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Beef zuus

H 2 =MEANSA {alj-glnl_ ..............................
Aged Premium Sirloin (ZLHAF 812 (1++ NO.9) 150g)

4|2 & A obkbAH Sal-_}gg_m”) ..............................
Aged Th|n Skirt (ZL{AF 3L (1++ NO.9) 150g)

42 SMERA @EEHJ ..............................
Aged Chuck Flap Tail (SLH2t gt NO.9) 150g)

HE SMBSA (2012 O A FTETFS) +vvvvrrree
Aged Rib Eye (2L 8t (1++ NO.9) 150g)
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Marinated Beef(Striploin) (ZUW
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Marinated Beef(Ribs) (=LHA
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Marbled Beef (2L 5t
EE ]9

Truffle Beef Tartare (ZLHAF 82

FAHA|O| GJ@’.I_H]H
Korean Beef Sashimi (=ZLHAt 3t

Vegetable
&0t vam

H A shiitake mushroom
OfAOf2tHA Asparagus
SRETVES
k=1=1, Pumpkin

BFS EOLE Cherry Tomato

Mini cabbage

CHI} Green onion

® Of{2 S (afof, B3, OLAIIEIAA, O|L|QHHE, WS EDHE)
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(1++ NO.9) 150g)

(1++ NO.9) 150g)
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85,000
56,670/100g

79,000
52,670/100g

75,000
50,000/100g

69,000
46,000/100g

64,000
42,670/100g

69,000
46,000/100g

65,000
43,340]100g

69,000
46,000/100g

65,000
43,340]100g

64,000
42,670]100g

49,000
32,670/100g

48,000
32,000/100g

58,000
38,670/100g



Dinner

SEQAFEEIZMN e

Beef Brisket Doenjang Stew (ZLH At 3t2)

SEQEIRBIH

Doenjang Ramyun (ZL{ 4t 5t2)

_?_Ll XHJEJ_ _Jé\_l:é!- (15_:?__}_9) ......................

Uni & Striploin Pot Rice

EZE AE HA &8 (1524 2)
Truffle Skirtmeat Mushroom Pot Rice

SE U (2/H]3)
Hamheung Style Cold Noodles(X|,AlZ / O|=2 4
Crispy Rice

371y

Steamed Rice
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Side Menu

OFATIZH HIA] ZEHO[E e

HAI I AE

I

Bisque Cream Stew - ZZ7E ZOtM ThE AAQLA2I0| 711 BEZ|R ot

ENEZEQUENENEZEAE

Truffle Oil Tomato MeatBall Stew - O|EE, EOIEAA ERE 29/ ofolut sHAkZeH
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Seafood Mussel Stew - 25 silAtS 1t M2, 2812 10| E of2l0f £0§ 2T st 2ot 9Ho| Y=

EORs g2

a Whole Bulb of Garlic Fried Dish - 22|2 20| §| AW S0t=

ME Sa0]A

Lemon Slice
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Drinks & Beverages

AT ot e 7,000
BER 25 Hwayo25 (375mml)  ov e r e 35,000
QUIRIT |[noom Jinro et 38,000
FEA Cass e 7,500
HIZE Terra e 8,000
BE|Ofl perrier e 6,000
ELIOIE] Tonic Water  crerereeeee e 4,000

%E Coke/Cider ....................................... 2’000
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Wine List zotte)

Red Wine

France Chateau Mouton Rothschild ..o 1,500.
APEE BE ZEC
Chateau Belgrave Haut-medoc Grand Cru Classe 150.
AFEE ¥ Jate O3 g
Alex gambal bourgogne pinot noir .- 98.
U A 2 B2 1)k =0t
Les Arge[ieres ....................................... 48.
2 Xt=2-e|of BR-l2t

America Opus One ....................................... 980.
QA
Silver Oak Napa Valley Cabernet Sauvignon -+ - 420.
Al 23 Lt Ha| 7t 20| 4H|S
Caymus, Napa Valley Cabernet Sauvignon ~ ------: 250.
#H|O|HA LHIHA2| 7t 2| 28]
Textbook Napa Cabernet Sauvignon - ----- 120.
B AER LI} 2| T 2| Al
Sterling ........................................ 80.
Ag BIEA UM BSE

Chile Tarapaca, Gran Reserva Cabernet Sauvignon------- - 58.
Etetmbzt 2k 2| M = Ht 7| 24| £ H| s
Viu Manent Gran Reserva Malbac ~ ~------ooe 56.
H0p T2k 2| 2 bt 2

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

Ot=THA o 2{AZ 2 M| 28}

Dom Pérignon ........................ 490.
sH2ls

Taittinger, Nocturne City Light ---------- oo ooeeeeo 170.
HE K =& A|E| 20| E

Mone&Chandon Brut = «crcreeiiiiiiiii, 140.
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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



