tasting menu

8 courses

5t 2 HANIP®

=3 MULHWE"

yellowtail | tuna | chamoe | tomato

ACH

=55 SOONDUBU
tofu | tonburi | ginger | onion

CH™ DAEGUJJIM®
cod | cabbage | potato | anchovy

AX| SAMCHI

spanish mackerel | aged kimchi | barley

S~ HAESHINTANG®

black chicken | abalone | octopus | ginseng

=HAl BONSIK

namulbap | galbi | banchan

2| CHAMOE

korean melon | greentea | lemon thyme

menu 148
beverage pairing 115

*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.



GENESIS
HOUSE



