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RAW MEAT #|

. STEAK TARTARE
1 29 1 : 3 ISR e 1,380 M

(BiiA 1,518 1)

BB Ly r e T 5 5 2y r RIEE R h G lkb A 3 RRef Rlgaiis 2 shimi

B AR O AP EIRE €0 TRk 30, I [ s 780
(BiA 858 1)

Beef Omasum Sashimi
AESRTRIL o 780 M
(i34 858 11)

e —— Beef Rumen Sashimi
; N 980 i
- (B34 1,078 1)
< Beef Sashimi

woa HAFRL 1,980

(BiiA 2,178 1)

Beef Steak Tartare Spoons
One A7 —>avyr

Beef Steak Tartare with Sea Urchin

EFDELYyy o
Beef Steik Tartare with Caviar " 3 i 3 Kinds of Beef Sashimi BSeEngP])\jgig’J"‘JT’ 7.,.3 __________ 1 280
EvEFPORELY T ot 1,580 ¥ ZDFRLSHEOENILEA oo 3,980 J 2 A

(BLiA 4,378 ) (5oFtetes)

(BiiA 1,738 1)
Spoonful Beef Steak Tartare b

— Oy (& or L) - 1,680 M

Beef Steak Tartare
with Natto and Okra, Grated Yam

Thick-cut Beef Fillet

King of Beef Steak Tart d YA e A0 QORI B B TR SRR oot [ PR B e s o ah e LA LRI T B R e
EE% 03e l;a ﬁ_arare _______________________________ 2,580 nEboLyy (lﬁ%glssgpﬁ 3 Kinds of Thick-cut Beef (Outside Skirt, Sirloin, Fillet) |ER7 AV, %ﬁ%gg Plg
(ﬁ;i& 2,838 H) Beef Steak Tartare %%Eﬁﬁb """""""""""""""""""""""" 4,980 M Thick-cut Beef Sirloin
FEAREEERLEL S E BB LI BRBERELEH, YA or ZL) e 1,580 (A2 H—nTr-EL) W B GY — O D s 3,480m™
HEEnINE RO I ET BADH AN —BEIELEET, (Bi3k 1,73811) ; : _ : (B34 3.82811)
Thick-cut Beef Rump Thick-cut Premium Beef Outside Skirt
JEEN OS2 T v 2,480 1 JEENORE FINTT o 3,280
(BiA 2,728 14) (B34 3,60811)
SEJONG QUALITY
ER - 207 | 23T & 2 5 2 56 i
YUERRBAAOBELWEEREZ2) 7 LA ERRUHBEEI T ERL T Seasoned Leek Korean Lettuce & Sesame Leaves
TH AT EERILS A5 527 DRERED S —O1 L &2, A D ¥ *TEE A T 480/ TROIEEYSF2DEYR 680
AibREC[ChPRE]IEEEL. ZHETREORMETANTEYET, (Bi3A 528 1) (BLA 748 1)




-
N

—— TONGUE %%

K I N G S E RI E -#;- / Beet;’iongue Beeil;ongue with Japinese Leek
P02 f B TETD S B }@;,Zﬁgﬁﬁ BV ERERY %;2?1985

WIEDR S SEJONG R EiE—DLE L
[ERE] OZZCECTHY 3T

LEAN MEAT &%

King of Beef Boneless Short Rib
FAEDAILE v 2,580 1

(B2 2,838 1)
RELADEREEDHKRPEL O SLA O EE,
WITEMDT > FEFERAL. &RERO 74 74
TIRHVLET,

Sukiyaki-style Beef Loin (Egg Yolk or Ponzu Sauce)

KFPEEL o0 —2 1,780 1

5P R (532 1,958 1)
(598 or KREE) B a0

(Bi3A1,07811)

Wagyu Beef Rump Cap and Foie Gras

B MEAFREIAT IS 2,480

(B4 2,728 1)

Assorted Beef Lean Meat
(Boneless Short Rib, Rump Cap, Rump)

