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12th

ANNIVERSARY MENU

5 DISHES

GARLIC VELOUTE
Obs Y=E, 2X, OFs 21, XH0lE,

A2E, AFA 2 (X 0124

37th DDEOKGALBI
37th ®Zdl, &, XH0lE, Mitet 5=
(HXIDII: SLHAEH

SORBET

SH0IE dlE A2HI, 02 2IE

GRILLED BEEF TENDERLOIN
WITH LOBSTER

T2 AN oA @ P2 HIXOHM,
Jtet 2o Zety, HA oA,
H4IE ZHOIE, Z2XIL| & EFY A A
(A0 &34 1500r)

PAN-SEARED SALMON

WITH SCALLOP

NA=2 &0, 22 22X, M= 2+,
2eld ZHOIE, g2 22, AT A4
(2tX: Ol=4t) (201 160gr)

FROMAGE FRAISES
D201% € JHE, Hiel 22,
dli2 et =, €1, LIXl 42|

120. / 5 DISHES

N.V CHARLES
HEIDSIECK, RESERVE,
BRUT, CHAMPAGNE,
FRANCE

2019 DOMAINE JEAN-
PAUL PAQUET & FILS,
SAINT-VERAN,
MACONNAIS,
BOURGOGNE, FRANCE

2019 MARQUES DE
MURRIETA, RESERVA ,
RIOJA, SPAIN

OR

2022 KALLESKE,
PLENARIUS VIOGNIER,
BAROSSA VALLEY,
AUSTRALIA

add 60.

N.V PERRIER JOUET,
BLANC DE BLANCS,
BRUT, CHAMPAGNE,
FRANCE

2019 DOMAINE JEAN—-
PAUL PAQUET & FILS,
SAINT-VERAN,
MACONNAIS,
BOURGOGNE, FRANCE

2019 CLOUDY BAY,
TE WAHI, CENTRAL
OTAGO, NEW ZEALAND

OR

2022 KALLESKE,
PLENARIUS VIOGNIER,
BAROSSA VALLEY,
AUSTRALIA

N.V. JUSTINO'S,
10 YEARS OLD,
MADEIRA, PORTUGAL

add 120.

pairing with glasses of 4 premium wines

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



A LA CARTE

APPETIZERS
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36.

35.

29.

25.

APPETIZER SAMPLER 2& OHLIEIOIX for 2
Qb EFZEIE (4101 SF4) + AN &e{E (HX DI Heflah)

SEAFOOD FALLS m=Zc =

ctol2 238, M=2Xel BRI, M2Xcl 85, 22X, =32,
(= SUAH) (2R 0154
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59.

215.

SOUPS

HA S+

S22 BIA et

Acl0l 22l St & At
Stete 2elZetsl, ZHOIE J&ix

30.

27.

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)

CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.




SIGNATURE MAINS

LAND & SEA for 2 190.
AROMATIC SMOKING SURF & TURF OtZ0tE & MZ & H

IF

LHAH 3t 200gr) €@ 21012 6H HIXHIIAH BHI20IE 2 (330gr) +
WAk 250gr) + 2R & HIOIK Z2| H2t Holdl (DICH 0 &I2FAH
Etel AA XIZ3 HHHIF AA, AFIRF & HHE AADF 8 HIZELICH

THE LOG for 2 185.
SMOKING MEAT PLATTER E& =50l

200 oty (ADD]: S4F 200gr) + L2HHI (DI S 344 250gr)
+ M2Zcl olHiel2 HXIDD| S4 (KX 0I]: AHQIA 125gr) +
M2zxel ot= dl@ XI2! (5001 2 A 280gr)

O+ = ZHIOIE, HE M4, XIS Bl = 2201 &M MS SLICH

BEEF SKEWER for 2 180.
GRILLED BEEF ESPETADA Z 2524l &7 1NXIR0I

QI A Hel MB +5 25t XI0HA HIABIEICH Ots & 512 AIXRY (ADJ]: 54 3500r)
T2 HE ML, 428He | A4 T SE, E0IE &, 2tAHl &A1 & MS ELICH

SEAFOOD SKEWER for 2 170.
GRILLED SEAFOOD ESPETADA ZZ2FZ Al offatE WXIF0

E00IE ARIE ZHe| AIZES 22 HIXIHM el + 2t0IB M5 (M5 2 at) +
+

CAVEMAN for 2 165.
PRIMITIVE STEAK 1091 22 H| AHIOI2

000 Zelah) et M MBELICH

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.




A LA CARTE

THE GRILL

24 D=

BT T e (200gr) 137. S WHA BSEM S5 AP0 (250g7) 90.
wBP OINS SEHA 122D BN SHENS.

