W Dyn



=4| CHINESE

w Dyn CHINESE LUNCH SET MENU (12:00~15:00)

FA A EA Wl / FEEk Y
CHINESE LUNCH SET MENU “MEI”

AFZRY ) A
Three kinds of Cold Dishes

Ave / B
Hot and Sour Soup

R /G
Sauteed Mixed Seafood with Hot Sauce

TS vhs & /AR
Stir-fried Shrimp with Garlic Sauce

ghz27] /BRI

Stir-fried Chicken with Hot Sauce

H17] oF & / B
Stir-fried Beef and Vegetables

/(s
Steamed Plain Rolls

AR}/ B
Noodles or Fried Rice

T4 BR

Dessert

W55,000 (LA%> - per person)
2N VAR T s e

Minimum for 2 person.



CHINESE LUNCH SET MENU (12:00~15:00)

WyhDyn

FA BN BH W/ PR W

CHINESE LUNCH SET MENU “LAN”

AREA / ndii

Four kinds of Cold Dishes

Ap2Aw AR A3 A
Shark’s Fin and Crab Meat Soup

AP Aad ) =gl
Stewed Shark’s Fin and Seafood

DAL A 2/ TR
Stir-fried King Prawn with Chili Sauce

7H87) | TR

Stir-fried Chicken with Garlic Sauce

Fol 217] B/ EFRR

Stir-fried Beef and Pine Mushroom

2/
Steamed Plain Rolls

A2}/ £

Noodles or Fried Rice

B3 1BER
Dessert

W67,000 (LAS> - per person)
205 PAERE s iyt

Minimum for 2 person.



w Dyn CHINESE DINNER SET MENU (18:00~20:30)

‘ _(ZS_/_\_} Xg%.g_fq “_—t:IL” / %%*4}% «5%»
CHINESE DINNER SET MENU “GEUM”

AFZWA [ =L
Three kinds of Cold Dishes

AT A AX ) HIIEER Y
Shark’s Fin and Crab Meat Soup

B2 AAg /AR
Stewed Shark’s Fin and shredded Seafood

A9 A 2/ T
Stir-fried Shrimp with Chili Sauce

N0l 17| B / A YA
Stir-fried Chicken with Mushroom

W Z o] A|7FR] WA /4R H =1k
Stir-fried Three Kinds of Mushrooms

R i
Steamed Plain Rolls

A} B
Noodles or Fried Rice

AETY / EER

Seasonal Fresh Fruits

W 80,000 (1055 - per person)
2N PAERE s YT

Minimum for 2 person.



CHINESE DINNER SET MENU (18:00~20:30) w Dyn

FA e R FEER Y
CHINESE DINNER SET MENU “JIN”

ARZIRY / DY
Four kinds of Cold Dishes

o] AbAE A/ HLHAHEH
Steamed Whole Shark’s Fin with Mushroom

T 4t/ kg2

Stewed Sea Cucumber and Vegetables

AP 2] AR / DU FRIHER
Sichuan-style Stir-fried King Prawn with Chili Sauce

ohsuerlcs B B/ HEEAN
Srit-fried Beef and Vegetables

H317) OB SRS/ BRI A
Stir-fried Beef and Vegetables

R i
Steamed Plain Rolls

N}
Noodles or Fried Rice

AT / EER

Seasonal Fresh Fruits

WQO, 000 (LAg3 - per person)
2N VAR T s e

Minimum for 2 person.



w Dyn CHINESE DINNER SET MENU (18:00~20:30)

A Ee 5 ) Rk e
CHINESE DINNER SET MENU “HEE”

MNE PR ) —EEHHE
Assorted Seafood Cold Dishes

o) A2 2/ Bl
Steamed Whole Shark’s Fin with Pine Mushroom

UE st/ iz

Braised Sea Cucumber Stuffed with Shrimp

G- 2™ 2/ EIR
Stir-fried King Prawn with Cream Sauce

ofAufE AL Fo] Bgr / BeinlE
Srit-fried Asparagus and Pine Mushroom

o] ZbF A/ REA RS
Stir-fried Fish and Mushroom with Pepper Sauce

A AHo|3 / RETRE
Chinese-Style Beef Steak

Ewjo} / 4Ok

Tortilla

PN
Noodles or Fried Rice

AR /R

Seasonal Fresh Fruits

W120,000 (LA%> - per person)
205 PAERE s YT

Minimum for 2 person.



