokkeum-bap Kimchi Fried Rice TSR ¥LFFr—nY
5 gt =1 Nakji-deopbap Spicy Stir-fried Octopus with Rice 8GR FHALH

6 £ =27 Nurungji Scorched Rice L bR

7 gt EUIEES Dolsot-bibimbap Hot Stone Pot Bibimbap LRI IR RigxeCe s
8 dt T Dwaeji-gukbap Pork and Rice Soup FEHIR B o v ¥

9 gt gt Bap Rice KAR R

10 | 228 Bori-bap Barley Rice KEIR £

11 | Enbli=El Bulgogi-deopbap Bulgogi with Rice JEA TR FuvaxH
12 |8 Hig e Bibimbap Bibimbap FRIR EE>

13 | AHRHH g Sanchae-bibimbap Wild Vegetable Bibimbap IHISEFRIR WLy
14 |9 A 2HH| 8 g Saessak-bibimbap Sprout Bibimbap IR 2759 bEEY Y
15 |2 ESnblE-3:-]) So-gogi-gukbap Beef and Rice Soup FAHIR EWo 9N

16 |9 L Sundae-gukbap Korean Sausage and Rice Soup 11A5%H 1R Z30) >t A
17 (& aet Ssambap Leaf Wraps and Rice IR BREa Ml
18 [ dAsEY Yeongyang-dolsot-bap Nutritious Hot Stone Pot Rice BFRAERIR RELH

19 gt [=3==1-1; Ogok-bap Five-grain Rice AR HBIHR

20 (& ENEY Ojingeo-deopbap Spicy Squid with Rice i IR 1 hPwH

21 g AXAB 2 Ugeoji-sagol-gukbap Napa Cabbage and Rice Soup T HIR BRANFF 9 v
22 gt LSS EH W Ureong-doenjang-bibimbap Freshwater Snail Soybean Paste Bibimbap TR K #E R IR AZVYANTFOY Y EE YN
23 |t ERLIEE Yukhoe-bibimbap Beef Tartare Bibimbap A4 A FRIR Ay TEEY N
24 |gt &3¢ Japgok-bap Multi-grain Rice FAIR R

25 gt TS Japchae-deopbap Stir-fried Glass Noodles and Vegetables (4810 3 5 4R Fr7F
26 g bR 1=3-1; Jeyuk-deopbap Spicy Stir-fried Pork with Rice B 36 A SR BAp »H

27 g HsH &g Jeyuk-bibimbap Spicy Pork Bibimbap B 56 A FRIR BAB e
28 e} e Jumeok-bap Riceballs TRE BILXY

29 | SuSY Kong-namul-gukbap Bean Sprout and Rice Soup VAR BHeLovs
30 |9 2usy Kong-namul-bap Bean Sprouts with Rice AR TH¥ LI
31 |9 3y Hoe-deopbap Raw Fish Bibimbap A8 IR IS H

32 |= A= Samgye-juk Ginseng and Chicken Rice Porridge S8 BALEBAZO B
33 (& xE Jatjuk Pine Nut Porridge A INOES

34 |F kS Jeonbok-juk Abalone Rice Porridge ket 77EWH

35 [F HA= Chaeso-juk Vegetable Rice Porridge B L)

36 |= o= Patjuk Red Bean Porridge LI AN )

