Chef’s OMAKASE course
February

2 HoBHE ¥ 8 EER

12,000yen
(BiAH— ¥ 20

Tax included
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Turnip Rice Porridge to Start the Course
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Assorted Seasonal Namul and Kimchi
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Soy-Marinated Raw Shrimp (Ganjang Saewoo)
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Bossam Kimchi with Winter Yellowtail and Apple
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Gyeranjjim with Cod Milt and Garland Chrysanthemum
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Korean Pancake with Oysters from Okayama
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Grilled Omi Beef Skirt with Tare Sauce
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Bibim Noodles with Boiled Whitebait
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Strawberry Mousse with Vanilla Ice Cream
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10% service charge will be added
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