CHINESE DINNER SET MENU (18:00~20:30) w Dyn

S REa F )/ TEER W
CHINESE DINNER SET MENU “ROK”

“eRlTRl” EA YA / FikgHE
“WynDyn”’Special Assorted Cold Dishes

W R WEAN YN (521]
Stewed Shark’s Fin, Seafood and Beef with Brown Sauce

ol sjat / IS
Stir-fried Pine Mushroom and Sea Cucumber

XO AEH [ XOj ikt
Braised Whole Abalone with XO Sauce

it 2|37 54 B8/ FHH
Stir-fried Beef and Pimento

ohasfelA s A£G | T
Stir-fried Asparagus and Scallops

o|gk Al / fafliEth
Stir-fried Whole Fish with Chinese Hot Sauce

/s
Steamed Plain Rolls

R}/ £
Noodles or Fried Rice

AdRY [ EER

Seasonal Fresh Fruits

W160,000 (LA%> - per person)
NG VAERE sy

Minimum for 2 person.



w Dyn ORIENTAL DINNER SET MENU (18:00~20:30)

oejdE Aurae) 4T/ N G
ORIENTAL DINNER SET MENU “S0O0”

A3 3% / Bit ) =D
Three kinds of Sashimi

st / iz

Braised Sea Cucumber with Oyster Sauce

T TH A/ ESUR

Stir-fried Shrimp with Cream Sauce

Ajgo] ofAufetA L WA} Hg / FafEar
Stir-fried Mushroom, Asparagus and Scallops

A- A ol [ B
Grilled Fish

R iz
Steamed Plain Rolls

A}/ f
Noodles or Fried Rice

AdRY [ EER

Seasonal Fresh Fruits

W85,000 (1A} - per person)
2N PAERE YT

Minimum for 2 person.



ORIENTAL DINNER SET MENU (18:00~20:30) w Dyn

e gEae 8 PRER R
ORIENTAL DINNER SET MENU “BOK”

R3] 4%/ Bit 0 PR D
Four Kinds of Sashimi

ZholHk: / DN ASD
Assorted Seafood

T AR H /LT RHEN
Stewed Whole Shark’s Fin with Brown Sauce

mp2t o] WA 2 / RIS T
Stir-fried Mushroom and Scallops with Hot Sauce

S oF BE FH / RESEEDAHhE
Assorted Deep-fried Dish

B H17] 54 FS /TR
Stir-fried Beef and Green Vegetables

/(s
Steamed Plain Rolls

AR}/ A
Noodles or Fried Rice

AdTY ) EER

Seasonal Fresh Fruits

W105,000 (LA} - per person)
2N PAERY YT

Minimum for 2 person.



W Dyn

-‘{diﬂ / 53¢ / Cold Dishes

EN WR) / Frapids / Special Assorted Cold Dishes
AR & WY / =B / Cold Seafood with Mustard Sauce
ARE BRY / P / Four kinds of Cold Dishes

Q3RO G /| HEREA / Special Cold Roasted Beef

AXE /5K Soups

Ex 3}/ ik / Mini Buddha Jumps soup

AA; ArA A/ A / Shark’s Fin and Crab Meat Soup

Al A3/ BEAY) | Crab Meat Soup

ZEE//\D

A/ AIINAE / Shark’s Fin and Pine Mushroom Soup

1577 / Hot and Sour Soup

/ Seafood

A7VE | 2548 | Stir-fried Seafood and Vegetables

A 228 ) R / Fried Scorched Rice and Seafood
2AME /=4 / Stir-fried Sea Cucumber, Shrimp and Beef
TR / /\F5% / Sauteed Mixed Seafood with Hot Sauce

OFAYH] / I / Seafood, Beef and Vegetables with Mustard Sauce

CHINESE CUISINE
Small Regular
W60,000 W85,000
W 55,000 78,000
W50,000 W65,000
W 36,000 W54,000
e
W 85,000
W 30,000
W 25,000
W 20,000
W 20,000
Small Regular
W60,000 W 85,000
W 50,000 W 78,000
W 50,000 78,000
W 50,000 W 73,000
W 50,000 W 78,000



W Dyn

A</ HR / Prawn

Small Regular
ZAS- utQ Y| R AA /B BHMWE/ Stir-fried Prawn with Mayonnaise Sauce W 5 0,000 W73 ,000

