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Korean Beef and Rice Soup with Wild Pine Mushrooms

AHS0[E €50 orRet AtE 2 ShEH A LM B

Signature dish made with Korean beef and beef bone broth, served with wild pine mushrooms.
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Yongdae-ri Dried Pollack Soup
ZE S0 o2 TAE2| &5 HZe| T2|HRZE |42 FHEI0| LFR! &=

Dried pollack broth and rich Korean beef bone broth are perfectly balanced to create a deep, savory flavor.

S K XCiACHER XfHA0| X=X 35,000

Chodang-Style Soft Tofu Soup with Hongcheon Pine Nuts
& Marinated Abalone with Wild Pine Mushrooms

S 5T BES LIl HOR DA HUS {3t S AFHET} XHIS0| HEFO| ZSKZ YA E8
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Clear soft tofu soup enriched with Hongcheon pine nuts, served with marinated abalone and wild pine mushrooms.

REHA M= 35,000
Wild Mussel Soup
HEX[GO| M K3 ot KA A0 25 A0l 22 s Hot ARl Fs X[Fo| ChE 22k ofj&=

Wild mussels harvested from pristine waters and fresh chives come together in this nourishing specialty
from the Yeongdong region of Gangwon Province.

ABF(O|=4] Z=%H) 35,000
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American Breakfast
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Served with homemade bread made from organic flour, house-made strawberry and blueberry jams, fresh salad, fresh fruit juice, and coffee.

HA0| S HEZ (%] RIZ) 35,000

(= : LA
Maesaengi Seaweed Porridge with Shrimp & Abalone (Served with White Kimchi)
A HSHA 22 SliE |=0i| 0j 40| AjL H=2| Fkd Bt= Het dlidtE =

Seafood porridge simmered in a refreshing seafood broth with maesaengi seaweed, shrimp, and abalone.

MOIXIRE= S EXF LT XH KoM AZet AlZE HLA[Z] HEEfL|Ct,



Good Morning

I RN

H|EIZIO| S&o 2t A1 I 2 2| =0 E2 IHE 2

AEFA

2F27[0] 47] o S HEH Helof| ==50| Hl= =4

NEE FA

A2 E3 9l M BTl T2 520 E2S e W A

47| 3H0l[= 10%2| VATZF =] RUSLICE

MIOIX|RE= = ARG LTt XHA 50| A

ALt A

|2t ELAZ] HEEFL|CF.

13,000

13,000

13,000



AlA}

(AT7|: 2LA 5HR)
Korean Beef Tenderloin Omelet Rice with Chasseur Sauce

MHE AAQ| ol OtM @ OE0|A 32,000
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Omelet rice made with tender Korean beef tenderloin, chasseur sauce, and herb garlic rice.
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Seafood Omelet Rice with Tomato Rosé Sauce
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Omelet rice with abalone, scallops, shrimp, and cuttlefish in a rosé sauce made with house-made tomato sauce and fresh cream.
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Spicy Loach Stew with Freshwater Snails
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Spicy Yeongdong-style loach stew made with seasonal autumn loach, dried radish greens, a specialty of Yanggu in Gangwon Province,
and freshwater snails harvested from pristine regions of Korea.

2 EIXt A H 32,000

(=FR(3) =it /TS 7Lt
Seafood Soft Tofu Stew with Soybean Paste
=, ML, 4220 S sliZdt &2 Fafir S0 2ER FEE2 =52 M7

Soft tofu stew with abalone, shrimp, cuttlefish, and other seafood, combined with soybean paste for a rich, savory flavor and umami.

KIHE0| &AFEA] ol = FHEY 36,000
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Sichuan-Style Seafood Rice Bowl with Wild Pine Mushrooms

ArHES0| ohaf 2K M= 24280 MRS =2 OFE F0{ MZ0] =0t DHZ et ArH 4| S9rE2| dilE FHEY

Spicy Sichuan-style seafood rice bowl with wild pine mushrooms, sea cucumber, scallops, abalone, cuttlefish, shrimp,
and vegetables stir-fried over high heat.

Soiot 23] & M4 E12 100%) 36,000
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East Coast Cold Raw Fish Soup & 100% Buckwheat Noodles

2|0 5= MO|X|RE THE M =2|ef ZH e SBLHE 100%HS| A1 S0|2| Tot2F

Sagewood’s signature cold raw fish soup, recommended by the chef, paired with noodles made from 100% buckwheat from Bongpyeong,
Gangwon Province, for a harmonious balance of texture and flavor.
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Korean Beef Tenderloin Curry with Rice

oIRE Lot S2f RG] B3I C| 0|2 AIFFO| AUFE Lot o2t BIEE AHE|

Vindaloo curry with Korean beef tenderloin, made with Korean beef broth and enhanced with the flavor of coconut milk
and the nutrition of goat’s milk.

