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Lee's Chongol (Korean style hot-pot) Course

¥9,000

AR A E UHE
ZERFLFLEHEF LV
Kimchi and Seasonal Namul
59 3

A H A O B R

Today's "Hweh" Sashimi
AZ T

éﬁﬁ@’ﬂ@?"??"?‘:

Seasonal Japchae

o590 H
AHODFF I
Today's "Chijimi" Korean Pancake
A2 o4
AHD/NS 5 —
Petite Dish

A HOA bt &
BREBMFLEHBHEXOFa v an
"Kuroge" Wagyu and Seasonal Vegetable Chongol
o/

AHODBHRHE
Today's Rice / Noodle Dish
LA E

BHE» O HK

Today's Dessert

g7t &7
xR BREBMIF SV aFx
Lee's "Kuroge" Wagyu Bulgogi Course

¥9,000

AR AEH L=
ERFLFLHAESF LV
Kimchi and Seasonal Namul
=9 3

A H A D s R

Today's "Hweh" Sashimi

AE T
ZHOMDF v+ 7 F =
Seasonal Japchae
=9 A
AHDF F I
Today's "Chijimi" Korean Pancake
A2 o4
AHD/PNS I —
Petite Dish
ot =217
BB FEAva ¥
"Kuroge" Wagyu Bulgogi
o/ H
AHODBEF
Today's Rice / Noodle Dish
CINME

B D O H K

Today's Dessert
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Seafood Gem Starters
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bl (PRWSE~&E B P I JKR)

Hokkaido (Central Market~Hakodate, Shakotan, Otaru, Kushiro, Shiretoko)

Eofno}

&1l OKE e wl)
Toyama (Himi, Uotsu, Namerikawa)
of of

=y (b Y frEs)

Mie (Ago, Ise)

& 2 4|0

(e (ISP k)

Tokushima (Naruto, Awaiji)

EEg
B (B
Tottori (Sakai Minato)

T,
5 o G

Kumamoto (Amakusa)

FAE RK7YY HPHBEE K BRI < oM
wy o BE OFH WMRAEB EE ()

i BlEE WL BN o3 RPN HMi =
HWoKREM 8 W AamE <A/ 27 i EE ()

911

9H~11H
Sep.-Nov.

BRIJf HUE 6 BKEE KR KEXD vA4 EILDH
i A~<rw Pk () R4 74949

12¢-2¢

12 ~2H
Dec.-Feb.

B BIEkoZ WY 25 -5F= KvF BASHE
PrEsiEE MIEE KRRD  EE ()

+* + +++++++FFFFFEFFEFEFFEFEFEFFEEFEEFE

=
KOREAN El'e.;m LINAMHA
[¢]




ah ok o] R W)
R OEMBE X WA

Seafood Gem Starters

AE MEE S8 H
RO —7—F 75 v & —

Seafood Gem Starters

3~444r 6,500~

EEoittE =9 Ut ofit=E
FHONZBHEBRYIAALEMD — &
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Blissful Seafood Assorted Dish
Assortment of Today's Fresh Seafood

StolE 2| E 3 ofH QM| Et 3 H| o
NA 7Y v K At b5
Fr b7 Fr b7
Hybrid Caviar Osetra Caviar
13,000~ 18,000~
B 8,500 B 13,000

QIto|E ATt
LM EEE &S 118 800~
Hokkaido Oysters on the half shell

LR

KE2Ea2DODBHE Fvadvv 1,900

Octopus "Hweh" Sashimi

AHE 242 FEE

b e SRR O 3,200

Marinated Chutoro

HAA AR
AHORE AOftA Bl H 2,000~

Today's "Hweh" Sashimi

ARG 050 MM MR

AHORE WOMA BHIAH/ EMHU 2,500~

Today's Grilled or simmered fish
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APPETIZER

g7t A 2
ZRFLFEYVAEDE 1,800
Liga Assorted Kimchi

24 24X
FERHOKR Yy Y L F LHF 2,000

Seasonal Bossam Kimchi

of ol L8

B F LY H b 1,600

Seasonal Assorted Namul

AE TR
Fx 7F =z 1,300

Seasonal Japchae

EE—IEOl
1

HEMLEEEHEXODDY (Fy FF) 1,300
Tteokbokki

OFC
T

v E 8 T 1,200

Mandoo Korean Dumplings

45 1} Ofxf
HILBEL T~ 1,600

Steamed Pork and Sesame Leaves

ERSRIRTIEE

MPEERLEY FRALEAF 1,600
Wagyu Steamed Tongue with Spicy Kujo Negi Scallions
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SALAD
A\ r
2|7 e e
ZERANT 2T X 1,200~

Liga House Salad

= =
v FaysH 1,300

Sanchu Lettuce Salad

i ot B E B E
HXLFEDOY 7 4 1,200
Napa Cabbage and Garlic Chives Salad

YR e

WE FEWOY 7 4 1,300

Korean Glass Noodle Salad

J \
&l
F F 3
CHIJIMI KOREAN PANCAKE
N 7
o
NEEDF F 3 1,500

Kujo Negi Scallion Chijimi

=2 o2 ©

i ik 7 3 1,900
Today's Seafood Chijimi

FAR M

BT LERAARADF F I 1,900

Soft Simmered Beef Tendon Chijimi

AE ™
FE DO F F 3 1,600~

Seasonal Chijimi
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FEAOEAIX. R [FEISS] PERLLEEA.
BORMENMZICHMEE.
ESZENTOREERENFOHLDS
EMICIIEDDZERL
36 FEZRDLYDIFBMET
[0ORE] [V (BB)] L] REERBHT
TUTA—BFREWRFIFTEIET,
BRELZERAOFHLS [HEZ] 2L TLHDT
[AR] DENZEBPHIPLEHRERELTRELTHEVET,

’,I HEOo—-2 =

2 / ’
LIS ff] it |75
_,f//’f\zya 4 {( )?/5

g ﬁa‘“'ﬁ\\ l
_ Shoulder 2 rramesn * ‘
Brisket | Dlite

*TYR%

BEM v I 744

ZEPEMICIE. E<TADHMFEPERLWVFRD S EADYET .
DPULMERTDEMELVSARMBHI VY. ERDBFHEPRETHD
NTEET.