ZNS Aa] AA / Tl / Stir-fried Prawn with Chili Sauce W 50,000 W 73,000
ZNE ok A& / TREHUR/ Stirfried Prawn with Garlic Sauce W 50,000 W 73,000
ZN$- EntE AA / FEAIHME / Stir-fried Prawn with Tomato Sauce W 50,000 W 73,000

2rA9 [ KHBEH / Shark’s Fin

A BoF AAT '/ G KHER / Special Whole Shark’s Fin Soup (200g) W 200,000

AR 2ok AAw g/ RFEAHERY) / Special Whole Shark’s Fin Soup (150g) W 150,000

AP 2ok Akad ' / I AHER / Special Whole Shark’s Fin Soup (75g) W 100,000
Zo] ArAT A/ WAEAHEH / Steamed Whole Shark’s Fin and Pine Mushroom AN  W85,000

AR B [ 2RHER / Steamed Whole Shark’s Fin with Brown Sauce A%  W83,000

A, HE /2, ffiffi / Sea Cucumber, Abalone

Small Regular
Ao HE / TSN / Stir-fried Sea Cucumber, Pine Mushroom and Abalone W 73,000 W96,000

SAF AR / S HAEIA / Stir-fried Sea Cucumber with Pork Belly W65,000 W 90,000
20| A} / FABEIEZ: / Stir-fried Pine Mushroom and Sea Cucumber W65,000 W 90,000
A E At / —fiifFZ: / Braised Sea Cucumber Stuffed with Shrimp W65,000 W90,000
B|AF A& / EBkifH / Stir-fried Sea Cucumber and Abalone W65,000 W 90,000
20| B/ FAEAIf / Stir-fried Pine Mushroom and Abalone W65,000 W 90,000

e / 2158257 | Braised Sea Cucumber with Oyster Sauce W65,000 W 90,000



W Dyn

CHINESE CUISINE

2317] / 44/ Beef

' Small Regular
%o A7) B8 / FAFEAA J / Stir-fried Beef and Pine Mushroom W50,000 W 73,000
2 317) wj& 15 B2/ FRAN / Stir-fried Beef and Hot Pepper W 50,000 W 73,000
UAFEA / FRIAL T / Stir-fried Beef Ball and Vegetables W 50,000 W 73,000
BE B0 / ARMEAA / Deep-fried Beef with Tomato Sauce W 45,000 W 65,000
08 / WHERAEA / Deep-fried Beef with Sweet and Sour Sauce W45,000 W65,000
o H17] 8L/ FHAZ / Stir-fried Beef and Pimento W43,000 W 55,000
A7) A ) EEHRAIAA / Stir-fried Beef Wrapped in Lettuce W42,000 W 72,000
HHR]227] / B/ Pork

= Small Regular
AR AFEA ZaA / BHEEA / Stirfried Pork and Vegetables with Oyster Sauce W.36,000 W 60,000
7VES | T / Stir-fried Pork with Garlic Sauce W 36,000 W 60,000
2}/ BHUA / Stir-fried Pork with Hot Chili Sauce W36,000 W 60,000
B B8/ [ /RIHBEIA / Deep-fried Pork with Tomato Sauce W36,000 W 60,000
=8 / BifiEIA / Deep-fried Pork with Sweet and Sour Sauce W 36,000 W 60,000
317] / XA / Chicken

’ Small Regular
Sa17] o] B-g / MNEXSS / Stir-fried Chicken and Pine Mushroom — W.36,000 W 60,000
g7 Y= A / FFHEXEH / Stir-fried Chicken with Lemon Sauce W 36,000 W60,000
13 G| B/ FFASS / Stir-fried Chicken and Hot Pepper — W.36,000 W 60,000
7VE7) | F2E3S / Stir-fried Chicken with Garlic Sauce W36,000 W 60,000
2}27] / B0 / Stir-fried Chicken with Hot Chili Sauce W 36,000 W 60,000



