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Chicken, beef, pork, eggs, milk, buckwheat, peanuts,
walnuts, soybeans, wheat, gluten, crab, shrimp,
shellfish (Including oyster, abalone, clam), peach, tomato,
sulfites and pine nut can cause allergic symptoms.
Please let us know in advance if you have

any food allergies or dietary issues.
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Shanghai Style Sweet and Sour Pork Ribs
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Chilled Abalone
Shanghainese (T
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Appetizers
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Main Courses Deep Fried Prawns with Cashews
in Kung Pao Sauce
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Shredded Bean Curd In a Superior Broth
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Stir Fried Yam with Scallions and Sakura
Shrimp
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Dimsum  gteamed Shanghainese Pork Dumplings
S e
Dessert Blue Dragon Milk Pudding
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Shanghai Style Sweet and Sour Pork Ribs Suzhou Style Smoked Fish
35 30
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Sweet and Sour Crispy Pork Jinling Traditional Brine-Salted Duck
30 28

EE sidbE B (Ao Uil A & = uiAh A7k A (S =uiAh
Chilled Seafood Trio with Signature Sauce Chilled Abalone
26 26
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Glutinous Rice Stuffed Red Dates
20
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Poached Fresh Squid, Garlic Chili Sauce
20
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Huadiao Drunken Chicken Jiangnan Style Drunken Shrimp
20 20
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Tradotopmal Shanghai Style Scallion Oil Chicken Chilled Eggplant and Scallops
18 in Aromatic Vinaigrette
18
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A58 x4 Vegetarlan 'Roast Goose'
Four Dehghts ‘Kao Fu’ (Tofu Skin & Zucchini Roll)
15 15
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Lotus Root Stuffed with Glutinous Rice
15
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Lion's Head H; §uperlor Broth Wensi Tofu Soup with Matsutake
20
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Double Boiled Chicken Soup
with Fish Maw and Morel
28
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Seafood Tom Yum Goong Shanghai Style Braised Bird's Nest
38 160
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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LIVE SEAFOOD
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Steamed King Crab
350/ kg
ZELEEER DE:
Steamed King Crab DAY A
with Egg White in Huadiao Sauce Steamed King Crab with Yellow Chili Paste
350 / kg 350 / kg
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Soy Sauce Steamed Red Spotted Grouper
380 / kg
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Stir Fried Australian Lobster S (FL7): T WA SA 7] U4
with Scallions and Ginger Shredded Bean Curd with Boston Lobster
350 / kg 135
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Steamed Boston Lobster with Vermicelli Boston Lobster Mapo Tofu,
and Minced Garlic Minced Pork Spicy Sauce
135 135
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Braised Premium Jeju Hairtail
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Brncedb i labe o Aeis ek Steamed Brown Croaker with Scallions
160 78
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Steamed Jeju Hairtail with Yellow Chili Paste Sweet and Sour Black Rockfish
68 60
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Braised Sea Cucumber Braised Sea Cucumber with Leek
and Tendon with Scallions (per person)
118 60
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Braised Eel with Rice Cakes and Black Garlic Boston Lobster Tail in Shaoxing Wine Sauce
48 with Egg White
38
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. Wok Fried Scallop Wok Fried Prawns
with Asparagus and Black Truffle with Cashews in Kung Pao Sauce

38 39
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Crispy Fried Shrimp with Lime Zest Deep Fried Pravvn:s)) gmth Wasabi Sauce
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Stir Fried Fresh Squid with Pickled Vegetables with Seafood and Vegetables
20 32
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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POULTRY & MEAT
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Crispy Beef Short Ribs
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Braised Pig Knuckle and Abalone (ERR]37]: ZLHAD)

with Crispy Fried Scallions
B 48
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Jiangnan Style Braised Pork Belly Jiangnan Home-Style Braised Duck
40 38
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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Shanghai Style Poached Sliced Beef
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Braised Aged Tofu with Pickled Mushrooms
20 20
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Prices are in Korean Won at 1,000 value and include 10% tax and 10% service charge.
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