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A TASTE OF KOREA
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Genesis House Restaurant presents a modern reinterpretation
of traditional Korean culinary culture. Embark on a sensory
journey where rich flavors and aromas awaken the palate,

offering an unforgettable gastronomic experience.



SMALL + LIGHT
FOR THE TABLE

N

| 22 GIM BUGAK - crispy marinated seaweed 17

0

2

= E|ZF YEONGEUN TWIGAK - crispy lotus root 17

23] YUKHOE" - tartare of beef | egg yolk | gochujang 26

1§

H = ™ BUCHUJEON - korean chive pancake | choganjang 26

2 TTEOK GANGJEONG - fried rice cakes | sweet gochujang
cashew | pistachio | black sesame 16

2= MANDU - korean dumplings | choice of - beef or vegetable 18

AL}

RICE + NOODLES

SERVED WITH SEASONAL BANCHAN

2FAE] 2tHt LOBSTER ALBAP” - grilled lobster | salmon roe | gochujang rice
fresh + fermented vegetables 66

2LHE M =2 4 BOMNAMUL MYEON OR BAP - preserved spring vegetables | perilla oil
choice of chilled gamtae noodles or rice 27

Q2|EF H ORITANG MYEON" - duck bone broth | duck confit
somyeon noodles | perillaseed 29

AMZEF 04 SEOLLONGTANG MYEON" - 36-hour beef bone broth | braised beef | white pepper
noodle | scallion | wood ear mushroom 26

ool 22|

MEAT + FISH

SERVED WITH WHITE RICE + SEASONAL BANCHAN

[ ZHH| TTEOKGALBI® - chopped prime short rib | gochujang | chili | mushroom
bellflower root | collard green | red onion 44

OHAHO| 1% MAESAENGI DAEGUJJIM® - steamed cod | yuchoi | mussels
morel mushroom | maesaengi sauce 38

OtAl Z10] ANSIM GUI" - bms 9 american washugyu tenderloin of beef
tomato ssamjang | asparagus | fermented carrot 72

Q17| 10| YANGGOGI GUI" - ssamjang-marinated lamb saddle | ssug
white asparagus | spring peas | seasonal jangajji 42

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. If you have a food allergy, please notify us.
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DESSERT

B

BAESUK

korean pear sorbet | tapioca pearls

ginger | cinnamon | black pepper
18

2
UEONG

brown butter cake | burdock rootice cream | candied burdock
white chocolate ganache | black sugar cream

18

223}
BOKBUNJA
korean blackberry compote | yogurt panna cotta

blackberry sorbet | yogurt gel | meringues
18

SH| =

HAECHO

dashima cake | chocolate | crystalized gamtae | gim crumble
18



EXECUTIVE CHEF
e

MINCHEOL SHIN