W Dyn

CHINESE CUISINE

) o), FH Bk, 528 / Vegetables, Tofu

' Small Regular
Fo] ofATEAL B2/ EAjHARE / Stir-fried Pine Mushroom and Asparagus W 50,000 W 67,000
ohet S5/ FRESE / Braised Tofu and Hot Pepper W 45,000 W 60,000
W} T8/ GEHETGE / Braised Tofu and Beef in Hot Source W 36,000 W 48,000
ofu} S8/ RREEGE / Braised Tofu and Minced Beef in Spicy Hot Sauce W 36,000 W 48.000
215 oFA) B8 / VK / Stir-fried Vegetables W 36,000 W 48,000
A Fai B/ WEHEE / Stir-fried Green Vegetables with Oyster Sauce W 30,000 W 45,000
XA} / B / Rice & Noodles
Zo] el / FAER / Rice Topped with Stir fried Pine Mushroom W 30,000
R gt/ J\I2IIR / Rice Topped with Stir-fried Mixed Seafood W 22,000
AR el E=20 / Rice Topped with Stir-fried Sea Cucumber, Shrimp and Beef W 22.000
T3 R G}/ HEZIOAI / Rice Topped with Stir-fried Beef and Vegetables W 22,000
ofu} S Gnb / JFREGIEIR / Rice Topped with Braised Tofu and Beef in Spicy Hot Sauce W 20,000
AAL Bout / BRI / Fried Rice with Crab Meat W 20,000
- B34/ MMM / Fried Rice with Shrimp W 20,000
AbA g ) =B / Noodle Soup with Seafood W 17,000
oFA)| & / EEEAIA / Noodle Soup with Vegetables W 17,000
AR BB —EORGTE / Noodle Soup with Seafood in hot Sauce W 17,000
7|2 / J8221H / Noodle Chicken Soup with Sea Cucumber and Shrimp W 15,000
RAE /¥ / Noodle with Black Bean Sauce W 15,000

‘ = / &0 / Dumplings
E9HE / /KI5 / Boiled Dumplings W 12,000
YR / BE / Pan-fried Dumplings W 12,000
ol& L / i / Fried Shark’s Fin Dumplings W 12,000
o= / Hi4i4E | Spring Roll in Vegetables W 12,000

Z / {435: / Steamed Plain Rolls

W 1,500



24| JAPANESE

w Dyn JAPANESE LUNCH SET MENU (12:00~15:00)

YU EH 9o/ AAKER WP
JAPANESE LUNCH SET MENU “UME”

A / St

Specialities

B3] /iy

Sashimi

A =5}/ 75
Sushi

A o] [ hExfa
Grilled Fish

4 88/ K56
Deep-fried Dish

AR}/ HE AET TR
Noodles or Boiled Rice

AT / R

Seasonal Fresh Fruits

W55,000 (LA%> - per person)
NG VAERE s

Minimum for 2 person.



JAPANESE LUNCH SET MENU (12:00~15:00)

04 YA BH W/ BEORE ¢

W Dyn

)

4]

JAPANESE LUNCH SET MENU “LAN”

Aw) / Jeft

Specialities

B3] [ iy

Sashimi

A 23/ %)
Sushi

29 89 /&Y
Boiled Down Fish

A o] / fEEfa
Grilled Fish

4 83/ R&6
Deep-fried Dish

AR} [ HE A FETITEHER
Noodles or Boiled Rice

AETA /R

Seasonal Fresh Fruits

W67,000 (LA%> - per person)
2N VAR YT

Minimum for 2 person.



w Dyn JAPANESE DINNER SET MENU (18:00~20:30)

24 BHae] FAT / DEEEE R
JAPANESE DINNER SET MENU “FUJI”

Am) / St

Specialities

A / Fic

Appetizer

ABoFA / B3R
Assorted Vegetables

A3 5F +7Fo] B / BEDHAED+ B
Five Kinds of Sashimi + Shellfishes

2=/ )
Clear Soup

To] 98] + =Y Q8] / BiEfa+ B
Grilled Fish + Boiled Down Fish

Hd 88/ XS5
Deep-freid Dish

A T w28 / ST
Pot-boiled or Spicy Pot-boiled Fish with Vegetables

AETL /R

Seasonal Fresh Fruits

WZO0,000 (1A% - per person)
205 PAERE s ikgUTh

Minimum for 2 person.



JAPANESE DINNER SET MENU (18:00~20:30) w Dyn

OE]}‘\'! §]}-\:|].Q_Eq “}\]-#EI’F, %ﬁ%*;"ii « 4%»
JAPANESE DINNER SET MENU “SAKURA”

A / St

Specialities

AA / wick

Appetizer

Ao / 55
Assorted Vegetables

EA A + 7P| B [ FREREVED AT + A
Special Assorted Sashimi + Shellfishes

grest / i
Clear Soup

To] 98] / Bixfa
Grilled Fish

Y 8/ BZW
Boiled Down Fish

Ed ad /
Special Dish

4 88/ K55
Deep-freid Dish

o] Bl 9% EEFIOEA
Maki or Noodles

AETL [ R

Seasonal Fresh Fruits

W120, 000 (1055 - per person)
NG VAERE YT

Minimum for 2 person.



