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Seafood Gem Starters
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Fresh Fish, Shrimp, Oyster, Medium fatty Tuna etc... : Seasonal Oyster Premium Hybrid Caviar
+TFLITANATY Y F 7 ET 15000~ | 11 800~ 8,500
+ Premium Hybrid Caviar : i 2 g FEET X7
+ 2 F7 Fr¥E7T 18,000~ Seasonal Shrimp Osietra Caviar
' + Oscietra Caviar 2,500~ 13,000
| 0 T E{O| A |
[ ° |
Appetizers

Vegetable
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Lee’s Bossam Kimchi
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Lee’s Assorted Kimchi
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Seasonal Assorted Housemade Namul
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Today's Japchae Assorted Wagyu Offals Sashimi
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Tteok-Bokki stir fried with vegetables FREFIBER -7 ZLRK SR & AT F 3
1,500 Prime Kurao Steamed Pork Kyoto Kujo Scallion Pancake
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Napa Cabbage and Garlic Chive Salad
NG AHFT Y (BEBEHOY T ) Wagyu Yukhoe Toyama Seafood Pancake
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Seasonal House Salad ’
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"Jyomino" Rumen Wagyu Tongue
80g 1,200~ 160g 1,800~ 80g 3,200~ 160g 5,800~
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"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~
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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
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Omi "Harami" Wagyu Shabu Shabu Hot Pot Premium Wagyu Bulgogi Samgyetang
5,000 5,500 4,000
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Savory Accompaniments
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Tofu Sundubu Chigae Kimchi Chigae Yukgaejang Soup
1,600 1,600 1,800
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Dolsot Beef Bibimbap Dolsot Beef Bibimbap Seasonal Dolsot Bibimbap Seafood Gimbap Rice Roll
1,800 2,500 2,500~ 1,800
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Naeangmyeon Bibim Naengmyeon Kalguksu Seafood Noodle Soup
1,400 (S 750) 1,500 (S 800) 1,000
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