Lunch & Dinner

Holl ol £ (308 42 ) —&-

Cast Iron Pot Silver pomfret Rice with Clear Soup

sl M= &4 (40 minutes ) —&—
Cast Iron Pot Abalone Rice with Clear Soup

el M= ") &8 (20 minutes ) —&—

Cast Iron Pot Abalone Bibim Rice with Clear Soup

el = a4 s HIWE (15 minutes )

Abalone, Sea Cucumber and Seaweed Bibimbap with Clear Soup

5 210 Di2EF ( 25 minutes ) —%—
Namhae Croaker Spicy Fish Soup

LS 22X ZX|%[7H ( 15 minutes )
(Korean Beef and Kimchi Stew)

Lhsf x| A (17 minutes ) —&—

Anchovie braised in a seasoned Soy sauce with Leaf Wraps

LS 7{X| ZH|EF ( 15 minutes )
Namhae Korean Beef Soup with Cabbage

L5l AlsH ZHO{EF ( 20 minutes )
Namhae Eel Soup

el MIE MMT0|2F R ( 25 minutes ) —&—
Namhae Seasonal Grilled Fish and Clear Soup

L =X g7 (15 minutes )
Korean Beef Hamburger

=228 ItAE} (15 minutes )
Vongole Pasta

EOtE ADAE|L| TEAE} (15 minutes )
Tomato Spaghettini Pasta

2|XEE C| OtX (15 minutes )
Risotto di Manzo
* Clear Soup +10,000 *

el M= OtAEL (1582 AR )
Namhae Abalone Pasta

e FE 2| X (15 minutes ) —&—
Namhae Abalone Risotto
* Clear Soup +10,000 *

HME sHALS SHEH( 15 minutes ) —&—
(Abalone Seafood Hotpot)
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Namhae Raw Abalones

AL =herta| 3
ZCh2| @ =LAt
Namhae Dodari Hoe Raw Fish

33 "ol o=l

301, 28, &5, 445 - Ui

Seasonal Assorted Raw Fish

Special Dishes

=5l XA S20 23 ( 30 minutes )

0| LA
Parboiled Octopus

=l AHO|2 —%—

v ELHM st

(Korean Beef Grilled on a Stone
* 100g 92,300won

rol-

I3 Hall o2l
01, 28, 35, 4495 - Uit

Seasonal Assorted Raw Fish

Course Menu

Plate)

* Use Pakage Goods (Each person +20,000)

Efoll &lall S F0{710| *Super Food *

2o, HfIIE*( EIZMIY) @ SLHAL
Grilled Eel

700l ®7|E 7HA2 421 712=0(0, AR of <o

(), E(E) : I/ FRE) -

INclude VAT
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Dessert

Ll 5HS 2 Rising Sun ( 30 minutes )
Namhae Hadong ice persimmon

A=k
Seasonal Fruits

EAEQ} 71|
Two Slices of Toast with Coffee

IAZotiut Fm| (& / X|=X)
Red bean or Cheese Croissant with Coffee

L5 SXIEI2ZE
Namhae Yuja Tarte

Homemade Beverage
=6l SXH0I0|= Namhae Yuja Ade
HiX} Pear Tea

TWG ZH20t TWG Chamomile

Coffee

OlO|A OlHZ|Fte Ice Americano
OtH|2|7te. Americano

OtO|A 2}H| Ice Cafe Latte
Ftm|2tE Cafe Latte

FIEX|= Cappuccino

oA A Espresso

Soft Drink

£t /M=2E2t Coke / Zero Coke

ATAIO|E Sprite

HzM AnE&l Borsec Sparkling

EL2|E Tonic Water

ZHfL|Lt ALFE2! (3|2) Galvanina Sparkling (Lemon)
ZHL|LE ALFEE (XF2) Galvanina Sparkling (Grapefruit)
O} HiLILF %31 A Noah Banana Mango Juice

L0} 719] =0} =A Noah Kiwi Peach Juice
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Side Menu

sl A x| 2tH| 7| ( 20 minutes )
Namhae Half—dried Anchovie

5 =2 ( 15 minutes )
AT7| 2R B2
Namhae Korean Beef Boiled Pork

A= MHx|T20| ( 20 minutes )
Namhae Grilled Anchovie

X= MHEX|EZ (20 minutes )
Namhae Fried Anchovie

5 SHEX ( 20 minutes )
2FO , HiX|2F @ ZLHA
Namhae Seafood and Wild Chive Pancake

LHSH M1& MMT20] (25 minutes )
28 0 FLAt
Namhae Seasonal Grilled Fish

a22=g} D)X} ( 20 minutes )
Gorgonzola Pizza

sl AEH| e

Namhae Anchovie Salad with Tomato

=l ME M=
Namhae Seasonal Salad

Daily Soup ( 10 minutes )
Namhea Sweet Pumpkin with Carrot Soup

Nclude VAT

Breakfast Menu

INnclude VAT

120,000 1

3 el 2=Ct2] 2= ( 15minutes ) —%— * Use Package Goods +10,000

l ZCta| o LAt
90,000 3 Namhae Mugwort Soybean Soup with dodari hoe

! HA el 7tald] o|H=2 ( 15minutes ) —&—
40,000 7t2[H] : SLHAH

| Namhae Scallops Seaweed Soup
40,000 | LESHR 2 74X| ZHH|EH (15 minutes )

l 2|17] 1 JLHLE ot

l Namhae Korean Beef Soup with Cabbage
45,000 1

| MEIZ xiE= o Hall 4X|520] ( 20 minutes )

l Namhae Spanish Mackerel with Clear Soup
50,000 l

| 5l sHH H=3 (20 minutes )

; HE LA

! Namhae Rice Porridge with Abalone
45,000

3 ENESS

! #HO|Z4, AMIX| : EfX|27| O]=2At

l American Breakfast
30,000 3 * Bread, Egg, Coffee *

3 Daily Soup ( 10 minutes )
30,000 l Namhea Sweet Pumpkin with Carrot Soup
15,000

(), =(E) : I/ FR(S) S/ BiFUXI(HF, 2 RIIR,AF) 1 FLL

52,000

42,000

42,000

42,000

42,000

42,000

15,000



Liqueur

Whiskey

HHAIEFQI 17Y (700ml) Valentine 17Y
gHIEFRI 21Y (700ml) Valentine 21Y
HHAIEFQ] 30Y (700ml) Valentine 30Y

oHAIZE 12Y (700ml) Macallan 12Y

Traditonal Liqueur

THECE MIZFE (720ml) Kuboda Senju

#Z S (180ml) One Cup of Refined Rice Wine
Z2|o|d M 9kAH2] (720ml) Primium Rice Wine

a7 & atAz] (935ml) Rice Wine

Soju
olo|mm (H2|AF | 720ml) lichiko
3t225° (375ml) Hwayo

3t241° (375ml) Hwayo

Highball
=5l SX} 510[2 Yuja Highball

5l ZISt2l SH0|8 korean rosebay Highball

Draft Beer

3 ZHI7 360cc (ZA/HEO|H) Krombacher 360 (Pils/Weizen)

FEHI7 500cc (ZEA/HEO|H) Krombacher 500 (Pils/Weizen)

Bottle Beer

ZatE (330ml) Kloud
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