LO|HAl st ZE} 41,000
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Korean Beef Soup with Neungi Mushrooms
L Q1 X|FHoj A RiFet SO A1 TISHA| L2t 2 oFf |01 K| =71L|(AKX))e] 2FA =5

Nourishing clear Korean beef soup with neungi mushrooms harvested near Gangwon Province, brisket, and beef tendon.

$H2 TS AIT0| MRS & K| AT | 41,000
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Bibimbap with Grilled Korean Beef Striploin, Wild Mountain Greens & Anchovy Red Pepper Paste

CIS, 2 225, O LA0| O R21TI ABHLES0 312 (TS AT0/ot OHAM, HiX, PRTXIS Zopde IxFoR

SHS ' XietA| 712 Higet

Wholesome bibimbap with wild mountain greens including deodeok, garlic chives, and buckwheat sprouts, grilled Korean beef striploin,
and red pepper paste blended with green plum syrup, mushrooms, and roasted anchovies.

E 2Lp|S (Rofstla) 70| B 55,000
(RIS0] : LA

Special Unagidon (Grilled Whole Eel Rice Bowl)
=X M| ElgfaAE ES0 T2 HHEY

Japanese-style eel rice bowl served with a special house-made tare sauce.
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Aged Kimchi Hot Pot with Octopus, Pork Belly & Shrimp
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Kimchi hot pot with aged kimchi matured by Sagewood at an elevation of 760 meters, octopus, pork belly, and shrimp
in a broth flavored with Korean beef.

S (M=, LX) REHA StE07| Mz 170,000
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Korean Beef Bulgogi Hot Pot with Abalone, Octopus & Assorted Mushrooms

A A ot S0 REHALD et OpM, 7= HX[2F T, orea 07 |7 et M=
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Hot pot with assorted mushrooms, fresh vegetables, autumn octopus, abalone, and Korean beef bulgogi
in carefully prepared Korean beef broth.

SHAFA S 160,000
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Nourishing Black Goat Hot Pot
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Nourishing hot pot with black goat, traditionally valued as a restorative ingredient, and traditional herbal ingredients.
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77| &L FlH 80,000
(IE'___'II-—Tl—jl . :'_%LLHAJ)

Crispy Chicken & Fried Cuttlefish with Spicy Yurin-gi Sauce

HCE| & 243 0] B, AlMet M EQr FAI2 OfF el BtS Hot REI7| AT LR 22

Fried chicken thigh and cuttlefish served with fresh salad and spicy yurin-gi sauce with Cheongyang chili peppers.

AL HFE! AA & 20| - M - ZHREIO| (M]H|H]) M= 120,000
(E0] : L L)

Flounder Carpaccio, Shrimp & Cuttlefish Ceviche Salad with Apple-Basil Dressing

HAD) FIE Aff2 BFS HH Z0(0| = E8i|&0)] MMt 0| 7I20E, M, 2 MH[K[Z7F =0T d2H =

Salad with fresh flounder carpaccio, shrimp, and cuttlefish ceviche,
served with a house-made dressing flavored with basil, onion, and apple.

REE 10| & C{E - LIX| - K| 17| £2X[7| & B 4 130,000
(SHR[Z2Z] . gL &F /X L&/ F2(S) - L)
Grilled Tofu & Spicy Stir-Fried Octopus, Pork and Deodeok with Assorted Leaf Wraps

=752 2 74 W =22 Y| X[ 17| HY, et OFHE 250 oAl 2ot 75 27

Spicy stir-fry of octopus, pork, deodeok, and fresh vegetables, served with tofu grilled in perilla oil.

2R} D - S20| & ARk B|TELK|= M2 (@2 SaijA) 130,000
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(201 : gLiAF / 7t2[H] 26X} 2 &4
Scallop, Shrimp & Octopus Salad with Goat’s Milk Ricotta (Lemon Dressing)

MNIO|X|RE SH0|M 21 =0t £t AMekR 2 Bh= | 2| EF X|X22r Ao OFRl, 1t ==H| = ZFA{9] 3l h=0|
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Salad with house-made goat’s milk ricotta from Sagewood Farm, fresh vegetables, fruit, sous-vide seafood,
and a refreshing lemon-honey dressing.,

B ChjZs AAO| BH OFM DS HA 2 130,000
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Stir-Fried Korean Beef Tenderloin & Assorted Mushrooms with Herbal Jujube Sauce
Cha=2 224 A2bor flok S0(2F (S| AAe BERR of2 el BE HA =5 K1

