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“Hybrid Cuisine” ®

- Lunch -
Seasonal Inspiration W120.0

—Lunch & Dinner-
Multi—Degustation W170.0

— Dinner -
Signature Menu W230.0

We regretfully cannot provide a vegan menu.
ANFAAE 9% 22 A E ATSA FHUTH)

1F, 520-1 Sinsa-Dong,Gangnam-gu, Seoul, Korea 135-888
Www.ryunique.co.kr
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Lunch Menu
“Hybrid Cuisine” ®

Amuse

CEES

Today's Raw Fish and Wasabi, "Kordic"
(o5 & B4, shatel, =Z=g)

Abalone + Shiitake + Gombu "Autumn's Umami"
(AE+ Ex+ AR}, 7hge] AN

Pork Belly, Jowl and Shrimps "Surf and Turf" 2013
(A A, F3EH Af, AZAE )

Today's Fish, Pumpkin Brown Butter
(S5 AH, &, neke W)

Mandarine Ball

(THd £)

Quail, Ginseng Essence 2012
(A3, A4 A=)

Fig Milk Pudding 2019
F37, 7 F9)

Petit Four
(mu] L)

Coffee or Tea

#A £2 H)

Chef De Cuisine

Ryu Tae-Hwan
WWWw.ryunique.co.kr
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Tasting Menu
“Hybrid Cuisine” ®

# Chapter 1

Amuse
1 F2)

Today's Raw Fish and Wasabi, "Kordic"
(959 24Y, ), m=e)

Beef and Salmon, "Bong Hwa Inspiration" 2018
(23719 Aol B3} Axsd ol A)

Abalone + Shiitake + Gombu "Autumn's Umami"
(AE+ E0+TpA, 74ge) AR

Pork Belly, Jowl and Shrimps "Surf and Turf" 2013
A A4, 987 A, AZAHIT)

Today's Fish, Pumpkin Brown Butter
(=9 AA, 3y, BEe HEH)

Mandarine Ball
(o4 E)

Quail, Ginseng Essence 2012 or
(M Fg, A4 d42x)

Beef strip Loin 1++, Black Garlic Sause
AESH 1++, Fops 22

Chef De Cuisine
Ryu Tae-Hwan

wWww.ryunique.co.kr
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Tasting Menu
“Hybrid Cuisine” ®

# Chapter 2

"Tomato Fruits" 2019
(EmtE F3x)

Fig, Milk Pudding 2019
b, 4 F3)

Petit Four
(Mo F£2)

Coffee or Tea

(AY] &2 H)

Chef De Cuisine

Ryu Tae-Hwan
Www.ryunique.co.kr

wWww.ryunique.co.kr
1F, 520-1 Sinsa-Dong,Gangnam-gu, Seoul, Korea 135-888
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Signature Menu
“Hybrid Cuisine” ®

# Chapter 1

Amuse
1 F2)

Today's Raw Fish and Wasabi, "Kordic"
(959 24Y, ), m=e)

Beef and Salmon, "Bong Hwa Inspiration" 2018

(231719} o], B3 dAHHoA)

Abalone + Shiitake + Gombu "Autumn's Umami"
(RE+ E3+ AR, 7hg9) ZAD)

Apple Fed Pork Jowl, "Yeasan Inspiration" 2016
A 991 dlX AL, it A2 elA)

Today's Fish, Pumpkin Brown Butter
(&9 A, 34, BEe ¥EH)

Pork Belly, Jowl and Shrimps "Surf and Turf" 2013
(A A, F3EH ¢, AZAE )

John Dory, Mountain Vegetable :‘Natural Essence"2019
(&7, AGE, diFE d4ax

Mandarine Ball
T4 )

Quail, Ginseng Essence 2012 or

(w32, A4 A=

Beef strip Loin 1++, Black Garlic Sause
AESA 1++, Tobs 22

WwWw.ryunique.co.kr
1F, 520-1 Sinsa-Dong,Gangnam-gu, Seoul, Korea 135-888
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Signature Menu
“Hybrid Cuisine” ®

# Chapter 2

"Tomato Fruits" 2019
CUEEEY

Fig, Milk Pudding 2019
F3tsh, +4 F9)

Petit Four
(mu] F=2)

Coffee or Tea

AH FL =)

Chef De Cuisine

Ryu Tae-Hwan
Www.ryunique.co.kr

WWWw.ryunique.co.kr
1F, 520-1 Sinsa-Dong,Gangnam-gu, Seoul, Korea 135-888



