Chef’s OMAKASE course
August
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12,000yen
(Bisk H—E 2 H80)

Tax included
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Cold rice porridge with tomato
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Assortment of seasonal KIMCHI and NAMUL
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Cocktail salad of striped jack and Japanese pear
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Carpaccio of wagyu chuck flap

BLBERDF v 7F =

Japchae with eel and Japanese ginger
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Wagyu Steamed Tongue and zucchini Korean Pancake
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Grill stake of wagyu beef fillet
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Naengmyeon - Korean cold noodle -
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Compote of peach with vanilla ice cream
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10% service charge will be added
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