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Taste of Spring - Jeju Island
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Appetizers

Traditionally Dried and Fried Seaweed 2} = 2!

Traditionally Dried and Fried Burdock < & £ 2¢
Traditionally Dried and Fried Lotus Root 3 2% 2}
Traditionally Dried and Fried Chili ) =52+
Peanut Meringue & 3 (4 &

Mains
Royal Dumpling wrapped with sliced Fish Fillet 01 8t S
Seasoned Herring Roe & Dried Slices of Seasoned Whitebait
HHS XU WA E

Abalone wrapped with Seaweed & = oH = &
Shoots of fatsia and Sea Bream & & 40t =0 &

Mushroom Japchae t A & iH

Eggplant Mille-feuille 2+ X| Hl & &

Korean Ginseng Tarak Porridge @1 &F Et &=
Spring Salad with seasonal vegitable from Jeju S LI2 &2 &

Jeju Halibut, Uni Sashimi and Steamed Octopus

M= =20, &AH 0 2 AAIO
Grilled Jeju Sea Bream M| = == 0|

— Korean Yuzu Rice Wine Sherbet 22 2| S X+ Ab8ll -

Grilled Short Rib Patties & 2! H|
Sea Bream and Pine Mushroom Noodle with soup =M & 0™

ol | | Soy Sauce Marinated Crab served with a bow! of rice
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Desserts

Saengran A gt
Mashed and boiled Ginger mixed with honey and ground pine

Ulran S &t
Boiled Chestnut ball with ground pine

Raspberry Sweet Rice Drink S & X+ 2! G|
Perilla Seeds Macaroon Sl O3t

YooGwa & 1
Fried Glutinous Rice with honey

Alcoholic Beverages

Korean Raspberry Wine = & A} 3=
HwaYoh 3} 2

Korean traditional hand-crafted soju
Bakseju ZH Al ==
Korean glutinous rice-based fermented alcoholic beverage
flavored with a variety of herbs, ginseng
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