Specialty

EADE
- L 47— 1.200/0
- wBiEIEELS 1,200m
sl 2.8000
c FEFIEEATS 3,200

Cow Tongue

i
s HAA 900
s bAL 1.8500
» FFEET DAL 2,500
s BAEFA 2 8000

[Lean Meat

FE
» DT 1,600/
s B A LT 1,850
o LALA 1,850/0
¢ nhiE 2,000/
« AHF 2,000
s HALEESD 2.2000

Premium Tenderloin
Bkl

S 150¢ / 4,800M
¢ b= DT 150g / 6,500




Rice

o
« 4R A [ 3000 e 4000 +# / 5000
« FFEC 750
« FISFEED 3% / 1,500
. Bt 1,000@
s BEEE Y S 1,300@
» i — At 1,500@

Noodle

i
» MG 1,200M
. BEo— T 900M[
« PEEE 1,3000
s EE v EE -7 920

Soup

A=
¢ ThHAR=T 800
+ FPREpA -7 900
s EFIEHAS ot 1,200m@
» S RML R 1,2000
o LRy gt 1,400@
S L 1,200@
o At aey b ot 1,400@




A la carte / Salad

—EfE T
« BEOD 450/
» BREELZ 500M
o HrFa 800M
o T e 2 LF) 850M
s MEAYLo-APE—7 2,0000
e HEL N i a - NEF L) 2.000H

Kimchi / Namul

ERC S
¢« peLF o 500/
o FLF 550
. BrFE 550M
* AL FLF 650M
s Frry 660K
s FLOLEED Sdy S00M
» FLFEBIESDYE 950M
» iBaF b Lol (pamah) 1,1000

 EETRELS 1,200/0




Sashimi

wiL
727 HL 900/
AL 1,100
TrTAHIL 1,200M
YZIFL 1,400M
A | 2R 1,4000
Koy 1,500
Tud AL 1,600M

Crilled

s
BEf A F 500
=ik 5500
¥ Fa—y 6500
e 700M
Tt g el TO0M

T AT

TO00Mg




QOutside Skirt

~F3
v EIHLATFE 1 650
s T 1,9500
s B 0fEEA~TE 2 850M
» AFFVEEA~TR 3,200

Variety Meat

A
» Lo A 800
s A 900M
* AT EY 1,000/
* FilFLoat— 1,200/
¢ k3 1,300

Sea Food
R

v i 1,100M

» T 1,200M0




