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Club Special
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Spicy Seafood Stew Set Menu

158,000 (22! 7|=)

Crab, Shrimp, Squid, Warty Sea Squirt, Fish Intestine, Clam, Mussel

=27, M2, 280, 0|5E, 1L, =K, S8

=d
Spicy Marinated Crab

230 OjLi2] 23
Squid and Water Parsley with Vinegar Dressing

*ASU T EZHA AF 17%1375m 22,000€
ZHESH HiC |2} G20 226t 22[8F0] 255 S22 HAlnt

H 71EA E7171 ESLIC




A SM (ZEO0A) - ZNE T

Lunch Special <Taste The Province> - Gyeongsang-do

TEOA By RHY 30,000

Hot Stone Pot Rice Set
(Lotus Root Pot Rice with Adlay, Spicy Beef Stew, Cold Pork Salad with Garlic)
*Geumjeongsan Mountain Yeast Rice Wine W 18,000

{Choice of Dish)

2ZH| & Braised Beef Short Ribs 18,000
AZH| 30| Grilled Beef Ribs 15,000
7IXHa| 20| Grilled Halibut 15,000
M 22 Stir—fried Spicy Pork 12,000
MSZF Shrimp Pancake 12,000

*11:30 — 17:00 7HX| MEx= s
*Available between 11:30 — 17:00




hAF SHA

Namsan Set

gA &

Sea Urchin Ssam

orstm| Zx

Assorted Seafood and Vegetables with Mustard Sauce

2= M, Y4, ZxH

Freshwater Shrimp Pancake, Fish Pancake, Kimchi pancake

S

Bl =]

Spicy Stir—fried Octopus

Hal=H|
Dried Yellow Corvina

2

Braised Short Ribs

23 uhy

Club Bansang

oh4| Hatel A Ea

Korean Dessert and Seasonal Fruit

85,000 (212

2 Hse SHRIZEe = MESELCt
*This menu is served simultaneously
421 0|M F2 M5 "YU M FE JHs

*Available for four or more *Reservations required at least three days in advance



2 EM F
Chef’s Special Porridge

2E03|et =35
Assorted Raw Fish Slices and Parboiled Seafood

Zgel |
ith Fish Eggs

jo

0

ofzt
Korean—style Raw Beef wit

OHA0] AAS ZEOI M=
Steamed Abalone with Seaweed Fulvescens Sauce

=
Assorted Pancakes

Eoi70|
Grilled Eel

2t% iiESalat optol

Beef Striploin with Gilled Yam

d ShARtE

Club Hot Pot Rice Set

Srapsmiel 7ate

Korean Dessert and Seasonal Fruits

140,000 (I

2 HFE stAXIRIeZ HEEL
*This menu is served simultaneously

421 01 FE 7ts *3YU M FE Ibs

*Available for four or more *Reservations required at least three days in advance
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Dinner Special

EEEPS

23 FHga)

Club Amuse Bouche

N TES

Spinach Porridge with Abalone

o=
=3
Korean—style Raw Beef

H=2ZXE!
Braised Mero

S4 70|} AofxH
Grilled Beef Sirloin and Fresh Vegetables

Sg uhy

Club Bansang

3H et Al

Korean Dessert and Seasonal Fruits

7{I| EE= E|

Coffee or Tea

90,000 (2!

*18:00 - 21:00 7HX| MIZEl= H&0|H 22104 =& Jt5
*Available between 18:00 — 21:00 *Available for two or more
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T
Platter with Sides

S E2|EH| 4 52,000
Dried Yellow Corvina Set

Green Tea, Sesame Leaf Pancake
=AML

S $t2 17| HA 38,000
Korean Beef Bulgogi Set

Bulgogi, Ssamjang, Fresh Vegetables
=LL7|, BIEL Mok

HE 2z|g 35,000
Abalone with Premium Short Rib Soup

Beef Short Rib, Jujube, Leek

AZH|, CHEE, oot

2 FE SE HjH 35,000
Wando Abalone Stone Pot Bibimbap

Abalone, Seasonal Vegetables, Red Pepper Paste
HE ME L 15

=8 =7A 34,000
Club Pork Cutlet

Cabbage Salad, Miso Soup

o i, DlASYT

Ama| B 33,000
Beef Oxtail Soup

Ginseng, Jujube, Leek
Qlal CHZ, CHIf

AU F2A| 8 Wyt EE FOjgoR W THs

*If you have a preference for rice, please choose between white or brown rice.



