EMBERS

Open-Fire Crill



Spirdl ot Embers

Embers= 22 |&0]| Ofl Hsto = CHEILIC.
DE Q2| 2%, ¢7|, SR EIRE = £1}o| DhhS Salf EHMEILCY
0CHo| 2| olAloflM FZ2 A0 HCHe| 1 7|22 H=AIH, EuSh 20t Hush M E ShLt

= SYRILICE

1

Embers?| Q2| £H2 2Lt SEet Aoz 2AS AFA| BELICE 232 ZZe| =7 R 11
Ret S =22 Sl AALEAH Ee{-LC

F4| Hof| M| P, Zet2 T 52|0, H2HSHALE = K0IM FALHL, S0 FH2{ =20 E
ote S 29| Chefet =2 3l A= HofdLCt

oo, Lz 22| TSN IZS LUASLICL

HE 201, =5 HA o0z 220 2 2|2 29| At efs, dAet 2ElIX| B2 S/E 252
7f2|H[0llE F2tet A0—(EH 2E)S Hall = AA7HYEO| =l= Q2|2 eI

==.
S OAEH= FF SA[ 220 g74LE 25 122t 0{2E
K04, Of0| A3 2I2 Eist RS2 = RELE = J0M 2 M= 2h 71 et ElLCt

RE|= AHIO|Z SIRALE, MEXQI O AEZE OHL|, EMBERS 11 X&{|IL|C}.
0| =22 Embers,



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 techniques,
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 flame.’



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 Porter House Min. 900g
0|4k ZE{SIRA (4117(: O]=4)

U.S. Prime T-Bone Steak Min. 700g
O|=4tE| 2 AH|0|3 (4|17]: 0]=24h

U.S. Prime Bone-In Steak Min. 550g
0= &2 2 AH|0|3 (4| 127]: 0j=4h)

U.S Prime Bone-In Ribeye Steak Min. 450g
Oj=4h2 QI E 010 (4| 117]: O|=4h

b Dry-Aged Steak order comes with a house salad, two garnishes and the daily dessert.
C2}0[0j[0|E AH|O|2E FESHAIH 5HRA MR E, JHL[4] 25, 12|10 2| M ET P MISELIC

WET AGING U.S PRIME BEEF (20days)

U.S. Prime Ribeye Steak 300g
0|24 ZEA AH|0|A (427]: Oj2Ah

oo

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

SFR 1++ Qhe] AH|0|3 (4| 27]: UL &R

Han-Woo 1++ Ribeye Steak 150g/ 300g
St 1++ 2SS4 AH|O|Z (4]|117]: FL{L §HR)

oo —

Han-Woo 1++ Striploin Steak 150g / 300g

o2 1++ ME S AH0|2 (2|127]: SLiL &2

27| 3Aoll= 10%2| EI7tMI7F et 0] ASLICE
A 10% value-added tax (VAT) is included in the above price.
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300,000

230,000

170,000

150,000

110,000

71,000/ 142,000

76,000/ 152,000

79,000/ 158,000

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

=20 72 g2 (7] ZFL

Charcoal-Grilled Iberico Pork 250g with Coffee Rub @
20| 712 O[HI2|Z2 =HX| F& (=HX|17|: SLHA

Charcoal-Grilled Chicken 300g
=E0| #2 H17| (5127]: FUiLh

E All meat dishes are served with Red wine sauce, Chimichurri, Salted pepper.
2E 2F 220z 2 & efel AA, X(0|F2|, £E|= HEH7F gV MSE LT

SEAFOOD
Hearth-Poached Lobster Tail, Caldaro Emulsion & Burnt Vegetable @ P

LUCZ 220 A MAE ZSQ HAH HIY (M= LM, (12[H]: 224

Charcoal-Grilled Seasonal Fish <X

=0l A2 AT AM (dM: SLL L2, 3

Mero Papillote with ssorted Vegetables and Truffle <X

0{2] 7HX| zf a2t EB{ES 250 H= TtuQE

Charcoal-Grilled Clams & Scallops, Fresh Tagliatelle O@

=0 72 gt 2XHE 250l E2(0F2e| 4T (12[H]: =4

Creamy Mushroom Risotto with Charcoal-Grilled Prawn, Maitake Mushroom 6 @

=0 72 tistel UMM S 22 37 A 2|=EE (& O|FE[0fLh)

DO g0

MILK GLUTEN NUTS CRUSTACEANS SOYA PORK FISH MoLLUSCS EGGS
27| 3Holl= 10%2] E7tM7F 2 t|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.

