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LeeNamha Bulgogi Course

i ¥7,800
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Liga Kimchi
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Today’ s "Hweh" Sashimi
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Vegetable Japchae
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Today’ s "Chijimi" Korean Pancake
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Monthly "Kuroge" Wagyu Bulgogi
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Rice / Noodle Dish
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Today’ s Dessert
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LeeNamha Omi Wagyu "Harami" Skirt Steak
Shabu Shabu Course

¥8,800

FER¥ LF
Liga Kimchi
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Today’ s "Hweh" Sashimi
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Seasonal Japchae

AHODFF I

Today’ s "Chijimi" Korean Pancake
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Omi Wagyu "Harami" Skirt Steak Shabu Shabu
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Rice / Noodle Dish
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Today’ s Dessert
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Seasonal Chef's Course Menu

¥12,000~
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Seasonal Porridge

FERF LT

Assorted Kimchi

i B &

Today’s Sashimi

EHOF ¥ 7TF

Seasonal Japchae
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Today’ s Wagyu Beef

ABORENMGEOFHNS
BELELEDEZBNAWELET
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NAGANO Shinsyu Premier Beef
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SHIGA Omi Beef
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KAGOSHIMA Kagoshima Kuroushi
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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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Chef’s Original Meat Feast Course

"l'
L

|Ep N

' e

LL]



3]

Sashimi

AHAMOMMEY GbE

Today’s fresh Fish platter
2,800~
JeipERLILENGEE I N A L THBILEI W

Please enjoy fresh fish delivered directly
from Hokkaido and Hokuriku.

AHOESWE (FH A M) 1¥—2 800~

Today’s Oysters on the half shell

AH AW OEMRE (FH AMN) 1,000~

Seasonal Shrimp

K H DR ®E fF M 1,600~
Today’s fresh Fish catch of the day

b o o SRR R 2 2.400

Housemade Soy marinted Chutoro

HOKYaOBHE FVAHEY Y v 1,600

Octopus "Hweh" Sashimi

BELI JoBHEY FHEETFERVEE 1,500

Wagyu "Mino" Rumen Sashimi served with chili ponzu sauce

B b Ak v= 4 i E R 1,400

Wagyu "Senmai" Omasum Sashimi
served with Korean miso vinegrette sauce

My Keyay s 1,800 ~

Wagyu Yukhoe

A HMA 0B R & 1,800 ~
Today’s Wagyu Beef Sashimi

MEFNVECHHORY G 3,000
Assorted Wagyu Offals Sashimi
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Appetizers
ER FLFEYVADE 1,680
Lee’ s Assorted Kimchi
R WHERY L FLF 1,800~
Seasonal Bossam Kimchi
ZH]OF ANV 1,400
Seasonal Assorted Housemade Namul
AHDODF x* 7F = 1,500 ~

Today’s Japchae

HEGE RO OW (Fy Ky F) 1,500
Tteok-Bokki stir fried with vegetables

s E 62 1 1,200

Mandoo Korean Dumplings

HE R LKEag~xo 1,500
Steamed Pork and Sesame Leaves



NI AY T Y (BRFHOY T )
Seasonal House Salad

AXLdEot 557
Napa Cabbage and Garlic Chives Salad

NEBENWITEDH T ¥
Kyoto Kujo Scallion and Beef Tataki Salad

Chijimi

Korean Pancake

W LEARAFOF F3

Kyoto Kujo Scallion Pancake

ik - F 3

Seafood Pancake

Ao F F 3

Seasonal Pancake

1,400

980

1,800

1,400

1,600 ~

1,600 ~
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k3 80g 1,600~
Wagyu "Mino" Rumen

A 100g 2,300~
"Sagari" Skirt Steak

WAL KN T 3 100g 2,700~
Omi Wagyu "Harami" Skirt Steak

By v 120g 4,000~
Exclusive Wagyu Tongue

N AHORE 120g 3,200~
Today’ s Marbled Wagyu Meat

EREH -hHh vy
Marinated Kalbi

M 74LI=F 120g 4,000~
Exclusive Wagyu Filet Mignon

W 74 L 120g 5,200~
Exclusive Wagyu Filet

160g 2,200~

160g 3,800~

160g 4,200~

160g 6,800~

160g 4,200~

200g 4,200~

160g 6,800~

160g 7,800~



CGE A7 /Hd 3
| [
- e 1
Entrée
W E P SN
FERE & B LB (2 AHi) 4,000

(F2uFayTHn)

Kagoshima Pork Samgyeopsal

BHE BT IOl R LA (2 AH) 5800
Omi Wagyu "Harami" Skirt Steak Shabu Shabu

BEMT R S rvad (2 \Hi) 5,800
Premium Wagyu Bulgogi

AR M FNVE VLW (2 ARi) 4,800
Wagyu Hormone Assorted Hot Pot

RTH

A H @ g 2 R 5 (2 ~ 3 A#ii) 6,500 ~
Today’ s Spicy Seafood Hot Pot

2R RE RSy L 4,200 ~
Samgye Tang

LTH
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Savory Accompaniments

F -

2R UBTT
Tofu Sundubu Chigae

HAAFLFF 7
Kimchi Chigae

A H o i fik F
Today’s Seafood Chigae

Iy IV Y A—-T
Yukgaejang Soup

APy sn
Dolsot Bibimbap

A% BBQ ¥ ¥ U
Dolsot Beef Bibimbap

ZHiOWwEELE ¥ N

Seasonal Seafood Bibimbap

S TN
Seafood Kimbap

PR G

Naeangmyeon

FR EE VA
Bibim Naengmyeon

RKHOER HANT 7 R

Today’ s Kalguksu Seafood Noodle Soup

G

1,600

1,600

2,200 ~

1,800

1,800

2,500

2,500 ~

1,800

(S 770)

1,400

(S 800)

1,500

1,000 ~
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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.

G

KANSUI TERRACE

LEENAMHA

KOREAN RESTAURANT



	富山2023G_02P_フード_目次.pdf
	富山2023G_03P_フード_コース01
	富山2023G_04P_フード_コース02
	富山2023G_05P_フード_鮮魚
	富山2023G_06P_フード_前菜
	富山2023G_07P_フード_サラダ+チヂミ
	富山2023G_08P_フード_和牛説明
	富山2023G_09P_フード_和牛
	富山2023G_10P_フード_鍋
	富山2023G_11P_フード_チゲ・飯・麺
	富山2023G_12P_フード_背表紙

