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

5 Glasses of Korean Liquor

L2u]24| <OmiRosé> Omija Sparkling Wine (150ml)

gradld <Mark-eun Badang> Filtered Rice Wine (80ml)

o}g}s <Ahwangju> Filtered Rice Wine (80ml)

017+ <Leegangju> Distilled Rice, Pears and Ginger Soju (100ml)
dHdloj2 £¥31 <Jungnyeokko> Distilled Rice and Bamboo Liquor (25ml)

4 Glasses of Wine

Champagne Mailly Grand Cru Brut NV, France (125ml)
Chateau Montelena, Napa Valley, U.S.A (125ml)
Museum Numerus Clausus, Cigales, Spain (125ml)

Chateau Coutet, Barsac, France (60ml)

‘W 110,000

W 158,000



YEON | THE FEAST
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Appetizing Nibbles
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Welcome Dish

7127) YAy
Chilled Pen Shell with Zucchini and Wild Greens Soy Sauce

BUE ARE
Abalone Rice Porridge with Spring Greens

27
Pan-fried Korean Beef Slices Coated with Flour and Egg
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Braised Pomfret in Sweet Soy Sauce

AA=

Braised Chicken in Sweet Soy Sauce
F>=or

=UAE ghe-a=] SalTrol, A4 Za7], A B S (2 w 45,000 £71)
Char-grilled Korean Beef Ribeye with Pickled Onion and Seasonal Vegetables or
Char-grilled 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
(Al beef dishes above W 45,000 extra each)
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Hot Pot Rice with Vegetables and Abalone or

Mixed Rice with Vegetables and Korean Beef Tartare or
Mixed Rice with Sea Squirt, Vegetables and Red Pepper Paste
W7 A

Ginger Ice Flakes with Rice Ice Cream and Cinnamon Punch Jelly
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Korean Tea and Refreshments

W 195,000

a5 AAR 71 5 7Hs Y Th (W 80,000 extra)
Royal Hot Pot can be added at an extra charge of w 80,000

3h5 2307), §h7), SR, Ee), g A () A AL,

A7) B 10%0] B AL} 10%60] Alo] ZFhE Foelu AR ol neh WA 4 Qi

10% Service charge and 10% tax has been added. Ingredients may change according to availability.
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SOMMELIER’S RECOMMENDATIONS

6 Glasses of Korean Liquor

L u]2A| <OmiRosé> Omija Sparkling Wine (150ml)
of]4l <Aeseok> Filtered Rice Wine (80ml)

AMA82 <Sasitongeumju> Filtered Rice Wine (80ml)
1] Q1E=  <Miin Tackju> Turbid Rice Wine (100ml)
Q543 <Andong Soju> Distilled Rice Wine (50ml)

ddloj2 £831 <Jungnyeokko> Distilled Rice and Bamboo Liquor (25ml)

5 Glasses of Wine

Champagne Mailly Grand Cru Brut NV (125ml)

Domaine Vacheron, Sancerre, France (125ml)

‘Les Sinards, Chéteauneuf du Pape, Famille Perrin, France (125ml)
Museum Numerus Clausus, Cigales, Spain (125ml)

Chéteau Coutet, Barsac, France (60ml)

W 150,000

W 198,000
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Appetizing Nibbles
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Welcome Dish

Tan
Platter of Nine Delicacies
Sautéed Vegetables, Korean Beef and Mushrooms with Wheat Crepes

o] Ay
Chilled Sea Bream with Soy Bean Paste Sauce

ERESE

Grilled Keen’s Gaper, served with Shell Stock

A0l
Seared Pork Belly with Dried Persimmon Soybean Paste

AlA =2
Royal Hot Pot
Traditional Korean Hot Pot with Pan-fried Seasonal Fish, Beef Slices and

Vegetables in Korean Beef Broth
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Char-grilled Korean Beef Ribeye with Pickled Onion and Seasonal Vegetables or

Char-grilled 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

Seasonal Hot Pot Rice or
Noodles in Cold Soy Milk Broth
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Ginger Ice Flakes with Rice Ice Cream and Cinnamon Punch Jelly
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Korean Tea and Refreshments

W 270,000
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10% Service charge and 10% tax has been added. Ingredients may change according to availability.
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