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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Nuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish (including Oysters, Abalone, and Mussels)

Peach, Tomato, Sulfites, and Pine Nuts can cause allergic symptoms.

Please let us know In advance if you have food allergies or dietary issues,



TEA TASTING

WHISKY TASTING
WINE TASTING
SINGLE MALT WHISKY
WINE

GLASS WINE

BEER & SOFT DRINK

A LA CARTE

GENESIS DINING COURSE
LUNCH / DINNER
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TEA TASTING

>

MALEE £ X} (GINGER TREE FLOWER TEA)
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Yellow ginger tree flower tea, cultivated using organic and eco-friendly

farming methods, from a clear and verdant forest

ZEfR17} =2 X} ("CHO-TAE-YEON-GA" ORGANIC JUKRO TEA)

Lo L— LS — — o
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This is the first green tea in Korea made by “"Cho-tae-yeon-ga” with the spirit of
'tea created with full truth and honesty.' It is made from fresh leaves grown with

the morning dew among bamboo fields in Hadong, Jirisan Mountain

50,000
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WHISKY TASTING

30ML PER GLASS

DALMORE KING ALEXANDER II, 40%
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The world’s first single malt whisky that features the finest combination of six different
cask-aged spirits from the Highland region. The finish has a red berry fruit scent,

cream caramel flavor, and cinnamon-like spice

ALFRED GIRAUD HARMONIE, 46.1%

z|4 30 Ol FHO| =gl 02 3f#et HATUAN =d= AN

EQo| Zu5t Eskt TASH ALIO| AT} X3E 0|RE T

EQo| 28 x| 2E A7

A French malt whisky matured in a rare cask that had aged cognac more than 30 years
The whisky has balanced flavors of fruits and toasted nuts

THE BALVENIE REDROSE 21YEARS, 48.1%

ATH|O|AFO|E XM AALEl BHH|L| AEE| HEM HE S SHLIE HIQJA 24 20|

OiE 3t &2 80| o $0|= Ytiz= XS3E ZH[L| G2] O[0F7]|0|A d&= A2
Crefot Mt Rel E&ct St 23 =d0|E 7t 247

One of Balvenie Story Collection produced in the Speyside region
REDROSE was inspired by the story of Balvenie Castle paying rent to

King James |l every year with a red rose. The whisky has the sweet taste of various fruits

150,000
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WINE TASTING

125ML PER GLASS

LE BRUN DE NEUVILLE COTE BLANCHE NV
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This champagne presents the characteristics of the mineral-filled soil

and is full of joy with the natural flavor of fresh fruits

CLOS BELLANE COTES DU RHONE VILLAGES VALREAS BLANC «ECHALAS» (FRANCE, 2021)

Roussane E&Z0tOoE OlE HY| ER TatA LIEH 20| Q1010 = 410me| =2 11E9| A=¢hy}
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A rare wine from the southern Rhone region of France made only with the Roussane variety, made from
grapes grown in the cool climate of 410m high altitude and on the hills facing east, exposed to the first heat

of the rising sun. Rich flavors of ripe citrus, melon, and honey, along with a soft, oily texture and fresh acidity

LINGUA FRANCA «AVINI» PINOT NOIR (USA, 2022)
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The wine was created through a collaboration between legendary master sommelier Larry Stone,
Dominique Lafon, known as the master of Meursault, and new winemaker Thomas Savre,
It 1s a delicate and balanced American wine with vivid red fruit flavors and aromas of

rose petals, spices, and black tea.

150,000
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SINGLE MALT WHISKY

SPEYSIDE

The Balvenie Doublewood 12 years
The Balvenie Caribbean Cask 14
The Balvenie Single Barrel 15 years
The Balvenie Redrose 21 years

The Balvenie 25 years, Rare Marriage
Cragganmore 12 years

Dalwhinnie 15 years

Glenfiddich 15 years

Glenfiddich 18 years

Glenfiddich 21 years

Glenfiddich 23 years

Glenfiddich 26 years

The Glenlivet 12 years

The Macallan Sherry Oak 12 years

The Macallan Double Cask 12 years

The Macallan Double Cask 15 years
The Macallan Sherry Oak 18 years
The Macallan Double Cask 18 years
The Macallan Rare Cask

