NYC
RESTAURANT WEEK
SUMMER 2026

3 COURSE PRIX-FIXE
SELECT ONE FROM EACH COURSE:

60

Full table participation is required.

STARTER

Fried Eggplant A
Ginger Dressing, Smoked Tofu

Ambenrjack*
Mustard Dressing, Yellow Peppenr, Grilled Cabbage

W — vedetanian

Beef Tartare*
Egg Yolk, Jalapefio, Asian Peanr

NARO Soy-Marinated Salmon*
Kohlrabi Noodles, Cured Salmon Roe

King Crab
Pine Nut Dressing, Jellyfish Salad, Yellow Peppers

MAIN

Grilled Chicken
Spicy Soy Glaze, Perilla, Scallion

Black Cod
Doenjang Sauce, Hen-Of-The-Woods Mushrooms

Beef Tenderloin
Black Garlic, Cauliflowenr

Grilled Cabbage with Truffle
Doenjang Truffle Butter, Garlic Bread Crumbs, Caramelized Fennel Chutney

Skirt Steak (+12)
Soy, Jangajji, Kimchi, Ssam

Grilled Lobster (+10)
Mussels, Sweet Potato Curry

All main courses are served with a side of Mushroom Rice.

DESSERT

Hojicha Pudding Cake
Brown Rice Chantilly, Candied Kumquats, Hojicha Ice Cream

Yogurt Peach Parfait
Honey Cake, Gangjeong Granola, White Peach Sorbet

RESTUARANT WEEK SPECIAL

Pork Dumpling with Fresh Truffle 9
Kaluga Caviar* (8g) 24
Manjimup Truffle (4g) M/P

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



NYC
RESTAURANT WEEK
SUMMER 2026

3 COURSE PRIX-FIXE
SELECT ONE FROM EACH COURSE:

45

Full table participation is required.

STARTER

Cucumber Salad ™
Chili Oil, Assorted Seaweed

Fried Eggplant ™
Ginger Dressing, Smoked Tofu

W — vedetanian

Ambenrjack*
Mustard Dressing, Yellow Peppenr, Grilled Cabbage

Beef Tartare*
Egg Yolk, Jalapefio, Asian Pear

NARO Soy-Marinated Salmon* (+8)
Kohlrabi Noodles, Cured Salmon Roe

MAIN

Oyster Mushroom Rice Bowl “
Black Truffle, Sunchoke Chips

Grilled Chicken
Spicy Soy Glaze, Perilla, Scallion

Galbi Beef Patty (Tteok-Galbi) Rice Bowl
Sweet Soy, Pine Nuts

Black Cod
Doenjang Sauce, Hen-Of-The-Woods Mushrooms

Bluefin Tuna Bibimbap* (+7)
Black Garlic Sauce, Puffed Quinoa

Beef Tenderloin (+12)
Black Garlic, Cauliflower

DESSERT

Hojicha Pudding Cake
Brown Rice Chantilly, Candied Kumquats, Hojicha lce Cream

Yogurt Peach Parfait
Honey Cake, Gangjeong Granola, White Peach Sorbet

RESTUARANT WEEK SPECIAL

Pork Dumpling with Fresh Truffle 9
Kaluga Caviar* (8g) 24
Manjimup Truffle (4g) M/P

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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