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HANDROLL BAR

NYC RESTAURANT WEEK SUMMER 2026
JULY 20TH - AUGUIST 16TH
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Dinner Prix Fixe | $60

4

FIRST GOURSE

Choice of One

*

CHEF’S SHOWCASE SEA & GARDEN MANDU & TEMPURA
Toro Monaka . Trevisano Salad . Trevisano Salad
Scallop Samhap Oyster (2pc) Wang Mandu (1pc)
Uni Toast Sashimi Selection (3pc) Tempura Selection (3pc)

ENTREE

Choice of One

'S
.

MARI.NE SIGNATURE HANDROLL

Chef’s selection of signature handrolls
featuring premium seafood and
Korean premium short-grain rice.

2
MARI.NE CHIRASHI BOX

Chef’s selection of sashimi, seafood, and ikura
over Korean premium short-grain rice.
2
ALBAP
Korean-style seafood rice bowl
with tuna, salmon, ikura, and colorful tobiko.

DIESSIER T

Choice of One

2
*

MORNING RICE PANNA COTTA YAKGWA & SIKHYE
Misugaru Crumble, Traditional Korean honey pastry
Seasonal Fruit Compote, served with sweet rice punch.

Yuzu Granita

KOREAN HERITAGE FLIGHT | +29 ‘
Six-Pour Flight of Traditional Korean Spirits & Rice Wines

|| Andong Soju | Golden Barley Soju | Seoul Night Soju | WonMae Plum Wine | Yangchon Chungju | White Lotus Makgeolli ‘
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Please inform your server of any allergies or dietary restrictions.
Menu items and preparation may change based on ingredient availability.