SHR "++" S A (200gr) 115. A QLA

MExel ot dle 112 (280gr)  52. Hexel olHzI2 ShX DIl =4 (250gr) 62.
s L

HIOIH A o MBS+ 9157 X0 (250gr) 92 S (160ar) 63.
g2l (260ar) 82. A o (180ar) 64,

U.S. PRIME PORTERHOUSE STEAK for 2 245,

Jl: DI= 4 1kg), dSot= AOIE CI4 2t
P A, XIZSdl BHl7 220 &M MESELICH

SURF & TURF TO YOUR STEAK

SEotAl AHIOIZ0 oiat=S FItol 2MIR

@ 72 Ui B 0t2l =0t (365ar) 45. | N 7= 3uat B= Al 0r2l 3=+ (200gr)  40.
e M = Otel =Dt (250gr) 38.

SIDE

15.(each)
- 200+ ZHIOIE — Tl X| Z2t0]
-2 38 - 038 M & X= (HXIDI]: ZYlah
- 3AcI0l AIZ2XI
SAUCES /5.0
APt & HHEf AA Jdel HIH2 A& Z2XL & B+ A
(ADJ: 5% /&) (ADD]: S4H
X0lFEel A X Zd R A HIHUIOI = AA

Chef de cuisine. TONY HWANG / Restaurant manager. JOHN PARK

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.
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At Conrad Seoul we are committed to safeguarding seafood supplies
for our future to protect the ocean. By prioritizing sustainable

sourcing, we focus on where we can most effectively minimize our
environmental footprint.

FAl
RE

CERTIFIED
ASC-AQUA.ORG

ASC-C-03185 Seafood with this logo comes from an ASC certified responsible farm.
WwWWw.asc—aqua.org

MSC-C-58275 Seafood with this mark comes from an MSC certified sustainable fishery.
WWW.MSC.org

Egg, milk, peanuts, walnuts, soybeans, wheat, crustaceans, pork, sulfites, etc. can cause allergic

symptoms. Please contact service staff in advance if you have any food allergies or dietary
restrictions.




12th
ANNIVERSARY MENU

5 DISHES

GARLIC VELOUTE

White sea scallop, garlic confit,
wild chive, crouton, infusion oil
(Scallop: U.S.)

37th DDOEOKGALSBI

Grilled minced pork, pine nut, wild chive,
parmesan fondue (Pork: Korea)

SORBET

Homemade lemon sorbet, apple mint

GRILLED BEEF TENDERLOIN
WITH LOBSTER

Grilled@lobster, caramel cauliflower,
mushroom emulsion, mashed potato,

porcini & thyme sauce
(Beef: Australia, 150gr)

OR

PAN-SEARED SALMON
WITH SCALLOP

N/ Pan-seared white sea scallop,
prawn ragouts, williams potato,
carrot coulis, saffron sauce
(Scallop: U.S.) (Salmon: 160gr)

FROMAGE FRAISES

Fromage blanc gateau,
berry coulis, lemongrass purée,
fresh strawberry, peach sorbet

120. / 5 DISHES

N.V CHARLES
HEIDSIECK, RESERVE,
BRUT, CHAMPAGNE,
FRANCE

2019 DOMAINE JEAN-
PAUL PAQUET & FILS,
SAINT-VERAN,
MACONNAIS,
BOURGOGNE, FRANCE

2019 MARQUES DE
MURRIETA, RESERVA ,
RIOJA, SPAIN

OR

2022 KALLESKE,
PLENARIUS VIOGNIER,
BAROSSA VALLEY,
AUSTRALIA

add 60.

N.V PERRIER JOUET,
BLANC DE BLANCS,
BRUT, CHAMPAGNE,
FRANCE

2019 DOMAINE JEAN-
PAUL PAQUET & FILS,
SAINT-VERAN,
MACONNAIS,
BOURGOGNE, FRANCE

2019 CLOUDY BAY,
TE WAHI, CENTRAL
OTAGO, NEW ZEALAND

OR

2022 KALLESKE,
PLENARIUS VIOGNIER,
BAROSSA VALLEY,
AUSTRALIA

N.V. JUSTINO'S,
10 YEARS OLD,
MADEIRA, PORTUGAL

add 120.

pairing with glasses of 4 premium wines

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



A LA CARTE

APPETIZERS

GRILLED CALAMARI 33.
prawn ragouts, black parsnip purée, lemon dressing
(Calamari: Korea)

29.
BUTTER POACHED LOBSTER TAIL
blini, basil scent carrot pickle, homemade sweet chili sauce
WAGYU TARTARE 28.
mochi potato, Korean pear, green horseradish sauce
(Beef: Australia)
TUNA & CAGE-FREE EGG CROQUETTE 26.
lemon, chipotle BBQ mayonnaise sauce (Tuna: Pelagic zone)
SALADS
CAESAR 36.

