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Naengchae

Oyster

Seafood Pancake

six pieces, chojang, horseradish

daily seafood, soy vinaigrette 
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24

24

Spicy Yukhwe

French Bean Salad

26

16

Perilla Oil Noodle

Spicy Bibim Noodle

buckwheat, soy, gim 

buckwheat, pollock, cucumber
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23

2424
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Ontario

Ontario

Ontario

Ontario

Australia

Miyazaki

Hanger Steak

Dry-Aged Ribeye

Dry-Aged Porterhouse 

Short Rib Galbi

Dry-Aged Wagyu Striploin

A5 Wagyu Striploin

BEEF

Dry-Aged Coppa

Iberico Secreto

Iberico Pluma

40

50

52

Ontario

León

León

PORK

SEAFOOD 38Dry-Aged Hiramasa

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

New Zealand

OTHER 18Seasonal Vegetables

Apple Cinnamon Bingsoo
gingerbread, vanilla, white chocolate

Matcha Strawberry Bingsoo
red bean, strawberry jelly 

Let us fill the table for you! 

Naengchae

Seafood Pancake with Hokkaido Uni 

Banchan with Scallion Salad

Chef’s selected cuts of BBQ

Wild Greens Stone Pot Rice 

Bingsoo 

*Ask your server for details*

$135 per person
“A table full of food”

Wild Greens Stone Pot Rice

Soybean Stew

san namul, radish, soy

wagyu, tofu, doenjang

 Hokkaido Uni +65
Osetra Caviar +95

(30g)

prime beef tartare, egg yolk, asian pear 
gochujang, pinenut, gim-bugak

red sea bream, bluefin tuna, scallop
cucumber, pinenut 

tofu, sesame seed, almonds, doenjang
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11

11

4.9%, 355ml, Rorschach, Toronto

5.0%, 355ml, Sonnen Hill, Caledon

4.7%, 355ml, Godspeed x Ozawa, Toronto

Super Dry Japanese Rice Lager

Pale Beer

Kuronama Black Lager

*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

13/65

2oz/BTL

2oz/BTL

3oz/BTL

Spruce Tip Margarita

Omija Sour

Chosun Fashioned

GBT Highball

tequila silver, cointreau, fernet branca, spruce tip, lime

 omija infused vodka, hibiscus, lime, egg white

lot 40, sujeonggwa, date

GB 40% soju, gin, citron honey, lemon
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18
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Domaine Baud, Blanc de Blanc Crémant du Jura Brut NV, France | Chardonnay 

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

Pearl Morisette ‘Roselana’ 2024, Niagara, Ontario | Pinot Noir, Gamay

Štekar, Goriška Brda 2023, Snežatno, Slovenia | Rebula

François Chidaine ‘Touraine’ 2024, Loire Valley, France | Sauvignon Blanc

Weszeli Langenlois 2024, Kamptal, Austria | Grüner Veltliner

Chateau de Montfaucon ‘Comtesse Madeleine’ 2023 Rhône, France | Marsanne, Clairette, Grenache Blanc

Ampeleia ‘Unlitro’ 2024, Italy | Alicante Nero, Sangiovese

Alcesti ‘L’Isola Dei Profumi’ Rosso 2023, Italy | Nero D’avola, Perricone

Château Vieux Moulin ‘Corbières’ 2024, France | Carignan, Grenache, Mourvèdre, Syrah

Château du Moulin Noir Montagne Saint Emilion 2014, Bordeaux, France | Merlot, Cab Franc

18/85

17/80

17/80

19/95

17/80

18/85

19/90

17/100

17/80

18/85

20/95

5oz/BTL

13

13

13

8

sujeonggwa, 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


