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Seafood Gem Starters
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Tokushima (Naruto, Awaiji)
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Kumamoto (Amakusa)
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Seafood Gem Starters
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Seafood Gem Starters
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Blissful Seafood Assorted Dish
Assortment of Today's Fresh Seafood
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Hybrid Caviar Osetra Caviar
13,000~ 18,000~

B 8,500 B 13,000

ZIto|E N 4B
L EE X A F 18 1,100 ~
Hokkaido Oysters on the half shell
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Octopus "Hweh" Sashimi
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Marinated Chutoro
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AHORE WOM BHH 2,000~

Today's "Hweh" Sashimi

MR A5 5o YATol Huxy

AHORE WOMMA PHIH/ EBEMHU 2,500~

Today's Grilled or simmered fish
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APPETIZER
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ERFLFEIADR 2,200
Liga Assorted Kimchi
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Seasonal Bossam Kimchi
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Seasonal Assorted Namul
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Seasonal Japchae
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HESLEHTXODY (b y KF) 1,700
Tteokbokki
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Mandoo Korean Dumplings
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HILBELoT~<0DHE 1,800

Steamed Pork and Sesame Leaves

AL IS
MAERLEY FHRILEAF 1,700
Wagyu Steamed Tongue with Spicy Kujo Negi Scallions
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ZEFRANTZAY T X 1,800~

Liga House Salad

=
HrFaYIH 1,700

Sanchu Lettuce Salad

izl 25 Majc
HXLEDOY I 4 1,700
Napa Cabbage and Garlic Chives Salad
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Korean Glass Noodle Salad

J \
5l
F F 3
CHIJIMI KOREAN PANCAKE
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o
NEEDF F 3 2,000

Kujo Negi Scallion Chijimi

Q59 e

g ik F 3 2,800
Today's Seafood Chijimi
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Soft Simmered Beef Tendon Chijimi
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Seasonal Chijimi
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FRESH RAW “KUROGE” WAGYU MEA
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Wagyu "Mino" Rumen Sashimi
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Wagyu "Senmai" Omasum Sashimi
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Seared Wagyu Red Meat Yukhoe
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Wagyu "Harami" Outside Skirt Tataki
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Exclusive Wagyu Hormone Sashimi Assortment

1,800

1,800

2,400

3,000

4,000

“

> &
= B

of 7 7 o]
HEBMF 4B
"KUROGE" WAGYU BEEF ISHIYAKI
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Wagyu "Mino" Rumen and Chili Peppers
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Exlusive "Harami" Outside Skirt
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Special Red Meat” Rump”

o|XE (224)

FriE MY RE 457K

Exclusive Marbled Wagyu Meat “Ichibo (h-bone)”

I

REEME 7 4 v

Exclusive Wagyu Filet
74
HEEENF Ex v

Exclusive Wagyu Tongue

2,600

4,500

4,000

4,000

7,500

6,500
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LIGA ORIGINAL BBQ
N\ a

Amd HH 9 FE

EE BEIIVE v F o Lk 5,500

Exclusive Kalbi with Sanchu Korean Lettuce

ofotE SH2rH|

ZR KMMEOL v Hh e 3,500
Yamato Chicken Dak Kalbi
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RE EREBEIvE (FAFa3 v 7Y v) 6,000

Kagoshima Samgyeopsal
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LIGA KOREAN HOT POT
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ZFR FENGFE SraF 7,500
Bulgogi

AHE oy BE

ZR FENE Fa T 7,500
Special Wagyu Chongol

959 sig B

TR WEEF TN 7,500
Today's Seafood Chongol
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MEBEOY v F &2 v 5,500
Samgye Tang
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CHIGAE & SOUP

H>
4n

al
i

=

=}
EEFT 2,000
Sundubu Chigae

21 % W )

*AFFY 2,000
Kimchi Chigae

LH & A 74

T rFr 2,800

Hormone Chigae
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mEsy—nz2—7 3,000
Wagyu Tail Soup
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Yukgaejang Soup
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N\ Ya
vy
ERF N 2,000
Kimbap
=& H|grgf
EMARKELELE N 1,800

Dolsot Bibimbap

HlH 7 =&
EMAREBBQY E » N 3,200
Dolst BBQ Bibimbap

ol & vl g
N K WY e N 3,500
Seafood Bibimbap
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2|7 Y™
ZERmA (BFEMMEH) S 950 L 1,800

Liga Naengmyeon
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v (HERMH) S 950 L 1,800

Bibim Naengmyeon

TERS
N2 7R 1,600
Kalguksu
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Lee’s February Dessert Menu

ZxX SLCEE
Lee’s Original Soft Almond Jelly
880

HLyrxsroaiath HETAZHZ
Rice Cake filled with Chestnut and Cinnamon flavored Anko
served with Green Tea Ice Cream

1600

vy =7 Y N7z
Mango Pudding Parfait
Served with Tapioka, Various Fruits and Coconut Sorbet topped off with Mango Frappe

1600

WX 745 3I 2
A7 A4 MV FaaT 4 2%E

Matcha Tiramisu Served with White Chocolate Ice Cream

1600
TarRryrtl— HMWALTA ZE R
Dekopon Citrus Jelly with Condensed Milk Ice Cream
1600
BHO®ry 7o v

NR=5T7 A4 22 ) —nstFaav— ETT
Strawberry Mont Blanc with Vanilla Ice Cream and Chocolate Garnish

1600

v 7 b FNVY 2 / Soft Drink

22—k — B 7 =TT B FF = T 27w Y FANP/S
Coffee Cafe Latte Cappuccino Espresso Black Tea
880 990 990 990 880

EANRRICEE > T A2 —NEDBEE IR IBEN TSV T
FLEL A% I BA T F
All menu items are subject to change according to seasonality and availability
Taxes Included
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