


Starters
Tuna Hwe $28
Cured Tuna, Spicy Calamansi 
Chojang, Egg Yolk Gel, Perilla, 
Sesame, Pine Nuts
Served with Rice Wafers

Black Sesame and Ginseng  $26
Samyetang Pao Fan
Chicken Collagen Broth, Leek, 
Rice Puffs

Creamy Kimchi with Tteok  $24
Crispy Tteokbokki, Zucchini Stew 
with Gochujang, Slow-cooked Egg, 
Parmesan, Grain Crisps

Main Courses
Doenjang Chicken $34 
with Chapssal
Gingko Nuts, Adzuki Beans, 
Jujube, Pumpkin Seeds

Blackened Salmon $38 
with Clam Doenjang
Sautéed Daikon, Clams, 
Beurre Noisette, Capers

Naengmyeon  $30
Boiled Egg, Nashi Pear, 
Purple Cabbage, Black Goji Berry 
Broth

Desserts
Insam and Cointreau $22 
Gâteaux
Dark Chocolate, Mandarin Orange 
Gel, Ginseng Dust

Peach Collagen $19 
Consommé  
Poached Peach, Jujube Walnuts, 
Peach Gum, White Fungus

 Vegetarian
Prices are subject to service charge and prevailing government taxes. 

Guests with known food allergies may contact our ambassadors for assistance.

Two-Course Set Menu | $45
Includes a starter or dessert and a main course

Three-Course Set Menu | $65
Includes a starter, main course and dessert

Or enjoy items à la carte, priced individually below.

Korean Holistic Beauty Meets French Flair

Drinks Dalgona Coffee $9 
Milk, Whipped Coffee Foam

Ssukcha Mango Fizz $9 
Mugwort Tea, Mango, Tonic


