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KOREAN AMERICAN STEAKHOUSE

—— NEW YEAR'S EVE 2026 ——

— WELCOME BITE ——

KRUG, 'GRANDE CUVEE’ 171 EME EDITION, CHAMPAGNE, FRANCE

HWE 3|

YELLOWTAIL, SMOKED TROUT ROE, CITRUS VINAIGRETTE

— HOT SEAFOOD ——

2022 VIGNOBLE BRANCHEREAU ‘CLOS DU PAPILLON' SAVENNIERES, FRANCE

OYSTER =

KIMCHI BUTTER, BRUNOISE APPLE, CRISPY SHALLOTS

OCTOPUS =of

GUANCIALE, KIMCHI VINAIGRETTE, FINGER CHILE

—— CACIO E PEPE ——

2023 PEAY 'POMARIUM’, PINOT NOIR, SONOMA COAST, CALIFORNIA

TTEOK, GRANA PADANO, PECORINO ROMANO, BLACK WINTER TRUFFLE

—— ON THE GRILL ——

2015 CHATEAU GISCOURS, MARGAUX, BORDEAUX, FRANCE

WAGYU PICANHA WAGYU RIBEYE
WESTHOLME, AUSTRALIA WESTHOLME, AUSTRALIA
DRY AGE PRIME RIBEYE AS5 WAGYU NY STRIP
OMAHA, USA MIYAZAKI, JAPAN
SERVED WITH

SSAM, BANCHAN, DIPPING SAUCES, SCALLION MUCHIM

— BROCCOLINI ——

GOCHUJANG ROMESCO, SHALLOTS, GARLIC CRUMBLE

]

Cheesecale

PERSIMMON, CHESTNUT

$120 PER PERSON
$95 WINE PAIRING




