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Hinode in Japanese means sunrise.

The Hinode restaurant is so named after the view of the

sunrise from sunrise peak, a view so magnificent that it is
considered one of the twelve most beautiful sights of Jeju Island.

The Hinode restaurant offers the finest Japanese cuisine.
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CHEF'S SEASONAL RECOMMENDATION
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Tomato Salad
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Clear Soup
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Seasonal Assorted Sashimi
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts,
Chef’s Special 11

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. KRR A5 1T
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10% service charge and 10% tax is included.
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SASHIMI COURSE
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Delicacies
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Eel Egg Custard
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Abalone and Pine Mushroom Clear Soup
A8 ol ghe 2

0 AREIR N

Assorted Sashimi Special
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Shrimp Tempura with Vegetables
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10% service charge and 10% tax is included.
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SUSHI COURSE
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Crab Egg Custard
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Pine Mushroom Clear Soup
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Shrimp Tempura with Vegetables
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10% service charge and 10% tax is included.
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CHEF'S SPECIAL BENTO
HE R R X

Tomato Salad
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Crab Egg Custard
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Side Dish
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Broiled Abalone
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Broiled Lobster with Sea Urchin Sauce
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Shrimp Tempura with Vegetables
S ESUE

WEEHXERES

Wagyu Beef Sirloin Teriyaki
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Three Kinds of Sushi
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10% service charge and 10% tax is included.
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BRAISED SEA BREAM
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Steamed Egg with Red Seabream
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Seasonal Assorted Sashimi
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Shrimp Tempura with Vegetables
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Braised Sea Bream in Soy Sauce
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10% service charge and 10% tax is included.
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VEGETARIAN MENU
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Tomato Salad with Tofu
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Natto, Avocado and White Yam Juice
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Grilled Vegetables
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Assorted Mushrooms and Tofu Nioroshi
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Buckwheat Noodles
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CHILDREN'S MENU
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Porridge of the Day
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Broiled Fish
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Shrimp Tempura
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Dessert
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10% service charge and 10% tax is included.
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10% service charge and 10% tax is included.
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A LA CARTE
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Five Kinds of Seasonal Sashimi
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Appetizers ZZ| #IX

Crab Egg Custard
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Tomato and Haloumi Cheese Salad
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Tuna with Seasonal Greens
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10% service charge and 10% tax is included.
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Tempura HAHF BY

Shrimp Tempura
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Assorted Tempura with Abalone
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Broiled Braised Dishes 0|5 B4

Broiled Black Cod in Citrus Soy Sauce
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Grilled Cutlassfish with Bamboo Salt
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Wagyu Beef Sirloin Teriyaki
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Broiled Eel with Soy Sauce
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Stir-fried Lobster and Abalone
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10% service charge and 10% tax is included.
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Hot Pots, Braised Dishes WWH|, 23 & Y

Sea Bream Clear Soup
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Sea Bream Spicy Soup
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Noodles W& #E%E

Buckwheat Noodles or Udon
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Tempura Buckwheat Noodles or Udon
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Seafood Udon Hot Pot
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Seafood Curry Udon
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10% service charge and 10% tax is included.
7| SU2 10%2] SR} 10%2] MF0| ZetE FAUALICE

TRLOEHITIK% DI — 1 2K L10%DBEPEENTVE T,

W 58,000

58,000

62,000

21,000

42,000

43,000

48,000

Rice Dishes
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Sashimi on Rice W 62,000
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Chirashi Sushi 93,000
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Dessert Al FH—K

Sesame Ice Cream 12,000
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Green Tea Ice
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Seasonal Fresh Fruit 15,000
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10% service charge and 10% tax is included.
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