Summer Tasting Menu

amarant namul

perilla & mustard chips & elderflower vinaigrette

crisp, lightly fried perilla leaves served alongside an aromatic soysuace.

summer garden gazpacho

a chilled, refreshing soup of crisp green garden vegetables,
balancing the bright acidity of baek-kimchi brine.

pumpkin leaf ssam with portified doenjang

spicy grilled peach salad

korean beef galbi / trout BBQ

tender, steamed pumpkin leaves wrapped around seasoned rice, served with arich, thick soybean paste dip.
Accompanied by your choice of barbecued trout or galbi (korean-style beef rib fingers)

fig granita with pickled korean melon

creamy granita from fig leaf & fruit with lightly pickled honeydew korean melon



