2N | FERYE A EAE O & D
BULLO]M\IGSAENG SRERD =

Sauteed Snow Crab
with Three Shredded Vegetables

1+ oF2 OhAl A= R ) P
1+52 1422 B

Stir-fried Minced 1+Korean Beef
with Lettuce Wraps

MMEEE ¢ D% |
XKLL FEEkfS

Cheonsan Buddha Jumps Over the Wall
(Fo Tiao Qiang)

xIX]
8RN

Rice or Noodles

A ot & A|O|Z (T
RFZ=HER & PAKER

Seasonal Fruits & Sago Soup

v 220,000



ER&F | 2=
TAISHAN

05z 5 EF™ D

25 _Cimbid

(m

[m |

Deluxe Steamed Dish
with Cordyceps In Superior Broth

HEHQEMM © o @

=F 2 B
J\E 5EHEE 35&

Braised Stuffed Soft Sea Cucumber

EQE = HARHY & A

REEET SR
Sautéed Lobster Tails
and Asparagus with Truffle

SO0|HAl 1+ oF oFM & AP
ME1+ESIUIA

Grilled Korean Beef Hanwoo Tenderloin
with Pine Mushroom

xIx]
8RS

Rice or Noodles

AZE Y CINME 7

é%"_ll\\:: %

Seasonal Fruit for Dessert

v 220,000



LUNCH COURSE

= | S0 CHAIAL KA 6 & @
O =tCRZE R —

Beljing-Style Stir-Fried Snow Crab Meat
with Three Delicacies

NI SSE

Crispy Fried Sea Cucumber
with Oyster Sauce

EOHE 7t4 Hop ©
BhnFz kAR

Fried Shrimp Braised
In Tomato-Infused Sauce

0| 1+ ot 9tH & AP
WEFRF
Stir-fried Pine Mushroom

and Premium Korean Beef Hanwoo
with Chinese Flower Buns

T

Rice or Noodles

AE 2t AO|2 7

ZENBFE R PHKER

Seasonal Fresh Fruits Sago Soup

v 160,000



LUNCH COURSE

2AH | E 1 50| Mof 2% S8 ©
YUSHAN MEILERERS

Rich Nourishing Soup
with Pine Mushroom and Chinese Yam

=TS M =222

RTITEE R R
Whole Abalone
with Bok Choy in Oyster Sauce

= o= 7ElV] ©

5 PR TR ES
Fried Chicken with Cheongyang Chili
and Sweet Lemon Sour Soy Sauce

SE R FALRHH © A2
LR YR

Stir-fried Shredded Korean Beef Hanwoo
and Green Pepper with Chinese Flower Buns

T

Rice or Noodles

AE oY AO|2 7

5%&%"_’“\::%7_:'}'{52
Seasonal Fresh Fruits Sago Soup

v 140,000



LUNCH COURSE

2AH| ELL M fAM AT 6 g @

LUSHAN AR RE S
Abalone and Snow Crab Meat Soup

MM ESA © ¢

KL SFeEE=
Cheonsan-Style Stuffed Soft Sea Cucumber
with Shrimp

2=
o I

s 1+ R A
Sweet and Sour Korean Beef Hanwoo
Tenderloin (Grade 1+)

xIX]
8RN

Rice or Noodles

AR o+ A2 (1]

E%E%k/n\:i% L:I}KEEI'
Seasonal Fresh Fruits Sago Soup

v 110,000



HALL COURSE MENU

* = Hlwe 29 0l & 71S5HH gl AlZHl[ = ZHA 0| A2 0|8 JHSBILILCL.

ol
O1A

*AXEERAEL], XMRILFHFENEERTEMEZER, BXRKREETEREERA.
* Minimum order of two persons. Available for weekday lunch in the open dining area only,
excluding weekends and public holidays.

) -

=3 A M E O+ ww - 88,000

(PER PERSON)
FRFHES
WEEKDAY LUNCH SET MENU

* 2 ME HiFe thAY A B Q2| 25, MAFLS(E] 1) 3 OIHEZ 450 Q&LICH
* REEMAEL], NERIFHFENEREXRTEUZA, BAREEETERBERN.

* The set menu includes crab meat soup, a choice of two dishes, one choice of rice or noodles, and dessert

:E\l
éE'|Er /ﬁ%ﬁ
SOUPS
CHAIA HF AT | ZBREDS

Deluxe Snow Crab Meat Soup

O & R



H|Ql 22| | R
MAIN DISHES

* Oteff 22| & 27HK[E HEo] =A[7] BRELIC
* BRI MR mAMEEMGE.

* Please select two dishes from the options below.

