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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.
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small + light
for the table
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20t E]Zf GOGUMA TWIGAK - crispy sweet potato 17

21 H2F GIM BUGAK - crispy marinated seaweed 17

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

DE E|Z MODEUM TWIGIM - gim mari | squid | shrimp | sweet potato | pumpkin 28
KtERH JATJEUPCHAE® - abalone | octopus | yuja | pine nut 28

= S TTEOK GANGJEONG - rice cakes | cashew | pistachio | black sesame 16
AT GUJEOLPAN - platter of nine delicacies 31

O£ M2{E SUMMER SALAD - summer vegetables and fruit | omija 26

rice + noodles

£0{ Y SONGEO ALBAP® - arctic char | salmon roe | gochujang rice 36

A2 HZ|8H YEOLMU BORIBAP - radish greens | barley | doenjang 28

S A HIEITY HANGJEONGSAL BIBIMMYEON" - pork jow! | charcoal gochujang | perilla

AHEF 4 SEOLLONGTANG MYEON® - beef | white pepper | wood ear mushroom 29

ool 22|

meat + fish

CH1 %! DAEGUJJIM® - cod | cabbage | potato | anchovy 38
SHAIEF HAESHINTANG® - black chicken | abalone | octopus 48

Q17| YANGGOGI" - lamb | mugwort | radicchio | squash 46

b

17| AP SOGOGI SANJEOK' - beef | nuruk | asparagus | scallion 52

*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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CHAMOE
18

korean melon | greentea | lemon thyme

5o}
BLACK SESAME
black sesame | devil's food cake | cocoa nib
18
s
HOTTEOK

18

AA
=

black sugar | cinnamon | pumpkin seed
SSUK

18

mugwort | strawberry | toasted meringue
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MINCHEOL SHIN



