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Seafood Tower

Oyster

Shrimp Cocktail

two pieces of each oysters, shrimps,
scallops, littleneck clam, bluefin tuna, crudités

six pieces, chojang, horseradish 

four pieces, chojang, horseradish 

60

24

21

Spicy Beef Tartare

French Bean Salad

Seafood Pancake

dry-aged beef, pine nuts, asian pear 
gochujang, endive

tofu, sesame seed, almonds, doenjang

daily seafood, soy vinaigrette

26

16

24

Perilla Oil Noodle

Spicy Bibim Noodle

perilla, soy, nori 

skate wing, cucumber, radish

23

23

2424

24

21

6oz

8oz

20oz

6oz

8oz

4oz

6oz

6oz

6oz

11oz

4oz

4oz

48

85

145

52

95

90

Ontario

Ontario

Alberta

Ontario

Australia

Miyazaki

Hanger Steak
Dry aged Ribeye
Dry aged Bone-in Ribeye 
Short Rib Galbi
Tajima Wagyu Striploin
A5 Wagyu Striploin

BEEF

Coppa
Iberico Presa
Iberico Pluma

40

48

50

Ontario

Salamanca

León

PORK

SEAFOOD 65

38

38

Wild Shrimp
Hiramasa
Octopus

*All bbq comes with scallion salad, lettuce ssam, pickles and condiments

Guinea

New Zealand

Morocco

OTHERS 18Mushroom & Seasonal Vegetables

Blueberry Bingsoo
mascarpone, blueberry compote, yogurt

Hazelnut & Coffee Bingsoo
toffee, praline, hazelnut ganache 

Let us fill the table for you! 

Seafood Tower

Seafood Pancake with Hokkaido Uni 

Banchan with Scallion Salad

Chef’s selected cuts of BBQ

Mushroom Stone Pot Rice 

Bingsoo 

*Ask your server for details*

$135 per person
“A table full of food”

Mushroom Stone Pot Rice

Soybean Stew

five seasonal mushrooms

wagyu, tofu, doenjang

 Hokkaido Uni +65
Osetra Caviar +95

(30g)

*Add Osetra Caviar +50



10

10

10

4.9%, 355ml, Rorschach, Toronto

6.3%, 355ml, Burdock, Toronto

4.1%, 355ml, Godspeed, Toronto

Super Dry Japanese Rice Lager

Ducks IPA

Yuzu Saison

*Add a shot of Hallasan for Classic ‘So Mak’ +7

Chung-cheong do, Korea  |  Soju

Chung-cheong do, Korea  |  Soju

Toronto, Ontario  |  Makgeolli

Golden Barley 17%

Golden Barley 25%

Takju 16.5%

10/50

14/65

13/60

2oz/BTL

2oz/BTL

3oz/BTL

Omija Margarita    2oz

Perilla Flower    2oz

Chosun Fashioned    2oz

GBT Highball   2oz

tequila, cointreau, omija, hibiscus, lime

perilla leaf infused vodka, honey, lemon, egg white

whiskey, korean cinnamon punch, dates

GB 40% soju, gin, citron honey, lemon

19

18

18

19

Domaine Baud, Blanc de Blanc Crémant du Jura Brut NV, France | Chardonnay 

Podere Cipolla di Denny Bini, Willa, Emilia Romagna, Italy | Lambrusco

Heliocentric ‘Same River Twice’ Rose 2022, Rhône, France | Cinsault, Grenache Noir

Štekar, Goriška Brda 2022, Snežatno, Slovenia | Rebula

Milan Nestarec, Běl 2023, Moravia, Czech Republic | Gruner, Welschriesling,  Muller Thurgau 

Jean Maurice Raffault, Chinon 2023, Loire Valley, France | Chenin Blanc

Pépin Blanc NV, Alsace, France | Riesling, Pinot Blanc , Auxerrois

Beatrice Et Pascal Lambert, Les Terrasses 2022, Chinon AOC, France | Cab Franc

Domaine Rostaing Tayard, Le Coeur Des Hommes 2022, Rhône, France | Gamay

Cooke Brothers, Greenock Shiraz 2021, Barossa Valley, Australia | Shiraz

Pomona, Chianti Classico 2021, Chianti, Italy | Sangiovese, Colorino

 

18/85

16/75

17/80

19/95

17/115

18/85

19/95

17/80

18/88

19/100

22/110

5oz/BTL

13

13

13

8

ginger, cinnamon, barley tea, ginger beer

omija, hibiscus, lime, soda

citron honey, tonic water

Barley Mc-Col

Mija’s Iced Tea

Yuzu Spritzer

Asahi Super Dry 0.0


