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=2 S22 N0.92H2 =45t0] Tolf gL|Ct
H 2 =MEMNSA {'é'_l-%l]:[_l-u“ .................................... 85 000
Aged Premium Sirloin (L4t 212 (1++ NO.9) 150g) 56 670/100g
42 Jk-loHcI-AEP S'él'_}IO-IIII_mH) .................................... 79 000
Aged Thin Skirt t (ZLAFEFL (1++ NO.9) 150g) 52,670/100g
|:||E é\;AO'I_:z_*AEP q&;}-gr&-u l .................................... 75 000
Aged Chuck Flap Tail (33L& 8t (1++ NO.9) 150g) 50 000/100g
|_-||E AJL-|7I- |AEP .................................... 64 000
Aged ane Rlbs (LA S (1++ NO.9) 150g) 42 670/100g
W2 SMOMA 69,000
Aged Tenderlom (LHA BE2 (1++ NO.9) 150g) 46 000/100g
IR SAMEA 65,000
Aged Striploin (2Lt 3t2 (1++ NO.9) 150g) 43,340]100g
Y L'"E °|’|—=|J_7| .°_|'|:|? .................................... 69 000
Marinated Beef(Tender M 32 (1++ NO.9) 150g) 46,000/100g
Y I—'"E o“_:'J_jl AI:!) .................................... 65 000
Marinated Beef(Strlp oin) A3 (1++ NO.9) 150g) 43,340]100g
Y L'"E °|’|—=|J_7| jale;ézl .................................... 64 000
Marin;;:t?eﬁlBeef(R(lbs) (SLHAF 32 (1++ NO.9) 150g) 42,670]100g
EEXFE e 49,000
Marbled Beef (SL{4F 3t (1++ N0O.9) 150g) 32 670/100g
EBE 3] 000 e 48,000

Truffle Beef Tartare (=LH 2t $2 150g)

Vegetable
&0t vam

HE A shiitake mushroom
OfA IRt HA Asparagus

0jL| Qb

Mini cabbage ....................................
BUEpumpkin ~ eeeeeeeeeeeeereniiiiiy
HESEDLE Cherry Tomato  fwr e rorrrmmeaee e,

CHI} Green onion

©® OIS (o, B3, OtATIZ}A A, O|L| Q)% Bt EDtHE)

32 000/100g



N O X

Dinner

SEQAFSEIEMMTH 10,000
Beef Brisket Doenjang Stew (ZLH At 3t2)

EIZb=mIl 10,000
Beef Brisket Doenjang Sulguk

SIQEIRNBIH 9,000
Doenjang Ramyun (ZL{ 4t 5t2)

SURITEEH 0 8,000
Pork RedPepper Paste Stew

SIQXISAEOE E2HE 20,000
Beef Brisket Fried Rice on Stone Plate (ZLH 4 $t2)

LHOOBI LA 8,000
Cold Buckweat Noodles

LEX| 4,000
Crispy Rice

71 1,000
Steamed Rice

2K L

Side Menu

OFAFIEY 4] ZEIOJE e 12,000
Mascarpone Mesh Potato - OFAFFEL|X| =9} O3 ZE|0| £2| EER|2 SHato] X3!
ENEQAUENIEONEEAE ... . 18,000
Truffle Oil Tomato MeatBall Stew - O|EZ, EOIEAA ER{E QY / otola} 2t el

SHAFE STHAE 16,000
Seafood Mussel Stew - ZZ s{AE3 MR, SEE 310| E 2210f Z0 AT st 7H 25t S| YE!

EQs L 00 5,000
a Whole Bulb of Garlic Fried Dish - 22|2 20]| £|AH E0}=

E"E §E|-O|¢ ...................................... 3,000

Lemon Slice



Drinks & Beverages

AT Soiu e 7,000
BER 25 Hway025 (375mml) -« v r e e e 35,000
QUIERIZ |lpoom Jinto e 38,000
BB Chungha e 8,000
FEA Cass e 7,500
HIZF Terra e 8,000
2|0l Perrier e 6,000
ELIQIE] Tonic Water  ce et 4,000
SE Coke/Cider e 2,000

OFAFSIAE Asahi o 10,000



N O X

Wine List zotte)