37 |& =S Hobak-juk Pumpkin Porridge ¥ Ik HRF &

38 |&F =AXH Heugimja-juk Black Sesame Porridge FRZ T BRCEH

39 ™ ot 4 Makguksu Spicy Buckwheat Noodles FRE HUA Bz
40 o oE Mandu Dumplings %r &F
41 |H S2Wp Mul-naengmyeon Cold Buckwheat Noodles VI KA&EE
42 il HiXIet2=24 Bajirak-kal-guksu Noodle Soup with Clams Ly IpARET THYELDA
43 |H Her=24 Bibim-guksu Spicy Noodles it RERES |
44 |H LETRS 2] Bibim-naengmyeon Spicy Buckwheat Noodles PRI RERERE |
45 il 2Rl Sujebi Hand-pulled Dough Soup EapY] TWeEA
46 (o Xz Janchi-guksu Banquet Noodles EAT| Kw5®HA
47 (W P el E Jaengban-guksu Jumbo Sized Buckwheat Noodles KEFFE KL% &
48 (o EIE-Es Kal-guksu Noodle Soup J1Y)idi EL®HA
49 |H 234 Kong-guksu Noodles in Cold Soybean Soup ERAN HERE

50 |® 3o Hoe-naengmyeon Cold Buckwheat Noodles with Raw Fish BFR BHE 4 16 LB ONDRSE - |
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51 =, & 2H1E Galbi-tang Short Rib Soup 4P hWVERY

52 =, & 2 XHE Gamja-tang Pork Back-bone Stew TEtEs LIAVER B2

53 =, & =g Gomtang Beef Bone Soup iGN 8] AT 7

54 |=, & B Kkotge-tang Spicy Blue Crab Soup A7) T5YH=H

55 |= & H e Daegu-malgeun-tang Codfish Soup LER:DEY] t52—7

56 |=, &t =S Daegu-maeun-tang Spicy Codfish Soup 224 DY) ks DFE®RZ—T
57 |2 & SIS Dogani-tang Ox Knee Soup LR L] FolEKkE2—F
58 |= & 23= Doenjang-guk Soybean Paste Soup K#&ES 2R
5 (=& © Tteokguk Sliced Rice Cake Soup RS fvyo o

60 |=, 2 HotE= Tteok-mandu-guk Rice Cake and Dumpling Soup FREIR TS BteFoz2—7
61 |= & i Mandu-guk Dumpling Soup 1% ®F2—7

62 = & g Maeun-tang Spicy Fish Stew L2200 RoFHR2—7
63 |= = 0= Miyeok-guk Seaweed Soup 559 Thx2—7

64 | = sa2¢ Bok-malgeun-tang Puffer Fish Soup W& 3¢ 2—7

65 |=, & sH=2¢g Bok-meaun-tang Spicy Puffer Fish Stew 222 801797) 3¢ DFERZ—T
66 [=, & 293 Bugeo-guk Dried Pollack Soup FIIRES FLasrbwgs2—7
67 |= & A B Samgye-tang Ginseng Chicken Soup 5789 LT

68 |=, & g Seolleongtang Ox Bone Soup HRH yvariay

69 (= & L= Altang Spicy Fish Roe Soup &% B z2—7

70 (= 012 Oi-naengguk Chilled Cucumber Soup #HINEGS $aY0edz—7
71 (= PHXIZHIE Ugeoji-galbi-tang Cabbage and Short Rib Soup WEEZ oY) EET WA B
72 (= SHE Yukgaejang Spicy Beef Soup S Ay Ty

73 =, & FOE Chueo-tang Loach Soup R ) ELe32—7
74 |= " 2u=2=2 Kongnamul-guk Bean Sprout Soup 58 BY] ZHeLz2—7
75 |= g Hes Haemul-tang Spicy Seafood Stew i 8%:% sy

76 |2 &t M= Haejang-guk Hangover Soup L% BulEzLz—7
77 (= 8y Honghap-tang Mussel Soup a5 L—WR2—7
78 7N 2! X1 % JH Kimchi-jjigae Kimchi Stew 5% *¥LFFT

79 [N SEHRIOH Dongtae-jjigae Pollack Stew EUPN: 258 FY
80 |M7H =R YD) Doenjang-jjigae Soybean Paste Stew K&H FOVRFY
81 74 SR N Budae-jjigae Sausage Stew KIERRDER 7TFT

