KOREAN FLAVOR

SPECIALTIES

KarB1, GRILLED AUSTRALIAN BEEF RiIB
FarMED PINE MUsHROOM, BEAN PASTE Soup, STEAMED RICE

DDUKBOKI

MARINATED AUSTRALIAN SLICED BEEF BurGcoci, Rice CAKE, SOY SAUCE

HAENYEJUK
SEAFOOD PORRIDGE, ABALONE, SEA URCHIN R OE
SEA CucuMBER, WATER KiMcHI

REGENERATION

SamcYUBsAL Gul, SEARED JEJU PORK BELLY, CHILI PASTE SAUCE
GrRILLED DEODEOK, BEAN PASTE SouP, STEAMED RICE

Gcort GOMTANG, AUSTRAILIAN Ox-TAIL Soup
RED GINSENG, JuJUBE, STEAMED RICE

UneaLcHI Gui, ROASTED Jeju HAIR TAIL
BucHu SarLap, Crear Cram Soup, STEAMED RICE

SEASONAL FOOD

CHADOLBAKI SALAD
KOREAN BEEF BRISKET, ORGANIC SALAD, FARMED PINE MUSHROOM

MASENGI GULJEON, OYSTER SEAWEED PANCAKE
Crispy Fisa Care, WATER DROPWORT SALAD
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KOREAN EXPERIENCE

KOREAN CUISINE AS A NATIONAL CUISINE KNOWN TODAY HAS EVOLVED THROUGH CENTURIES OF SOCIAL AND POLITICAL CHANGE.
ITs ROOTS CAN BE TRACED BACK TO MYTHS AND LEGENDS OF ANTIQUITY. KOREAN CUISINE HAS EVOLVED THROUGH A COMPLEX
INTERACTION OF THE NATURAL ENVIRONMENT AND DIFFERENT CULTURAL TRENDS. AS A FIRST STEP INTO THIS VERSATILE CUISINE,
WE HAVE CHOSEN SOME OF THE MOST POPULAR ITEMS FOR YOU TO EXPERIENCE.

PARK HYATT DOLSOT BIBIMBAB 1= a[0kE =2 u|wut 25,000
SONGI MUSHROOM, ROAST KOREAN HAN WOO BEEF, MOUNTAIN NAMUL

DOLSOT, LITERALLY TRANSLATED MEANS “HOT STONE”. OUR DOLSOT BIBIMBAB IS SERVED IN A VERY HOT STONE BOWL IN
WHICH STEAMED RICE IS TOPPED WITH SLICES OF ROASTED KOREAN HAN WOO BEEF, GREEN BEAN SPROUTS, CHUM NAMUL,
BRACKEN, YOUNG PUMPKIN, DEODEOK, FARMED SONGI MUSHROOM, GINKO NUTS AND FRIED KELP. THE BOWL IS SO HOT THAT
ANYTHING THAT TOUCHES IT SIZZLES FOR MINUTES. BEFORE THE RICE 1S PLACED IN THE BOWL, THE BOTTOM OF THE STONE IS
COATED WITH SESAME OIL AND THE RICE AT THE BOTTOM WILL BECAME GOLDEN BROWN AND CRISPY. USUALLY MIXED WITH
GOCHUJANG, RED CHILLI PASTE, SERVED ON THE SIDE. IT’S A HEALTHY DISH FOR YOUR ENJOYMENT AT PArRk HYATT SEOUL

JAP-CHAE | 18,000
STIR-FRIED GLASS NOODLES, AUSTRALIAN BEEF, CARROTS, SHALLOT

JAP-CHAE IS A STIR-FRIED DISH THAT COMBINES VERMICELLI GLASS NOODLES MADE FROM THE STARCH OF A WHITE SWEET POTATO,
THIN SLICES OF BEEF AND VARIOUS VEGETABLES. IT IS PREPARED WITH CARROTS, GREEN ONION, SPINACH, SHITAKE MUSHROOM

AND GREEN PEPPER. THE NOODLES ARE GREY WHEN RAW AND TURN ALMOST TRANSLUCENT WHEN COOKED, THUS PROVIDING ITS
POPULAR NICKNAME, GLASS NOODLE. JAP—CHAE WAS A SPECIAL PREPARATION FOR THE KING DURING THE JOSEON DynNAsTY.

