Expressing traditional Korean cuisine through delicate refinement,

La Yeon serves elegant Korean Haute Cuisine with the spirit of propriety and dignity.
Using the highest quality local and seasonal ingredients,

La Yeon interprets traditional cooking methods into contemporary taste.

La Yeon invites you to experience the quintessence of Korean cuisine.



KOREAN RESTAURANT
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab, Shrimp, Squid,
Shellfish(including Oyster, Abalone, and Mussel), Peach, Tomato, Sulfites, and Pine nuts can cause allergic symptoms.

Please let us know in advance if you have food allergies or dietary issues.
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SOMMELIER’S RECOMMENDATIONS

3 Glasses of Korean Liquor

Q024 <OmiRosé> Omija Sparkling Wine (150ml)
grodld <Mark-eun Badang> Filtered Rice Wine (45ml)
o}2}3=  <Ahwangju> Filtered Rice Wine (80ml)

2 Glasses of Wine

Bandol Rosé Chateau Romassan (125ml)
Jules Taylor Pinot Noir, Marlborough (125ml)

W 50,000

W 68,000
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Appetizing Nibbles
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Welcome Dish
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Chilled Sea Scallops with Yuzu Flavored Soy Jelly and Shredded Cabbage
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Pan-fried Sea Cucumber Stuffed with Chopped Korean Beef and Coated with Flour and Egg
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Char-grilled Korean Beef Ribeye with Pickled Onion and Seasonal Vegetables or
Thin Char-grilled Slices of Korean Beef Marinated in Soy Sauce with Pickled Onion and Seasonal Vegetables or

Braised Korean Beef Short Ribs in Sweet Soy Sauce with Chestnut and Date
(All beef dishes above W48,000 extra each)

A7) A2 gl & 8% w5 A
Hot Pot Rice with Vegetables and Abalone or
Mixed Rice with Vegetables and Korean Beef Tartare
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Seasonal Fruit, Iced Treat, Compote, Jelly
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Korean Tea and Refreshments

W 103,000
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Royal Hot Pot can be added at an extra charge of W 80,000.
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10% Service charge and 10% tax has been added. Ingredients may change according to availability.
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SOMMELIER’S RECOMMENDATIONS

4 Glasses of Korean Liquor

Lu]2A] <OmiRosé> Omija Sparkling Wine (150ml)
715 <Gugiju> Filtered Rice and Gugija Wine (45ml)
ZH]|3F <Cheonbihayng> Filtered Rice Wine (80ml)

0] QJEFE  <Mi-in Takju> Turbid Rice Wine (80ml)

3 Glasses of Wine

Chéteau Ferrande Blanc, Graves (125ml)
Far Niente Chardonnay, Napa Valley (125ml)
Jules Taylor Pinot Noir, Marlborough (125ml)

W 98,000

W 85,000
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Seared Korean Beef Rolls with Vegetables
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Crabmeat and Pine Nut Porridge
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Seared Tilefish with Soybean Paste
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Char-grilled Korean Beef Ribeye with Pickled Onion and Seasonal Vegetables or
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Thin Char-grilled Slices of Korean Beef Marinated in Soy Sauce with Pickled Onion and Seasonal Vegetables or

Braised Korean Beef Short Ribs in Sweet Soy Sauce with Chestnut and Date
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Hot Pot Rice with Vegetables and Abalone or
Mixed Rice with Vegetables and Korean Beef Tartare or
Korean Beef Rib Broth with Abalone
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Seasonal Fruit, Iced Treat, Compote, Jelly
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Korean Tea and Refreshments

W 195,000

FFE AAR 271 FE 7R Th (80,000 extra)
Royal Hot Pot can be added at an extra charge of W 80,000.
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10% Service charge and 10% tax has been added.

Ingredients may change according to availability.