75,000

62,000

48,000

89,000

82,000

82,000

58,000

52,000



LUNCH A COURSE

WELCOME DRINK
"z cys

WARM HOUSE - BAKED BREAD

Oven-Baked Embers Bread
QE0| T2 AHA SIRA HE

APPETIZERS
Appetizers of the Day
2=2| ol|Z|EFOIX

SOUP
Charcoal-Roasted Autumn Chestnut Soup

20| P2 le W Az

MAIN Choice of

Mero Papillote with Assorted Charcoal-Grilled U.S. Prime Ribeye
Vegetables and Truffle E Steak (150g), 2 Kinds of Garnish
013 kXl Mot E2SS ES0 20| 72 0|24 254 Ag0|2
M2 ot QLE (A]17|: 0| =2Ah

DESSERT Choice of

Signature Cheesecake ﬂ Charcoal-Roasted Chestnut

Créme Brilée
AL %= #Ho|3 g . e
a0l 12 ¢ 33 o2

Coffee or Pullman Signature Tea / 7{T| EE= Z0A| LA E|

78,000

WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

47| SH0ll= 10%2] 2IHMI7F ZEHE|0f RUELICEH
A 10% value-added tax (VAT) is included in the above price.

=4 2E S0|A A B2 7|7F ot AN M= F2 H 220l ZEsh FAI7] BRELIC
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



LUNCH B COURSE

WELCOME DRINK

"z cys

WARM HOUSE - BAKED BREAD

Oven-Baked Embers Bread

QE0| 72 WHA 5tRA HYE

APPETIZERS
Seasonal Fish Crudo, Ginger-Lemon Sauce

MM IRE (MM AR UM

M B2 AAE ZEC

SOUP
Embers-Kissed Onion Soup with Comté Toast

= oS Yol oL Az (&|17]: O|=4h), (§227]: =LA

MIDDLE
Hearth-Poached Lobster, Caldaro Emulsion & Burnt Herb Oil

22 AAQL 0I5t QUS ZEQ! ZAE

[y )

MAIN Choice of

Charcoal-Grilled Hanwoo Dry-Aged U.S. Prime
Mero Papillote with Assorted . 1++ Tenderloin (120g) Bone-In Steak (550g)
Vegetables and Truffle L Charcoal-Grilled Lamb Chops (150g) E with Two Garnishes 2 (e oo @ (Yoo @ess]
5 Fh0f| 2 sS4 R (1508) - _ pe
of2{ 7}x| W29 E2iES ZE0) | ;(loﬁ T e | Hzo| 728 =2to|ofo| ot
02 D QE Sl =T 1++ OFAl AE0]3 (120g)2t = o] AHj0|3
T 7HX 7t 2] (227]: UL §Fe (291 0|Ah) (2|17]: O|=2Ah
+#5 0,000
E| & AH|O|3 HHA A
T-Bone Steak Option
DESSERT Choice of
. Charcoal-Roasted Chestnut
Signature Cheesecake £ Créme Brilée
HAHA RO Zaol 72 38 w2

Coffee or Pullman Signature Tea / 7{I| EE= Z0F A| L[] E|

r

95,000

WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

7] 3Holl= 10%2] RItMI7F 2|0 AELICE
A 10% value-added tax (VAT) is included in the above price.
24| 221 SOIAIE Y YR 2717F YO DHLMAE FE F S0 Lal A7 HiRLIC

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



DINNER 6 COURSE

WELCOME DRINK

e E=CE]
FIRST SPARK
Amuse-Bouche of the Day
250 olR= 24
WARM HOUSE - BAKED BREAD
Oven-Baked Embers Bread

RE0 2 HHA FHRA B E
APPETIZERS
Scallop with Ginger Dressing
X 245 ZEQ 7I2|H| CI2|H]: 2L
SOUP

