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SASHIMI SELECTION (2PCS)

SELECTION OF CHEF SAWADA'S MARKET PRICE
SEASONAL MARKET SPECIALTIES

Daily Fresh Catch from Jeju, Jagalchi and East Sea

ARRICH HlZol =M ME Mg

NAMA TORO - FRESH TUNA BELLY 42,000

MER| Yt

TORO - TUNA BELLY 20,000
X st
CHU-TORO - TUNA BELLY MIDDLE 17,000
R s
NAMA AKAMI - FRESH TUNA LOIN 22,000

MER| A

AKAMI - TUNA LOIN 12,000
A%l =

TAI - SEA BREAM 12,000
Lol

HIRAME - HALIBUT 12,000
Zof

ENGAWA - HALIBUT FIN 12,000
Bof xl=afo)

SUZUKI - SEABASS 12,000
50f

BOTAN EBI - RED PRAWN 25,000
=5t A

AWABI - ABALONE 20,000
z=

TAIRAGAI - PEN SHELL 12,000

7|72 2Kt

NAMA SABA - MACKEREL 12,000
IS0
SHIMA-AJI - STRIPED JACK 12,000

FRL| H0|

HAMACHI - YELLOW TAIL 12,000
4of

SU 812, =0, Z0| 1501, Hoi, &s ASELIC

All pricing is in Korean Won and inclusive of 10% tax. & 71242 2I510|H, 10%2| 27 M7 228
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NIGIRI SELECTION (1PC)

SELECTION OF CHEF SAWADA'S MARKET PRICE
SEASONAL MARKET SPECIALTIES

Daily Fresh Catch from Jeju, Jagalchi and East Sea

ARRICH Mol =M MIA MM =8t

NAMA TORO - FRESH TUNA BELLY 22,000
AER| Bt

TORO - TUNA BELLY 12,000
R| s

CHU-TORO - TUNA BELLY MIDDLE 10,000
SIS

NAMA AKAMI - FRESH TUNA LOIN 12,000
MEER| ZAl

AKAMI - TUNA LOIN 8,000
R A

TAI - SEA BREAM 8,000
[=hi]

HIRAME - HALIBUT 8,000
&04

ENGAWA - HALIBUT FIN 8,000
&0 X|=={0]

SUZUKI - SEABASS 8,000
S04

BOTAN EBI - RED PRAWN 10,000
Lot A

MUSHI AWABI - STEAMED ABALONE 10,000
e

UNI - SEA URCHIN 15,000
=l

IKURA - SALMON ROE 7,000
ALY

AMAEBI - SWEET SHRIMP 7,000
ENES

ANAGO - SEA EEL 7,000
HICHEOf

UNAGI - EEL 7,000
2I=E0]

KAZUNOKO - HERRING ROE 7,000
o

IKA - CUTTLEFISH 6,000
UE0]

TACO - OCTOPUS 6,000
=01

HOTATE - SCALLOP 5,000
7teld] 2t

TAIRAGAI - PEN SHELL 5,000

712=7H 2R

GYOKU - BAKED EGG CAKE 4,000
A2t HAEE

LA 9, =0, Hoi, 1504, Hoi A2 AR

All pricing is in Korean Won and inclusive of 10% tax. 2 71242 ®I510]0, 10%2] 27 M7 28 (0] QLT



MAKI ROLLS

AVOCADO, KANPYO Of&7te, BITIX| x2] 15,000
SOFT SHELL CRAB TEMPURA AZE =24 &2 17,000
SPICY TUNA OfZst &%| 18,000
ANAGO, UMEBOSI B}CE 0, OHAR0pR] 18,000
SEA BREAM, AKAMI TUNA, BOILED PRAWN 25,000

EGG CUSTARD S0|, &%| ®AL HIZl A2, ARF HAEIS

SUSHI COMBINATION

DELUXE SUSHI 100,000
Sea Bream, Halibut, Seabass, Akami Tuna, Sea Eel

Red Prawn, Mackerel, Salmon Roe and Miso Soup or Suimono

0|, o, S0, &X| Ml HiCE 201, =5t M, 1501, 2101

OlA Y E=9E2 =

PREMIUM SUSHI 130,000
Sea Bream, Halibut, Toro, Akami Tuna, Sea Eel, Red Prawn

Mackerel, Pen Shell, Cuttlefish, Sea Urchin and Miso Soup or Suimono
0|, Zoi, | giat, FR| &AL HiCE 20, &5 MR, 1E0]

