EMBERS

Open-Fire Crill
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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 290,000
024 ZE{SIRA (417]: 0|24

U.S. Prime T-Bone Steak Min. 700g 220,000
Oj=4t E| 2 AH|0|3 (2]|17]: O]=4h

U.S. Prime Bone-In Steak Min. 5509 160,000
0|4t 2 o1 AH|O|= (2|117]: O|=4h)

ESteak order comes with a house salad, two garnishes and the daily dessert.
AHO|2E FESIA|H ot A M2{E, 7HL|A| 25, J2|1 @E2| CIXET} & MSELC.

WET AGING U.S PRIME BEEF (20days)

U.S. Prime Ribeye Steak 300g 110,000
0j=4t ME S4 AHO|2 (4|17]: O|=4h)

WET AGING HANWOO BEEF (20days)

Hanwoo 1++ Tenderloin Steak 120g /2409 65,000/ 130,000
SHR 1++ QtA AE||0]2 (§12: ZLHAD)

Hanwoo 1++ Ribeye Steak 150g / 2409 71,000/ 142,000
St 1++ 2SS4 AH|0|2 (G2 =LA
Hanwoo 1++ Striploin Steak 120g / 240g 55,000/ 110,000

22 1++ ME S AH0|2 (B UL

471 2AH0ll= 10%2] 277t Z&t=|0f USLITH
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.



THE BUTCHER'’S SELECTION
Charcoal-Grilled Lamb Chop 180g 75,000

==0| 712 & ZH| (F17]: F4

Charcoal-Grilled YBD Pork Bone-In Loin 250g with Coffee Rub 62,000
20| 712 LS =Kt SA (=HX[27]: ZLHLD

Charcoal-Grilled Chicken 300g 48,000
=20 212 H107[ (5117]: FLHLY

LE” All meat dishes are served with red wine sauce, chimichurri, salted pepper and smoked Maldon salt.
DE |7 22[0= 2= 2 AA X|0|F2|, A7 5, 22|10 2 2= 30| A MSELICL

SEAFOOD
Hearth-Poached Lobster Tail with Caldaro Emulsion & Burnt Vegetables 89,000

LCt= 249 22X [MAE 2EQ HAH HIY (RIAE: FHLITHY)

-Lobster tail, bisque sauce, grilled vegetables

Fire-Kissed Crispy Octopus with Seafood Pasta 47,000
Z3t2 12 Z0{2F 271 THAEL (20{: ATfeldh)
-Octopus, clams, house-made seafood pasta

Smoky Spicy Seafood Iron-Pan Rice 53,000
S} 0fFES C5h it 2H0[A (A ZLfAL O|Ef2[0tA)

-Scallops, prawns, mussels, rice

Leaf-Roasted Halibut with Tomato Ash Broth & Smoked Mediterranean Vegetables 86,000
o12!0]| ZHA 2019t X[BaHE A (AM: ZLHAE, =4

-Halibut, lotus leaf, cherry tomatoes, olives

SIDE DISHES
Fire-Grilled Asparagus with Smoked Maldon Salt 18,000

2 U= 23S 2502 OfALEIAHA 10|

-Asparagus, Parmigiano Reggiano, smoked Maldon salt

Roasted Cauliflower Florets with Chili Heat & Garlic Dust 16,000
2 Z2|E2tet Ot I 8=

-Cauliflower, garlic crumble

Iron-Pan Spinach with Parmesan Ash Crust 17,000
Ofo|iE A|ZX| 3 2lwt mpaOpat
-Spinach, heavy cream, Parmesan

Wood-Smoked Mash with Charred Lemon Zest 14,000
EHLHR S| Xt o4, XtE 2=

o

-Potato purée, smoked oak, lemon

Crispy Fries with Herb Salt & Smoked Vinegar 14,000
5lH SEQF 29 AXE SEl AXFZY

-French fries, house herb salt, smoked vinegar

471 2AH0ll= 10%2] 277t Z&t=|0f USLITH
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 6 COURSE

WELCOME DRINK

(=]
EER=CE]

FIRST SPRRK (Small bites)

OlR= 24

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread
QE 12 AUHA 5tRA Hef|l=

APPETIZERS
Smoked Seasonal Fish Crudo with Grilled Lime and Apple, Osetra Caviar

2 Ols
S o3| A

25l G Mat 7HH|0] (M- L, FEah)

e
o

SOUP
Onion Broth Slow-Cooked in Cast Iron, Comté Toast

= el oL AZ (A17]: 0|74 (B 7] =L

MIDDLE
Hearth-Poached Lobster and Scallop with Caldaro Emulsion & Burnt Herb Oil
LR AAQL 591 5|H 2US HEQI BIAEQ} 7i2|H| (Z12[H]: Y=Y