Embers-Kissed Onion Soup with Comté Toast

= = Y8l oLl A (2|17): Ol=4h), (B 7] FUth

MIDDLE
Charcoal-Grilled Lobster Tail & Mero with Lemon Miso Sauce

=0l 12 BAH HYD M2, 2= 0] 24

MAIN Choice of
Charcoal - Grilled Beef Steak Sampler - 2 Styles
=0l 72 271X 2|17 (2| 127]: FLiA 5t
Han-woo 1++ Tenderloin (60g) | Han-woo 1++ Striploin (100g)
ShR 1++ OFA [ R E
or
Dry-Aged U.S. Prime Beef Bone-In Steak (550g)(For Two or More Guests)
=2tolojjo|F O|Z4t 2 o1 AE||0|3 (2|117|: 0j=4h (221 0] 2))
+#5 0,000

E| & AH|0|3 HE Al
T-Bone Steak Option

DESSERT
Chocolate Noir Mille-Feuille

Uz F =Z3 50f
Coffee or
L] = E0F ALK E

Pullman Signature Tea

165,000

WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

7| FAU0l= 10%2| 277 Z3=|0f QUELICE
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.



DINNER 7 COURSE

WELCOME DRINK

EER=CE]

FIRST SPARK
King Crab Flan, Ocean Emulsion

HEE

WARM HOUSE - BAKED BREAD
Oven-Baked Embers Bread
RE0 72 HHA FHRA B =
APPETIZERS
Rice Straw-Smoked Flounder Ceviche, Aged Kimchi Chutney
HE! 21 0] MU[R|, S2X MEL| (Z0f: FLiL)
SOUP
Charcoal-Roasted Autumn Chestnut Soup

g0l 72 7le Y A

MIDDLE
Crispy-Skinned Charcoal-Grilled Fish, Salmon Roe & Chamnamul

H=of 72 HHfet HE Y, A0t HLtE

MAIN Choice of
Charcoal - Grilled Beef Steak 3 Styles
=0l 2 378K 2|17 (2]117]: SLhAr §H2)
Han-woo 1++ Tenderloin (60g) | Han-woo 1++ Ribeye (60g) | Han-woo 1++ Striploin (609g)
B2 T+ OHA | BEN / HE
or

Dry-Aged U.S. Prime Beef T-Bone Steak (700g) (For Two or More Guests)
=2t0] of|o|& 0|4k E[2 AH|0|R (4] 17]: 0|4t (221 0]4)

AFTER MAIN
Korean Rice with Slow-Simmered Beef Broth
HE 2(17] EEFE (&: IZLHLY, (2|117]: 0j=4h)

DESSERT
Yogurt Glacé with Seasonal Fruits, Cream Espuma

HE oS ZEQ LHEZEN|, 38 of|AFED}
PETITS FOURS
Chocolate Pavé / TtHf| =22
Coffee or Pullman Signature Tea/7{L| o= Z0t A| L[ E
185,000
WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

7] 3U0ll= 10%2] RItMI7F 2|0 AELICE
A 10% value-added tax (VAT) is included in the above price.

SAl 2R S0|Afe X 22717t Yo DHMME F2 B ALl Las A7 reiLich
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If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



SIGNATURE STEAK SHARING FOR 2

WELCOME DRINK

(=]
Uz cys

WARM HOUSE - BAKED BREAD

Oven-Baked Embers Bread

RLEO| 2 HHA SHRA B E

ANTIPASTI / APPETIZERS

Embers House Salad with Sweet Seared Beef Pizza with
Persimmon Vinaigrette E Tuna Cream & Charred Truffle Shavings
CiZF Cf[AlS ZHA=0| Ol A SO A AHTI - EX| 322 HtE (17| "|X}
= SRS B R R CRIS (A1T7]: LA B+, (THE0]: 2I2sAN
MIDDLE

Mero Papillote with Assorted Vegetables and Truffle
02| 7kX| Hj40f EBIES 252 M= T QE