SAM QMS | RRBH

Beljing-style Stir-fried Seafood, Vegetables and Beef

O & R

s | 2R
Sauteed Assorted Seafood and Vegetables

7 D % W

7| | HIHES
Fried Chicken with Sweet and Sour Soy Sauce

CANTZEA

et US| | ERERE

Deep-fried Chicken in Hot Garlic Sauce
O D

HE|MR | FzkeiR{
Fried Shrimp with Chili Sauce

O g %= W

QAUXIEMR | BIEWHIRI
Fried Shrimp with Orange Cream Sauce

O g % N

SHE OFA| EIAS | EERRIERLIEIIA

Sweet and Sour Korean Pork Tenderloin

O B

MZAKE ZECl 47| | FEEEmEea

Sauteed Slice Beef and Bokchoy with Oyster Sauce
©




UM OHER | ERNTESE
Chengdu-style Mapo Totfu

R W

AALR | Bk, 48
NOODLES AND RICE

* Ot Ol & 17tA[E W&o =A[7] BFELIC
* BRIl N RmPEE—E.

* Please select one dish from the options below.

o A | =R IR

Seafood and Beef Noodles with Black Soybean Sauce

¢ © N

HHE | =R
Spicy Seafood Noodle Soup
g ©

7|AH | 2E4kSLE
Noodles in Chicken Broth

MS F28 | BRICOER

Shrimp Fried Rice

O &

CINME | BEm=
DESSERTS

.I

HE 2t AD[2 | Z=EERER
Seasonal Fruit Sago Soup

g




DINNER COURSE

M | FERE A XA © D
BULLO]ANGSAENG SRR =i

Sautéed Snow Crab
with Three Shredded Vegetables

1+ 312 ObA ME M 6

1+E2F I ERE

Stir-fried Minced 1+Korean Beef
with Lettuce Wraps

KA 2 E XL %g% W % @
P NIIREET? S

Cheonsan Buddha Jumps Over the Wall
(Fo Tiao Qiang)

xIx|
8RS

Rice or Noodles

AE 2t & AD|Z (T
P2 HESR & PAKER

Seasonal Fruits & Sago Soup

v 220,000



A | 3E 2% HHIE FOISS ST W

E_EI_W\/_\ I\I::II::I-I_l-_
BEOMCHEON .Efln'il'%/'l'-lj::lz ] ETE;@@
Chilled Fresh Abalone
with Bird’s Nest and Cordyceps

SOHA &5 228
REE _LimBFd

Deluxe Steamed Dish with Neungi Mushroom

Ny
o
>
of

O|HAFZ P

Stir-fried Sea Cucumber with Pine Mushroom

ZEH|ATAA SHIGHOR] © &
BTV T E IR RENR

Raw Lobster with French Garlic Bisque Sauce

[ FELL

AL AERIEHS

Cheonsan's Beljing Duck

ERE1+o 52 O D
FABE1+IRES

Truffle Stir-fried Premium Korean Beef Hanwoo

gt A FZHO| Bl o

REBEREEWES
Buddha's Temptation Soup

Rice or Noodles

SHHECOXME [
K E Eﬁ:l/n\:i%ﬁﬁﬁ

Premium Seasonal Fresh Fruit Dessert

S

v 450,000



DINNER COURSE

21 % ‘ Bx == olfIf2] 'dHxh <2
e A

Chilled Whole Abalone and Jellyfish Salad

£0|tHA O )
AR S e

Deluxe Steamed Dish
with Pine Mushrooms

SN HZ28 <=

TTEZKEER
Steamed Toothfish
with Bamboo Fungus

ZtE M0 SHISIIY © ¢
27 RN TR RENR

Sautéed Live Lobster
with Fresh Mushrooms in Spicy Garlic Sauce

2RI 1+ |E O

mrax 0 1+E2 10

Stir-fried Grade 1+ Hanwoo Premium Korean
Beef (Hanwoo) Tenderloin
with Fermented Soybean Sauce

xIX]
8RN

Rice or Noodles

TE MECNME ¢
¥ oh it SRHE

Premium Seasonal Dessert Selection

v 300,000



DINNER COURSE

M | KX

SUCHEON

ToSE Y @
EJE!E%}Ii’%ﬁ\Q\@

Deluxe Steamed Dish with Cordyceps
In Superior Broth

X.OH[HS M & &
X.OERE 52
Delicately Sea Cucumber

423 50| E™E H|EE HZ W
Trax MAE TCEEAE R o
Stir-fried Whole Abalone

with Pine Mushrooms,
Fermented Black Bean and Vitamin Greens

EHE &5t 90| &

MAEE B L ) EEYR R
Stir-fried Lobster Tall
with Truffle and Pine Mushroom

1+ ot QrM Ebx

1+EEFHINEEE R

Sweet and Sour
Premium Korean Beet Hanwoo Tenderloin

xIx|
8RS

Rice or Noodles

AZE Y CINME 7
;%E%A_I“\::%

Seasonal Fruit for Dessert

caw 230,000



DINNER COURSE

XA | X 20| CHA|A HYF AT &
JICHEON MEERRTES

Pine Mushroom and Snow Carb Meat Soup

I BXER © & D %

F I RMmERE

Mixed Seafood, Vegetable and Scallop Japchae
with Mustard Sauce

XOMEBHSEE © ¢
KT et £ B AR

Braised Fried Abalone and Shrimp
with Assorted Mushrooms

i S2F 1+ ot O @ %
-]

= R+ EE A

Crispy Fried Premium Korean Beef Hanwoo
Tenderloin with Chili Sauce

xIX]
8RN

Rice or Noodles

AR 2t A2 (]
é%kn\\::%j-—:l\ ,EEI'

Seasonal Fresh Fruits Sago Soup

v 160,000



300 7IX| g El 2e| & 471X R[S AT ARt Jok= 24 Him LI

9 9l ZH0| 018 7} BLIC,

HEEZ RN 302 OENERRm FEITIARE UER, 1T RIEHAZRE.
XIRERKEE TR BIRE.