The Macallan Harmony Collection Inspired By Intense Arabica

SPEYSIDE

The Balvenie 30 years, Rare Marriage
Glenfiddich 30 years
The Macallan Sherry Oak 25 years

HIGHLAND

Dalmore 15 years

Dalmore King Alexander ll|

%

40.0%
43.0%
47.8%
48.1%
48.0%
40.0%
43.0%
40.0%
40.0%
40.0%
40.0%
43.8%
40.0%
40.0%
40.0%
43.0%
43.0%
43.0%
43.0%
44.0%

%

44 2%
43.0%
43.0%

%

40.0%
40.0%

SHOT

39,000
49,000
50,000

112,000

245 000
29,000
32,000
32,000
46,000
84,000

119,000

161,000
27.000
41,000
38,000
46,000
77,000
67,000
98,000
84,000

BOTTLE

9,500,000
3,500,000
6,000,000

SHOT

45 000
88,000



SINGLE MALT WHISKY

HIGHLAND

The Glendronach 12 years
The Glendronach 21 years
Glenmorangie Lasanta
Glenmorangie Quinta Ruban
Glenmorangie Nectar D'or
Glenmorangie 18 years

Glenmorange Spios

LOWLAND

Auchentoshan 12 years

Glenkinchie 12 years

ISLE OF ISLAY

Ardbeg Uigeadail

Ardbeg Corryvreckan
Bowmore 12 years

Bowmore 18 years

Bruichladdich Scottish Barley

Bruichladdich Islay Barley

Lagavulin 16 years

ISLANDS ORKNEY

Highland Park 12 years
Highland Park 18 years
Highland Park 25 years

FRANCE

Alfred Giraud Harmonie

%

43.0%
48.0%
43.0%
46.0%
46.0%
43.0%
46.0%

%

40.0%
43.0%

%

54.2%
57.1%
40.0%
43.0%
50.0%
50.0%
43.0%

%

40.0%
43.0%
45.7%

%

46.1%

SHOT

32,000
91,000
34,000
35,000
37.000
46,000
41,000

SHOT

27.000
27.000

SHOT

34,000
41,000
27.000
43,000
32,000
35,000
42 000

SHOT

27.000
42 000

189,000

SHOT

70,000



WINE

CHAMPAGNE

Le Brun de Neuville Cote Blanche
Billecart-Salmon Demi-Sec

Bollinger Special Cuvée Brut

Drappier Brut Nature Zero Dosage

Billecart Salmon Brut Rosé

Nathalie Falmet Oell de Perdrix Brut
Laurent-Perrier Cuvée Rosé Brut

Dom Pérignon Brut

Billecart-Salmon Cuvee Nicolas Francgois Brut
Henri Giraud Fat de Chene

Henri Giraud FGt de Chéne

Louis Roederer Cristal Millésime Brut
Perrier-Jouét Belle Epoque Blanc de Blancs

Krug Clos du Mesnil Blanc de Blancs Brut

SPARKLING WINE

Domaine Eric Bordelet Poiré «Granit»

NON ALCOHOL SPARKLING WINE

So Jennie Paris Blanc Dry

NV
NV
NV
NV
NV
NV
NV
2015
2008
MV17
MV18
2014
2012
2004

2022

BOTTLE

200,000
200,000
280,000
280,000
330,000
360,000
450,000
490,000
500,000
780,000
910,000

1,100,000
1,500,000
3,400,000

BOTTLE

200,000

BOTTLE

150,000



WINE

WHITE

FRANCE

Clos Bellane Cdtes du Rhone Villages Valréas Blanc «Echalas»
Domaine Bott-Geyl Muscat «Les Eléments»

Domaine Thibert Pouilly-Vinzelles «Les Longeays»

Domaine Thibert Pouilly Vinzelles «Les Longeays»

Domaine Huet Vouvray «Le Mont» Demi-Sec

Domaine Leon Barral Barral Blanc

Domaine Guillemot Michel Vire-Clesse «Quintaine»

