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FLICE. ‘Welcome to the falme.’

At Embers, we celebrate the ancient and elemental force of fire — not as a trend,
but as a philosophy. Every dish on this menu is touched by flame, smoke, or glowing
coal. Our inspiration comes from both ancestral cooking rituals and modern fire tech-
niques, fusing rustic soul with refined execution.

We don’t disguise ingredients behind heavy sauces or overbuilt compositions. In-
stead, we highlight the natural character of each product — letting it evolve through
fire: slow roasting in cast iron, grilling over open flame, cold-smoking, ember-baking,
flame-charring, or caramelizing on the hearth.

Each preparation is purposeful, drawing on diverse culinary disciplines — whether
it's the delicate infusion of grilled leek oil into a woodland mushroom soup, or the
precise sear on scallops paired with sea urchin and orange beurre blanc, where fire
is a seasoning in itself.

From starters to sides, seafood to desserts, the language of Embers is consistent:
technique-driven, produce-respectful, and fire-rooted. Burrata is matched with
charred fruits and herb oils; pasta is paired with ingredients grilled or smoked a la
minute; and ice creams are churned from smoked dairy or folded with ember-roasted
elements.

This is not a steakhouse. It is not a rustic grill. This is Embers — a place where fire
is controlled with discipline, precision, and creativity, and where the oldest form of

cooking meets the sharpest edge of culinary thought.

‘Welcome to the falme.’



The Art of Dry Aging at EMBERS
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At Embers, cooking is not completed by fire alone. The other essential element is time.

To achieve deep, layered flavors and refined textures, we operate a meticulously curated dry-aging program

that respects tradition while embracing modern sensibilities.

In our custom-designed aging chambers, we exclusively age carefully selected prime cuts of beef, develop-

ing a complexity and depth of flavor that cannot be achieved through conventional methods.

EMBERS’s STEAK

DRY AGING U.S PRIME BEEF (30days) for Two

U.S. Prime Porterhouse Min. 900g
0|24 ZESIRA (4|17]: 0=

U.S. Prime T-Bone Steak Min. 700g
0|2 E| 2 AH|0|3 (4|127]: 024

U.S. Prime Bone-In Steak Min. 550g
0|24 &2 QI AHO|3 (4|17]: O]=Z4h)

L Steak order comes with a house salad, two garnishes and the daily dessert.
AH|O|ZE FESHAH SRA M2 E, J7IL|A| 28, 12|10 59| CIMET} &H M3 ELIC

WET AGING U.S PRIME BEEF (20days)

U.S. Prime Ribeye Steak 3009
Oj=4t xiZ S4 AHO|Z (2[227]: O|=4h)

WET AGING HANWOO BEEF (20days)
Hanwoo 1++ Tenderloin Steak 120g / 240g

B2 14+ QLA AB0| 3 (3HQ: 2LHAY

Hanwoo 1++ Ribeye Steak 150g / 240g
8t 1++ 2SS4 AH|0|3 (812 FLHL
Hanwoo 1++ Striploin Steak 120g / 240g

SR 1++ B S 2H|0|R (BH2: FLLh
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A 10% value-added tax (VAT) is included in the above price.
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.
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65,000/ 130,000

71,000/ 142,000

55,000/ 110,000

THE BUTCHER'’S SELECTION
Charcoal-Grilled Lamb Chop 180g

£20| 72 & 2| (YD7|: BT

Charcoal-Grilled YBD Pork Bone-In Loin 250g with Coffee Rub
20| 12 L5 =X ] S (&HX| 27 ZLLD)

Charcoal-Grilled Chicken 300g
=E0| #2 H27| (H17]: FLiLh

b All meat dishes are served with red wine sauce, chimichurri, salted pepper and smoked Maldon salt.
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SEAFOOD

Hearth-Poached Lobster Tail with Caldaro Emulsion & Burnt Vegetables
ZCtE AALL ZH| MAE ASQ ZAH HY (RIAH: FHLICHY)

-Lobster tail, bisque sauce, grilled vegetables

Fire-Kissed Crispy Octopus with Seafood Pasta
Z|3tE 12 F0{Q R TAE}L (Z01: AH|QIA)
-Octopus, clams, house-made seafood pasta

Smoky Spicy Seafood Iron-Pan Rice
S} 0 FES gk siit= 2H0[A (A ZLHAL O|Ef2[0tAh

-Scallops, prawns, mussels, rice

Leaf-Roasted Halibut with Tomato Ash Broth & Smoked Mediterranean Vegetables
1Q00]| ZH Zojet X|BaHE M (MM FLHLL =4

