JJ Korean
Hhteakhouse

Set Menu A (for 2 pax) Set Menu B (for 2 pax)
51760 %2580

Welcome Drinks - House Infused Seasonal Soju

Betore Lrill Betore Lrill

Seafood Pancake Kimchi Stew Hanwoo Tartare Kimchi Stew
PRAWN - 5QUID KIMCHI - JEJU PORK HANWOO - JAPANESE EGG KIMCHI - IEJU PORK
OCTOPLS - SPRING ONION ANCHOVY BROTH PEAR ANCHOVY BROTH

At rill ——H

J1J Fremium Butcher’s Cuts

At [rill ——H

J1J Deluxe Butcher’s Cuts

4 Del hef’ including:
4 Premium Chef’s cuts including: eluxe Chef’s cuts including

Korean Hanwoo 1++ Steak
USDA Prime 45 Days Dry Aged Ribeye

2 Chef Selected USDA Prime Steaks
J1J House Marinated Galbi

Japanese A4 Wagyu Miyazaki Steak
USDA Prime 45 Days Dry Aged Ribeye Steak
J1d House Marinated Galbi

for two pax

for two pax

Kaviari Baeri Caviar 30q.......... .$580
Add OI‘I Dehghts Kaviari Oscietre Caviar 30q........ $680 KGViqRi
Kaviari Kristal Caviar 30g........ .$780 PARIS B
Special Frice for House Infused Soju . oovvvvieeeeiiii i, .$180
With Grill With Grill
Ssam Wrap Ssam Wrap
PERILLA LEAF - G5AMJANG - RAW GARLIC PERILLA LEAF - S5AMJANG - RAW GARLIC
Atter [rill Atter [rill
Beef Rice Beef Rice
FRIED RICE - BONE MARROW FRIED RICE - BONE MARROW
JAPANESE FRIED GARLIC IAPANESE FRIED GARLIC
Dessert Dessert
(choice of two) (choice of two)
Ginseng Ice Cream Makgeolli Gelato Ginseng Ice Cream Makgeolli Gelato
GINSENG - VANILLA MAKGEEOLLI - MILK GINGENG - VANILLA MAKGEOLLI - MILK
ORANGE TEA LEMON ORANGE TEA LEMON

IF YOU HAVE ANY DIETARY RESTRICTIONS OR FOOD ALLERGIES PLEASE INFORM OUR STAFF ACCORDINGLY
ALL PRICES SUBJECT TO 10% SERVICE CHARGE



55 1)

Set Menu L (for 4 pax)
53560

horean
Hteakhouse

Set Menu D (for 4 pax)
15580

Welcome Drinks - House Infused Seasonal Soju

H Before [rill

111 House Salad

LOTUS ROOT - SEANEED
CUCUMBER

Hanwoo Beef Tartare
HANWOO BEEFFIE-AJRAF'ANEEE FGG

Kimchi Stew
KIMCHI - IEJU PORK
ANCHOVY BROTH

HE— At [rill =

111 Premium Butcher’s Cuts

4 Premium Chef’s cuts including:

Seafood Pancake
PRAWN - OCTOPLS
SCALLION

Nith

Ssam Wrap

PERILLA LEAF
55AMIANG
RAN GARLIC

[5rill

USDA Prime 45 Days Dry Aged Ribeye
2 Chef Selected USDA Steaks
J1J House Marinated Galbi

for four pax

H Before [rill

J11 House Salad

LOTUS ROOT - SEANEED
CUCUMBER

Hanwoo Beef Tartare
HANWOO BEEF - JAPANESE EGE
PEAR

Kimchi Stew
KIMCHI - IEJU PORK
ANCHOVY BROTH

Korean Fried Chicken (4pcs)
CHICKEN THIGH - LOTUS CHIFS
GANGJANG

HE— At [rill =8

11 Deluxe Butcher’s Cuts

4 Deluxe Chef’s cuts including:

Nith

Korean Hanwoo 1++ Steak
Japanese A4 Miyazaki Wagyu Steak

USDA Prime 45 Days Dry Aged Ribeye Ssam Wrap
111 House Marinated Galbi PERILLA LEAF
S5AMIANG
RAW GARLIC

for four pax

Lrill

Kaviari Baeri Caviar 30g.......... .$580
Add O|'| Dehghts Kaviari Oscietre Caviar 30g........ $680 KGViGRi
Kaviari Kristal Caviar 30 c.ennn. .$780 PARIS 6

Special Price for House Infused Soju .« «vvvieeeeiiiiiet. .$180

H More [rill HE

Korean Jeju Pork Belly 200q

HE Atter [rill i3

Beef Rice Cold Wheat Noodle
FRIED RICE - BONE MARROW BUCKINHEAT - CUCUMBER
JIAPANESE FRIED GARLIC BEEF SHANK

#=  Dessert =

(choice of four)

Ginseng Ice Cream Makgeolli Gelato
GINSENG - VANILLA MAKGEOLLI - MILK
ORANGE TEA LEMON

H More [rill HE

Korean Jeju Pork Belly 2004

Indian Ocean Lobster Tail 3204

HE Atter [rill i3

Beef Rice Cold Wheat Noodle
FRIED RICE - BONE MARROW BUCKINHEAT - CUCUMBER
JAPANESE FRIED GARLIC BEEF SHANK

#=  Dessert

(choice of four)

Ginseng Ice Cream Makgeolli Gelato
GINSENG - VANILLA MAKGEOLLI - MILK
ORANGE TEA LEMON

IF YOU HAVE ANY DIETARY RESTRICTIONS OR FOOD ALLERGIES PLEASE INFORM OUR STAFF ACCORDINGLY
ALL PRICES SUBJECT TO 10% SERVICE CHARGE



