LUNCH COURSE
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Deluxe Steamed Dish with Neungi Mushroom
in High Temperature

EZ2NE R
Sea Cucumber, Pine Mushroom, and Abalone

SRR

Taiwanese Shacha Raw Lobster

fetdsE+ Bt
Korean Beef with Songhwago Mushrooms
and Scallops

Rice and Noodles

ZEnEER
Seasonal Fruit for Dessert

180,000

XL aRE

Cheonsan’s Mixed Seafood
and Vegetables with Mustard Sauce

A2 AR\ EE AR

Stir-fried Sea Cucumber and Abalone
with Vegetables in Hot Sauce

I FREXR

Fish Flavored Jumbo Shrimps
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Sweet and Sour Korean Beef

Rice and Noodles

et RPUKER
Seasonal Fresh Fruits Sago Soup
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Whole Abalone, Stir-fried Seafood
and Beef

—m/SHEBER
Special Stuffed Soft Sea Cucumber
with Shrimp

EETERE
Lobster Tail in Mayonnaise Sauce
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Stir-fried Beef and Pine Mushrooms

Rice and Noodles
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Seasonal Fresh Fruits Sago Soup
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WMEZERRB %
Deluxe Snow Crab Meat
and Pine Mushroom Soup

L e

Stir-Fried Mushroom and Vegetable
with Abalone

BRI eElRE
Lobster Tail in Spicy Sauce
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Beef with Black Pepper
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Rice and Noodles

AYALNOZ  FEHRERE
Seasonal Fresh Fruits Sago Soup
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Lushan
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Deluxe Snow Mushroom
and Snow Crab Meat Soup

SEI| &Y AN 54
Mixed Seafood and Vegetable Japchae
with Mustard Sauce

DEHA 7S H= VEEFERIEZ 2 AEA
Deep-fried Assorted Mushroom
and Abalone in Garlic Sauce

Deep Fried Korean Pork Tenderloin in Sweet
and Sour Fruit Sauce
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Rice and Noodles
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Seasonal Fresh Fruits Sago Soup




DINNER COURSE
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Beomcheon
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Special Premium Appetizer
s0| M5 HYH BeH MR HEA
Deluxe Steamed Dish with Neungi Mushrooms
and Whole Abalone
715} &F SO|HA AR ERFEM
SIL Il =22 Stir-fried Korean Beef with Pine Mushroomes,

Scallops, and Dried Sea Cucumber

EFO|2F AMRF R 24 SiEDRREBFEIAEENR

= | DAY Taiwanese Shacha Raw Lobster
In Flying Fish Roe Sauce
et AL F=ZHO| Oty REFERE MBS
Buddha's Temptation Soup
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Rice and Noodles

Seasonal Specialty Fruits
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Walcheon
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Special Appetizer

Aot HFX fetE e
Deluxe Steamed Dish
with Songhwago Mushrooms
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Lobster in Truffle

XOHe=S XOE 8 82 MEFHA
offAr =0 2 Sea Cucumber, Pine Mushrooms,

Beef and Fermented Soybean XO Sauce
PN EREVAE

Rice and Noodles

AE 1Y CIHE ZEnEER
Seasonal Fruit for Dessert
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Sucheon
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Crab Meat Tofu with Pine Mushrooms

offef ©= EE Efx AR\ R
Stir-fried Sea Cucumber
and Abalone with Vegetables in Hot Sauce

EHE S} =il  MBENREEESENR
Songhwa Mushroom, Asparagus,
and Scallops in Truffle Sauce

olR Bl & R NEEE A
Sweet and Sour Korean Beef
XIX] EREZH
Rice and Noodles
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Seasonal Fruit for Dessert
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Hwacheon
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Deluxe Whole Abalone,
Stir-fried Seafood and Beef
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Special Stuffed Soft Sea Cucumber with Shrimp
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Jicheon
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iR B E RO
Deep-fried Codfish
with Fish Flavored Egg Plant in Mala Sauce

e R
Songhwago Mushrooms, Beetf,
and Chinese Flower Buns

Rice and Noodles

Z=ENEF R PAKER
Seasonal Fresh Fruits Sago Soup
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BEEHZEER RN %
Deluxe Neungi Mushrooms
and Crab Meat Soup

SR KD AR

Mixed Seafood, Vegetable
and Abalone Japchae with Mustard Sauce

R B EINF RO
Deep-fried Codfish in Garlic
and Fermented Soybean XO Sauce
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Sweet and Sour Beef in Black Vinegar Sauce

Rice and Noodles

ZENEFRPUKER
Seasonal Fresh Fruits Sago Soup
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VEGAN COURSE
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Assorted Mushroom Tofu Salad

with Seasonal Vegetables

LEMRER

Pine Mushroom Soup

B EERRE
Stir-fried Vegetables

and Mushrooms in Vegan Oyster Sauce

AT S DA R R

Steamed Egg Plant and Vegetables
with Mung Bean Glass Noodles

VERS = fR gL,

Deep-fried Assorted Mushroom in Sweet

and Sour Sauce

Rice and Noodles

ZENEER

Seasonal Fruit for Dessert

120,000
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* Dried shiitake mushroom broth and vegan oyster sauce are used for vegan dishes.



FAMILY CHOICE COURSE (1¢!)
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Cold Dishes
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Chilled Fresh Abalone Salad
[SE-1FNAeR= LI EFEZFR

Five Spice Sliced Beef
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Seafood
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Five-ingredient Salad

ek

Mixed Seafood and Vegetables
with Mustard Sauce
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Chilled Jellyfish Salad

ERRH 5
Deluxe Snow Crab Meat Soup

)| | RER3R %
Sichuan-style Hot and Sour Soup

WMEE7
Pine Mushroom Clear Soup

£
Sauteed Assorted Seafood and Vegetables
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Sea Cucumber and Abalone

SR e
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Stuffed Soft Sea Cucumber with Shrimp

rElRmE
Lobster with Lettuce Wraps

X.O&E R IFEEEA
Fried Codfish with XO Sauce
and Fermented Soybeans
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Fried Shrimp with Chili Sauce



Poultry
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Beef
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Pork

AEA Sh=

AR
Deep-fried Chicken in Hot Garlic Sauce

FRINES

Sauteed Chicken in Hot Sauce

=2RET
Sauteed Chicken, Celery, and Chili Pepper

JHIMES

Fried Chicken with Sweet and Sour Soy Sauce

PG
Deep Fried Chicken with Lemon Sauce

3 A AR
Stir-fried Korean Chili Pepper Beef Japchae

GEEEER RPN

Sweet and Sour Korean Beef

i) A BB AL
Deep Fried Korean Beef Tenderloin
with Black Pepper
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Stir-fried Beef and Pine Mushrooms
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Sichuan-style Fried Pork Belly in Spicy Soy Sauce
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Sweet and Sour Pork Tenderloin

AR
Spicy Pork



Vegetable
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Noodles and Rice
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Desserts
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AP R
Bokchoy in Oyster Sauce

TR MRS
Stir-fried Tatsoi with Deep-fried Garlic

iR
Deep-fried Assorted Mushrooms

REIER

Stir-fried Matsutake Mushrooms

= Ei
Seafood and Beef Noodles
with Black Soybean Sauce

—EFI) AR
Spicy Seafood Noodle Soup

Noodles in Chicken Broth

18R
Fried Rice

FENEFRAARES RS
Seasonal Fruit Sago Soup
and Deep Fried Sugar Glazed Ginkgo Nut
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