82 7N =S 2H0 Sundubu-jjigae Soft Tofu Stew 5 4R 2V ks TFY
83 |WH FIFWNN Cheonggukjang-jjigae Rich Soybean Paste Stew B FarsoFerFYy
84 [HZ SIS Gopchang-jeongol Beef Tripe Hot Pot JIEAD U 4B ATF v DFEEM
85 |HM= A2EB Guksu-jeongol Noodle Hot Pot [HEYS:] Ei AT )

86 |H= AXE2 Kimchi-jeongol Kimchi Hot Pot 5 KAR ¥ LFOFEEHR
87 |Hd= FRE3 Dubu-jeongol Tofu Hot Pot I KR TEOTHH

88 (M= Q3 Mandu-jeongol Dumpling Hot Pot SRS BEFoFHH
89 |HM= HAEZ Beoseot-jeongol Mushroom Hot Pot BELE K AR EDCDFEEH
9 |dM= egdz Bullak-jeongol Bulgogi and Octopus Hot Pot B F T B AR FREFFHFLI0FHH
91 |M=Z AM|E2 So-gogi-jeongol Beef Hot Pot KR FROFHH
92 |HE A2 Sinseollo Royal Hot Pot il Erheh

93 X 2HIE Galbi-jjim Braised Short Ribs A PE s AVEDELY
94 |A Hetd Gyeran-jim Steamed Eggs IS RBARL

95 |® SELES Dak-baeksuk Whole Chicken Soup EIEE BADKIKX

9% (& HRs Dak-bokkeum-tang Braised Spicy Chicken BPEIG R BAOKHE

97 = 2= Mugeunji-jjim Braised Pork with aged Kimchi peri3(obd BE* LFORLY
98 |® 2 Bossam Napa Wraps with Pork SR K44

99 H e Suyuk Boiled Beef or Pork Slices YA WwTH

100 (= &= Sundae Korean Sausage 1A% 2O ETD)

101 |& OFH & Agwi-jjim Braised Spicy Monkfish Bl e 7ravoRLy
102 |® =g Jokbal Pigs' Feet v R

103 |® SHEH Haemul-jjim Braised Spicy Seafood P ciking BEORLY
104 |=g 2Ax=g Galchi-jorim Braised Cutlassfish B KT ENM 1+
105 (= 2EY Gamja-jorim Soy Sauce Braised Potatoes # 1 Lentn g oEM
106 (= Int={vES] Godeungeo-jorim Braised Mackerel MEiLE + N DENM T
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107 |=g FexE Dubu-jorim Braised Tofu & B o XM T
108 (=& 207 xg Eun-daegu-jorim Braised Black Cod potkid He:) #B1: 5 nRM
109 |=¥ Zxal Jang-jorim Soy Sauce Braised Beef #n A& 1
110 |85 2ETE0| Gungjung-tteok-bokki Royal Stir-fried Rice Cake FILH AL Bty Ry %
111 |28 488 Nakji-bokkeum Stir-fried Octopus Bk it FrEZaAP®
112 |H2 FEAUX Dubu-kimchi Tofu with Stir-fried Kimchi T i e SO =1 E S
113 (&8 =0l Tteok-bokki Stir-fried Rice Cake B by Ry *
114 |28 RENFES Ojingeo-bokkeum Stir-Fried Squid Bkt 12

115 |88 Hs8s Jeyuk-bokkeum Stir-Fried Pork B IE A B 0

116 [F0] NS0l Godeungeo-gui Grilled Mackerel J ] # N DEREE
117 |F0| S&70! Gopchang-gui Grilled Beef Tripe JEIERS A7F v VB
118 [F0] L{diotu Neobiani Marinated Grilled Beef Slices ST EhBxA
119 |F0] 2| Dak-galbi Spicy Stir-fried Chicken R 2yhINE
120 |F0| HE 0l Deodeok-gui Grilled Deodeok e~ BABHX
121 |70l g XI2ZHI=0l Dwaeji-galbi-gui Grilled Spareribs KESE B B v EREx
122 |F0| o 2Hy| Tteok-galbi Grilled Short Rib Patties ERGL: HMEEx Hhv CBEx
123 (70| =gl Ttukbaegi-bulgogi Hot Pot Bulgogi R A Ex Py =
124 |F0| bl Bulgogi Bulgogi T TuIE