=21

MAIN COURSE Choice of

Charcoal - Grilled Beef Steak Sampler - 2 Styles (Beef: Korea)
=0 2 271K 2|117] (4|127]: FLiLh
Han-woo 1++ Tenderloin (60g) | Han-woo 1++ Striploin Steak (100g)

BER 1++ ORM / xHZT2
or
Dry-Aged U.S Prime Beef L-Bone Steak (550g) (Beef: USA) (For Two or More Guests)
Z2to| of0|& O]=At W= AE||0|3 (2|17]: O]=4H) (221 0]4)

DESSERT
Yogurt Glacé with Seasonal Fruits, Cream Espuma

HE LS 252 QAHE 22tM|, I8! o|A=F0;

Coffee or Tea
5{m| 22 &t

160,000

471 2AH0ll= 10%2] 277t Z&t=|0f USLITH
A 10% value-added tax (VAT) is included in the above price.
S| B3 SOIAIS 2 Y2717t Yo DHHAE 22 W el 2
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



EMBERS 7 COURSE

WELCOME DRINK

(=]
EER=CE]

FIRST SPRRK (Small bites)

OlR= 24

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread

QE0]| 2 AHA 5122 HEE

APPETIZERS
Butter-Poached Lobster Tail, Salmon Roe with Orange Beurre Blanc
N2 HE{of| R2|5F BAE BZnt 0] 2, QX 2|2 S

SOUP
Han-Woo Striploin with Charcoal-Grilled Onion Velouté

R ME S0l A0 Fx0l| 2 U AZ (A17]: JULY) (H17]: IULD

MIDDLE
Charcoal-Grilled King Crab & Scallop, Osetra Caviar
=0 2 230 72|, @M ER} FHH|0 (FH2[H]: 224

MAIN COURSE Choice of

Charcoal - Grilled Beef Steak Sampler - 3 Styles (Beef: Korea)
Z=0fl 12 37| 2(17] (4|227]: JLiL
Han-woo 1++ Tenderloin (60g) | Han-woo 1++ Ribeye (60g) | Han-woo 1++ Striploin Steak (609g)
SHR 1++ Ot/ ZS A/ RHE
or
Dry-Aged U.S Prime Beef T-Bone Steak (700g) (Beef: USA) (For Two or More Guests)
E£2to] oio|& O|=4t E[2 AH|0|= (2/17]: O|=4H (221 0] &)

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

eUS 22 j2e 24

DESSERT
Yogurt Glacé with Seasonal Fruits, Cream Espuma

HE 2ds Z2EQ QAHE Z2tM|, I olAaZF0t

Coffee or Tea

HELE

180,000

471 2AH0ll= 10%2] 277t Z&t=|0f USLITH
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.



SHARING SET FOR 5

WELCOME DRINK

2z £y

WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread
QE 12 AUHA otRA He|=
Smoked Seasonal Fish Crudo with
Grilled Lime, Apple, and Osetra Caviar
= Ul MM} HH| o
&, g

DL,

>
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ANTIPASTI / APPETIZERS
Seared Beef Pizza with Tuna Cream &
b

Charred Truffle Shavings
R F2IS HIE 2(17] =30 T|xt

(&1T7]: BLIAY (RAL: 2eeh

E

Today’s Special Appetizer
2E9| of||Eto| X
PASTA
Today’s Special Pasta
QE0| ofAE}

MIDDLE COURSE
French seafood bouillabaisse
Charcoal-Grilled Korean

DA SiLHE SOM|A (HM: JLHAL A=A
MAIN COURSE
Charcoal-Grilled Korean
Han-woo 1++ Tenderloin (120g) 41:—" Han-Woo 1++ Ribeye (100g)
E20| 2 8t 1++ 254
(117 2uhah

20| 2 32 1++ 21
(4137]: Fhsh

Dry-Aged U.S. Prime Bone-In
Steak (5509) £’
cato| ofjo|& |24+ £ 9l ’
AH|0|=3 (2(17]: O|=4h)
DESSERT