MAIN
Charcoal - Grilled Beef Steak 3 Styles Dry-Aged U.S. Prime
=0l 712 37HA] (17| (&]117]: SLHAF e Bone-In Ribeye Steak (4509g)
Han-woo 1++ Tenderloin (120g) | Han-woo 1++ Ribeye (100g) e* |:||£-A|- EE|.OI H o] EHI OI'OI AE-||0| 3
Han-woo 1++ Striploin (100g) - (*T_'I_7|I'_UIE”) -
B9 1+ otA | BEA / A2 S e
AFTER MAIN

Korean Rice with Slow-Simmered Beef Broth
HE 2|07 EFE (& ZLHLY), (2127]: 0|4

DESSERT
EMBERS Special Desserts / AIHA AHM C|HE
EMBERS Seasonal Ice Cream (3 Kinds of) / IH{A A|Z O}0|A3Z 35

Coffee or Pullman Signature Tea / 7{T| 2 Z3+ A|TL|X] E|

320,000

WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

27| 3Uoll= 10%2] RItMI7F 2|0 AELICE
A 10% value-added tax (VAT) is included in the above price.
24| 2121 SOIAIE Y Y2717k YoM DHEMAE F2 H Zlo7 La A7 HiRLIC

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



SHARING SET FOR 3

WELCOME DRINK

(=]
FEREE!

WARM HOUSE - BAKED BREAD
Oven-Baked Embers Bread
QE 12 AHA SIRA HYE

ANTIPASTI / APPETIZERS

Embers House Salad with Sweet

. N Straw-Fried Seasonal Fish Crudo Seared Beef Pizza with Tuna Cream &
FREl e i i with Osetra Caviar Charred Truffle Shavings
S sHysasd s b ymoo gz gs s E 547 2212 812 4107] T/}
St A MpiC=
s 2Es (A: AL, Q=LA (A]D7]: Ll 3H2), (CH0l: YA
PASTA
Today’s Special Pasta
Q=9| mAE}
MIDDLE

Mero Papillote with Assorted Vegetables and Truffle

0421 7HX| 240 ER{ES A5 H=E Qe

MAIN
Dry-Aged U.S. Prime Charcoal-Grilled Han-Woo
Beef Bone-In Steak (5509g) (E 1++ Tenderloin (120g)
cato| 00| & o242 QI EH20| & Bt 14+ OHAl
AH[0|2 (4/27]: Oj24h (2|17]: 2UHA 3tR)
+W5 0,000

E| & AH|O|3 HA Al
T-Bone Steak Option

DESSERT
EMBERS Special Desserts (2 Kinds of) / ItH{A AWM CIHE 2&
EMBERS Seasonal Ice Cream (3 Kinds of) / 2IE{A A|Z= 0}0|A3E] 38

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

390,000

WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

7| Fholl= 10%2| E7tMI7H ZEH=[0f QUELICE
A 10% value-added tax (VAT) is included in the above price.

24 22 SO 2 L2717t oA DAL HAE 2 F Kelol| e FAI7| srEiLc,
od-

Al
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

EEER=LE]

WARM HOUSE - BAKED BREAD
Oven-Baked Embers Bread

RLEO| 72 HHA SHRA B E

ANTIPASTI / APPETIZERS
Seared Beef Pizza with ch I-Grilled Cuttlefish
Tuna Cream & Charred arc?_aemgln_eoapgr ensh,
Truffle Shavings Beurre Noisette Cream
0| 12 Z4E 02t
2|2 70| SOfNE 32

Straw-Fried Seasonal Fish
x| 23S HIE 4|117| TR} E

Embers House Salad with [ !
Sweet Persimmon Vinaigrette Crudo with Osetra Caviar
T wmoz a2 sl yMm o F _
(MM ZLJAE Q=AY (A|17]: SL{AF 5E),
STTEEEE (Ch2to): glgrah)

ti2t caAe 2sol
Atfn 512 Mofs
PASTA

Today’s Special Pasta
Q9| mpAE}

MIDDLE
Mero Papillote with Assorted Vegetables and Truffle
0121 7HX| {49t ESES 252 M2 T QE

Charcoal-Grilled
Han-Woo 1++ Ribeye (240g)

20| 22 o2 1++ 254
(A17]: ZLHA §H2)

