LUNCH COURSE
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Sautéed Snow Crab
with Three Shredded Vegetables
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Stir-fried Minced 1+Korean Beef
with Lettuce Wraps
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Cheonsan Buddha Jumps Over the Wall
(Fo Tiao Qiang)
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Rice or Noodles

AR oY & AD|Z [T
RFZ=HESR & PAKER

Seasonal Fruits & Sago Soup
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LUNCH COURSE
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Deluxe Steamed Dish
with Cordyceps In Superior Broth
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Braised Stuffed Soft Sea Cucumber
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Sautéed Lobster Tails
and Asparagus with Truffle
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Grilled Korean Beef Hanwoo Tenderloin
with Pine Mushroom
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Rice or Noodles
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Seasonal Fruit for Dessert
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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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Fried Shrimp 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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Rice or Noodles
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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 Beet 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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HALL COURSE MENU
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* Minimum order of two persons. Available for weekday lunch in the open dining area only,
excluding weekends and public holidays.
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(PER PERSON)
FRFHES
WEEKDAY LUNCH SET MENU
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* The set menu includes crab meat soup, a choice of two dishes, one choice of rice or noodles, and dessert
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Snow Crab Meat Soup
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MAIN DISHES
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* Please select two dishes from the options below.
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Beijing-style Stir-fried Seafood, Vegetables and Beet
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Sauteed Assorted Seafood and Vegetables
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Fried Chicken with Sweet and Sour Soy Sauce
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Deep-fried Chicken in Hot Garlic Sauce
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Fried Shrimp with Chili Sauce
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Fried Shrimp with Orange Cream Sauce
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Sweet and Sour Korean Pork Tenderloin
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Sauteed Slice Beef and Bokchoy with Oyster Sauce
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Chengdu-style Mapo Totfu
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NOODLES AND RICE
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* Please select one dish from the options below.
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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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Shrimp Fried Rice
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Seasonal Fruit Sago Soup
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DINNER COURSE
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Sautéed Snow Crab
with Three Shredded Vegetables
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Stir-fried Minced 1+Korean Beef
with Lettuce Wraps
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Cheonsan Buddha Jumps Over the Wall
(Fo Tiao Qiang)
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Rice or Noodles

AR oY & AD|Z (]
RFZ=HESR & PAKER

Seasonal Fruits & Sago Soup
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DINNER COURSE
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Chilled Fresh Abalone
with Bird’s Nest and Cordyceps
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Deluxe Steamed Dish with Neungi Mushroom
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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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Rice or Noodles
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Premium Seasonal Fresh Fruit Dessert
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DINNER COURSE
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Chilled Whole Abalone and Jellyfish Salad
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Deluxe Steamed Dish
with Pine Mushrooms
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Steamed Toothfish
with Bamboo Fungus
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Sauteed Live Lobster
with Fresh Mushrooms in Spicy Garlic Sauce
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Stir-fried Grade 1+ Hanwoo 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

T8 | KX oSS BYW
SUCHEON R AV EY=ER Y

Deluxe Steamed Dish with Cordyceps
In Superior Broth
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Delicately Sea Cucumber
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Stir-fried Whole Abalone

with Pine Mushrooms,
Fermented Black Bean and Vitamin Greens
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Stir-fried Lobster Tall
with Truffle and Mushroom
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Sweet and Sour
Premium Korean Beet Hanwoo Tenderloin
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Rice or Noodles
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Seasonal Fruit for Dessert
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DINNER COURSE
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Pine Mushroom and Snow Carb Meat Soup
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Mixed Seafood, Vegetable and Scallop Japchae
with Mustard Sauce
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Braised Fried Abalone and Shrimp
with Assorted Mushrooms

Shut S 1+ 1R OHA &)
%5 LB

Crispy Fried Premium Korean Beef Hanwoo
Tenderloin with Black Pepper Sauce
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Rice or Noodles
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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 140,000

(PER PERSON)
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* Available for a minimum order of two guests.
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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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Chilled Jellyfish Salad
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SOUPS
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Deluxe Snow Crab Meat Soup
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Sichuan-style Hot and Sour Soup
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Pine Mushroom Clear Soup
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Mixed Seafood and Vegetables with Mustard Sauce
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Sauteed Assorted Seafood and Vegetables

g VN

LEMNY | FreEE
Stuffed Soft Sea Cucumber with Shrimp
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Lobster with Lettuce Wraps
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Fried Shrimp with Chili Sauce
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POULTRY

lle—

S| | 52245
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 Beef
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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
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Sweet and Sour Pork Tenderloin
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Spicy Pork
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Bokchoy in Oyster Sauce
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Stir-fried Tatsoi 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

AM XA | =B IEEL
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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Seasonal Fruit Sago Soup
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VEGETARIAN 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
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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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