Chef’s OMAKASE course
December

12 Ho B ¥ 8EEEE

12,000yen
(BLAY — ¥ 2 E5))

Tax included
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Chrysanthemum Greens Welcome Porridge
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Assorted Seasonal Kimchi and Namuru
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Winter Yellowtail Carpaccio with Sesame QOil Dressing
(Gireumjang)
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Steamed Pork and La France Pear Salad
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Japchae with Hyogo Oysters
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Korean Savory Pancake with Premium Wagyu Tongue
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Beef Stew with Wagyu Chuck Flap
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Kimbap with Grilled Eel
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Dakgomtang — Korean Chicken Bone Broth Soup
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Chestnut Mousse with Vanilla Ice Cream
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10% service charge will be added
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