=

A

LE=2e EEot =0
contemporary japanese

1 2tEH ot el A=
U o

XI_% =
F e A2 OoldE
Mgt & e HA" OOold&E= &H =0 Us LT
Lot 2gstn meatoldlst dt(liquid),
AN AADOIE Yot Z2E21 0FO| A (ice)
Ogn HEeegE 2 4+ U= U action) 50| JAHU LT
w seoul walkerhill namu A EZ0 M=
HO7, M HFAX=s FUHAMDHE AL
o ‘=0l= 120g, ala carte OfF0l= 180g A1 7[7 XS &LLCt,

contemporary japanese style at its finest.
experience a variety of specialties,

at our sushi and sashimi bar,
teppan-yaki station and a la carte dining.

experience our traditional japanese private rooms,
liquid bar and western style dining rooms

w seoul walkerhill namu restaurant provides
only domestic chicken, rice and kimchi.

we provide 120g of beef for course menu

and 180g of beef for a la carte menu.

Ma AHEolA H&He F A7 BEE U CH

ro

2

o] O A
M=

L =Rl = PN
If you have any food allergies or intolerances, please inform our waiting staff

service charge and government taxes additional



M 2
TEZ AP —
appetizers

HFSHZEXH My =
07 AR =T H
maine lobster salad, ponzu

37 000

oA 71X My =
Y7 H
soy tlavoured eggplant salad, miso dressing
15 000

=0 Mz
2 FErIH
spicy octopus salad with yam
21 000

et MHE (D75 340
Mo bEE 7 4
grilled wagyu salad, rice vinegar
25 000

HIHA M=
HEE Y2 &
shiitake mushroom & daikon sprout salad
18 000

S5 0]
TEDO AT —%
pan fried bean curd, dashi broth
18 000

dAga 7tel ] 3
R N ] B
scallop & sea urchin sashimi, sesame oil
24 000

tchE ol chot 7|
MmMoOBIZIL&
bonito tataki, japanese mustard
25 000

service charge and government taxes additional



MM, AN
g, F7F]
sashimi & sushi

s 25 443
ARy X VRIS b
ultimate sashimi tasting
85 000 per person

R

LI & 56 &
SFEA G & bE
wow sashimi tasting (5 kinds of fish)
60 000 per person
L& 25 A A
ARy )VHEER D G oW
fantastic sushi selection
75 000
s Zx AN
LA Z A VAIEFFE
namu’s creative sushi selection
85 000

PN
v By
toro & akami sashimi, pickled radish
48 000
o M3
H &
white fish sashimi
60 000

fon

rlor

=
for

~
abalone sashimi
60 000

service charge and government taxes additional



A IL
A —F
soups

X2 A X
e300l
edamame soup, bonito stock
15 000

S0lHA Axm
MEA—7
pine mushroom soup, shrimp

18 000

=0 g%te=
fild o We
clear sea bream soup, yuzu & mitsuba

25 000

= 2
RED
tempura

OFxl % &4
B R5D
vegetable tempura
15 000

M gz
O 5T
tiger shrimp tempura
18 000

Sof7 52
BEXRSD
black cod tempura
20 000

Zoiaat g2
TATTTDRED
foie gras tempura

36 000

service charge and government taxes additional



o ¢l 2 2]
A A BHH

main courses

Lol 0|
il va OBE X
saikyo yaki black sea bream, pickled cucumbers
32 000

b Qe FEAO[(A 2 7]:5 F 4
AT 2= A BRIRBE X
grilled wagyu tenderloin, black mustard
58 000

Hf X 7FXH 10|
B AL — R BE &
teppan grilled whole maine lobster, sea urchin sauce
100 000

ot S FEFO|(27]:= 4
gt —nw o o BRkbE &
grilled wagyu sirloin, shallot & garlic oshinko
48 000

HESHZEXH =& ]
77 A K — b D A P
lobster, abalone and shrimp in shellfish miso broth
75 000