Stir-fry of tender Korean beef tenderloin and assorted mushrooms
with a jujube-infused sauce offering a rich flavor and sweetness.
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Sweet-and-Sour Korean Beef Striploin with Shrimp & Mushrooms

B2 MRS, M2, A0 + I SHZEEC| Q| AAR 02 TSt 42

Sweet-and-sour Korean beef striploin with shrimp and mushrooms, finished with mulberry sauce

made from mulberries, a black superfood.

oI XHE St 10| &ol2t0|H BAE - T= 10| AlX H2{=E
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130,000

160,000

Caesar Salad with Grilled Korean Beef Striploin, Lobster & Abalone with Hawaiian Garlic Sauce

SH2 TS A, 012t0|01 22| AA0| BIAE|. T 0|, AN Op, A ERNOR S th M2y =

Salad with grilled Korean beef striploin, lobster and abalone grilled with Hawaiian garlic sauce,
fresh vegetables, and Caesar dressing.
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DE3| &GHAE 240,000
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Assorted Sashimi & Seafood

AKX B2, 2| 251 AlMol SljAt=E 350| KT 259

An assorted platter of fatty tuna, two varieties of fresh sashimi, and three varieties of fresh seafood.

RQIH A SHAIE & B SIS 240,000

(SHT7|: BURA/ FE UYL/ LEX] : 2LAAN
Nourishing Chicken & Seafood Soup with Wild Mushrooms & Chicken Porridge

SOHAS el =0 S¢f, 07IF, 2EF, 7rAL7HL] 52| A2t ol it= (=, THST HX]),

XA AI0] O1R2IZI b4 EZEIaZ

Nourishing native Korean chicken soup with wild mushrooms and seafood including abalone, prawns, and octopus,

in a neungi mushroom broth infused with traditional herbal ingredients such as red ginseng, rowan, hwangchil, and Siberian ginseng,
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Start Menu

O|-7C
[HSECS o T

Sox| BM EEA| R ESE 50,000
(S5 2UHA /K| 17| : BLHAY
Spicy Stir-Fried Pork Neck with Aged Kimchi & Tofu

52 S g AHLIE 55,000
(AT LA 3H / BEHS| : 2{AlOH

Pan-Fried Korean Beef Slices & Chamnamul Greens

HIH|F PSR (S ML - ZRE0Y) 55,000
(EHX] 27| : SLHAH
BBQ Assorted Pizza (Pork Neck, Shrimp & Cuttlefish)

calo= 7,000
(IALEA| HEL
Fish Cake Cup

Start Menu

AlAL

APSA] SHE (0l - MF - ZLE ) AEH 18,000
(EHK[2Z] : Z2LHA
Sichuan-Style Seafood Jajangmyeon (Sea Cucumber, Shrimp & Cuttlefish)
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BBQ - Set Menu

Challenge Set
1 per. 120,000

Ot AEI & SFH2| AE
Vegetable Sticks & Blueberry Ssamjang
(Seasoned Soybean Dipping Sauce)

AHS0| 2H==

Fresh Abalone Porridge with
Wild Pine Mushrooms

(TI=:=LHL)

£SO | =2 &&=
Blanched Whelk & Flounder Sashimi
(Z0q: =LHAR

OfATEEHA &SHZ 0|
Grilled Asparagus & Seafood
(=, 2, Z42E0)

(TI= =LA

51 2AF10| & O M=
Herb-Grilled Pork Collar & Nourishing Salad
(K27 | =3LHAR)

Ol 20| &2t 2Fed 10|
Grilled Vegetables & Korean Beef Tenderloin

(AT FHA 3H2)

EIE7H & FIX]
Soybean Paste Stew & Rice

(SR

A2 ok

Seasonal Fruit

BBQL 3~4UT 0fof 2 REF=RILICY,

Vision Set
1 per. 140,000

ObrY AE| & 2242 | Wt
Vegetable Sticks & Blueberry Ssamjang
(Seasoned Soybean Dipping Sauce)

AHS0| ==

Fresh Abalone Porridge with
Wild Pine Mushrooms

(TI=:=LHL)

£FSEH0| =2| & &2
Blanched Whelk & Flounder Sashimi
(B0 : = LHAH

OATEPHA &BHE 0]
Grilled Asparagus & Seafood
(T=, 2, ZLE0)

(T=:=LhL)

S1E HLfE & 10| &AM M=
Herb-Grilled Chicken Thigh & Caesar Salad

(07| =LA

[RIpSES pR== S aele)
Grilled Pork Jowl & Pork Collar
(=HX| 27| =2LHA

Ol 720| & X[2|tF MES 20|
Grilled Vegetables &
Jirisan Korean Beef Striploin

(A1) Rpht )

ohi= =l EM7H &I
Seafood Soybean Paste Stew & Rice

(SR =0

A=

Seasonal Fruit

| 2HU0ll= 10%2| VAT =[O U}SLICEH
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Dream Set
1 per. 160,000