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

* 471X Me4 2|, AAHE 1), 22|10 CINER FHE0f AFLICH

*AEEHMEBRERRm. —EER (hEtH—) WUk FH= Ak

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

FAMILY CHOICE COURSE  «v 140,000

(PER PERSON)
* 221 0| FEA| 7hsELIC

* = AL ARl A.

* Available for a minimum order of two guests.

AT | HEE

COLD DISHES

M= WKl | SR eIE
Chilled Fresh Abalone Salad

W % &

QLY | AEEFA
Five Spice Sliced Beef

W % &

JI I--HXH ‘ EI:II:I;/'I;;-TE

Five-ingredient Salad

D& WX 4

ABI| | Mk

Mixed Seafood and Vegetables with Mustard Sauce

O DL G

S| WA | HEEE
Chilled Jellytish Salad




ALS | 538
SOUPS

CHAE B AT | EREHS

Deluxe Snow Crab Meat Soup

O & R

APRA LR | )1 RERRS
Sichuan-style Hot and Sour Soup

S AR

SO|HM B2 AT | MEE7
Pine Mushroom Clear Soup

AN N

G RFRR

off A=
SEAFOOD

Mt= | 2505
Sauteed Assorted Seafood and Vegetables

QLEMNY | FReEE
Stuffed Soft Sea Cucumber with Shrimp

O & D %X

HISEOMH e Y | ielk = EH
Lobster with Lettuce Wraps

O & D %W

LM | FRIRERC
Fried Shrimp with Chili Sauce

O &



IEF | REBE
POULTRY

NnEI| | 52745
Deep-fried Chicken in Hot Garlic Sauce

O D %

ctZ27| | FRINES

Sauteed Chicken in Hot Sauce

© P %

S| def2| = J5 | 2RET
Sauteed Chicken, Celery and Chili Pepper
OP R ¥ &

S| | HES
Fried Chicken with Sweet and Sour Soy Sauce

O %

2= &H7] | AT5E

Deep Fried Chicken with Lemon Sauce

)

ADI|F | FREE
BEEF

207 AFEM [ EA R
Stir-fried Korean Chili Pepper Beef Japchae

© P %

oI? Efe] | FEERETIIN

Sweet and Sour Korean Beef

O %

S2F US| HNEMTETAL
Deep Fried Beef Tenderloin with Black Pepper
© P




A7 80| B | fIERESA
Stir-fried Beef and Pine Mushrooms

© P %

=HX[271F | XA
PORK

AMMA SOt | I|BREIKEA
Sichuan-style Fried Pork Belly in Spicy Soy Sauce

W %%

ot Be= | WEEEA

Sweet and Sour Pork Tenderloin

O R

ot =] | RFA
Spicy Pork

© P %

OFXHF | BRZR%R
VEGETABLE

SAAE BSO KA | EHER

— = — 1

Bokchoy in Oyster Sauce
W W

571 OHs2 2SOl BIER O B3 | Frldiftimz
Stir-fried Tatsoi with Deep-fried Garlic
W % N

Sl AAS AEQI DEMM R | KERESEREE
Deep-fried Assorted Mushrooms in Sweet and Sour Sauce

O R &N

SOIMA B | MEWE
Stir-fried Matsutake Mushrooms

W %



AALR | Bk, 28
NOODLES AND RICE

MM XHEH | = &I FEL
Seafood and Beef Noodles with Black Soybean Sauce

g D%

HMBE | =) AR
Spicy Seafood Noodle Soup

g D%

J|AMH | B4%550
Noodles in Chicken Broth

=S | PR

g e

Fried Rice

O &

CIME | HEmR
DESSERTS

MIE ot AO|2 | Z=EREFRPEKER
Seasonal Fruit Sago Soup

i




VEGETARIAN COURSE

Mal A | RE
VEGETARIAN COURSE

MENA DEHA

EE ANE Xy &
iSHER e AT )

Assorted Mushroom Tofu Salad
with Seasonal Vegetables

AFQtA Q| BHREF 25y

- " 10 —1—1 0
LEMRER

Pine Mushroom Soup

H|Hd 2AAE HEQ

A HA FS % v

AN ERERE

Stir-fried Vegetables

and Mushrooms in Vegan Oyster Sauce

IR M =FEHE =
AN OA R R

Steamed Egg Plant and Vegetables
with Mung Bean Glass Noodles

S EEsHAREE © 99

i e
Deep-fried Assorted Mushroom
In Sweetand Sour Sauce

EIX] &9

Rice or Noodles

A Y CIHME [ 2w

é%"_ /n\:: %

Seasonal Fruit for Dessert

v 140,000
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