W Dyn pANESE CUINE

MAB] AA] RIS EER  / Sashimi Table d’Hote

Zu] / 5T / Specialities

gtk / #) / Clear Soup

A3 +710) R / FilE + H¥) / Sashimi + Shellfishes
24t/ F#w] / Sushi

Ao [ BEZ A / Grilled Fish

7188 / K55 / Deep-fried Dish

A}/ D E A FETZIFAHER / Noodles or Boiled Rice
A 7Y / R4 / Seasonal Fresh Fruits

W 80,000 (1A% - per person)
205 PAERE g iU

Minimum for 2 person.

A& | E£ / Table d’Hbte

Zyoj o] / fBEME X / Broiled Fresh-water Eel W 60,000
TolHE] FLo] / 725 EREE / Broiled Head of Seabream W 60,000
TolHeE] 29 / 7205 &/ Braised Head of Seabream W 60,000
HZA] FLo] / KIIFBEE / Broiled Fresh Hairtail W 60,000
HZA2] =Y / KJIFd HF. / Braised Fresh Hairtail W 60,000

M TLo] / BEX A / Broiled Fish W55,000



JAPANESE CUISINE

z4} / F7+] / Sushi

W Dyn

29| 24/ K5i%FFnE] / Special Sushi W 65,000
RE ZuHF/ FHEKAH / Assorted Sushi W 60,000
Al 2yt / Bhf#HFFe] / Choice of Sushi

olztu] Hir—d»

=2 / &5 /Belly of Tuna W 12,000
A 2u] LA—F

o] / U5 / Halibut W 7,000
1] / 72\ / Seabream W 7,000
Ho] /¥4 / Salmon W 7,000
o7} iy

AL/ ZT* / Shrimp W 7,000
WUEFS [ 97 E / Eel W 9,000
71€} ZDAfth

Y7|=2 / 2aX & A% / Hand-rolled Nekitoro in Laver W 15,000
9ZF/72FZ / Egg W 7,000
ol AA|Aup7) /1L ZEE / Hand-rolled Plum in Laver W 7,000

Qoldialy] / H>- ¥R E / Hand-rolled Cucumber in Laver

W 5,000



WyhDyn APANESE CUSIVE

X 3] [ HilEY / Sashimi

T=23] /& ARilE/ Belly of Tuna Sashimi W 150,000
RED] / filEFE%Y G/ Assorted Sashimi W 150,000
7388 / X5 5/ Deep-fried Dish

Hol §7 / 5<R5 B/ Deep-fried Globefish W 45,000
AL 7 /A TR S5 5/ Deep-fried Prawn W 45,000
RE 57 /| REBEEEH/ Assorted Deep-fried Dish W 45,000
W) Q2] / ##/ Pot-boiled Fish and Vegetables

Ho] x]g] / 5 <A / Pot-boiled Globefish and Vegetables W 55,000
Hol 28 / 5 <0 / Spicy Pot-boiled Globefish and Vegetables W 55,000
AL W] Rg] / 72505 L8 / Pot-boiled Head of Codfish and Vegetables W 50,000
At wg] w8 / 7250V E R / Spicy Pot-boiled Head of Codfish and Vegetables W 50,000
AT 28] / 7= 588 / Pot-boiled Codfish and Tofu W 45,000
AL o &5} / 7= 53 / Spicy Pot-boiled Codfish and Tofu W 45,000
0] X|g] / 72Vl / Pot-boiled Seabream and Vegetables W 45,000
o] oj&8 / 72V 2EG / Spicy Pot-boiled Seabream and Vegetables W 45,000

Aot / HEREDSs / Pot-boiled Seaweeds

W 25,000



PANESE CUIsIVE W Dyn

odulk / S / Rice

X3 ght /65 LA/ Sashimi on Boiled Rice with Vegetables W 60,000
Zro] gl / i@ T Y fEH: / Broiled Eel on Boiled Rice W 55,000
A9}/ #IFH:/ Fish Roe on Boiled Rice W 30,000
= /9 / Porridge