HIe 2
PR X
teppan grill

S5 B ZEA0[(A27]:= 345
WEE U & bt 8k bE X
teppan grilled meats (wagyu tenderloin, sirloin, rib eye, baby lamb)
75 000

siMtE B2& FHE A0
W PE B D & o Bl BE =
teppan grilled seafood (lobster, abalone, scallops, mero)

95 000

service charge and government taxes additional



AN
BF

rice

soy glazed eel, steamed rice, bonito

40 000

2 F 8
i & I

sashimi rice, baby scallops & negi
55 000

o 7 HWT0| FE(4DIEFA
A 8RR BE =
wagyu teppan rice, spring onion, grilled vegetables

38 000

AHAES0 S5
W EBEE TR
matsutake fried rice
25 000

2 5y gy
77 A

oyster tempura rice, onion, leek
35 000

ofLt H4d FE
blg T REDBIH
sea eel tempura rice, shrimp, sweet potato
35 000

oz

Al PR EY wg

F A
akami tsuke rice, nori, uni, avocado

40 000

service charge and government taxes additional



AN
BF

noodles

o=l sith=E2 5
WEA A — 9 8
spicy seafood udon, shellfish & scallion
27 000

pan fried udon, shrimp, scallops
27 000
He 2=
RKEDL I EA
tempura tsukimi udon, hot spring egg
25 000

N o=
Mo EA
jopanese style clear udon
18 000

m X
green tea soba, uni & ikura
27 000

CEs 52 s
RKELZIX
tempura soba

25 000

service charge and government taxes additional



desserts

Hdd =23 Aol=2=2 AAH Oro[AAE
HEFaalb—rEeARBETA A7 Y —L
shoga chocolate delice,
sake ice cream

15 000

FA DtEoe AlX =2
o7V U—FL o7 Y —A
yuzu parfait,
sour orange cream

15 000

AE gt ANElA HH
HRERRME Y R T A vy —_y B
fresh fruits,

citrus sorbet
15 000

EAE AETZ O =4
&d, O+tob o2k =, Ala ofolA=aE
FF— b BRI A
bento box of japanese desserts
including yokan, satsumaimo cream, shiso ice cream

25 000 (to share for 2)

service charge and government taxes additional



LIS AEBTYE O EAIE
Y4
wento

45 000

per person

24E
VA
mixed salad
AR MM
B
seasonal sashimi
gz 22
R5EB
assorted tempura
MM ol

BE = £
grilled fish

Al

FHF— h

namu’s dessert

ol

AA Hlwe M8 Jhsg U
ﬁ%w)(*“l 52]2 k?ﬁﬂj%i?o

include one of the dishes below as your main course.

SO

spicy seafood udon
3| F &

il & 5

sashimi rice

B A b
sushi (7pc, 2rolls)

service charge and government taxes additional



A A

3L a—
sushi set menu

I_

62 000
per person
A=
Va4
tofu salad
A Mg
H &

sea bass sashimi

g4 22
RE5 D
mixed tempura

HA|_1 > g
#752 DA bt

namu’s sushi (8pc)

& L= At
2 EAXIE T
s

udon or soba noodles

Al
S e 1
T H— 1
namu’s dessert
S X| Xt
= 1 e

o

Ao E=
2 — kb —=XEIEO Lk
coffee or hojicha

service charge and government taxes additional



ofF Hm TA
gkl =2 — R

wagyu teppan set menu

78 000

per person

NZ My
AHOYTH
avocado salad

38 MM3
3 K Ry

chef’s sashimi

== K|

\ED
TP EWAL

sake steamed sea bass

HE 22
KEH

assorted tempura

Frt HEFO[(H 7= F4H)
A BRgE &
wagyu teppanyaki (120g)

Al A}
£E

rice or noodles

coffee or hojicha

service charge and government taxes additional



27

weolgesu

80 000
per person
Hted d2E
vl

marinated chicken salad

ZFRFSFO| QI E Al AP AFMI (g X| 11 7|2 L AF)