125 |F0| At A Samgyeop-sal Grilled Pork Belly EHAEA HLa¥aTHN
126 |F0| M<3201 Saeu-gui Grilled Shrimp JEHF BEOER %
127 |70 MH70] Saengseon-gui Grilled Fish =] BER

128 |F0| 22HH| 30l So-galbi-gui Grilled Beef Ribs KB FhHweHEx
129 |F0| ESnblicbil So-gogi-pyeonchae Sliced Beef with Vegetables [S)RE371 $o—20%HEY
130 |F0| oF i 2| Yangnyeom-galbi Marinated Grilled Beef Ribs R PR AT H W E
131 |F0| @2l30| Ori-gui Grilled Duck RSy AR %

132 |F0| o320l Jangeo-gui Grilled Eel et i) v F¥BE
133 [F0] EE 20l Hwangtae-gui Grilled Dried Pollack T A 25 b LSRR
134 [H, 54 2N Gamja-jeon Potato Pancakes |- s A% LebugnFF3
135 |®, 5/ Hztzol Gyeran-mari Rolled Omelet WA opss &

136 (H, §4 2XA Kimchi-jeon Kimchi Pancake R *¥LFDFF3
137 [d, 52 =cH Nokdu-jeon Mung Bean Pancake I BE0FF3
138 |A, |2 sy Memil-jeonbyeong Buckwheat Crepe FEE A 2 EBOBEE X
139 |®, 5 PSE Modum-jeon Assorted Savory Pancakes RITHBEE FFIOENEDLE
140 |A, g2 =2t Bugak Vegetable and Seaweed Chips THER WE - FR Y XYBT
141 |H™, §2A oicH = Bindae-tteok Mung Bean Pancake LR NI KTy
142 |A, 5|2 MAH Saengseon-jeon Pan-fried Fish Fillet ¥ £ % BAHFRDF F3
143 |H, §E EJIRNES] Songi-sanjeok Pine Mushroom Skewers A ERE RE BB X
144 |1, £ i) Pajeon Green Onion Pancake iy nEDFFI
145 [H, ®& NS Haemul-pajeon Seafood and Green Onion Pancake BHEehEDFF3
146 |H, 2 3t Hwayangjeok Beef and Vegetable Skewers PR+
147 |3 Zog Gwangeo-hoe Sliced Raw Flatfish B kg
148 |3 2S3 Modum-hoe Assorted Sliced Raw Fish HHOEEhe
149 |3 HH3 Saengseon-hoe Sliced Raw Fish )P g

150 |3 23| Yukhoe Beef Tartare LR vy

151 (3 ] Hongeo-hoe-muchim Sliced Raw Skate Salad A PP BTEE Fo ¥ oRFOFZY
152 (3] 3Pa Hoe-muchim Spicy Raw Fish Salad Ui Y Fl& oz ¥
153 (24X 2H0| Geot-jeori Fresh Kimchi AT AT £ LT
154 (2% Il Kkakdugi Radish Kimchi NS S5 hobs¥
155 | 2| Liet2X Nabak-kimchi Water Kimchi g KR AR eARDOKE L F
156 (2% =] Dongchimi Radish Water Kimchi HKE M KBRDK* 4 F
157 |ZX| DM X Mu-saengchae Julienned Korean Radish Salad WE g KRofMzy
158 (24X B =2 Xl Baechu-kimchi Kimchi b {=pd EEX WA
159 |ZX| S2AX Baek-kimchi White Kimchi [EHEES [SE A