AEZ= / HOUY / Abalone Porridge W 35,000
OoFZ / #7595 / Vegetables Porridge W 25,000
W=/ HiKE / Noodles

EA & WY / FsiEER O £ A / Special Pot-boiled Seafood Noodles W 25,000
oA HA & / BIAER335 9 £ A / Noodles with Tempura W 18,000
27 95 / ) E A / Japanese Noodles W 15,000



StAl KOREAN
w Dyn KOREAN SET MENU (12:00~15:00, 18:00~20:30)

A B oS/ Wk i
" KOREAN SET MENU “ME”

LY 3 EHA /HLAKF LT
Today’s Porridge and Chilled Water Kimchi
AR MY | BEREHOY T 2
Seasonal Vegetables Salad with Dressing

BAH | BBEE
Skewered Ham and Vegetables Pancake

HA AR | 2D ZDOFM
Stir-fried Noodles and Mushroom

A 28 Holug At £5 £ / EIEE OOA TR
Smoked Duck with Wild Garlic wraps and Seasonal Leek

A LAZ] Fo] / IV EDOFkHbEX
Pan-roasted Beef Ribs

XA o] / hiExfa
Grilled Fish

A&} = / e B
Steamed Rice and Today’s Soup

715 2/ e
4 Kinds of Side Dishes

A Y | RYFEO T V—

Seasonal Fresh Fruits

Al [ HE

Fermented Rice Punch

WQ0,000 (LA%> - per person)
2ANG DAERE Hs syt A HRA | oo T8 FAl 7] v T

Minimum for 2 person. Please order at least one day early.



KOREAN SET MENU (12:00~15:00. 18:00~20:30) w Dy“

?_]:%_'] —"E_‘_ﬁ 66]1-:]:%” / ﬁiﬁ “%”
" KOREAN SET MENU “LAN”

59 3 BHX /L AKT LT
Today’s Porridge and Chilled Water Kimchi

AR AYE | BEREHOYT 4

Seasonal Vegetables Salad with Dressing

TAA /| EBPEE
Skewered Ham and Vegetables Pancake

HA A / DO ZDOFR
Stir-fried Noodles and Mushroom
23] / HhEx
Seasoned Shredded Beef

£ QA3 /R At

Assorted Sashimi

Aolo] / MBDOINFEE
Broiled Eel

A 22 PoluE At 15 7 [ EREE SO TR
Smoked Duck with Wild Garlic wraps and Seasonal Leek

A3 LAZ] Fo] / IV EDEkHREEE
Pan-roasted Beef Ribs

YA Fro] / hExfa
Grilled Fish

QA ek = / e B
Steamed Rice and Today’s Soup

ARSI T
4 Kinds of Side Dishes

AR 3 / RO T Vv —

Seasonal Fresh Fruits

A8/ Hil

Fermented Rice Punch

W150,000 (1A% - per person)
205 PR s iUt A SR o|of 28 FA17] Bl ek

Minimum for 2 person. Please order at least one day early.



W Dyn

E5Re - [ B/ AL el &HIOUNA—T" / Beef Ribs, Abalone and Small Octopus Soup W 100,000

E3LS ZH|g | A v /LA E A— [ Special Beef Ribs Soup W 60,000
LAZH] / 1V EHEX / Pan-roasted Beef Ribs W 50,000
Lo © AR ZHe / (3241 Z—7 / Beef Ribs and Dried Vegetables Soup W 35,000
E117] / BEA / Pan-fried Beef Marinated in Soy Sauce (Bulgogi) W 33,000
0|t / hbA— [ Seaweed and Beef Soup W 25,000
AR / 2 LF 4 / Kimchi Stew W 25,000
HAR Y | 25 /| Soy Bean Paste Stew W 25,000

HHgollE AAHEER), 712 ZHEED, $4@hmo] fftE vt

Each dish is served with steamed rice, side dishes and dessert.



4! WESTERN

WESTERN SET MENU (12:00~15:00, 18:00~20:30) w Dyn

E3ES AH0|A AE R/ FEAIER
SPECLAL BEEF STEAK SET MENU

C& EAE [ HT/L—A]
Double Toast

o]l AZ | J)— by a)l— AT

Cream of Mushroom

A of A MY = | BV TS

Seasonal Vegetables Salad with Dressing

B9 2eolaL | ETAT
Beef Steak

Ad 4L Ee A | A F T

Seasonal Fresh Fruits or Coffee

WZO0,000 (LAg} - per person)
2NH PAERE YT

Minimum for 2 person.