Ot AEI & SFH2| BIE
Vegetable Sticks & Blueberry Ssamjang
(Seasoned Soybean Dipping Sauce)

AHS0| 2H==

Fresh Abalone Porridge with
Wild Pine Mushrooms

(= 2

=0 - SHeHI[Z0] =2
Blanched Whelk & East Coast Octopus
(20 ZLHAR

Si=70]
Grilled Seafood
(M=, HISE IR, Z4<2E01)
(RI=t L ()

B =
Assorted Sashimi (3 Varieties)
(Z0]: =LA

ok QHAF0| &A= M E

Grilled Korean Beef Tenderloin
& Wild Greens Salad

(A7]: =LA eIR)

TEE SR &BIZSE0|H0]
Grilled Tofu, Boiled Pork
& Grilled Freshwater Eel

(X227 [ =L/
ZOl: =L/ F2(E) L)

OFxH 710] & X|=| L A ES 70|

Grilled Vegetables &
Jirisan Korean Beef Striploin

(AT BLHA B4

oli= EIEMIH&EIX]|
Seafood Soybean Paste Stew & Rice

(F2Z):2ieh

AE 1t

Seasonal Fruit

i Z=Al7| HEELICE.

IS AFERILICE.

T/ LEA RNE ST



Semi - Set Menu

Challenge Set
1 per. 110,000

2AHC|

Welcome Dish

AFOpHFE AA g,
Z01- ZILE 0| (M|H[A]) =

Flounder & Cuttlefish Ceviche Salad with
Apple-Basil Dressing

(E0]: =LhLt)

ESH&ULLEN 72V
Crispy Korean Native Chicken &
Cuttlefish with Yurin-gi Sauce

(27| =L

Sl Ll A Al
She oAl mEHIA B

Stir-Fried Korean Beef Tenderloin &
Assorted Mushrooms with
Herbal Jujube Sauce

(AT7|: RUHA )

L. Al

il 'AH :D'?gxl Id%

-
(SX], &8, M)

Aged Kimchi Hot Pot with Octopus,
Pork Belly & Shrimp

(X227 | : SLiA/ EE(Z): ZLHAL/
LKA

AZE 1t

Seasonal Fruit

MIOIX|RE= =2EXF

oAl 2o 0ja] 3| ElLoj| Umet

LT, Xt S0l AdZeh Azt

Vision Set Dream Set
1 per. 130,000 1 per. 150,000

HAC |5 HALC |
Welcome Dish

Welcome Dish

I =ES
&L 2| FEL K| = HeH =
(Bll= =211d)

Scallop, Shrimp & Octopus Salad with
Goat’s Milk Ricotta (Lemon Dressing)

(20]: ZLHAF / BER}: QA

2} AR - =20] $H2 KBS AT0| & otet0|ot BIAE

L- H—
TEF0| A|X H2=
Caesar Salad with Grilled
Korean Beef Striploin, Hawaiian-Style
Lobster & Abalone
(07| =L orR /TS =L

M- EHAI & HD 12 B2 2

Sweet-and-Sour Korean Beef Striploin
with Shrimp & Mushrooms

(A17]: =LA eIR)

HEoli=8SIE=2|3=
Assorted Seafood (3 Varieties) &
Assorted Sashimi (3 Varieties)
= =l el o
20| :SLHA / 2 TEEAA

orl CHEAAO | A=E0| & EHE - LEX] -
SHR ObAM DEHA BS | TN

Stir-Fried Korean Beef Tenderloin
& Assorted Mushrooms with
Herbal Jujube Sauce

(AT 2L B2)

EhX| 07| F==X[7|

Grilled Tofu & Spicy Stir-Fried Deodeok,
Octopus & Pork
(SHXIZZ | =qLHAE /K] LA

St} CHZRA A O
=LO = Ho
Soj A X2 ot Ot BEHA =3
= O

Nourishing Black Goat Hot Pot

Stir-Fried Korean Beef Tenderloin
(SEA LAY

& Assorted Mushrooms
with Herbal Jujube Sauce

(AT R 32

AZE

SHE(AX| - F=2)
Seasonal Fruit

DEHMNCRE07| TS
Korean Beef Bulgogi Hot Pot

with Octopus, Abalone &
Assorted Mushrooms

(AT | LA B2 /] BLHA
ACFETRN)

A k&

Seasonal Fruit
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