ELEMENTS LUNCH 54.5

"AMUSE BOUCHE"
st A2l

"TARAK JUK
Milk, Roasted Peanuts, Sprouted brown Rice

S0, G2 EEE

"SHRIMP & MUSTARD”"
Pear, Cucumber, Bamboo Shoot
M AR

"JEON"
Cuttle Fish & Chive |  Kimchi & Spring Onion

o] FFHa gA H

'EGG CUSTARD"
Dashi Braised Abalone, Golden Enoki Mushroom
Spring Onion, Caviar

M2 gaWo| A2y

"BAN SANG"
Assorted Seasonal Condiments “Banchan”, Daily Broth
agel Tt =0| MSE L

Steamed Rice  ZIX| Halibut &0{x=&
Abalone Bibimbop.E%HI glek +10.0 & GALBI (Shor.t rib) ZH|l 70| +12.0
Raw Fish Ric; 2|Eg +15.0 Sea Bream Head.EDIHEI 28 +250
"HU SIK"

Burnt Rice, Lemon Chantilly or Green tea Ice cream, Lemon Gel
FEX| Ofo|A3Y or B4 =Xt oto|A3E

"DA GWA
Assorted Korean Sweets
Served with Coffee or Traditional Tea Selection
ALl or MEA



LUNCH CHEF TASTING ~ 110.0

"AMUSE BOUCHE"
st A2l

"TARAK"
Milk, Roasted Peanuts, Sprouted brown Rice

S0, G2 EEE

"SHRIMP & MUSTARD”"
Pear, Cucumber, Bamboo Shoot
M AR

"TANG"
Poached Tooth fish, Fish Consomme, Korean Parsley, Turnip
oz H2¥

"JEON"
Cuttle Fish & Chive |  Kimchi & Spring Onion

2yof FFHa gA H

"MUL HOFE"
Seabream, Scallop, Gochujang Ice, Fermented Daikon Broth
=0], A==

"EGG CUSTARD"
Dashi Braised Abalone, Golden Enoki Mushroom
Spring Onion, Caviar

M= gawol A

"BAN SANG"
Assorted Seasonal Condiments “Banchan”, Daily Broth
agel Tt =0| MSE L

Steamed Rice X Halibut #Ho{=#
L] & L]
Abalone Bibimbop = H| g8} G A LB I (Short rib) ZH| F0]
"HU SIK

Burnt Rice, Lemon Chantilly or Green tea Ice cream, Lemon Gel
FEX| oto|AAE or Y =Xt ofo|AE

"DA GWA
Assorted Korean Sweets
Served with Coffee or Traditional Tea Selection
AL or &



ELEMENTS DINNER 795
"AMUSE BOUCHE"
st A2

"TARAK"
Milk, Roasted Peanuts, Sprouted brown Rice

df, 83 BHE=E

"SHRIMP & MUSTARD"
Pear, Cucumber, Bamboo Shoot
M AR

"TANG"
Poached Tooth fish, Fish Consomme, Korean Parsley, Turnip

oz 52¥

"JEON"
Cuttle Fish & Chive |  Kimchi & Spring Onion

230 B3 gx H©

YUK HOE" "MUL HOFE
Korean Style Beef Tartar +10.0 or Raw Fish +10.0
9| E= =0, 29 =2

"EGG CUSTARD"
Dashi Braised Abalone, Golden Enoki Mushroom
Spring Onion, Caviar

S|

M2 HIWO| HAY

o

"SORBET"
Ripe Persimmon, Lime Gel, Lime Ginger Powder +3.0

BAl ~2H|

“"BAN SANCG"

Assorted Seasonal Condiments “Banchan’, Daily Broth
ado| ¥t =0 MIE L
Halibut Z0{=&
Abalone Bibimbop S H|&lH & .
G ALBI(Shortrib) ZH| 70| +5.0

o

"HU SIK"
Burnt Rice, Lemon Chantilly or Green tea Ice cream, Lemon Gel
+8X| Of0|A3E or B =X Of0[A3AF

"DA GWA
Assorted Korean Sweets
Served with Coffee or Traditional Tea Selection
4l or MEA



DINNER CHEF TASTING ~ 110.0

"AMUSE BOUCHE"
st A2

"TARAK
Milk, Roasted Peanuts, Sprouted brown Rice

S0, G2 EEE

"SHRIMP & MUSTARD"
Pear, Cucumber, Bamboo Shoot
M AR

"TANG"
Poached Tooth fish, Fish Consomme, Korean Parsley, Turnip

oz 52d

"JEON"
Cuttle Fish & Chive |  Kimchi & Spring Onion

230 B3 gx H©

"YUK HOFE" "MUL HOFE"
Korean Style Beef Tartar or Raw Fish
23 e =0, 20 =9

"EGG CUSTARD"
Dashi Braised Abalone, Golden Enoki Mushroom
Spring Onion, Caviar

M2 B3O AW

"SORBET"
Ripe Persimmon, Lime Gel, Lime Ginger Powder

Al 22|

"BAN SANG"
Assorted Seasonal Condiments “Banchan’, Daily Broth
ago| &t =0| HMESE L
"G A LB (Short rib) ZH| 0]
Abalone Bibimbop M =H| @& & & Hanwoo Tenderloin ++

28| 70l9t 32 ohy 70

"HU SIK"
Burnt Rice, Lemon Chantilly or Green tea Ice cream, Lemon Gel
+8X| Of0|A3E or B =X Of0[A3F

"DA GWA
Assorted Korean Sweets
Served with Coffee or Traditional Tea Selection
ALl or MEX



