Japan & Korea

Amuse Bouche
Salmon Nigiri
Seasoned Calrose rice [ salmon [ nori [ pickled ginger | wasabi [ soy sauce (F, S)

Appetizers: Select 1
Korean Corn dog

Deep-fried sausage [ cheese [ sugar [ ketchup [mustard | pickled slaw (W)
Pajeon
Savory pancake [ scallions [ pickles vegetables | soy sauce [ rice vinegar (S, E, SS)

Soup: Select 1
Yukgaejang
Smoky spices [ shredded brisket [vegetables | sesame seeds [ scallions (S, SS)
Kabocha Miso
kabocha puree | white miso [ toasted sesame| pickled ginger | kombu oil [ sansho (SS, S)

Salad: Select 1
Musaengchae
Julienned daikon [ julienned cucumber [ spicy red pepper vinegar sauce [ toasted sesame (F, SS)
Korean Pear and Perilla
Compressed Korean pear [ silken tofu [ perilla [ yuzu vinaigrette | pickled mustard seeds [ toasted
sesame [ crispy rice (SS, S)

Intermezzo
White Peach and Yuzu sorbet
White peach | yuzu peel

Entrée: Select 1
Miso-Gochujang Black Cod
Caramelized black cod | kimchi beurre blanc [ daikon puree | pickled radish [ perilla oil [ crispy rice (F,
SS, D)

Braised Short Rib
Black garlic doenjang jus | Korean pear puree [ charred scallion | fermented mustard seed [ perilla oil |
crisp lotus root (S, D)
Pork Ramen
Chashu| soy-mirin reduction [ rich noodles | seasonal vegetables | soft-boiled egg | red
onion (S, E, W)

Bibimbap

Beef [ crispy tofu [ rice | mixed vegetables | gochujang [ sunny side up egg (E, SS, S)