Domaine Bernard Defaix Chablis Grand Cru Bougros

Domaine Valette Pouilly-Fuissé Tradition

Domaine Guillemot Michel Vire-Clesse «Retour a la Terre»
Domaine Borgeot Chassagne Montrachet 1¢ Cru Clos Saint Jean
Yann Durieux Recrue des Sens «Canionique»

Domaine Alvina Pernot Puligny Montrachet 1°" Cru Clos des Folatieres

USA

Favia «Carbone» Chardonnay Napa Valley

Standard Deviation «XL» Sauvignon Blanc Sonoma Coast
Raen Sonoma Coast «Lady Majorie» Chardonnay
Chateau Montelena Chardonnay Napa Valley

Dana Estates «Vaso» Sauvignon Blanc Napa Valley

Hudson, Ladybug Chardonnay Carneros

2021
2018
2016
2017
2023
2020
2016
2020
2018
2022
2022
2018
2022

2020
2020
2022
2021
2021
2022

BOTTLE

200,000
200,000
220,000
230,000
260,000
280,000
290,000
340,000
370,000
400,000
700,000

1,200,000
1,600,000

200,000
260,000
340,000
390,000
650,000
950,000



WINE

RED

FRANCE

Chateau Ferrande Rouge

Mas Lumen «In Vitro»

Domaine de Vernus Fleurie

Domaine Raspail-Ay Gigondas

Domaine Jean-Michel Giboulot Pommard «En Brescul»
Domaine Elian Da Ros «Clos Baquey»

Domaine Leon Barral «Jadis»

Domaine Leon Barral «Valiniere»

Domaine des Monts Luisants Morey-Saint-Denis en Pierre Virant
Chateau Pape Clément

Chateau de Beaucastel Chateauneuf-du-Pape

Chateau de Beaucastel Chateauneuf-du-Pape

ITALY

Pio Cesare Barolo Piemonte

Sassicala Tenuta San Guido Bolgheri

SPAIN

Torres «Mas La Plana» Cabernet Sauvignon

Dominio de Pingus «Flor de Pingus»

USA

Lingua Franca «Avni» Pinot noir

Favia «Carbone» Cabernet Sauvignon Napa Valley

Dana Estates «Vaso» Cabernet Sauvignon Napa Valley

Shafer «One Point Five» Cabernet Sauvignon Stags Leap District
Dana Estates «Onda» Cabernet Sauvignon Napa Valley
Occidental «Bodega Ridge» Pinot Noir Sonoma Coast

Opus One Napa Valley

2018
2012
2019
2015
2020
2016
2019
2017
2019
2020
2020
2021

2018
2019

2018
2020

2022
2020
2019
2021
2019
2021
2019

BOTTLE

120,000
180,000
200,000
210,000
250,000
280,000
340,000
380,000
430,000
430,000
650,000
750,000

220,000
750,000

290,000
460,000

240,000
300,000
350,000
420,000
950,000
800,000

1,600,000



GLASS WINE

BY THE GLASS (150ML)

CHAMPAGNE

Le Brun de Neuville Cote Blanche NV
Nathalie Falmet Oeil de Perdrix Brut NV
WHITE

Clos Bellane Cotes du Rhone Villages Valréas Blanc «Echalas» 2021
Domaine Thibert Pouilly Vinzelles «Les Longeays» 2017
RAEN Sonoma Coast «Lady Majorie» Chardonnay 2022
RED

Domaine Raspail-Ay Gigondas 2015
Lingua Franca «Avni» Pinot noir 2022
DESSERT

Camin Larredya «Au Capceu» 2022
Domaine Huet Vouvray «Le Mont» Demi-Sec 2023
BRANDY

Domaine Guillemot Michel Fine de Bourgogne (45ml) 2017

GLASS

45 000
77.000

42,000
49,000
75,000

43,000
48,000

60,000
56,000

60,000



BEER & SOFT DRINK

BEER (BOTTLE) %
Heineken (Netherland) 5.0%
Sierra Nevada Pale Ale (USA) 5.6%
Fourchette (Belgium) 7.5%
SOFT DRINK

Coke, Coke Zero, Cider, Ginger Ale, Soda Water

Ogam Kombucha

FRESH JUICE

Red (Apple, Beet, Orange)
Orange (Apple, Carrot, Paprika)
Green (Apple, Kale, Kiwi, Pear)