MAIN

Dry-Aged U.S. Charcoal-Grilled
Prime T-Bone Steak (700g) Han-Woo 1++ Tenderloin (180g)
=2lo] 00| DA ElZ E E20| 22 B 14+ 044
AH|0|3 (4/17]: Oj24h (A7 LA 5E2)
AFTER MAIN
Charred Kimchi Pilaf, Cheese, Bacon, Aged Kimchi
2II (&, B, DXILE: FLUIAD, (X 127]: 2|=4)

SOt LHOo *| =I
s g2 dx g

DESSERT
EMBERS Special Desserts (3 Kinds of) / 2IH{A AHA CIHE 35

EMBERS Seasonal Ice Cream (3 Kinds of) / 2I{A A|Z= 0}0|A3E] 38
Coffee or Pullman Signature Tea / 7Z| 2 E0t A|JL|X E|
650,000
WINE PAIRING from Eastern Europe
2 GLS 55,000 | 3 GLS 85,000

Harsanyi Tokaji EYE (White) - Radacini METIER Brut Nature (Sparkling)- Lajver Kékfrankos (Red)

27| 3Aoll= 10%2| E7HM7F 2 ete|0] UELIC
A 10% value-added tax (VAT) is included in the above price.

S E171 SOIME 2 222717t oA THLHMS X2 H HR0Z L3 7] BRILICE
If you have any food-related allergies or special dietary requirements, please inform our staff before placing your order.



A la carte

ANTIPASTI / APPETIZERS

Straw-Fried Seasonal Fish Crudo with Osetra Caviar <X 6
HEIo= a2 US| ME HMat FHH|0 (CYM: LA Y24

Seared Beef Pizza with Tuna Cream & Charred Truffle Shavings <X
A% 2 HIZ 2|17| DX (2]D7]: Sk 32), (CHzfol: fgah

Charcoal-Grilled Cuttlefish, Lemon-Caper Beurre Noisette Cream 6$
=0l 12 42202t 2| Z #|0|H FOotH E 22

Embers House Salad with Sweet Persimmon Vinaigrette 6

TIZt SR A S0l A2 3192 Majs

SOUPS

Embers-Kissed Onion Soup with Comté Toast 6 $
= &S Yl oU 2 (4|17]: D=4, (H27]: ZLiLh

Charcoal-Roasted Mushroom Velouté 6 @

&50| 72 b B

Charcoal-Roasted Autumn Chestnut Soup 6@

g0l 22 kS W AT

08O §PD0

MILK GLUTEN NUTS CRUSTACEANS SOYA PORK FISH MOLLUSCS EGGS
27| 3Uoll= 10%2| EI7tM7F 2|0 ASLICE
A 10% value-added tax (VAT) is included in the above price.

24 2121 S0l U 22717} YoM DULYHME F2 H H2lof2f L) FAIZ| BEHLIC

=1 E el ey i) =

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

48,000

48,000

45,000

37,000

24,000

24,000

24,000



SIDE DISEHS
Charred Kimchi Pilaf, Cheese, Bacon, Aged Kimchi {} (&)

18k E2 ZX| Eatm (&, HiF, IXI1F: FUiLh, (EiX|127]: 2|=4h

- o =2

ol

Charcoal-Grilled Baby Napa Cabbage with Truffle & Pine Nut Sauce @

=0 P2 HiFt EHE R 22

Iron-Pan Spinach with Parmesan Ash Crust 6
32 AIZX|

Fire-Grilled Asparagus, Smoked Maldon-Salt

£OI5H UE £33 FE0 OLATEA 10|

Wood-Smoked Mash, Charred Lemon Zest 6

HLIF &= Yl dxt oot 22

Crispy Fries, Herb Salt & Smoked Vinegar g

sl 2 B0l AES el 25y

KIDS

Kid’s Bolognese Pasta g
7|= Z2U|F| TAEH (4117]: LA, 0|24

DESSERT

Poached Pineapple in Passion Fruit with Mango Sorbet (Vegan, Gluten-Free)
IS EX0|| =2 DiQlofEu Y A 2H|

Double Chocolate Ganache Cake 6 @ @ O
HE Clax==E 7L Al0|1=2

Signature Cheesecake 6 @O
AL X|= #Ho|=
Charcoal-Roasted Chestnut Creme Brilée 6 g@

E20) 72 ¥ 2y nEe

Four Varieties of Ice Cream BO
A A THE|A| 0|7} F35HE= 00| A8 | 7HX]

002 a0

MILK GLUTEN NUTS CRUSTACEANS SOYA PORK FISH MoLLusCs EGGS

27| FAoll= 10%2] L7bM17F 2 8t|0] &L
A 10% value-added tax (VAT) is included in the above price.