160 (X HMAR Bossam-kimchi Wrapped Kimchi WA E A A
161 |2 g2 Yeolmu-kimchi Young Summer Radish Kimchi & NS KRER* L F
162 |4XK| 0| AL Oi-sobagi Cucumber Kimchi N5 ¥avykuF
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163 (ZXK S2A2AUX Chonggak-kimchi Whole Radish Kimchi INE SR NP N E WA
164 (&, ®otx| 2HA Ganjang Soy Sauce =il hovxr
165 |Z&, ZHOtR| 2EE A& Ganjang-gejang Soy Sauce Marinated Crab 38 PR B B
166 (&, ®otx NEZF Gochu-jang Red Chili Paste Bt AFadry
167 |&, ~Otx s Doenjang Soybean Paste K& TV
168 |Af, Ztotw| oF e | & Yangnyeom-gejang Spicy Marinated Crab BEHE R r Y e
169 |%, ZOtH| ZOLW Jangajji Pickled Vegetables #y i=¢7]
170 | Az =By Myeolchi-jeot Salted Anchovies 2 8 3% hROFATYDEFE
171 (xz MR Saeu-jeot Salted Shrimp iR E& 7 I 0¥
172 |xz M Jeotgal Salted Seafood BIFE B¥E
173 |7|E} gh&t ZYOo|PA Golbaengi-muchim Spicy Sea Snails BRI > HoMzy
174 (7]t gb&t IPEE Gujeolpan Platter of Nine Delicacies ST 2¥apnNy
175 |7|E} Bh&t 2 Gim Laver iy (L)
176 |[7|Ef dbXt ue Namul Seasoned Vegetables E +Lan
177 |7|E} gHEE CHoH T Daeha-naengchae Chilled Prawn Salad NEEPN: S KIEWE D KK
178 |7|E} gH&E cERS Dotori-muk Acorn Jelly Salad 1T EACH AL DAY
179 |7|E} gH&E 0|« Oiseon Stuffed Cucumber # IR B0 %29y oHEEN T
180 |[7|Ef g%t & Japchae Stir-fried Glass Noodles and Vegetables 1181 52 Fr+TFx
181 |7|E} k&t B | Juksun-chae Seasoned Bamboo Shoots R HoFo ol
182 |[7|Ef g&t zy=ea Kong-namul-muchim Seasoned Bean Sprouts S T LoMAiW
183 |7|E} k&t S Tangpyeongchae Mung Bean Jelly Sallad BT LELABRTADRAY
184 |7|E} HEAE off Ik 21 'Y XH Haepari-naengchae Chilled Jellyfish Salad WP 255 0EE
185 |4 e Gyeongdan Sweet Rice Balls bEil [FiEn
186 | o Kkultteok Honey-filled Rice Cake (234
187 (¢ LIPS b Baekseolgi Snow White Rice Cake AUt
188 |« sH Songpyeon Half-moon Rice Cake AT REEDE
189 |= QkAl Yaksik Sweet Rice with Nuts and Jujubes HANFIR BZh
190 |= 3ld Hwajeon Flower Rice Pancake TERITH HAWCEE 3N
191 |3taf 23 Gangjeong Sweet Rice Puffs Tk R BCL
192 |3tn} Ctal Dasik Tea Confectionery Rf 5 A
193 |stat ok} Yakgwa Honey Cookie AR -4
194 |88%3 =Xt Nokcha Green Tea EEEIS (523
195 |28=2 OH & Xt Maesil-cha Green Plum Tea Fhet 323
19 |87 Er- Iy Sujeonggwa Cinnamon Punch TKIE R (R 2 B 2%) 2Yavsdy
197 [28&F Alg Sikhye Sweet Rice Punch N v
198 |exy= QOIXH3HTH Omija-hwachae Omija Punch (LSS SRS HIRFHKY F
19 |287 SAXt Yuja-cha Citrus Tea hhF- 4% MR
200 (23%F LIRSS Insam-cha Ginseng Tea NS4 BEAZXK
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