FREPBEO B oA oo 2,980

(FaskAILE - Pt 7o - F-527) M
3 Seconds Grilled Wagyu Beef Loin Wagyu Beef Boneless Short Rib
| 7T T B G — 1,580 7T D ) — 1,580
King of Beef Rump Cap (BLik 1,738 ) (BLiA 1,738 1)
3 Beef Fillet Steak (Limited Editi w Beef Premium Boneless Short Rib
_I%a).—ra'_/—k ............................... 2,480 iz eef Fillet Etea (Limite ition) agyu Bee remlun: oneless Short Ri
(8162728 ) EV [BRpse] SR Ee gl 1,980 g BHIUE oWk bt f 1,980 F
(Bi3A 2,178 1) (B2 2,17819)
Wagyu Beef Outside Skirt (Limited Edition) Wagyu Beef Rump Cap
AL TR P T — 1580/ . R PR et SR 1,980
(B2 1,73819) (Biik 2,17819)
King of Beef Tongue King of Beef Steak Tartare Assortment Wagyu Beef Premium Outside Skirt Wagyu Beef Rump
3 . Sea Urchin, Caviar, S ful Beef Steak T: - =« ,—
FAEQERE, - P (Rl - 2,580 1 52 Uit G Svortul B[l T 7 o TP T ———— 2,380 . B 1,480 p
S Wz FRED LY RED oo 3,980 i aism) W18
s EROE - FYEFOE - —~O1vyr i
s WS e B 2,580 1 ! :
# b T Bl o c (BLi2 2,838 1) A ek T I;s] 1;[{: Seasoned Leek Korean Lettuce & Sesame Leaves
ing of Beef Outside Skirt and Rump Cap ing of Beef Steak Tartare 35 D 5 i i lﬂi#-‘\f 480 R H
iy s = R mo IROEEYIFainEYL - 680
FkDINSIEFERDTF K - 2,580H FERRD Ay e D F R 2,580H (BeA528 1) (biih 748 1)
(BisA 2,8381H) (BiiA 2,83819)




OFFAL
PILEY

SEJONG Tid[ Zhhfm] 2 H B Lfio")}‘t_o

Premium Liver

g ELIC—ES 1,480 1

XN THBLERICEEY, (Pl

Sliced Pork Cartilage

F—7Y (B#Fz512)

Assorted Beef Offal

RILEVEDEDYE 1,580 1

(BisA1,73814)
IRAGEME—EICE LD ERE—M, BELED
HADBINZNED DA S,

Premium Offal
ERiLEY

Premium Rumen

(BE3A 968 1)

(BiA 1,078 1)
Beef Offal

HRILEY

Cheek Meat

(BE3A 1,078 1)
(BiA 968 1)
(BiiA 968 1)

(BiA 968 1)
Abomasum

T (=) - 880M
(BE3A 968 1)
Tripe

(BiA 858 1)
Rumen

(Bisa 1,518 1)

PORK & CHICKEN §%- %

Pork Neck

ﬂ%{ l\ I P TE 880 M
(B2 968 1)
Assorted Pork and Chicken

i7 8 %%ﬁb@ﬂb'@? .................................... 1,980

(BiiA 2,178 1)
Chicken Thigh

%%;B;B ................................................................... 880 M

(BiA968H)
Chicken Neck Meat

,d-,d-b ................................................................... 880 x|
(BiA 968 1)

Pork Wiener

wor:/-j—._. .......................................................... 680 M

(BLiA74811)
Premium Chicken Skin

gﬁ_t%_%& ........................................................... 680 M

(BisA 748 1)

Seasoned Leek

BB D % fitc BE A

Korean Lettuce & Sesame Leaves

480m  IRDIEEYIFaiDEY -

(BiA 528 1)

680 M

(BLA 748 1)

SEAFOOD i43%

Assorted Seafood

5@%%@%%& ....................................... 2,980 o]
(BisA 3,278 1)

Scallop

/—kﬂ-‘i- ............................................................... 1,280 az]
(Bi3A 1,408 1)

Squid

1775"53 ............................................................ - 980 M
(Bi3A 1,078 1)

Prawn

Il’fﬁf% ............................................................ - 880 ™

(BEiA 968 1)

VEGETABLES 4£%¥3

Assorted Vegetables

E‘Egﬁiﬁ ...................................................... 780 M

(Bh3A 858 1)
Leek
El ;h—g ................................................................... 480 M
(B34 528 1)

Onion
Ehg .................................................................
King Oyster Mushroom

IU:/#‘ ...............................................................

Shiitake Mushroom

Japanese Yam

prre
E_j—-_, .......................................................................
Eggplant

E‘Eg;’;j— .............................................................

Green Pepper

B"ﬁg T S i P

480 ™

(BisA 528 )

480 H

(Biik 528 1)

480 ™

(Biik 528 1)

480 ™

(Biik 528 1)

480 ™

(Bi:A 528 1)

480 H

(BisA 528 H)




KIMCHI *&9

Fresh Kimchi

SE\]ONG:—E#L\% .................................... 680 M

(Biik 748 )

NAMUL &L

Mixed Namul (Red or White)

CHBREREFLILGE or B) o 680 ™
(BLATAS )

Bean Sprouts Namul

zb)@b.j—é}b .................................................... 580P§

(BiiA 638 1)
Crispy Bean Sprouts Namul
SXFIRFEROLFLIL o 480

(Bisa 528 1)

APPETIZERS 22X

Assorted Kimchi

E R 10V 25} = ¢ opc e R e 980 M

(BLA 1,078 1)
Chinese Cabbage Kimchi

6 3 L - L 480 M
(BiiA 528 1)

Cubed Daikon Kimchi

j;gg-# ...................................................................... 480 M
(Bi3A 528 1)

