LUNCH COURSE
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Sauteed Snow Crab
with Three Shredded Vegetables
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1+52 5 5Ra

1+ Korean Beef Hanwoo Tenderloin
Lettuce Wrap
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Cheonsan Buddha Jumps Over the Wall
(Fo Tiao Qiang)
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Rice or Noodles
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Seasonal Fruits & Sago Soup
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LUNCH COURSE
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Deluxe Steamed Dish
with Neungi Mushroom
In High Temperature

MELENY T2 © ¢ D

JIITVSRERZ
Sichuan-Style Stir-Fried
Stuffed Soft Sea Cucumber with Shrimp
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Lobster Tail in Fermented Black Bean Sauce
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Grilled Korean Beet Hanwoo Tenderloin
with Pine Mushroom

T

Rice or Noodles
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Seasonal Fruit for Dessert
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LUNCH COURSE
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Cheonsan’s Mixed Seatood
and Vegetables with Mustard Sauce
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Stir-fried Sea Cucumber and Abalone
with Vegetables in Hot Sauce
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Lobster Tail in Classic Gong Bao Sauce
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Crispy Korean Pork Tenderloin
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Rice or Noodles
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Seasonal Fresh Fruits Sago Soup
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LUNCH COURSE
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Beljing-Style Stir-Fried Snow Crab Meat
with Three Delicacies
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Crispy Fried Sea Cucumber
with Oyster Sauce
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Red Prawns Braised in
Tomato-Infused Sauce
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Stir-fried Pine Mushroom

and Premium Korean Beef Hanwoo
with Chinese Flower Buns
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Seasonal Fresh Fruits Sago Soup
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LUNCH COURSE
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Rich Nourishing Soup
with Pine Mushroom and Chinese Yam
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Whole Abalone
with Bok Choy in Oyster Sauce
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Fried Chicken with Cheongyang Chili
and Sweet Lemon Sour Soy Sauce
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Stir-fried Shredded Korean Beef Hanwoo
and Green Pepper with Chinese Flower Buns
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Rice or Noodles
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Seasonal Fresh Fruits Sago Soup
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LUNCH COURSE
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Abalone and Snow Crab Meat Soup
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Cheonsan-Style Stuffed Soft Sea Cucumber
with Shrimp
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Sweet and Sour Korean Beef Hanwoo
Tenderloin (Grade 1+)
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Rice or Noodles
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Seasonal Fresh Fruits Sago Soup
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DINNER COURSE
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Sauteed Snow Crab
with Three Shredded Vegetables
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1+ Korean Beef Hanwoo Tenderloin
Lettuce Wrap
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Cheonsan Buddha Jumps Over the Wall
(Fo Tiao Qiang)
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Rice or Noodles
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Seasonal Fruits & Sago Soup
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DINNER COURSE
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Chilled Fresh Abalone with Bird’s Nest
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Deluxe Steamed Dish with Neungi Mushroom

Stir-fried Sea Cucumber with Pine Mushroom
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Raw Lobster with French Garlic Bisque Sauce
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Cheonsan's Beljing Duck
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Truffle Stir-fried Premium Korean Beef Hanwoo
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Buddha's Temptation Soup
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Premium Seasonal Fresh Fruit Dessert
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DINNER COURSE
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Special Appetizer
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Deluxe Steamed Dish
with Pine Mushrooms

S HIRIM © % ¢
IERE R ERENR

Original Kung Pao Raw Lobster
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Steamed Toothfish
with Bamboo Fungus
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Stir-fried Premium Korean Beef Hanwoo
Tenderloin with Fermented Soybean Sauce
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Rice or Noodles
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Premium Seasonal Dessert Selection
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DINNER COURSE
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Deluxe Steamed Dish in Superior Broth
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Delicately Sea Cucumber
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Stir-fried Whole Abalone with Fermented
Black Bean and Vitamin Greens
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Stir-fried Lobster Tall

with Truffle and Pine Mushroom
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Sweet and Sour
Premium Korean Beef Hanwoo Tenderloin
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Rice or Noodles
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Seasonal Fruit for Dessert

v 200,000



DINNER COURSE
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Crab Meat Soup with Bamboo Fungus

