


COCKTAIL OMAKASE

“JOURNEY OF SPRING” | &2 0{H @ 60,000

* Available for a minimum of two persons. (Per Person)
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IST COURSE SOIL & ROOT VEGETABLES | % & #2|x2
COCKTAIL FROM THE HARVEST | Z& [ SHH|AE

Burnt Carrot Infused Campari - Orange Juice - Edible Soll
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DISH THE GARDEN OF SPRING | &2 d=#

Baby Ginseng - Deodeok - Hallabong Dressing
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2ND COURSE SEA & SEA BREAM | HiC & =0

COCKTAIL SEA BREEZE NO.3 | M EZ|= NO.3

Bulldog Gin - Fino Sherry - Smoky Peach Bitters
Salted Pollack Roe Seaweed
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DISH THE SEA OF SPRING | &2| HiC}
Sea Bream - Korean Water Parsley - Black Vinegar Sauce - Water Parsley Oll
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3RD COURSE MEADOW & HANWOO | %8 & 32
COCKTAIL UMAMI WALTZ | <0i0| &=

Doenjang Washing Angel's Envy - Osmanthus - Angostura Bitters
Kimchi Fried Rice Nurungji
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DISH THE MEADOW OF SPRING | &9 =3

Korean Beef Tartare - Water Dropwort - Asian Pear - Jirisan Perilla Oll
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