LUNCH / DINNER / WINE PAIRING




SYDNEY SEOUL 02 /LUNCH

L un Ch SEASONAL TASTING COURSE

01 Welcome Drink

EEEE]

02 Amuse-Bouche
OlR= R4
03 Australian Crayfish

ESVEEBiIN

04 Barramundi Fish & Chips
Hi2tEC| TA| A EA

05 Kangaroo Ravioli
HHZ 2| 22

06 Beetroot Palate Cleanser

HIE 2| E SHH

07 Tenderloin Meat Pie
oAl 0| ETfo|
08 Seasonal Ice Cream

H#Eoto] A3

09 Baked Alaska
H|O|ZE e AT}

10 Chocolate Petits Fours

11 T2 Tea or Dukes Coffee

SEASONAL MENU / CHEONGDAM, SEOUL



SYDNEY SEOUL 03 /DINNER

°
D ]_nner SEASONAL TASTING COURSE

01 Welcome Drink

EEEE]

02 Amuse-Bouche
OIR= B4
03 Australian Crayfish

ESVERRIY

04 Barramundi Fish & Chips

20| mfA] o EA

05 Chicken Roulade
X7l E2t=
06 Kangaroo Ravioli

A= et =2

07 Beetroot Palate Cleanser

HIE HYE SN

08 Tenderloin Meat Pie
QHAl 0| ET}o|

09 Rack of Lamb Steak

Q2| AF|0]12

10 Seasonal Ice Cream
HA oto|AaZ

11 Baked Alaska
H|O|ZE e AT}

12 Chocolate Petits Fours

e e

13 T2 Tea or Dukes Coffee

T2 E| EE= F3A 71

SEASONAL MENU / CHEONGDAM, SEOUL



SYDNEY SEOUL 04 / WINE PAIRING

Wine Pairing

01 House of Arras, Brut Elite NV

BQA QH Of2tA, HE| Aa|E NV

02 Tyrrell's, Hunter Valley Semillon 2025
E|ZA, S1E W] M|O|& 2025

03 Vasse Felix, Premier Chardonnay 2023
HEA T2IA m3|0j0] A2 £ 2023

04 Nitschke, Julius Shiraz 2022
LIXIAH, E2|0{A #{2t= 2022

05 De Bortoli, Noble One 2019
CHE2EZ| 222019

ANOTE FROM THE KITCHEN

Menu items may vary depending on the season

and availability of ingredients.
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2F, 18 Dosan-daero 58-gil, Gangnam-gu, Seoul
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