MUSHR OOM BULGOGI HAl E3i17] 30,000
MARINATED AUSTRALIAN BEEF, VEGETABLES

BULGOGI 1S ONE OF THE MOST REPRESENTATIVE KOREAN DISHES. IT IS WITH THINLY SLICED BEEF, MUSHROOM AND VEGETABLES.
BEFORE COOKING THE MEAT MARINATED IN A MIXTURE OF SOY SAUCE, SESAME OIL, BLACK PEPPER, GARLIC, ONION, GINGER AND
SUGAR TO ENHANCE FLAVOUR AND TENDERNESS. BULGOGI IS TRADITIONALLY GRILLED, BUT BROILING OR PAN COOKING IS
COMMON AS WELL.

SEAFOOD KALGUKSU NOODLE SOUP Z=< 18,000

KALGUKSU (LITERALLY "KNIFE NOODLES") 1S A KOREAN NOODLE DISH CONSISTING OF HANDMADE, KNIFE-CUT WHEAT FLOUR
NOODLES SERVED IN A LARGE BOWL WITH BROTH AND OTHER INGREDIENTS. THE BROTH IS USUALLY PREPARED WITH DRIED
ANCHOVIES, SHELLFISH AND KELP. ADDED TO THIS ARE VARIOUS SEASONAL VEGETABLES AND SEAFOOD TO CREATE A RICH AND
REFRESHING FLAVOUR, PERFECT FOR A TASTY LIGHT MEAL.

PARK HYATT SEOUL OFFERS LOCAL RICE AND LOCAL KIMCHI. T} 3}EALA L ZYAi &l ZYAt w22 E w24 X & AT

PRICES ARE SUBJECT TO A 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES. 47] 718 oE 10%9] AlFo] Br71Eu, w9 BARE BE71EA] &l



KOREAN EXPERIENCE
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PArRk HYATT B1iBiIMBAB COLLECTION w3 5lSEE wuY A 29,000

HeartHY WINTER BIBIMBAB

DONGCHUNGHACHO 5%

BrowN Rice FROM ICHEON o|d &u] v :
SMOKED EGG, AsSORTED NAMUL A &, 9457HA U= ky
Soy SAucE PickLED KOREAN PEPPER Az Ao}z - L

Driep MuULLET ROE ol% S s\ : & K
NORUGUNGDANGI MUSHROOM Lr2a29o] yAl
Beer, Kimcur Cuip, CHOSUN SQUASH HE ZAx A, ozt '/

PARK HYATT SEOUL HAS SELECTED PREMIUM PRODUCTS TO PREPARE OUR KOREAN SPECIALTIES

KimcHi
MADE FROM ARTESAN PRODUCER HA YEON LEE, THE KIMCHI IS STILL RIPENED WITH TRADITIONAL METHOD IN ONGGI POT.
USING NATURAL INGREDIENT, DRY CHILI POWDER, CABBAGE FROM ORGANIC FARM, SHINAN SEA SALT AND FERMENTED SAUCE FROM EAST SEA.
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Soy Saucg, BEAN PASTE
PRODUCED BY MADAME SEO'S FARM IN ANSUNG. THE BEAN FOR THE SOY SAUCE AND PASTE ARE CULTIVATED BY TRADITIONAL METHODS
IN HIGH QUALITY SOIL. HAVE TO MATURE IN ONGGI WHICH ARE HUNDRED YEARS OLD FOR AT LEAST 2 YEARS TO GET THE BEST FLAVOR.
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CHILI PASTE
Ox RAE MOON IS THE MASTER OF OUR CHILI PASTE. SHE PRODUCE IT IN THE TRADITIONAL WAY FROM SEVEN GENERATION.
ORGANIC INGREDIENTS SUCH AS SUN DRY CHILI, RICE, PURE UNDERGROUND WATER AND THEN MATURE IN ONGGI FOR 2 YEARS.
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ORGANIC SALT

NAGUI SALT IS PRODUCED BY SALT MASTER IN SHINAN WHERE IS LOCATED THE WORLD FAMOUS FINEST MUD FLAT AREA.

THE FINE SALT COMES FROM RED CLAY WHICH HAS INFRARED EFFECT, LOTS OF MINERAL FROM SUNSHINE DURING JUNE TO AUGUST AND
CURRENT OF THE PAcCIFIC OCEAN NEAR THE SALT POND TO ABSORB THE MINERAL FLAVOR.
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