-Halibut, lotus leaf, cherry tomatoes, olives

SIDE DISHES
Fire-Grilled Asparagus with Smoked Maldon Salt

2 HE 255 250 orAmEAA 30|

-Asparagus, Parmigiano Reggiano, smoked Maldon salt

Roasted Cauliflower Florets with Chili Heat & Garlic Dust
T2 de|E2t9et O0ls 3-E

-Cauliflower, garlic crumble

Iron-Pan Spinach with Parmesan Ash Crust
Ofo|iTh A|Z%| S} TfOpAt
-Spinach, heavy cream, Parmesan

Wood-Smoked Mash with Charred Lemon Zest
ELIR gFo| Xt o4, Xt 2|2

-Potato purée, smoked oak, lemon

Crispy Fries with Herb Salt & Smoked Vinegar

sls aEQ B AR S wal 25/

-French fries, house herb salt, smoked vinegar

71 FUoll= 10%2] £IHM|7F 2 8te|of AELITH
A 10% value-added tax (VAT) is included in the above price.
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.
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LUNCH A COURSE

WELCOME DRINK

HERSIE]

WARM HOUSE - BAKED BREAD
Oven-Baked Embers Bread

20| 12 AHA SIRA H=

APPETIZERS
Appetizer of the Day
59| oj|Z|EFO| X

SOUP
Cast - Iron Onion Broth with Comté Toast
OlL|H AZQ} 2E| X|= EAE (4|117]: O|=2Ah

2 52 ols
_:“E%ta |:1°|_|

MAIN COURSE Choice of
Charcoal-Grilled U.S. Prime Ribeye
Steak (150g) with Two Garnishes

A ZS 4 AH0|3 (150g)2t

&Hz0 22 0=
SIER] ZH 2| (A127]: 0]=4h

Leaf-Roasted Halibut with Tomato
Ash Broth & Smoked Mediterranean
B
Vegetables
EX| Ao ZH4 2ot X[FaHE *MA
(M =LA

DESSERT Choice of
Strawberry Panna Cotta
E id
=] EtRE}

Signature Cheesecake
AJLH X|= 70|32

Coffee or Tea/ #Hu| £ &}

78,000

471 3oll= 10%] 717+ Zatl0f YLIct

A 10% value-added tax (VAT) is included in the above price.
S| Bl SO0ARE 2 222717} QoA DAL HALS T2 H Helof Las FAI7| iRt

If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.

LUNCH B COURSE

WELCOME DRINK

4z cys

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread

RE0 2 AHA 5122 B E

APPETIZERS
Charred Fruit & Burrata with Burnt Herb Oil

Prosciutto, burrata, seasonal fruit, herb oil
ZIEf X| =} Z2AHE () X|117]: O|EH2|0fAh

T2 AE o 2 5E US ASQU B
SOUP

Cast-lron Onion Broth with Comté Toast

o1 AmQl I X|X EAE (4|117(: O|=24hH

£ &2 sl oL A
MIDDLE
Hearth-Poached Lobster with Caldaro Emulsion & Burnt Herb Oil
ZCIE AAQL 201 5{H QAUZ ASQI EAH

Dry-Aged U.S. Prime Bone-In Steak
(550g) (For Two or More Guests)

=0l 72 0j=F4 E2tojoljo|F 2 ¢
AH|0|= (221 0]d) (2] 127]: O|=4h)

MAIN COURSE Choice of
Charcoal-Grilled Hanwoo 1++
Tenderloin (120g) with Two Garnishes .E

0| 12 52 1++ 2tal AF|0[3 (120g)2t
SIHR] ZH ] (Bt LD
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=

Charcoal-Grilled Lamb Chops
(FZH|: &F4h "E

DESSERT Choice of
Eﬁ Strawberry Panna Cotta
=7| ZHtREL

Signature Cheesecake
AlJLX X|= 70|12

Coffee or Tea/ #Hm| £ &}

95,000

27| ZH0ll= 10%2] FIHMI7F 20 AELICE
A 10% value-added tax (VAT) is included in the above price
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



EMBERS DINNER 6 COURSE

WELCOME DRINK

" cya

FIRST SPRRK (Small bites)

WEELE

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread

RE0| 72 AHA FHRA BRE

APPETIZERS
Smoked Seasonal Fish Crudo with Grilled Lime and Apple, Osetra Caviar
FS Ul M0t IHH(O] (MM: LA L2
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SOUP
Onion Broth Slow-Cooked in Cast Iron, Comté Toast