TN
Platter with Sides
33,000

S ARE ZxIm7H
Beef Bone Kimchi Stew
Pork Belly, Dried Laver, Grilled Fish, Fried Egg

EiX|[7], S, 44520], ARt F2t0|

33,000

Seafood Bean Paste Stew

siE =& ®[7H
Crab, Shrimp, Clam, Squid, Dried Laver, Grilled Fish, Fried Egg
32,000

B, M, Z7H, 201, 52, M7, A2t Sato|

2|17| SIHE
Spicy Beef Soup
Brisket, Cabbage, Leek, Mushroom
29,000

UX|, 2Z0|, thim, A

Lol Zofgt
Namwon Loach Soup
Loach, Cabbage, Korean Leek, Sesame Leaves, Chili Pepper

ORI, S7XI, S5, Y, FYnE

Wyt L SO|gO R WY s

AN ZF2A| B
*If you have a preference for rice, please choose between white or brown rice.
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A La Carte

S Al TAz 38,000
Korean Box

Hanwoo Bulgogi, Grilled Mero, Marinated Abalone, Dried Pollack Soup
=17|, HE 0|, M5, 50{=

3| bl 33,000
Korean—style Raw Beef Bibimbap

Bean Sprout, Bellflower, Bracken
SLE, Z2K], DA

HE 53 32,000
Fried Rice with Abalone

Deep—fried Pork in Sweet Sauce, Clam Soup, Red Pepper
HHIZR, ZH=, OF

20F x|t 29,000
Spicy Stir—fried Octopus with Rice

Octopus, Bean Sprout, Carrot, Red Pepper Paste

s, St= g2 1FF

HE= 24,000
Abalone Porridge

Abalone, Rice, Sesame Oil, Buckwheat
e A EIE Y

*AAL FEA| & HE E= S0 R WY TS

*If you have a preference for rice, please choose between white or brown rice.
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A La Carte

o Az 24

Premium Short Rib Noodle
Clam, Leek, Egg, Bean Sprout

ZE7H, CHIf, XIS =3

X1E40| 7HIRS
Curry Udon with Beef Brisket

Beef Brisket, Pickled Radish, Rakkyo, Seafood Pancake

Xr=EH0], THEX|, 2w, siET

"3 slitE 2
Spicy Seafood Noodles

Abalone, Shrimp, Mussel, Clam
= M2 =8, =

27,000

26,000

25,000
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Juansang

Appetizer
HA A
Snow Crab & Sea Urchin

Seaweed, Wasabi, Soysauce
4, 2AAH|, ZEEAA

8,000

8|5 5 70|
Grilled Meat Platter

Beef Sirloin, LA Galbi, Chicken Leg, Lamb

S, LA 2|, HrE |, 2|

H=E 23|
Korean—style Raw Beef with Abalone
Seaweed Chip, Pear, Egg

2L HH, AR

bt
Assorted Seafood and Vegetables with Mustard Sauce

Cucumber, Bean Sprout, Black Mushroom, Shrimp, Sea Cucumber,
20|, SLIE, SO[HA, M, siA, A17|

72,000

38,000

38,000

Beef
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Juansang

E UKl 53 50,000
Spicy Stir—fried Seafood with Octopus

Shrimp, Abalone, Mussel, Water Parsley, Bean Sprout
M2, &5, S8, oLz, SLE

=, S 4

Y A7 2RI 26,000

Beef Kimchi Pancake
Beef, Kimchi, Spring Onion, Green Chili, Red Chili

A|07|, x|, Zat, gSoF

Y siE BE o 26,000

Chives Green Onion Pancake with Seafood

Spring Onion, Shrimp, Squid, Egg
Zf MR, 270, A2t




Western Menu

Y EH0l= et

Homemade Wagyu Burger

Australian Wagyu Beef, Bacon, Cabbage, Tomato, Onion, Cheddar Cheese, French Fries
bt A7, HIO|H, YAZF, EOHE, AT}, MCHX|=, ZXHEZ