Steamed Special Stuffed Soft Sea Cucumber
with Shrimp
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Eggplant with Sichuanese Sauce
and Lobster Tall
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Pine Mushroom and Premium Korean Beef
Hanwoo with Chinese Flower Buns
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Rice or Noodles
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Seasonal Fresh Fruits Sago Soup

v 170,000



DINNER COURSE
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Pine Mushroom and Abalone Soup
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Mixed Seafood, Vegetable and Scallop Japchae
with Mustard Sauce
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Braised Red Prawns
with Assorted Mushrooms

Al2| 1+ ok ofA B4 &

Bz L+ ER A

Crispy Fried Premium Korean Beef Hanwoo
Tenderloin with Chili Sauce
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Seasonal Fresh Fruits Sago Soup
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This course menu allows you to select four dishes from over 30 caretfully curated
options to create your own personalized dining experience.

* Available on weekends and national holidays.



FAMILY CHOICE COURSE
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* The course includes four selected dishes, one choice of meal, and a dessert.

FAMILY CHOICE COURSE  «v 120,000

(PER PERSON)
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* Available for a minimum order of two guests.
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COLD DISHES
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Chilled Fresh Abalone Salad
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Five Spice Sliced Beef
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Five-ingredient Salad
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Mixed Seafood and Vegetables with Mustard Sauce
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Chilled Jellytish Salad
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Deluxe Snow Crab Meat Soup
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Sichuan-style Hot and Sour Soup

S AR

SO[HA /2 A | MREIRE7

Pine Mushroom Clear Soup
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Sauteed Assorted Seafood and Vegetables
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Sea Cucumber and Abalone
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Stuffed Soft Sea Cucumber with Shrimp
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Lobster with Lettuce Wraps
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Fried Codfish with X.O Sauce and Fermented Soybeans
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Fried Shrimp with Chili Sauce
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Deep-fried Chicken in Hot Garlic Sauce
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Sauteed Chicken in Hot Sauce
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Sauteed Chicken, Celery and Chili Pepper
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Fried Chicken with Sweet and Sour Soy Sauce
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Deep Fried Chicken with Lemon Sauce
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Stir-fried Korean Chili Pepper Beef Japchae
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Sweet and Sour Korean Beetf
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Deep Fried Beef Tenderloin with Black Pepper
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Stir-fried Beef and Pine Mushrooms
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PORK
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Sichuan-style Fried Pork Belly in Spicy Soy Sauce

NI

otel = | AEEEA

Sweet and Sour Pork Tenderloin

o R

ot =] | RFA
Spicy Pork
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Bokchoy in Oyster Sauce
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Stir-fried Tatsol with Deep-fried Garlic
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Deep-fried Assorted Mushrooms in Sweet and Sour Sauce
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Stir-fried Matsutake Mushrooms
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NOODLES AND RICE
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Seafood and Beef Noodles with Black Soybean Sauce
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Spicy Seafood Noodle Soup
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Noodles in Chicken Broth
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Fried Rice
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DESSERTS
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Seasonal Fruit Sago Soup and
Deep Fried Sugar Glazed Sweet Potato Wedge
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VEGAN COURSE
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VEGETARIAN COURSE
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Assorted Mushroom Tofu Salad
with Seasonal Vegetables
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Pine Mushroom Soup
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Stir-fried Vegetables

and Mushrooms in Vegan Oyster Sauce
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Steamed Egg Plant and Vegetables
with Mung Bean Glass Noodles

St BEHA EIY O o
i e

Deep-fried Assorted Mushroom
In Sweetand Sour Sauce
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Rice or Noodles
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Seasonal Fruit for Dessert
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* Dried shiitake mushroom broth and vegan oyster sauce are used for vegan dishes.
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