ORIGINS OF INGREDIENTS
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Menu List
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All rates include 10% tax. / Please let us know if you have any food allergies.
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One-course Lunch (Hx & AXIRD)

SO ||

ef Tartare Rice Bowl
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Pungcheon Freshwater Eel Rice Bowl|
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Abalone Jindo Miyeokguk (Seaweed Soup)
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Beolgyo Mudskipper Soup
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Naju Gomtang (Beef Brisket Soup)
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Seafood Pasta with Oil
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Omelet Rice with Beef Tenderloin
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Pork Sirloin Cutlet
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Namdo Style Special Borigulbi and Cold Green Tea
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Grilled Seasonal Black Porgy Set (Namdo Style
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Pine Beach Special Hoedeopbop (Raw Fish Bibimpap)
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Namdo Style Special Mul-Hoe
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A La Carte (491 Axjzl)
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Jindo Fermented Skate Vinegared Salad
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Steamed Whole Squid Sundae
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Assorted Boiled Beef(Brisket & Shank)

= &0t FE2 AXME|SL TS H2S0f SILAS H2EQ 5

S

A OMM E48 (202 £8)
Sweet & Sour Beef Tenderloin
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Namdo Style Special Mul-Hoe
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Fermented Skate, Steamed Pork Slices and Aging Kimchi Combo
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Crilled Black Pork Belly
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Stir-fried webfoot octopus Black Pork
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Teriyaki-Grilled Sea Eel
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Hotpot Dish
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Black Pork Kimchi Hot Pot
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Braised Jeju Cutlassfish or Braised Silver Pomfret

A MZSLA| E AIOHIOIE TN, 28 91 F 23 223

RHSLO| HA HF (D302 22)

Beef Brisket and Mushroom Hot Pot
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Pine Beach Haesintang (Chicken and Seafood Soup)
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SURA Set
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Welcome food
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Yam Juice
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Assorted Seafood with Pine Nut Sauce
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Pan-fried Croaker with Seasoned Deodeok and Yuzu Ponzu
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Seasonal Cuttlefish Salad with Aged Makgeolli Vinegar
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Grilled Namdo Pungcheon Freshwater Eel
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Wando Abalone Pancake & Boiled Pork Slices
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Sliced Raw Namdo Season Fish or Grilled Short Rib Patties
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Namdo Soy-marinated Flower Crab
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Wando Fresh Seaweed Soup
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Braised Sillago Set with Rice & Clear Fish Soup
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Refreshment
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Plum Syrup & Sujeonggwa