B
% S Y oUA A (A7) O1Z4) (H17]: FLiLh

MIDDLE
Hearth-Poached Lobster and Scallop with Caldaro Emulsion & Burnt Herb QOil
ZCIE AAQL 2 5|H QUS ZEQI BAES} 7I2[H| (712[H]: Y24

MAIN COURSE Choice of

Charcoal - Grilled Beef Steak Sampler - 2 Styles (Beef: Korea)
=0l £2 271X 2(17] (4| 127]: ZLhAh
Han-woo 1++ Tenderloin (60g) | Han-woo 1++ Striploin Steak (100g)
St 1++ QHAl / [ E
or
Dry-Aged U.S Prime Beef L-Bone Steak (5509) (Beef: USA) (For Two or More Guests)
E2to] o0& Oj=At A= AE|0]|3 (4/17]: O|=4h) (221 0l&)

DESSERT
Yogurt Glacé with Seasonal Fruits, Cream Espuma

A Tl 2sel 97= S, 38 ol AFo)

Coffee or Tea

LR

160,000

27| FAoll= 10%2] £7bM7F 2 8t=[0] UELICE
A 10% value-added tax (VAT) is included in the above price.

S4 221 S0lAk U 22717} o4 DHLHAE F2 B H2lof2f L FAIZ| HRHLIC

o Tl = =} (i i)

If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.

EMBERS DINNER 7 COURSE

WELCOME DRINK

4z cys

FIRST SPRRK (Small bites)

EEETY

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread

RE0| 72 AHA 5HRA BRE

APPETIZERS
Butter-Poached Lobster Tail, Salmon Roe with Orange Beurre Blanc
M2 HE{Of| 22|53 BAH a0 & X 2= 2
SOUP
Han-Woo Striploin with Charcoal-Grilled Onion Velouté
&t AT S20| AL} F20f| F2 Aup A (2|17 JLHAY (B17]: FLiLh

MIDDLE
Charcoal-Grilled King Crab & Scallop, Osetra Caviar
=0l 72 Z3#I 712[H], LMIEZL FHH[0] (FF2[H]: 224

MAIN COURSE Choice of

Charcoal - Grilled Beef Steak Sampler - 3 Styles (Beef: Korea)
Zh=0l| 72 37FK| 2|117] (&]|17]: L
Han-woo 1++ Tenderloin (60g) | Han-woo 1++ Ribeye (60g) | Han-woo 1++ Striploin Steak (60g)
St 1++ Otpl | ZS 4/ ®E
or
Dry-Aged U.S Prime Beef T-Bone Steak (700g) (Beef: USA) (For Two or More Guests)
C2to| ofo]& 0|24t E|2 AE|0]|3 (4|17]: O]=24h (221 0|4)

AFTER MAIN
Spicy Urchin Noodle, Tomato, Cucumber, Salted pepper

PLIE 22l njZs 24

DESSERT
Yogurt Glacé with Seasonal Fruits, Cream Espuma

HE oUE 250 QUE 32tM|, 328 o|AF0}

Coffee or Tea

m B2 &

180,000

71 FUoll= 10%2] £IHM|7F 2 8te|of AELITH
A 10% value-added tax (VAT) is included in the above price.
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



Today’s Special Appetizer
22| of|m|Eto| X

SHARING SET FOR 3

WELCOME DRINK

HERSIE]

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread
QE0| 12 AHA StRA B =
Smoked Seasonal Fish Crudo with
Grilled Lime, Apple, and Osetra Caviar
82 93l MM FHulof
D ILAE 24D
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ANTIPASTI / APPETIZERS

Seared Beef Pizza with Tuna Cream &
Charred Truffle Shavings

A% S2IS B2 4|07 B2 TRt
SN

(A327]: LAY ERI:

PASTA
Today'’s Special Pasta
Q0| mAE}

MIDDLE COURSE
French seafood bouillabaisse
A2 FOFH|A (lM: LA =4

2PAH 5

|H

MAIN COURSE
Dry-Aged U.S. Prime Bone-In Charcoal-Grilled Korean
Steak (5509) E Han-woo 1++ Tenderloin (120g)
S2}o| ofo%) OjZAt & 9l . 20| 72 3 14+ Q1
AH[O|Z (&/127]: 0j=4h (2|317]: LA
DESSERT
EMBERS Special Desserts (2Kinds of) / QIH{A AHM CINE 25

EMBERS Seasonal Ice Cream (3Kinds of) / QIH{A A|= 0}0]A3E| 35

Coffee or Pullman Signature Tea / 7{T| &2 Z0t A|JL|X E|

390,000

3l A7) BELICE
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A 10% value-added tax (VAT) is included in the above price
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.

