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Seasonal Porridge B
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Today’s Sashimi
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Seasonal Japchae o i

Meat Feast Course
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Seasonal Chef's Course Menu
Trust us !
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Today’s Korean Pancake
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Today’s Rice / Noodle Dish
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Today’s Dessert
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Seafood Gem Starters
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Housemade Soy marinted Chutoro

2,000
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Premium Hybrid Caviar

8,500
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Osietra Caviar

13,000
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SN0 ERERYUAALETED — & - Today’s fresh catch of the day
A i 1,600~
ssortment of various locally sourced seafood
fiff . WoEE, HEE, o 6,500~ KRR
Fresh Fish, Shrimp, Oyster, Medium fatty Tuna etc... Seasonal Oyster
+ FLITANALTYY F FxEY7 15000~ 118 800~
+ Premium Hybrid Caviar ﬁ)@ﬁi;ﬁ%
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Appetizers
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Lee’s Assorted Kimchi

1,600
D F LIV
Seasonal Assorted Housemade Namul
1,400
KHOF v FF AEFRLE Y Y abE
Today’s Japchae Assorted Wagyu Offals Sashimi
1,500 2,800
HEGFEBHXOBOW ‘
Tteok-Bokki stir fried with vegetables FEREHORMER — 27 ALK
1,500 Prime Kurao Steamed Pork

1,200

HEEEOT T & kL R #K
Napa Cabbage and Garlic Chive Salad
1,200
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Wagyu Yukhoe

1,800
Seasonal House Salad
1,400
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Today’s Wagyu Beef Sashimi
REMOEFLY Vv 7 1500~
] Firm Tofu,Tomato and Cheese Salad ’
r 1,400
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Vegetable -.
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Lee’s Bossam Kimchi

HMILGEF F 3
Kyoto Kujo Scallion Pancake

1,300
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Toyama Seafood Pancake

1,600~

FEFHF 73
Seasonal Pancake
1,600~
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"Jyomino" Rumen Wagyu Tongue
80g 1,200~ 160g 1,800~ 80g 3,200~ 160g 5,800~
] L)) B g 3 Wi BRIV E B
"Sagari" Hanging Tender "Harami" Skirt Steak Prime "Kalbi" Short Rib
80g 1,800~ 160g 3,200~ 80g 2,200~ 160g 3,500~ 160g 4,200~
FiE KHORY T s I T A I
Chef” s Choice Meat Prime Cut Sirloin Prime Filet Mignon
80g 2,200~ 200g 3,400~ 120g 3,500~ 200g 7,000~ 80g 3,000~ 160g 6,500~
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Korean Hot Pot
WHEE BN IO
Lo &L % S ERM BT HESVvax ER KR 8%
Omi "Harami" Wagyu Shabu Shabu Hot Pot Premium Wagyu Bulgogi Samgyetang
5,000 5,500 4,000
A At
Savory Accompaniments
SNk HrhArFHFF7 Iy rI X YV A—T
Tofu Sundubu Chigae Kimchi Chigae Yukgaejang Soup
1,600 1,600 1,800
LBEFEY Y N LABEFRAE Y N FHO[REN v T Mg N7
Dolsot Beef Bibimbap Dolsot Beef Bibimbap Seasonal Dolsot Bibimbap Seafood Gimbap Rice Roll
1,800 2,500 2,500~ 1,800
2 5 ¥y A ARV Vi ERANT 7 A ORW S EAMER)
Naeangmyeon Bibim Naengmyeon Kalguksu Seafood Noodle Soup
1,400 (S 750) 1,500 (S 800) 1,000

.
o

KANSUI TERRACE @ KOREAN RESTAURANT

HRRMRIETNTARELEO>THEIEY



	メイン面_B4_01.pdf
	メイン面_B4_02_牛のみ
	メイン面_B4_03