WATER

Evian (Still)
San Pellegrino (Sparkling)

TEA

English Breakfast Tea
Earl Grey

Woojeun Green Tea
Persimmon Leaf Tea

Chamomile

COMPLIMENTARY

Americano
Espresso
Cappuccino

Cafe Latte

Espresso Macchiato
Ogam Tea

Gadeun Tea

IBU ML
19 330ml
38 355m
22 330m
ML
750mI
750mI

PRICE

15,000
19,000
26,000
PRICE

9,000
15,000

PRICE

25 000

PRICE

15,000
16,000

PRICE

20,000
20,000
23,000
20,000
20,000



A LA CARTE

CHEF'S PLATES

Rz M35 AAS A0l OHE At 2 44

O Lo

Mountain Yam and Cucumber in Pickled Radish Cannelloni with Jeju Tangerine Dressing

xR

Abalone Salad with Pine Nut Sauce

AIEX

Korean-style Surf and Turf

o YorE 224

Cold Soybean Noodles

L= Ao LYEIHS ESQ 7HK(e} oh 7B Het

Korean Beef Short Loin and Fried Eggplant on Rice

CEAHS Bt
Bibimbap (Seasonal Vegetables Mixed with Rice with Soy Marinated Raw Shrimp)

N
5 23 ZHIE

Seasonal Hot Pot Rice and Braised Korean Short Ribs with Burdock

28 000

30,000

30,000

30,000

35,000

45000

85000



A LA CARTE

SMALL BITES

TEAH S 22l 25,000
Sweet Shrimp with Squash Tarte

Mo} 712|H|2 48 e B 5D ElE 25,000
Minced Shrimp and Scallop in Fried Oak Mushroom, Shaved Black Truffle

fZ opo|AT g RF & 20,000
Burdock Ice cream with Crispy Burdock Chip

X|Z2F AR E|2 25,000

Cheese & Charcuterie

0= Ol 25.000
Dried Snacks

221, PIAZ|F &H EE = U= tUALZE 2FH 2= FH[FLIC

—




GENESIS DINING COURSE
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GENESIS DINING COURSE

LUNCH

THM S Z 2Rl

Sweet Shrimp with Squash Tarte

012 x4 THE

Chilled Summer Vegetable Dumplings

|:||0.| |:|- I:IHA

Sous-vide Croaker, Mushroom-stuffed Chicken with Broth

-2 &4 B2 oA Folot &Y

Char-grilled Korean Beef Aged with Nuruk and Seasonal Hot Pot Rice

BELLL =L
Green Grape Sorbet Topped with Ice Biscuit

C it
Tea with Sweets

150,000

Petit Wine Pairing (3 Glasses of Wine) | 180,000
Wine Pairing (5 Glasses of Wine) | 300,000



GENESIS DINING COURSE

DINNER

SNERIRTY

Sweet Shrimp with Squash Tarte

012 R4 THE

Chilled Summer Vegetable Dumplings

ZE, Bckg 2
Cold Soybean Soup with Seaweed Noodles

C A
IF_IO-L E'II- H_I.Il:q

Sous-vide Croaker, Mushroom-stuffed Chicken with Broth

XM=t 2

Steamed Abalone, Seaweed and Clam Sauce

+5 &4 3H9 QMM ojot &
n Beef

Char-grilled Korea Aged with Nuruk and Seasonal Hot Pot Rice

BELLL =L
Green Grape Sorbet Topped with Ice Biscuit

o,
Tea with Sweets

230,000

Petit Wine Pairing (3 Glasses of Wine) | 180,000
Wine Pairing (5 Glasses of Wine) | 300,000



PETIT WINE PAIRING

NATHALIE FALMET OEIL DE PERDRIX BRUT NV

TetAo| =EHM= 0N QIO el LIE 2| 2|7} BlE QPIo = 2t910| == AlAMet
A Z0(7t T e &Skt 7|8 £ & 0{R2{X|0{ A2 =9| O|H|=2|E|2f
MMt AHO| 7} 0= A ST X522

A wine made by Nathalie Falmet, a prominent female winemaker from France.