71270 XL L0, ALY, oA = = 22 =

COMBINATION SUSHI & SASHIMI 220,000
Sea Bream, Halibut, Seabass, Toro, Akami Tuna, Sea Eel

Red Prawn, Mackerel, Pen Shell, Cuttlefish, Ark Shell, Salmon Roe

Sea Urchin, Daily Market Fish and Miso Soup or Suimono

Z0|, E0f, 504, X[ AL FX| Al HICHEO, =6t M, IS0, 7|27 2kt
L0, T|=IH, A, dAY, o = MM O|A = E= HE =

SASHIMI COMBINATION

STANDARD SASHIMI 110,000

2 Pieces of Sea Bream, Halibut, Seabass, Toro, Akami Tuna, Striped Jack
0|, E0{, S0, X[ AL X Al SR HH0|

DELUXE SASHIMI 160,000
2 Pieces of Sea Bream, Halibut, Seabass, Toro, Akami Tuna

Striped Jack, Daily Market Fish

Z0|, E0{, =04, X[ B4 X Ml SR MH0|, ol 5 M

PREMIUM SASHIMI 210,000
2 Pieces of Sea Bream, Halibut, Seabass, Toro, Akami Tuna

Striped Jack, Botan Shrimp, Abalone, Sea Urchin, Daily Market Fish

&0l &0, S0, A 8iA, EX| M, SR ©H0|, =5t A

TS, MAIY, ol = MM

AN T

CHEF'S SAWADA'S
SIGNATURE SEAFOOD PLATTER

Assorted Natural Sashimi, Steamed Lobster 300,000/ 500,000

Snow Crab, Botan Ebi, Awabi, Mirugai (2 PERSON /4 PERSON)
2F ALt M| 8IS 730 B, AR, Eof AR, H=, &2 21

=LA BIR, =0, 0, 0S80, o, S ALZEILIC
Al pricing is in Korean Won and inclusive of 10% tax. 2= 71242 2310|H, 10%2] 27IM7F 28t E[0f QUELICE



APPETIZER

OHITASHI 15,000
Blanched Seasonal Vegetables with Fried Tofu

oiEl ME Maet F2l 2

OBORO TOFU 18,000
Homemade Tofu, Ponzu

R S5 =S

HOTATE KANI SALADA 24,000
King Crab, Scallop, Tosazu
233, Tt |H|EXf, EAA

YUBA - UNI 26,000
Steamed Sea Urchin with Tofu Skin
SHE R A

TAI USUZUKURI 32,000
Thin-Sliced Sea Bream, Crown Daisy, Ponzu
Al M o), £2h EX

GYUNIKU NIGIRI 36,000
Seared Australian Wagyu Beef Sirloin, Mizuna Leaves

20| 72 3 e 207 S Z4A

DOBIN MUSHI 28,000
Seasonal Mushrooms, Sea Bream, Fish Cake, Clear Soup
ME WA, Z0|, MRt 32 =

MAGURO ABURI 35,000
Seared Akami Tuna, Baby Sprouts, Spring Onion, Moro Miso
=0 72 &R FAL ARl @ Zof Ha| &)

TEMPURA
YASAI 30,000

Vegetable Tempura 2% a4 £

TEMPURA MORIAWASE 35,000
Assorted Tempura 2F EZ

EBI 42,000
Prawn Tempura A< EZ

=LA 0], 0|, IS0, o, &= ASEiLICh

All pricing is in Korean Won and inclusive of 10% tax. 2& 7142 #310[H, 10%2] 27 M7 8t =(0f QELICE



CHARCOAL GRILL

UNAGI (FARM / NATURAL) 60,000 /120,000
Grilled Eel Kabayaki with Teriyaki Sauce
g0 L2 VS FHO, Hi2lop7] aA

YAKITORI 35,000
Grilled Chicken Skewer with Teriyaki Sauce
g0 L2 Ho| R, dl2jopr] A

GINDARA 38,000
Marinated Black Eye Cod Fish, Yuzu Miso Sauce
SXtO|A AAO OF2|40|ESH 2CH7

—r!