S4 21 S0lAkg U 22717} o4 DM F2 T HIoff L FAIZ| HRILIC

= (el ik

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

23,000

18,000

17,000

16,000

14,000

14,000

23,000

21,000

21,000

18,000

18,000

15,000



SIGNATURE BEER

Inspired by EMBERS' signature philosophy, "Born of Fire," our brewers have created an exclusive signature beer
that celebrates the flavors forged by flame. Long after the fire has passed, a deeper richness remains—

bold, layered, and lingering on the palate.

Cosmos Ale / ZARA o 75,000

A sparkling ale with delicate effervescence and refreshing brightness, reminiscent of Champagne.
Vibrant notes of yuzu are elegantly balanced by the subtle spice of sansho pepper, leaving a crisp and refined finish.

Bullrock Stout / 22 AEIRE 75,000

An Imperial Stout rich with the indulgent flavors of coffee, chocolate, and caramel. Delicate notes of vanilla
harmonize with its full-bodied character, creating a deep and elegant finish.

DRAFT BEER

Han Mac / gt 12,000
ACHASAN Craft Beer / OfxtAt 21| B3 13,000
Stella / Ag12t 15,000
BOTTLE OF BEER

Budweiser / H{E2}0O| X 12,000
Hoegaarden/ S7t= 12,000
Guinness / 7|4|A 13,000

27 FUoll= 10%2] RIHMI7F 2= 0] AESLICE
A 10% value-added tax (VAT) is included in the above price.
S4B SOIAR 2 22717} UM DAEHAE T2 H Selof Lss FAI| BriCh

If you have an

<
> 4

ood-related allergies or special dietary requirements, please inform our staff before placing your order.



COFFEE

Espresso / ofj A2 A
Americano / OHH|2|7 e
Cappuccino / 7HEX| =
Café Latte / 7tm| 2}

Café Mocha / 7} 27}

SIGNATURE TEA

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.

Crimson Berry / 3212 H|2|
A blended black tea where layers of berry notes bloom over the depth of Darjeeling, Assam, and Keemun.
— The brightness of strawberry, the elegance of cherry, and the soft lingering notes of berries remain on the palate..

Silk Blossom /A3 £2M
A blended oolong tea where rose, jasmine, and lavender bloom delicately over a silky texture.
— Like appreciating a work of art, follow the layers of aroma as the floral notes unfold gracefully.

Golden Muse / ZE Bx

A blended herb tea that combines golden rooibos with the refreshing touch of herbs

and the subtle sweetness of muscat.

— Like the final piece in a gallery, it is a healing tea that gently settles the emotions of the day.
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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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TEA

GREEN TEA
Genmaicha / 80| Sk}

OOLONG TEA
Peachy Oolong / I|xX| 2

BLACK TEA
Earl Grey Reserve /¥ 1gj0| 2|K &

Mango Melange /2tm Uzt
NYC Breakfast / HEHHAE

Summer Peach / A0y m|X|

HERB INFUSION
Caribbean Cocktail /7l2|H|9F Zte||

Cool Mint /2 0IE

Rooibos Vanilla / 20|EA Hil2t

FRESH JUICE & DRINKS & WATER

FRESH JUICE
Apple Juice / Al =A

Grapefruit Juice /X2 FA

Orange Juice / Q&IX| =A

DRINKS
Chocolate Latte / =2&l 2}g|

Coca Cola/ Coke Zero / Sprite
At =2t/ A MZE | AZEO|E

WATER
Surgiva 500ml (Mineral / Sparkling) / £&=2X|H} 500m| (D|U|E / ATtE2))
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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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