The fresh fruit flavor of the wine shows harmony with the umami of sweet shrimp

grapefruit peel, along with its pure minerality, seem to tell of the vibrant spring

DOMAINE THIBERT POUILLY VINZELLES «LES LONGEAYS» 2017

QI0I10] HojZE HER L Rzt mASH AxQ} Ho|AER|, BAE o3 Z0|7} Q2|o| M=ol

T — T

2, 2, =5 BN SO EelTt 215D KelAR(e 2S B0

The wine has a smooth texture with nuts, pastry, and restrained oak flavors.

It pairs naturally well with the expressions of ingredients in the dish, such as

beans, sweet rice, mung beans, and mushrooms

DOMAINE RASPAIL-AY GIGONDAS 2015

o| g2l S0|=0|
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-2 AA0L Z5}S 0|20, OH

The earthy flavors of dried fruits, leather, wet earth, licorice, and balsamic
that are revealed in this aged wine harmonize with the Nuruk sauce of the dish

to create a pleasant synergy with the meaty flavor unique to Korean Beef

180,000



WINE PAIRING

NATHALIE FALMET OEIL DE PERDRIX BRUT NV
A= 01 2AlH[O]7 el LIEE| E0|7t Btz 2Rlo 2, 2110 == Alidet atal S0(7t

oY FE d
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A wine made by Nathalie Falmet, a prominent female winemaker from France.
The fresh fruit flavor of the wine show harmony with the umami of sweet shrimp, as well as
the minerality and delicate acidity of wet stones and pairs well with summer vegetables

DOMAINE THIBERT POUILLY VINZELLES «LES LONGEAYS» 2017

2IRI0| HOoix= B2 241 1ast AXet HOo|AEZ, BXlE 23 0|7t LE|2| M=l
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The wine has a smooth texture with nuts, pastry, and restrained oak flavors. It pairs naturally well with
the expressions of ingredients in the dish, such as beans, sweet rice, mung beans, and mushrooms

RAEN SONOMA COAST MAJORIE CHARDONNAY 2022
0|2 9felo] FAQI ZH{E BriH|o| AXIQl 722 2CiH|7} MEO|E Qoo

=0 7= H|Q! Ak2fel &1, EFet =, 712t S0V %A W M=2| &0t s S 2545

This wine, presented by Carlo Mondavi, grandson of American wine legend Robert Mondauvi,
boasts honey-filled apples, apricots, sweet flowers, and caramel flavor to bring out
the savory flavor and texture of steamed abalone

DOMAINE RASPAIL-AY GIGONDAS 2015
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The earthy flavors of dried fruits, leather, wet earth, licorice, and balsamic that are revealed in this
aged wine harmonize with the Nuruk sauce of the dish to create a pleasant synergy with the meaty flavor
unique to Korean Beef
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The complex flavors of baked apples and apricots, sweet honey, ginger, yellow flowers, and lovely
acidity create the structure of this wine. It's slight sweetness goes well with delicate dessert dishes

300,000



GENESIS DINING COURSE

LUNCH (VEGAN)
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Seasonal Vegetables and Mushroom Tarte
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Chilled Summer Vegetable Dumplings
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Steamed Shiitake Mushrooms
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Pan-fried Seasonal Vegetables and Hot Pot Rice
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Dessert

Chat

Tea with Sweets

150,000
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Ingredients may change according to availability.



GENESIS DINING COURSE

DINNER (VEGAN)
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Seasonal Vegetables and Mushroom Tarte
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Chilled Summer Vegetable Dumplings
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Cold Soybean Soup with Seaweed Noodles

S
Pine Nut Porridge
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Steamed Shiitake Mushrooms
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Pan-fried Seasonal Vegetables and Hot Pot Rice
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Dessert
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Tea with Sweets

230,000



GENESIS DINING COURSE

EXCLUSIVE FOR SUNDAY
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Cold Soybean Soup with Seaweed Noodles
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Steamed Abalone, Seaweed and Clam Sauce
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Seasonal Hot Pot Rice with Jeok

Chat

Tea with Sweets

90,000
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Ingredients may change according to availability.








