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Chef’s OMAKASE course
July
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12,000yen
(Bih ¥ — € Z28H)

Tax included
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Rice porridge with corn

ATty (BAEEOEMET)

House made soy marinated raw shrimp “kanjyang-saeu”
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Assortment of seasonal KIMCHI and NAMUL
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Bossom Kimchi -Kimchi with seasonal seafood sashimi
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Beef sashimi “Tataki”
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Korean pancake with squid and green soybeans
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Tteokbokki with tempura of sea eel
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Stew of wagyu tongue with melba toast
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Naengmyeon with lemon
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Chocolate YOKAN with Matcha ice cream
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10% service charge will be added
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