H =
Rk 0 KT = KA
ginger mirin glazed porkbelly

A A}
£F

rice or noodles

AlAtH = M8 Jtsgu
BHEORA=a—F, BRNEKET,
please choose from

mEst = 5 =54d B
MWREA A v —5 LA 77 A
spicy seafood udon oyster tempura rice
=X AHf HoE
X fi& I
green tea soba eel rice
fatE OF7 & et HE S0 FH
MmhEx 5 & A (AT 7]:5 2= )
pan fried seafood udon A Bk AR BE =

wagyu teppan rice

=3t ofo|lATE 2Lt
GHRT A A7V — LEFH

japanese green tea ice cream monaca
Aol = =X

N}
a—b —XFIFE LA
coffee or hojicha

service charge and government taxes additional



Help
borisu

120 000

per person

HIOHA A=
HEYZ 2

shiitake mushroom & daikon sprout salad

A = O R
MmO &

bonito tataki, japanese mustard

W2 £l
MERXRSDL

tiger shrimp tempura

Ix=E Am
BET 0L

edamame soup, bonito stock

o 7 S4 HET0|(4]1 5 EN)
gy —nf MO EE AT —%, BRu, &
teriyaki wagyu sirloin,

black bean, green chilli pepper(kwari)

e L Lot
FLAHE A a — )b
california roll

A DtEoe AlX] =4
Yo7V U—FL 7Y —A
yuzu parfait,
sour orange cream

AL L= S XX
a—bt —XFIFE LR
coffee or hojicha

service charge and government taxes additional



Mg

sansuu

150 000

per person

=01 Mz
Tl FErIH
spicy octopus salad with yam

chef’s sashimi

Me =Y
Wi R

shrimp karaage

S0lHA A=
MEA—-T

pine mushroom soup, shrimp

-
T

U{O

2 @
S
@ o bl
T

ol

=)
[@]

NEA
i

w
>

= Xt A}
mZx

green tea soba

S oL A FHo ofolA=E
TIT o IN=—FBLHRT A AT Y — A

black honey yokan, sesame ice cream

Aol = =X

xF
a—bt —XFIFE LR
coffee or hojicha

service charge and government taxes additional



st

hwasumok

190 000

per person

’ =
HEY 7 F
lily root & kaimono clam salad, kyona sprouts
5& M3

5 )ﬁﬁﬁ NI

chef’s sashimi

ezt §Hd

F 7 T RED
surimi & okura tempura

0 He=

il D W)

clear sea bream soup,yuzu & mitsuba

Lt & JA AN
LA Z A VAIEFFE

namu’s creative sushi selection

Hf X ZFXH 10|
07 AKX
teppan grilled whole maine lobster, sea urchin sauce

X[ Q10| 8 S e
2 3F 4 = T

matsutake fried rice

MZE 222 AHol3 AFAH Ot0|AF
HLEFaal—brEeARBETA A7 Y —L4
shoga chocolate delice,
sake ice cream

HAO EE= X

| Xt
D S ERP S
coffee or hojicha

service charge and government taxes additional



PolE AA
BOBTL
ohiru sushi

(only available at the Ice counter)

55 000

per person

Nz Mz
SROY T H
mixed salad

= AL
FERIED b
today’s sushi (10pc)

HES M 2= == Al
WREA A v —9 EAXEHmERZIR

spicy seatood udon
or
cold green tea soba

Al
FHF — |

namu’s dessert

o
J

ol & Xt
FIXA
buckwheat tea

service charge and government taxes additional



ice

QottMeE MZe HYu o522
T Hlste 4= U,
omakase means ‘from the heart’, a true expression
of what goes into the preparation of this tasting menu.
The chef will take you on a journey, presenting a series of
dishes that can incorporate not only sushi & sashimi

but grilling, searing and simmering.

