


Pioik bakel"y focaccia bread W oxtra virgin olive oil, Korean soy sauce

Pacific O)'S‘tel"s Z fermented honey, lime sauce, pickled cucumber

Fried seaweed roll 75“’:"' prawn and scallop mousse, perilla leaf, seaweed, yuzu kosho
Rice cake & Chicken sausage skewer AFIAR, gochujang sauce, avocado puree

Crudite zHALEF 4F2E o/t anchovy ssamjang, light sour cream, seasonal vegetables
Grilled leek EMZFFl vannella stracciatella cheese, pistachio, chilli relish, Korean master soy sauce
Celeriac # ;-I_.';'E‘l?— le¥  twice-cooked celery root, ssamjang emulsion, horseradish cream

Korean potato pancake 24731 bulgogi, parmesan cheese

Seasonal raw fish A¥413) bonito, seaweed salad, pickled ginger, micro mustard
o =
Beef tartare =i chojang sauce, pine nut foam, nashi pear, papadum
Soy cured prawns with burrata l"“?‘xo" Vannella burrata cheese, ginger, micro herbs

Calamari 3FzZ) soy pickled seaweed, seaweed crumble, celery, mustard cress

T‘teokbokai 7’45-,-"! Korean rice cake, mushroom cream, picked mushrooms , puff pastry

Korean tofu )jigae ZERIM sliced beef, egg, shiitake mushroom, chicken broth

Funda ramyun 2t bulgogi crumble, fried egg, spring onion salad

Bibimmyun v I"a"’fi soy cured bluefin tuna, mushroom sauce, cucumber

Korean fried chicken wings olﬂ"é-%;a; house-made Korean pickled radish. Gochujang sauce +$5
Lamb riblet korean rice crackers, sweet & sour sauce, dried chilli, coriander

Korean pancake with today’s fish  (RYALZL) chitli relish, microgreens

Twice—cooked cornfed chicken Z5¢l gastrique sauce, broccolini, house-made coleslaw

Wagyu steak SEHCIZL anchovy ssamjang, radish kimchi and assorted vegetables

Housemade white kimchi #4737}
Housemade cucumber Kimchi £.015%}
Steamed purple rice Zviig

Green salad
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