Today’s Special Appetizer
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SHARING SET FOR 5

WELCOME DRINK

R

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread

QE 12 AUHA 5tRA He=
Smoked Seasonal Fish Crudo with

Grilled Lime, Apple, and Osetra Caviar
13t 7{H[ 04
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ANTIPASTI / APPETIZERS

Seared Beef Pizza with Tuna Cream &
Charred Truffle Shavings
x| 22 HIE 2|17 Z3 T|x}
(2|227]: LA (FR]: 2

b
PASTA

Today’s Special Pasta
Q9| THAEL

MIDDLE COURSE
French seafood bouillabaisse

ZAA LS FOFH|A (MM LA Y24
Charcoal-Grilled

MAIN COURSE
Charcoal-Grilled Korean
Han-woo 1++ Tenderloin (180g) E Han-Woo 1++ Ribeye (1509)
20| 12 52 1++ QHA =0 12 st 1++ 2SS
(&/7]: ZLHAD (A|37]: LAY

Dry-Aged U.S. Prime T-Bone

Steak (7509)
E2fo| ofjo|F D|=FLtEIR2

AH|0|2 (4]117]: O]=2Ah
DESSERT
EMBERS Special Desserts (3Kinds of) / QA AT C|HE 35

EMBERS Seasonal Ice Cream (3Kinds of) / QIH{A A|= 0}0|A3E] 35

Coffee or Pullman Signature Tea / #{T| £2 Z0t A|TL|X E|

650,000

47| ZA0l= 10%2] £7HMI7F E8HEl0f YLICE
A 10% value-added tax (VAT) is included in the above price.
S| 211 SOIAIE Y Y2717 YO DHLMAE FE H Sl Laal FAI7] iZLiC
If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



DRAFT BEER

Han Mac / &tat 12,000
ACHASAN Craft Beer / OFxtat 41| 2= 13,000
Stella / A2t 15,000
BOTTLE OF BEER

Budweiser / HH=2L0| XN 12,000
Hoegaarden / &71= 12,000
Guinness / 7|4|A 13,000
COFFEE

Espresso / o Az A 12,000
Americano / OlH|2|7}= 12,000
Cappuccino / F}EX| = 13,000
Café Latte / 7}m| 2t 13,000
Café Mocha /71| 27} 13,000
SIGNATURE TEA

Inspired by Pullman’s brand heritage, ‘See the Familiar Differently, our tea sommelier has hand-blended

three exclusive signature teas that embody the spirit of Pullman Ambassador Seoul Eastpole.

Chicago Breakfast (Black Tea) / A|7}1 HAEITAE 17,000
Classic breakfast tea meets smoky Jeongseon Sojong
— a bold, rich black tea inspired by Pullman’s Chicago roots.

Eastpole Signature (Oolong Tea) / O|AEZ A|JL|A 17,000
Light and elegant oolong tea with sweet undertones
—capturing Pullman Eastpole’s chic style and leaving a lasting, sweet memory.

Pullman Fresh Flow (Green Tea) / 0t g4 E22 17,000
A classic green tea reimagined with bright lemony herbs
— a refreshing twist that captures Pullman’s spirit.

27| 3Uol= 10%2| L7HM17F 2 3t[0] UELICE
A 10% value-added tax (VAT) is included in the above price.
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.

TEA

GREEN TEA
Genmaicha / 80| =kt

OOLONG TEA
Peachy Oolong / I|x| &

BLACK TEA
Earl Grey Reserve /& 1gj|0| 2|K &

Mango Melange /@tm @zt
NYC Breakfast / HEHAE

Summer Peach / M0 m|X|

HERB INFUSION
Caribbean Cocktail /7l2|d|QoF Z ||

Cool Mint /2 0IE

Rooibos Vanilla / 20|EA H}2}

FRESH JUICE & DRINKS & WATER

FRESH JUICE
Apple Juice / At} =A

Grapefruit Juice / X12 FA

Orange Juice / Q&X| =A

DRINKS
Chocolate Latte / =22 2}

Coca Cola / Coke Zero / Sprite
It 22t/ FIA FZE /| AZEO|E

WATER
Surgiva 500ml (Mineral / Sparking) / £2X|H} 500m!|

47| 3ol 10%] £IpI7H m8tEl0f YL

A 10% value-added tax (VAT) is included in the above price.
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.
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