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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.



SIIWAEE]

4

small + light
for the table

N

| 22 GIM BUGAK - crispy marinated seaweed 17
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Z|Zf YEONGEUN TWIGAK - crispy lotus root 17

23| YUKHWE" - beef tartare | egg yolk | tomato 27
2

= ™ MODEUM JEON - assorted vegetable pancakes 28

s}

& 2t TTEOK GANGJEONG - rice cakes | gochujang | cashew | pistachio | black sesame 16
2= MANDU - dumplings | choice of - beef or vegetable 18

AT GUJEOLPAN - platter of nine delicacies 31

ALA
rice + noodles
ZFAE] 28 LOBSTER ALBAP - lobster | salmon roe | gochujang rice 66

LIS M =2 Y NAMUL MYEON OR BAP - preserved vegetables | perilla oil 27
choice of chilled gamtae noodles or rice

Q2|&F ™ ORITANG MYEON" - duck | somyeon | perilla seed 29

MZEF 04 SEOLLONGTANG MYEON" - beef | white pepper | scallion | wood ear mushroom 26

ool 22|

meat + fish

EZHH| TTEOKGALBI® - shortrib | serrano pesto | broccolini 44

OfAHO| CHSL MAESAENGI DAEGU" - cod | yuchae | oyster | chanterelle 38
Q17| YANGGOGI' - lamb | mugwort | zucchini | spring peas 46

OtAl ANSIM® - wagyu tenderloin | eggplant | corn | spring onion 72

*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.



Al
-

ol

dessert
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korean pear sorbet | ginger cinnamon | black pepper
18

2
UEONG

brown butter cake | burdock root ice cream | white chocolate
18

Shxh

HWACHAE

white watermelon sorbet | coconut | fruit cocktail
18

SH| =

HAECHO

dashima mousse cake | chocolate | gamtae
18
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MINCHEOL SHIN