Red Wine

France Chateau Mouton Rothschild ... 1,500.
AfEE BRE ZEC
Chateau Belgrave Haut-medoc Grand Cru Classe 150.
APE @ J2te 2233
Alex gambal bourgogne pinot noir .- 98.
YA 2 B2 DG ) 0}
Les Arge[ieres ....................................... 48.
2l t=H-E|of| B R-+ 2t

America 0pus One ....................................... 980.
QWA g
Silver Oak Napa Valley Cabernet Sauvignon -+ 420.
A Q3 Limt 2| T2 4| s
Caymus, Napa Valley Cabernet Sauvignon ~ ~-----: 250.
AHO|HA LIIHAZ| T 2| 4H| &
Textbook Napa Cabernet Sauvignon ~ ~-------- 120.
BAE S LI} 2| T2 Alls
Sterling ........................................ 80.
A HIEHA BAM SR

Chile Tarapaca, Gran Reserva Cabernet Sauvignon------- - 58.
Et2tmtzt 22t 2| M2t} 72U AH]s
Viu Manent Gran Reserva Malbac -+ 56.
FOpd a2k M| =0} 2

Spain Marques de Riscal Reserva ~ «----rororiiiiee 85.

Ot=7H A o] 2| A Z 2| M =8}

Dom Pérignon ........................ 490.
SHZls

Taittinger, Nocturne City Light ---------- oo ooveeeoo 170.
EEM =& AE| 2t0|E

Mone&Chandon Brut = - iiiiiiiii 140.

=
Do ¥ H3



TOGO MEET FOR MEAT

YT HE2 W2, S0 T oiEoAM

sto| E7}82 RO|7} 7HsEhCt.

222l ATIE [www.meetformeat.co.kr] A= F20| 7bsEtL|Ct.

SUHSAIARS S QT 2AINX| F2, ZH|A| LLPHO| JHSEILICE(TH M2 X|HEH7}s) EETOY M o 2
Beef
L2 E A AKX AH(1++) Aged ChuckFlapTail ~ «-------- 46666 23,500 47,000 200g
U2 M Z2SM(1+) Aged Premium striploin -+« ------- 45336 22,500 45,000 200g
HIZE M SAI(1++) Agedstriploin ~ ceeeeeees 35336 22,500 45,000 200g
L2 E M 2 A RAH1++) AgedPremiumRibEye ------ - - L2+ 34,500 69,000 200g
H2ZR M B SM(1++) Agedstriploin oo =5336 22,500 45,000 200g
HIEE A 2ZH| A (1++)  Aged ChuckFlap Tail -+ - - 45:666 24,500 49,000 200g
U2 E &M ZHH| A (1++) Ageprimeribs ~ ceeeeeees 366+ 18,500 37,000 200g
L2 <A OFRRAN(1++) AgedThinSkirt ~ +-rroee 55:666 34,500 69,000 200g
U2 &M AFEER|(1++) Aged Chateaubriand -+ -+ -+ -+ 43336 28,000 56,000 200g
L2 E o4 QhA (1++) Aged Tenderloin ~ --ceee-e 43335 25,500 51,000 200g
L2 & XF=48H0[(1++) MarbledBeef =~ -coee-- 28666 9,500 19,000 200g
Pork
HMoina M Efls 3 Pork Tomahawk ~  -«------- 435666 3,983 23,900 600g
REFTIA M AFZ{AL PorkBelly ~ eeeeeees 43386 4225 16,900  400g
HMekna M SAE Pork ShoulderLion ~ --------- ++386 3,975 15,900  400g
HMetng =M SE A PorkJuwls ~ coeeeeees +4+65 6,300 18,900  300g
Metna MAMQLE) Pork Belly (Cooking) = ««------ 43486 2,475 9,900  400g
Beef (U.S)

QCHZHH| (O] =2AH PrimeBeefRib  crrrrrrreieeeeiianenn 5,700 57,000 1000g
LA Z2ZH]| (0|24 LA.BeefRib ~ srerreeeeeeieiieenn 5,400 27,000  500g
Vegetable

ORHRE Mixed Vegetables o vrorerreseee e 4,000 180g

ED, O|L{otAmI2fAHA DL FHl3, S E0HE, 248, OFs



