Crgifre G

3| Korean-Style Ceviche

Seasonal Fish - Maesil Jangajji Dressing - Black Garlic
Perilla Leaf . Barley Doenjang

HU=E & HElE2HY
Dried Chicken Jerky & Cauliflower Kimchi Tart

Roasted Cauliflower - Dried Chicken Jerky - Scallop
White Kimchi - Tart Shell

StZt chicken Liver Paté Monaka

Chicken & Duck Liver Paté - Lavender-Apricot Jam
Cream Cheese - Candied Pecans

Z7] clam with Kimchi XO

Razor Clam - Kimchi XO Sauce : Garlic Breadcrumbs -
Pickled Onion - Crispy Scorched Rice

HE/TtE stuffed Chicken Wing Mandu

Deboned Chicken Wing : Rice with Seaweed Purée
Gungchae Jangajji - Gochujang Glaze : Pickled Korean Melon
Sansho Pepper . Lime . Chipotle Purée

50| chicken Roulade
Chicken Thigh . Chicken Breast Stuffing . Hanwoo Ragu &

Galbi Sauce : Chamnamul Salad - Crispy Chicken Skin Chips

Et7lE TAK’s Korean Cup Noodles

Yukgaejang Cup Noodles - Tom Yum Paste - Chicken
Lemongrass - Aged Kimchi

O| 12 E TAK’s Egg Tart
Egg Tart - Sesame 0il Powder : Toasted Buckwheat
Doenjang, Jocheong & Caramel Sauce

UPPER HOUSE

@chefjasontak
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