Y 28 M|

Club Sandwich

Chicken Breast, Fried Egg, Lettuce, Tomato, Pickle, Bacon, French Fries
5 7I&4, ARt F210|, YaF E0LE, Ho|A, ZXEH

siitE EOIE ALIAE|
Seafood Tomato Spaghetti

Prawn, Squid, Mussel, Clam
M, @F0], =8, HiX[=t

72 HL2t ATpA(E|
Carbonara Spaghetti

Bacon, Cream, Garlic, Onion
Hlo|H, 33, 0fs, ¥t

Z=2|= m|X}
Chorizo Pizza

Chorizo, Cheese, Tomato Sauce
ZEXE, XX, EOIE AA

o2 7|2|El m| X}
Margherita Pizza

Tomato, Mozzarella Cheese, Basil
EnlE, @mxaat x|=, di&l

27,000

26,000

26,000

26,000

26,000

26,000



Light Menu

Q% 28 7I= 421E Club Garden Salad 13,000

{Choice of Ingredient)

OI2FI=  Avocado 5,000
#2t Poached Egg 3,000
M< Shrimp 3,000
A2 7HX| Grilled Eggplant 3,000
A X|X Goat Cheese 3,000
St117| Al Chicken Tender 3,000

{Choice of Dressing)

giAEl =2{|A Balsamic Dressing
2 E3A Lemon Dressing

AlX E2j|Al Caesar Dressing
Q|Er =8| Oriental Dressing
LHX| =24 Orange Dressing

LHE Ef|4 Yogurt Dressing

Snack Menu

AolE x|Z! {2 13,000

: Cajun Chicken Nugget

Honey Mustard, Lemon
SiLIHAEIE, 2|2

LXIEIH 13,000
French Fries



Kid’s Menu

Y Amy| SN T
' Beef Sirloin Box

White Rice, Fried Egg, Dried Laver, Seaweed Soup, Fruits
st Al=2t0], =04, 0|<=, ot

=207| £A=
Bulgogi Box

White Rice, Fried Egg, Dried Laver, Seaweed Soup, Fruits
Slgf Az=2to], =04, o|g=, ot

ZENNA A2t
Pork Cutlet Box

White Rice, Fried Egg, Dried Laver, Seaweed Soup, Fruits
Slgf Az=ato], =0/, o|g=, ot

Of2l0]| AZH|Z4
Premium Short Rib Noodle

Clam, Leek, Egg, Bean Sprout

ZN, chf, XIS =35

0{2lo| M E0lE AL}AE|
Shrimp Tomato Spaghetti

Tomato Sauce, Onion
EOME AA Q)

ofZlo| ZI2HLi2t ATHAE|
Carbonara Spaghetti

Cream Sauce, Bacon
3= AA H0]A

- ofzlo] et
Rice Ball with Vegetable

Green Pumpkin, Carrot, Onion, Dried Laver, Seaweed Soup
OfZHt, =, o), Z, 0|g=

HHIZS
Deep—fried Pork in Sweet Sauce

Pork, Sticky Rice

EHX|2 7], e

22,000

20,000

20,000

15,000

15,000

15,000

15,000

15,000



Desserts

& =% 34 15,000
Sugar—filled Korean Pancake with Walnut

;| Fsind =X 12,000
Seasonal Fruits

ofojAITI(HILal, =38, 7| =X} 2l:2) 8,000
Vanilla, Chocolate, Strawberry, Green Tea, Lemon Sherbet



Draft Beer

330ml 500ml

Stella 222t / ABV 5% 15,000 18,000

=220t LKl %@l’f ZEc = gt ol JtolE =

Z2|0|H x| WE FIHRI MEHO|= Alezt IPAE £7{EA|7] HFEILICE,

330ml 480ml

KABREW Peach Ale I|x| o|! / ABV 4.5% 13,000 17,000
2201 20| FI/of A2l Bt HaZo| 7153 oY Hx

KABREW IPA 7122 |PA / ABV 6.3% 13,000 17,000
Zeist ol St &l ;Y o] ofL2E IPA

Bottled Beer
Bullrock Stout E2f AEIRE 750ml / ABV 9% 68,000
Tst deMat SX5 BiCIZS HigoR sl o), 223t 2 Z0jg 22 4 Qs UF

Cosmos Ale ZARZA of|&d 750ml / ABV 4.5% 58,000

F= = gt 310|E 2fQle] S0/0 FAIeE Axo| et SFS Ciet MW

Weihenstephan Kristall Weissbier 0|21l F+E|TH 2| AEF HIO|H 500ml / ABV 5.4% 19,000

Mt ANIZRE 250t 0] SXQ! AH2I AEfelo] Az

Guinness Draught 7|U|A E2{ZE 330ml / ABV 4.2% 17,000

2D, TS B} 0| AELRE HR



Korean Craft Liquor

80,000

Samhae Soju &tsll AF 45% | 250ml
M H H=2 X1 X20i|A LSt AF2 SFoH
He2 0|2t 721 20| = M22 tHEsk= MEF