Japanese Leek Bulbs Kimchi

Bt SRR M. b e 580

(BisA 638 1)

Cucumber Kimchi

AP & .. e W 480 1

(Biik 528 1)

RICE DISH %44

h'? b-y-aﬁ\ .............................................................. 580 M

(BisA 638 14)
Daikon and Grated Yam Salad

KAR LR & oo b 780 1
(Bi32 858 11])
Korean Style Choregi Salad

Fal XY SR R 680 M

(BiiA 748 1)

Leek Salad

RG-S g R e 580 H
(BiiA 638 11)

Korean Lettuce & Sesame Leaves

TRDIELY S FaDEYE o 680
(Bi3A 748 1)

Korean Seaweed Spicy Cod Innards

-1 10 [l ] o NN . 8. 380 M F- A e
(BL3k 41819)

Chilled Cucumber Raisin Butter

é’)[ibg@5b """""""""" (*4805? L—X2ICH—
i34 528 |1
Seasoned Leek

| & 2 A ——— 480/
(Bisk 528 1)
Spicy Chilled Tofu

SEJONG OEYFELAW - 580 M

(Biik 638 1)

Deep Fried Garlic

Avocado Sashimi

BEEF SUSHI #£4

................. 580 m
................. 780 M
FHEEEICAILIGF - 780m

FPRARRIC -

Wagyu Beef Sushi (One Piece)

R IRO (—8) 480

(BiiA 528 1)
Wagyu Beef Sushi with. Sea Urchin (One Piece)

- GiR0 B (') 680 [

(BiiA 748 1)

(Biik 638 1)

(Biik 858 1)

(Biik 85811)
................. 580 1 HHEE (AR - - O S ()
(BisA 638 1) (B2 1,078 1)

Stone Grilled Garlic Rice

B PEH — Uy TS it

Stone Grilled Bibimbap

FHECE S JC i

Bibimbap

EE Y IE commomonomono R TTIINNNNRN, . 4y

Rice with Raw Egg, Wagyu Beef Flakes

Fn-J/HBROTL—o DTSR

Rice with Raw Egg (Nagoya Cochin)

AL HBI—F DT

Spicy Cod Innards Rice Ball
FroOrEILEY
680H

(BiiA 748 1)

............ 1,280 1
............. 1,080
................ 880 m™

.................. 980 ™

(BiiA 1,408 1)

(BiiA1,1881)

(BEiA 968 1)

(BEi&1,07811) Beef Steak Tartare Rice Bowl

________________ 680 i @;@ly’)‘# s | U58()

(BisA 748 1)

(BiiA1,738149)

&66 Grated Y amE S e — 300m

(Bi3A 330 1)
Clay Pot Premium Rice
IR L) (1.54), ---rvrseoeremsecersssinrsssess sbocrusssenin 980 M
XHE BB )IC205 2 E BBRE WV ELEET, b

Rice (Uonuma Koshihikari)
S R (FBEISENIHER)
Large (k) 400 Medium (*f) 350 1  Small (4+) 300 [

(BiiA 440 1)

(BiA 385 1) (Bi3A 330 1)

NOODLES & SOUP #8 * Z—7 sx—vmis+200m@nzom oy g Erass

Spicy Beef Soup

DD LYTOX I R—T

Spicy Beef Noodles

AYTOYIT—AY - 1,080
(BiiA 1,188 1)
Bibim Cold Noodles

S g L R A ] 980 1
(BL3A1,07811)

Sudachi Cold Noodles

T - 1,080

(BiA 1,188 1)

DESSERT F4—h

Vanilla Ice Cream

ICDTGPAR e 480/
(BE3A 528 1)

Espresso Ice Cream

IR Uy IF TR 480
(BLiA 528 1)

Frozen Yogurt

A—FT ISP —RyYp o 480 1

(BiA 52811)
Kuromitsu and Kinako'Ice Cream
BBERC T AR s 680

(BE3A 748 1)

Morioka Style Cold Noodles

N T 880 H ﬁlﬁ_ﬂ:’%ﬂ
(BisA 968 1)
Spicy Soft Tofu Stew
AYRGTFY s 980/

(B2 1,078 1)
Seaweed Soup

DA et 580 M
(BiA 638 11)
Egg Soup

7:&:\7\—70 .......................... 580

(Biik 638 1)

Chocolate Cake

Dl e T L R— 780/
(BisA 858 111)

Crema Catalana

j]ﬁ-a—-j- .............................. 780 M
(Bisk 858 1)

...................................................... . 980F|:J

(Bi3A1,07811)

Oxtail Soup
F LR T i 1,080

(B3 1,188 1)
Today’s Miso Soup

ARH DRI o 380m

(Biik 418 117)

7'{-3‘-} =2 cocasesoaseonssassasessasesaasnns 680m
(Biik 74811)

Original Pudding

2SI Y cemmenmcmcmmomnanca 680 m
(Biik 748 1)



