Expressing traditional Korean cuisine through delicate refinement,

La Yeon serves elegant Korean Haute Cuisine with the spirit of propriety and dignity.
Using the highest quality local and seasonal ingredients,

La Yeon interprets traditional cooking methods into contemporary taste.

La Yeon invites you to experience the quintessence of Korean cuisine.



KOREAN RESTAURANT
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab, Shrimp, Squid
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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
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SOMMELIER’S RECOMMENDATIONS

2 Glasses Non-Alcohol Pairing
1879 Z Maset Zero, Spain (150ml)

Le Petit Béret < Muscat Doux >, France (150ml)

4 Glasses < YE > Course Pairing

L2 u]24 < Omi Rosé Kyol > Omija Sparkling Wine (150ml)

Alsace Grand Cru < Saering >, Domaine Shlumberger, France (150ml)
0]7}5* < Leegangju > Distilled Rice, Pears and Ginger Soju (100ml)

Coteaux du Layon < Carte d’Or >, Domaine des Baumard, France (100ml)

W 35,000

W 95,000
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Appetizing Nibbles

R
Welcome Dish

Zr2o) WA
Chilled Cuttlefish Salad with Yuzu Flavored Soy Jelly

BUE 7|2
Pen Shell Porridge with Spring Greens

SHUAL GRS 2]_5 A1 0], A12] 8317, 2l B AR (171 49,000 )

Char-grilled Korean Beef Ribeye with Pickled Onion and Seasonal Vegetables or

Char-grilled Korean Beef Marinated in Soy Sauce with Pickled Onion and Seasonal Vegetables or
Braised Korean Beef Short Ribs in Sweet Soy Sauce with Chestnut and Date

(All beef dishes above W 49,000 extra each)

UA] _ A5 v &5, 52 v 5 A
Hot Pot Rice with Vegetables and Abalone or
Mixed Rice with Vegetables and Korean Beef Tartare

CEERES TSR
Seasonal Fruit, Ice sherbet, Compote, Jelly

o}

Korean Tea and Refreshments

W 109,000

TAT F7F 1 7Rs U T (W 30,000 extra) 3% AR 3712 7R U T (W 80,000 extra, 221 71)
Platter of Nine Delicacies may be added Royal Hot Pot (serves 2) may be added

at an extra charge of W 30,000 at an extra charge of W 80,000

7] FH210%2] SAFELE10%2] Aol 228 gAYt AR R ol met HgE = sy

10% Service charge and 10% tax has been added. Ingredients may change according to availability.
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SOMMELIER’S RECOMMENDATIONS

2 Glasses Non-Alcohol Pairing
1879 Z Maset Zero, Spain (150ml)

Le Petit Béret < Muscat Doux >, France (150ml)

5 Glasses < LAYEON > Course Pairing

Welcome Cocktail < 74 #}3}5* + Cremant de Bourgogne > (150ml)

Meursault < Clos des Meix Chavaux >, Domaine Francois Gaunoux, France (150ml)
Y A%+ < Chungmyungju > Fermented Rice Yakju, (100ml)

Bandol Rouge, Chateau Pradeaux, France (150ml)

=g 250} 291 < Godori Peach Wine > (125ml)

W 35,000

W 135,000
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Appetizing Nibbles
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Chilled Keen's Gaper Salad with Wild Greens Soy Bean Paste Sauce

A7)

Char-grilled Slices of Korean Beef Marinated in Soy Sauce

wE 7]
Pan-Fried Red Mullet with Spring Greens Sauce

Uit e-8E|_SAlTtel, A4 2a17], Ay F A E

Char-grilled Korean Beef Ribeye with Pickled Onion and Seasonal Vegetables or

Char-grilled Korean Beef Marinated in Soy Sauce with Pickled Onion and Seasonal Vegetables or
Braised Korean Beef Short Ribs in Sweet Soy Sauce with Chestnut and Date

A _ A5 ve &5, 53] v, A v 5 A
Hot Pot Rice with Vegetables and Abalone or

Mixed Rice with Vegetables and Korean Beef Tartare or
Mixed Rice with Sea Squirt, Vegetables and Red Pepper Paste

Al B3t DA}

Seasonal Fruit, Ice sherbet, Compote, Jelly

o}

Korean Tea and Refreshments

W 199,000

T 7 FE 7R th (W 30,000 exira) T AR F7F 5 7Y T (W 80,000 extra, 29 715)

Platter of Nine Delicacies may be added Royal Hot Pot (serves 2) may be added
at an extra charge of W 30,000 at an extra charge of W 80,000

A7) oL 10%2] BALRSF 10%] Aol s3kel Fojgluch A2 5 Fol uet WA E 5 gy

10% Service charge and 10% tax has been added. Ingredients may change according to availability.
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VEGETARIAN MENU
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Appetizing Nibbles

GIER
Welcome Dish

2 AR

Assorted Seasonal Vegetables Appetizer

oF 3%

Nutritious Pine Nut Porridge

Ak
Sautéed Dish

Y| A%

Assorted Steamed Seasonal Vegetables

AR A A] Bl ey
Mixed Rice with Vegetables

34

Dessert

o}

Korean Tea and Refreshments

W 150,000

A7) B2 10%0] BAFR 2} 10%0] Aol £l
10% Service charge and 10% tax has been added.
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Ingredients may change according to availability.