53,000

Moonkyung Baram Oak 2ZtIzt 23 40% | 375ml
24 XFe| 7t =11 TS AfutE Ihl, 2HF, Yeote] Afat ofRlE HM=ESH
SOt IE0 300Y =MAZ 242

mﬂ:

At 5RZ

33,000

llpoom Jinro LEZXIZ 24% | 375ml
100% =& Aoz 2= Z2|0|g SFA AF
30,000

NS U= AF

Hwayo 32 25% | 375ml
22,000

OIS Hlo 2 UXE AF5H0] CGl0| R
Hwanggeum Bori Soju &2&z2| AF 17% | 375ml
b3t HiCiZol B2 BRA A%
22,000

Sgo| 148!

ol
~

Hal100% E|2
Horangi Saeng Makgeolli S2t0| A tA2| 6% | 720ml
= Sofl X2 W W otz

2 Ho|=E Il (1 dEeE Sl
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Coffee

Americano OtH|2|7 I

Espresso of|A=zj|A

Cappuccino 7HEx| <

Cafe Latte 7| 2|

Caramel Macchiato 72t Ot7|0tE

Chocolate
Hot / Iced Chocolate St%3 L= Ol0JA =3

Non-alcoholic Drinks

Juices
Freshly Squeezed Orange, Grapefruit 2IX| Xtz
Gold Medal Apple Juice Z2E Mg oS FA

Gold Medal Sparkling Apple Juice 2& Mgt AntZ&! of

1Y

=
=N

Soft Drink

Coke, Coke Zero, Sprite, Ginger Ale, Tonic Water
=at, 2t M2, AZZ0|E, FIN oY, EX {IH

Still Mineral Water

Evian o|H|2} 500ml

Sparkling Mineral Water

San Pellegrino 2AHE|T2|%= 500ml
Perrier m|2[of 330ml

9,000
9,000
10,000
10,000
10,000

10,000

13,000
8,000
8,000

8,000

8,000

10,000
8,000



Tea

Traditional Tea 10,000

Citron SXIxt
Jujube CHFEX}
Ginger MZx}

Eilles Ofz2|A 9,000

Black Tea
Earl Grey &13|0|

Herbal Tea
Chamomile 7}=op!

Rooibos Vanilla £0|£2A HiL2}

Fruit Tea
Apple Azt
Summer Berry 42|

Ronnefeldt ZHHE 9,000

Black Tea
English Breakfast 2=z2|4 SSHEHAE

Herbal Tea
Peppermint HEHIIE
Rooibos Cream Orange F0|HA 32! QIX|

Green Tea
Morgentau ZZIEtR



12,000

BOCHA EX}

FolAte] s 1,500 ~ 1,8000]E{01| A
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WL 2 BENE B4 HATCIRIE 28 2 22/t
are vegetarian or can be prepared vegetarian,

% 2 BAIE SA2 Aot ZekE 22| Lct
contain nuts,

2 BAIE S42 SFHI0] =Z3tE 22|YLct

contain gluten,

S 2 mAE 2412 AlauX 22| Yuct,
are signature dishes,

2|17|

S4, ZH|: O]

RHE, UK, BN 24, 54, oW, EIIL, SEM, ALE, Ru2l: SR
HIZ THE|: 0|20t SFAS 413

BALQETI|HAY/BA, B2 AT DR B2

k]

oFzHl: SR

k]

Ho[Zd: o|=4t

ZE|E: AHQIM

S4, YCi2l, S4], HA: FLiLt
S

7H&4, HO2I4, oyl LAt

siLtE

LF0{: FLHLA

LiX|, 2H|, =7|, FEEA: SF4t
=01, olfaf: Ea2|EL

¢0f: 290 MR : HIEFA

M=, 0|, 2AIZXIH, HiX[2, 0|R2X], 27, S, 20, HA|, M35}, H,
HEHO, DIZ R0, TS0, Z0of: ZLYA

=
W 0|, 22l FA
=0| F2X|: I

2, i, 20| B, DRIPRD LA

U2} 2SI 2F AIE0| USA|H X5| =H0lH 2ESHFA|7| HERILICE
If you have an allergic intolerance, please inform waiting staffs,

BE H50ll= 10% S7IM7t E&HElo] USLICE
Al prices include 10% VAT,