KAKI MISO 35,000
Grilled Oyster, Kyoto White Miso Sauce

DE oA AAS HEQI T2 B

GRILLED BEEF

HANWOO BEEF SIRLOIN++ 85,000

B2 S+

HANWOO BEEF TENDERLOIN ++ 78,000

B Qb+

BRAISED DISH & HOT POT

SEA BREAM HOT POT SOUP 2= &0l= 35,000/ 60,000
(1 PERSON /2 PERSON)

YOSE NABE - SEAFOOD, VEGETABLE HOT POT 35,000/ 60,000
SidtE, A HH| 22 (1PERSON /2 PERSON)

BRAISED SEA BREAM HEAD 0| 0fe| &2 85,000

SU 812, H17|, =0, o, 0S50, Yol ES ASEL,

All pricing is in Korean Won and inclusive of 10% tax. 2 7142 S30[0, 10%2] 277 et =(0] QUELICE



NOODLES

KIOKU ZARU SOBA - CHILLED SOBA
WITH SEA URCHIN, NATTO, YAM, SPICY COD ROE

R7H2 AHERE -GAIY, LE, Aof, H2A

TEMPURA SOBA OR UDON

Sl b EE 95

RICE

TAI OCHAZUKE
L0| @RE=|

TEMPURA DONBURI

—
2= Fd 2

AWABI KAYU
M= %

SEA URCHIN DONBURI

N F

TOKYO STYLE SASHIMI DONBURI
=3 ARKY Mie] B

SU 812, =0, Z0| 1501, Hoi, BE ASELC

All pricing is in Korean Won and inclusive of 10% tax. &&= 7t

A2 §SI0|H, 10%2] HIIM7F w2t
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CHEF SAWADA'S
CURATED MENU

CHEF OMAKASE 9 COURSE
FRESHEST AVAILABLE
DAILY SELECTION

OTA 3= = 2 250,000

All Fish produts are caught daily from the Jeju,
Jagalchi Fish Market and East Sea
2& Aie oY oFF Mi=s AEER| AR,
ol £5 MIELCt



FUJI 220,000

APPETIZER

Zuwaigani, Japanese Steamed Egg
ChoAl, 24 A

DELICACY
Lobster Shirako Mousse
HICE IR Al2t2 A

SOUP
Dobin Mushi (Snapper, Shrimp, Mushroom, Yuzu)
S 2A (=0], AR, BHA, XD

TATAKI
Broiled Australian Wagyu Beef
S34E bt AnT| B |

ASSORTED SASHIMI PREMIUM
Daily Special Sashimi
250 ANlE M3 25

GRILL
Abalone Gratin
TE J24tg

RICE

Sea Urchin Donburi
AAY B

JAPANESE DESSERT, FRUITS
AL CIRE, B

LI 0], 0|, IS0, Fo, 22 ASEiLC

All pricing is in Korean Won and inclusive of 10% tax. ZE 742 #310|H, 10%2| 277 et E0] A&



HIBIKI

APPETIZER
Steamed Abalone, Tosazu Jelly
B ME, EAA H2|

DELICACY
Seasonal Warm Appetizer
et M M|

WAN

Tilefish Mizore Soup
2= H=2 =

ASSORTED SASHIMI
Daily Special Sashimi
259 AL Mids| 25

GRILL
Kyoto Style Marinated Fish, Yuzu Miso
wE AENY RAO|A0] OF2[H[0]=5 M

NIMONO

Braised Sea Bream, Burdock
=of 28, 2

TEMPURA
Hasamiage Shrimp, Lotus Root
MR BAR £33 M2 S &

RICE
Chirashi Sushi

ISEITNIESN

JAPANESE DESSERT, FRUITS
AL CIRE, B

LI P, =01, Zoi, 1501, Ho A2 AIZELC

E
All pricing is in Korean Won and inclusive of 10% tax. 2E 71742 2I310|H, 10%2| 277}

180,000

=8t =lof UF

LICE



KAI 150,000

APPETIZER
Botan Shrimp Salad, Shrimp Miso Sauce
Zof MR Meje, MR E3 AA

ASSORTED SASHIMI
Daily Special Sashimi
=9 AWE Mis| 25

NABE
Abalone, Cod Fish Hot Pot
T, O @l 22

TEMPURA
Hasamiage Shrimp, Lotus Root

Me FAZ &2 M2 A2 F

SUSHI PLATE 1

Chef's Special Recommendation of Seasonal Fish
AT = I AN =R

SUSHI PLATE 2
Chef's Special Recommendation of Sushi

Hm = 4

JAPANESE DESSERT, FRUITS
AL CIRE, B

LI P, =01, Zoi, 1501, Ho A2 AIZELC

E
All pricing is in Korean Won and inclusive of 10% tax. 2& 742 2I310|H, 10%2] £7M7F et £l LS4
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