romaine, homemade maple bacon, parmigiano reggiano, garlic baguette,
anchovy dressing (Pork: Chile)

PAN-SEARED WHITE SEA SCALLOP 35.
fennel, citrus, orange emulsion dressing
(Scallop: China)

BURRATA 29.
jonagold, cucumber, basil scent carrot pickle, maple glazed pecan,
lemon & apple dressing

HONEY GLAZED SQUASH 25.
granola gangjeong, coconut & cauliflower velvét

APPETIZER SAMPLER for 2 59.

wagyu tartare (Beef: Australia) + caesar salad (Pork: Chile)

SEAFOOD FALLS 215.

live king crab, sous-vide lobster, sous—vide abalone, scallop, humpback shrimp,
seasonal seafood (Abalone: Korea) (Scallop: U.S.)

xxadd premium rich almas osetra caviar 80.

SOUPS

MUSHROOM BROTH 30.
truffle ragoQts

CREAMY CAULIFLOWER & APPLE 27.
caramelized cauliflower, potato crunch

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



SIGNATURE MAINS

LAND & SEA for 2 190.
AROMATIC SMOKING SURF & TURF

Hanwoo "1++" striploin (Beef: Korean Hanwoo, 200gr)

@ live half lobster thermidor (330gr) + WA live abalone (Abalone: Korea, 250gr) +
tuna & cage free egg beignet (Tuna: Pelagic zone)

served with seasonal vegetables, porcini & thyme sauce, chipotle BBQ sauce,
saffron & butter sauce

THE LOG for 2 185.
SMOKING MEAT PLATTER

beef tenderloin (Beef: Australia, 200gr) + lamb chop (Lamb: Australia, 2509r)
+ sous-vide iberico pork neck (Pork: Spain, 125gr) +

sous-vide half lemon chicken (Chicken: Korea, 280gr)

served with mashed potato, seasonal vegetables, chipotle BBQ sauce

BEEF SKEWER for 2 180.
GRILLED BEEF ESPETADA

rangers valley MB 5+ wagyu skirt (Beef: Australia, 350gr)

with garlic & herb seasoning

served with grilled seasonal vegetables, salmoriglio sauce, pink salt,
tomato ssamjang, wasabi sauce

SEAFOOD SKEWER for 2 170.
GRILLED SEAFOOD ESPETADA

lobster tail + live abalone (Abalone: Korea) + cuttlefish (Cuttlefish: Thailand) + prawn
with homemade sweet chili seasoning

served with mashed potato, mushroom stuffed zucchini, seasonal salad,

saffron & butter sauce

CAVEMAN for 2 165.
PRIMITIVE STEAK

Australian French lamb rack with herb crust (Lamb: Australia, 650gr)
served with spicy mac & cheese (Pork: Chile)

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.



A LA CARTE

THE GRILL
KOREA HANWOO U.S.A
TENDERLOIN "1++" (200gr) 137. STEAK AU POIVRE (250gr) 90.
«*WITH TRUFFLE GRATIN CERTIFIED BLACK ANGUS RIBEYE
STRIPLOIN "1++" (200gr) 115. SPAIN
KOREA
SOUS-VIDE IBERICO PORK NECK  (250gr) 62.
SOUS-VIDE HALF LEMON CHICKEN (280gr) 52.
AUSTRALIA FISH
RANGERS VALLEY 5+ WAGYU SKIRT  (250gr) 92. TOOTHFISH (160gr) 63.
LAMB RACK (260gr) 82. WA SALMON (180gr) 64.

U.S. PRIME PORTERHOUSE STEAK for 2 245,

(Beef: U.S., 1kg) / served with your favorite side dish,
porcini & thyme sauce and chipotle BBQ sauce.

SURF & TURF TO YOUR STEAK

@ qiilled half live lobster (365ar) 45. | WA grilled three abalone (300gr) (Abalone: Korea) 40.
grilled two king prawn (250gr) 38.

SIDE
15.(each)
- SMASHED POTATO - FRENCH FRIES
— GRILLED ZUCCHINI - SPICY MAC & CHEESE (Pork: Chile)
- CREAMY SPINACH
SAUCES /5.0
SAFFRON & BUTTER GREEN PEPPERCORN PORCINI & THYME
(Beef: Australia) (Beef: Australia)
CHIMICHURRI CHIPOTLE BBQ BEARNAISE

Chef de cuisine. TONY HWANG / Restaurant manager. JOHN PARK

ALL PRICES ARE IN 1,000 KOREAN WON INCLUSIVE OF 10% GOVERNMENT TAX. (NO SERVICE CHARGE APPLIES)
CONSUMPTION OF RAW OR UNDERCOOKED MEAT, SEAFOOD OR SHELLFISH CAN CAUSE SERIOUS HEALTH ISSUE.





