A Twelve-Dish Korean Breakfast,
Prepared with Warmth and Sincerity

Our twelve-dish breakfast brings together
seasonal and locally sourced ingredients.
Each dish is prepared in-house with care,

offering honest flavors and a warm start to the day.

Rice, napa cabbage, red pepper powder, soybean, Hanwoo beef
(striploin, beef shank), silkie eggs, abalone, cuttlefish, cod, squid,
yellow crab Origin: Korea

Pollack Perilla Wild Chive Plum Corn
Roe Salt oil Soy Sauce Gochujang Doenjang
Tofu with
Yuzu Seasonal orwl Perilla Oll White Deodeok
. Seafood Sancho . . .
Fruit Salad Salad Kimchi Bulgogi
Sukhoe Pepper
Three Beef Shank Lightly . J.eju
Seasonal | with Mustard Salted F?ralszd Sea Mustard Marinated
Namul Dressing Pollock Roe ounder Stem Yellow
Crab
Stgamed Apple Rice with Hyojong Assorted Korean Pancakes
Silkie & Celery en &
Egg Custard Juice Farro SAene Bori Gulbi

@ Seasonal Ingredients



A Western Breakfast Set,
Prepared with Fresh Ingredients
and Care

Freshly baked bread, seasonal ingredients,
and eggs prepared to your preference
for a relaxed start to the day.

Prepared to order.
Please allow approximately 7-10 minutes.

Origin: Pork Sausage (Korea)

Honey

Daily Bread
Selection

Seasonal
Fruit

Fresh
Juice

Hemp Puffed | Persevered /Candied
Seeds Barley Figs Ginger

Salad

Olive

Butter Jam |
Oil

GCreek
Yogurt
Eggs, Sausage
and Potato Jeon

Egg Selection
Omelette

Scrambled Eggs Soup
Boiled Eggs
Fried Eggs