W Dyn

B A [ 1ZEE / Dessert

DESSERT

L2l [ $h%2EK / Deep-fried Corm Ball in Toffee
vl e / FFEEEK / Deep-fried Honey-glazed Bananas
A& 7 / iR / Seasonal Fresh Fruits

A\t [ ZIKEK / Deep-fried Glutinous Rice Balls

W 12,000
W 12,000
W 10,000

W 10,000

AY, 5=/ HE, 72508}/ Coffee, Non-alcoholic Drink

T2} WER}/ Tea, lce Tea

22} W2} / Green Tea. lee Green Tea
AT 2 / Espresso

#5] W / Coffee, lee Coffee

#| 2] o] / Perrier

o|H]%}/ Evian

=ty Alolt} / Coke, Sprite

W=/ v —/L / Beer

W 16,000
W 16,000
W 10,000
W 10,000
W 13,000
W 10,000

W 9,000

slo]d|Al / Heineken

H E9}o] & / Budweiser

7} / Cass

B2} / Terra

Z2}-E / Kloud

W 15,000
W 15,000
W 11,000
W 11,000

W 11,000



T LIQUOR

LIQUOR

AF(H) / 7 A AF—(K) / Whisky(L)

W Dyn

dhglele] 30 AL / Ballantine’s 30 Years Old W 1,573,000
draleke] 2134 / Ballantine’s 21 Years Old W 726,000
dhlele] 173 AF / Ballantine’s 17 Years Old W 399,300
z4Y# EF 2P / Johnnie Walker Blue Label W 847,000
Z2YgA Z e / Johnnie Walker Platinum W 399,300
ZY¢A & 2P / Johnnie Walker Black Label W 290,400
Alak2 2]Z 12341 / Chivas Regal 12 Years Old W 290,400
Alo|HH] AE /T & B Jet W 290,400
A 1734F / Windsor 17 Years Old W 242,000
739 1294} / Kingdom 12 Years Old W 205,700
HNEFE/ HEEN / Korean Liquor
BB/ B T8 / Wild Raspberry Wine

R BEA= / A TE / Bokbunjaju (350ml) W 36,000
3}Q / K3E BEE / Evaporated Spirits

3}Q 41% / KIE41 / Hwayo 41% (500ml) W 60,000

3}Q 25% / KIE25)F / Hwayo 25% W40,000
AZ / 1P / Korean Diluted Spirits

UEZ &/ —BEE / Premium Soju W 35,000

AW AF / FRBER / Special Soju W 15,000

A/ BER / Soju W 11,000
WA/ EE B / Traditional Korean Herbal Wine W 30,000
o <= / il MEETE / Plum Liqueur W 30,000

A5} / &l {70/ Low-proof Refined Rice Wine

W 19,000



W Dyn

LIQUOR
=3/ HETE / Chinese Liquor
22Fl / TUHAY / Wuliangye W 600,000
S / /KR / Shuijingfang W 500,000
=S 35 /& JE5 / Kinmen Kaoliangjiu W 180,000
e =2/ FAEURIE / Bainiengudujiu W 170,000
it =4 A3/ BFETIHE / Taiwan Zuyeqingjiu W 110,000
AR mEFE / REHEE / Tianjin Kaoliangjiu W 100,000
= =9 A5/ FEPHE / Zhongguo Zuyeqingjiu W 90,000
SH71E [ FURNZ | Kongfujiajiu W 80,000
A L FF /A BRI / Yantai Guniangjiu (125ml) W 25,000
2som) W 50,000
(500ml) W 80,000
UEZ / HAE / Japanese Liquor
5.3 Futo] tho]71% / ARSI / Horin Junmai Daiginjo W 200,000
sh7tolit Zx % / /AT / Hakkaisan Honjozo W 120,000
FRE AT / ARHETF / Kubota Senju W 120,000
Zuto] tho|71% / FK AT / Junmai Daiginjo W 120,000
Yotz Z / AR7ERE / Namachozo-shu W 35,000
SAA D / HEFEGT / Hiresake (Glass) W 30,000
AHA(=F2]) / HASGEH) / Sake (Bottle) W 25,000