2ETHEEMNTAEEEENDHEORN T, WHETIEER 75 BLDLE
FhEEA.

EMNGRER 7T5BPOHBEVNS ZETHPRYBILRFICRYET,
EIBICHERVAZEDIOTIRELS . FOFOENZSIEHEDKLDIC
EFBOOIEVIC. DUDVERRICETTVLET.

S N

IIFERESNAAXADKEESF. ELBERWEREFTHDI L.
RNOEH. £ FBEEI. I 400 FOEEDHFTEAXADHHE
REEDLNTVWARBREFICZEDO>THEUET,
BRELECBRVEBEDSEFNEFFREETNLCHISRRICESTT
BEFABFFDERICERTHIETREREDBRICKRYET,

BE R e R

EREEREBHTHAVEZRD AP SFICAEZDITEKRLVFAD
ERICHE LT TEE L.
MEWLELEVWTHRYIDFFAVWELT. RICERBFTHIEDE—,
4,800 L EZHRADHRETOH—BF—BHOEAHEZILL . THPRHKE
DHEICHABRYBATHET,

60 FLUEDREBRTE I DENERARICSIEHTRERMIEIEARNT
HEVFHEZEWVELE. BMTOERIEINDSHHENTHEET,
ELOLERY. DEADBVKEZE IHE LN,
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FRESH RAW “KUROGE” WAGYU MEA

N

I

a
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Wagyu "Mino" Rumen Sashimi

7

~

o4

KE EtE <~ 4O Y

Wagyu "Senmai" Omasum Sashimi

ot &9
BAHR SHORY v
Seared Wagyu Red Meat Yukhoe

ot 5teto| Efet)
Brd EILHF NS I 22 F
Wagyu "Harami" Outside Skirt Tataki

>
>

[

AHAM ot S22 ZF AAQ|
MErxrveE HGEYGDE

Exclusive Wagyu Hormone Sashimi Assortment

1,800

1,800

2,200

3,000

3,800

“

> &£
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of 7 7 o]
HEBMF 4B
"KUROGE" WAGYU BEEF ISHIYAKI

\\

/r

o i
kI EEET
Wagyu "Mino" Rumen and Chili Peppers

oF

O} I}-%}-

o
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Exlusive "Harami" Outside Skirt

N
>
~

24 Al
| R

R R 74>

Special Red Meat” Rump”

o|X & (22 H)

FrfgE MY RE 47K

Exclusive Marbled Wagyu Meat “Ichibo (h-bone)

”»

or 4]

REEME 7 4 v

Exclusive Wagyu Filet

T
HEEEME Lx >

Exclusive Wagyu Tongue

2,400

3,200

3,300

3,300

6,500

5,500
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Y 4+ )V BBAQ

LIGA ORIGINAL BBQ

AN E ZH o 4f

=
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ER BEANVE Y rF o2 L K

Exclusive Kalbi with Sanchu Korean Lettuce

OFDHE G2

HEER KfHED 2 v Hh e
Yamato Chicken Dak Kalbi

FtOAIDE & F &

Kagoshima Samgyeopsal

REEREB I vE (FAF a3y 7Hv)

4,200

2,800

4,000
- \
A 37 A=
= W
LIGA KOREAN HOT POT
A\ i
217

R FEME Sva ¥
Bulgogi

6,500
A E et &

ZR FENE Fa T 5,800

Special Wagyu Chongol

LEQ g ¥=
R WEF a T

Today's Seafood Chongol

6,500
A &

MEOY X & v 4,500

Samgye Tang
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CHIGAE & SOUP

H>

_— 4

T T
SEF 1,900
Sundubu Chigae

R

*AFFT 1,900
Kimchi Chigae

L} & % 2

T vrFT 2,400

Hormone Chigae

.
ne| Z8

MmEr—nz2—7 2,600
Wagyu Tail Soup

A%
25T v v A—F 2,800
Yukgaejang Soup
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RICE

N\ a
21 dF
[ |
- I IV 1,500
Kimbap

S 2 d| Hhep
= = o |

EMN AR L E N 1,500
Dolsot Bibimbap

HHF =&
EMABEBBQY B ¥ N 2,800
Dolst BBQ Bibimbap

off = B g

N K W e N 2,900
Seafood Bibimbap

J \
™
Fii
NOODLES
N\ 7
2|2t 4™
ERGM (BEBMEH) S 900 L 1,600

Liga Naengmyeon

L

ve v (HEBMEH) S 900 L 1,700

Bibim Naengmyeon

234
N2 7R 1,600
Kalguksu
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DA = 2 — OFLHEARE L FLATT
TH— P A=2—RBHRCHELTEY 27,

BRIFEIIZZ vy 72 TEEBIF TS 0,

All menu items are subject to change according to seasonality and availability.
Taxes Included
A separate dessert menu is available.

Please Let me know if you need anything.
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