B el &

Tea on Thach
Taste of Seoul

STARTERS
Tteok-Kochi | Rice Cake with Sweet & Sour Sauce
Mandu | Crispy Korean Dumpling

SANDWICHES & AFTERNOON SNACKS
Gilgerori Toast | Fried Egg, Cabbage, Ham, Cheese
Spicy Yangnyeom | Korean Fried Chicken

SPECIALTY DESSERTS & PASTRIES
Songpyeon | Sweet Rice Cakes
Yakgwa | Deep Fried Sweetend Batter Honey Cookies
Yugwa | Rice Batter Puffs

SMALL BITES

Hotteok | Sweet Brown Sugar Pancake
Dark Chocolate Madeline | Ginger Spiced Cinnamon Crumble
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TEA SELECTIONS
Honey Citron | Bright, Honeyed, Aromatic
Corn Silk | Toasty, Nutty, Smooth
Genmaicha | Fresh, Sweet, Malty
Barley | Roasted, Malty, Refreshing
Jujube | Sweet, Fragrant, Velvety
Omija | Tangy, Floral, Complex

BEVERAGE SELECTIONS
Baekseol | Optimist Bright, White Chocolate,
Grape, Honey Citron
Seoul Sunset | Apple Juice, Omija Tea, Soda
Water
Omi Velvet | Vanilla, Nutmeg, Cinnamon, Cream
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