EMBERS Special Desserts (2Kinds of) / QIH{A A& C|NE 25
EMBERS Seasonal Ice Cream (3Kinds of) / QIH{A A|= Of0|ATE| 35

Coffee or Pullman Signature Tea / 7{I| &2 Z0t A|TL| E|

420,000

27| o= 10%2] E7tMI7F 8= 0] ASLICE
A 10% value-added tax (VAT) is included in the above price.
= FE ™ Zol|A Z&dl =A17] HiEich

5t o
5t gl

Rl

| A 27|17 UM DZHETHM
If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



SHARING SET FOR 5

WELCOME DRINK
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WARM HOUSE-BAKED BREAD
Oven-Baked Embers Bread
QE 12 AUHA otRA He|=
Smoked Seasonal Fish Crudo with
Grilled Lime, Apple, and Osetra Caviar
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ANTIPASTI / APPETIZERS
Seared Beef Pizza with Tuna Cream &
b

Charred Truffle Shavings
R F2IS HIE 2(17] =30 T|xt
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Today'’s Special Appetizer
2E9| of||Eto| X
PASTA
Today’s Special Pasta
QE0| ofAE}

MIDDLE COURSE
French seafood bouillabaisse
ZHAA SHAE FO|A (MM FLHAL LA
MAIN COURSE
Charcoal-Grilled
41:—" Han-Woo 1++ Ribeye (150g)
20 72 B2 1+ 254
(&]27]: =LA

Charcoal-Grilled Korean
Han-woo 1++ Tenderloin (180g)

20| 2 32 14+ 21
(4137]: Fhsh

Dry-Aged U.S. Prime T-Bone
Steak (7509) £’
C2to| ofjo|F o|=4AtElE ’
AH|0|= (4] 17]: O]=4h
DESSERT

EMBERS Special Desserts (3Kinds of) / QIH{A AD|M C|NE 35
EMBERS Seasonal Ice Cream (3Kinds of) / QIH{A A|= Of0|ATE| 35

Coffee or Pullman Signature Tea / #{I| £ Zgt A|JL|H E|

700,000

27| o= 10%2] E7tMI7F 8= 0] ASLICE
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.



DRAFT BEER

Han Mac / gtay
ACHASAN Craft Beer / OfxtAt 41| B

Stella / A%12t

BOTTLE OF BEER

Budweiser / HHE2}O| X
Hoegaarden / S7t=

Guinness / 7|4|A

COFFEE

Espresso / of|AZgj4
Americano / OHH|2|FHe
Cappuccino / F1EX| =
Café Latte / 7} 2t

Café Mocha / 7tm| 27}

SIGNATURE TEA

12,000

13,000

15,000

12,000
12,000

13,000

12,000
12,000
13,000
13,000

13,000

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}11 EEHAE
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|L|X]
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) / Z0t Zgj|4| £E22
A classic green tea reimagined with bright lemony herbs
— a refreshing twist that captures Pullman’s spirit.

27| o= 10%2] E7tMI7F 8= 0] ASLICE
A 10% value-added tax (VAT) is included in the above price.

24 2421 S0JAHE 2 22717t YoM DALHAE T2 H Helof L) FAIZ| BiEich

=1 O

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

17,000

17,000

17,000



TEA

GREEN TEA 12,000
Genmaicha / §10| Sk}

OOLONG TEA 12,000
Peachy Oolong / I|x| 22

BLACK TEA 12,000
Earl Grey Reserve /¥ 1gj0| 2|K{E

Mango Melange /&1 #at
NYC Breakfast / EHHAE

Summer Peach / 404 T|X|

HERB INFUSION 12,000
Caribbean Cocktail /7H2|H|Qt ZtEf|

Cool Mint /2 0IE

Rooibos Vanilla / 20|EA HPL2t

FRESH JUICE & DRINKS & WATER

FRESH JUICE 12,000
Apple Juice / Alz} F=A

Grapefruit Juice / X12 FA

Orange Juice / Q&IX| A

DRINKS
Chocolate Latte / 22! 2}¢| 14,000
Coca Cola / Coke Zero / Sprite 7,000

7t 22t/ ZIAME [ AZEIO|E

WATER
Surgiva 500ml (Mineral / Sparking) / 4=2X|t} 500ml 8,000

471 2AH0ll= 10%2] 277t Z&t=|0f USLITH
A 10% value-added tax (VAT) is included in the above price.

S41 TRt SOl 2 2717t QoA DAL 2 H S0l s FAI7| HriLIC
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.












