ELEMENTS LUNCH 525

"TARAK JUK"
Milk, Roasted Peanuts, Sprouted brown Rice

oo, ¥3 BHEH

"GINSENG & CHICKEN"
Korean Pear, Cucumber, Crown Daisy Oil
Puffed Adlay, Mustard Dressing
s 7t AR

"JEON"
Wild Chive, Squid Pancake, Chili Soy Sauce
e LYoH

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

M2 gaWo| A2y

"BAN SANG"
Assorted Seasonal Condiments “Banchan”, Daily Broth
ago| &t =0| ML

Steamed Rice  ZIX| Halibut &0{x=&
Abalone Bibimbopoﬁgﬂl%ﬁf +10.0 & Galbi Jjim (Sho.rt rib) ZH|® +10.0
Raw Fish Ricé 3| +15.0 Sea Bream Head.Eﬂlfﬂal ZE +250
"HU SIK"

Burnt Rice, Lemon Chantilly or Black Rice, Mango, Dark Chocolate
F8X| Of0|A3E or 50| Of0[A=E

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



LUNCH CHEF TASTING ~ 95.0

"TARAK
Milk, Roasted Peanuts, Sprouted brown Rice

oo, §3 BHEH

"GINSENG & CHICKEN"
Korean Pear, Cucumber, Crown Daisy Oil
Puffed Adlay, Mustard Dressing
s 7t AR

"TANG"
Lobster, Octopus, Seasonal Vegetables, Seafood Consommé
HISEZRRY 2HA}E, =01

"JEON"
Wild Chive, Squid, Chili Soy Sauce
g2 2F0oH

"MUL HOE"
Seabream, Scallop, Gochujang Ice, Fermented Daikon Broth
=0], =2

'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 UL

Steamed Rice ZIX| Halibut ZO0{Zx&
[ ] & L]
Abalone Bibimbop ™S H| Bl Galbi Jjim (Short rib) ZHH|™&
"HU SIK"

Burnt Rice, Lemon Chantilly or Black Rice, Mango, Dark Chocolate
FEX| Ot0| A3 E or 50| 00|23

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



ELEMENTS DINNER ~ 105.0

"TARAK
Milk, Roasted Peanuts, Sprouted brown Rice

oo, §3 BHEH

"GINSENG & CHICKEN"
Korean Pear, Cucumber, Crown Daisy Oil
Puffed Adlay, Mustard Dressing
s 7t AR

"TANG"
Lobster, Octopus, Seasonal Vegetables, Seafood Consommé
HISEZRRY 2HA}E, =01

"JEON"
Wild Chive, Squid, Chili Soy Sauce
g2 2F0oH

"YUK HOE"
Korean Style Beef Tartar, Nashi Pear, Seaweed Cracker, Sesame Qil Powder

g3

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

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

M2 B3O AW

“"BAN SANCG"
Assorted Seasonal Condiments “Banchan”, Daily Broth
el £t =0 MS& LT
Steamed Rice ZI%| & Halibbut &=

Abalone Bibimbop M-S H| Bl Galbi Jjim (Short Rib) ZHH|™H

"HU SIK
Burnt Rice, Lemon Chantilly or Black Rice, Mango, Dark Chocolate
F5X| oto|A3 7 or E0| OlO|ATE

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



DINNER CHEF TASTING ~ 135.0
"TARAK"
Milk, Roasted Peanuts, Sprouted brown Rice

H0|, T2 EFE

"GINSENG & CHICKEN"
Korean Pear, Cucumber, Crown Daisy QOil
Puffed Adlay, Mustard Dressing
s 7t AR

"TANG"
Lobster, Octopus, Seasonal Vegetables, Seafood Consommé
HESEZERY 2EAE 201

"JEON"
Wild Chive, Squid, Chili Soy Sauce
g2 2F0H

YUK HOE"
Korean Style Beef Tartar, Nashi Pear, Seaweed Cracker, Sesame Qil Powder

=29

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

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

M2 H3WO| H2Y

JEJU CRAB
Crispy Jeju Soft Shell Crab, Gochujang Coleslaw, Black Garlic

Mz A Fd

"BAN SANG"
Assorted Seasonal Condiments “Banchan”, Daily Broth
ado| ¥t =0 MIE L

Steamed Rice  ZIX| “Galbi Jjim" (Short rib)
y & & Hanwoo Tenderloin ++
Abalone Bibimbop  H-=H| & & ZtH|® 1 S+ QkAl 10|
"HU SIK

Burnt Rice, Lemon Chantilly or Black Rice, Mango, Dark Chocolate
FEX| ofo|a3a R or 50/ ofo|AT Y
"DA GWA
Assorted Korean Sweets
Served with Coffee or Traditional Tea Selection
ALl or MEX