QOFFEM A A
BENLET L
omakase sushi

120 000

per person

AA ZEH Y
HARE D 7 7 v

sake cocktail
=9 o H
A HO—
welcome dish
AE M3

il 5 B

5 pieces sashimi
=9 ADX
LAHDAR—F

soup
25 AA
(% 7 & Al {E % 5

sushi

£&0 07
s E & FBRE

hosomaki & temaki

dessert & buckwheat tea

service charge and government taxes additional



QOZEM MM S
BEhrhEI LA
omakase sashimi

150 000

per person

AA ZEE Y
HARE D 7 7 v

sake cocktail

FooX

S
=

Q=9 of
AHO—n0
welcome dish

Mz Mz

SHOY T H
chef’s salad

tempura or sakamushi

A ANQF d oty (3pc sushi)
FAl3HLEFEE

3 pieces sushi & temaki

dessert & buckwheat tea

service charge and government taxes additional



Mey z g
¥ Z DI FFE
sashimi & sushi per piece

you can enjoy per slice
traditionl

) 22 000

toro — belly of tuna

11 000

O
TEH 8 000
hamachi - yellowtail

7tEH O
NSES 8 000

katsuo - bonito

S &Y 7 000

sayori — horn fish

S 7 8 000

sake - salmon

M 2
z 8 000
ebi - shrimp

=
b FE 2V 8 000

amaebi — sweet shrimp

2 0
[ONER:)) 8 000
hirame - halibut

201 Xl =80
2o 12 000

engawa — halibut fin

[=al
% 8 000

tai — sea bream

modern

25

13

10

10

10

10

10

14

10

000

000

000

000

000

000

000

000

000

000

000



ika - cuttle fish

o=
EoR SN0

awabi - abalone

o2 7t0] =
B B

mirugai - giant clam

=P}

MWIE L B
kaibashira - scallop
gAY

91

uni - sea urchin

Al 2t
¥ Z

tamago - egg

Qt (a1 7|5 34
4

wagyu - beef

Al A
NI
kani — crab meat

zotaa}
Tx T T T
foie gras

He|Z Lot &
B T xF =7 na—)
california roll

U 7| =2 o7
N L AR

negitoro maki

Bzl 2
—_ =
KA — )L

tempura roll

8 000

8 000

13 000

12 000

7 000

10 000

6 000

10

10

14

14

12

12

10

15

30

45

35

000

000

000

000

000

000

000

000

000

000

000

000

000



sake cocktail
sake - tini

vesta 19 000
karatamba, creme de cassis,
sweet vermouth, lemon juice

lycheeni 19 000
karatamba, lychee dita,
pineapple juice

flora 19 000
karatamba, triple sec,
mango juice, flowers

frozen

nadeshiko 22 000
karatamba, grape pucker,
honey, grape

chill out 22 000
karatamba, siso, green tea
powder, milk, honey

addict

ume sake 19 000

karatamba, tonic water, ume

sake hee to 22 000
karatamba, siso,lemon juice,
sugar, soda, ume

ao bubble 28 000
karatamba, champagne,
peach tree, ume

u&i

romantic pandora 45 000
karatamba, midori, sprite,
lemon juice

kanbbare - otoko 45 000
karatamba, raspberry syrup,
perrier lemon, ume

soba blossom (hot) 45 000

karatamba, buckwheat tea



sake

U NEPNLC Y

junmai daiginjo

bottle
NGB A e E 395 000
kotsuzumi rojohanaari,hyogo
Bl Ak aE 355 000
otokoyama, hokkaido
INRHE EE TR 275 000
kubota manju, niigata
— /g LR CE YR 265 000
ichinokura syouzanten, miyagi
AR EF O 200 000
kubota hekijyu, niigata
EEwAK B 185 000
jozen mizuno gotoshi, niigata
WAL 50 M 130 000
dassai 50, yamaguchi
BARRINE 125 000
onna naokase, shizuoka
WG B 1L TR 99 000
(320ml)
kirinzan, niigata
Boy AN—=27U7 f& 57 000

B (290ml)
okunomatsu sparkling,
fukushima

service charge and government taxes additional



R B

daiginjo

529550 Al
ginkoburi, ishikawa

e wmIF
kokuryu, fukui

MEE AN AT

nanbu bijin, iwate

Kk EEf K
(300ml)

osakaya chobei, hyogo

HEE F— K RIGEE
& 5 (180ml)

kamotsuru daiginjo gold,
daiginjo, hiroshima

MoK 15 ER

junmai ginjo

HER MR
urakasumi jen, miyagi

B g i BT iR

koshino rakusui, niigata

J\iE L BT

hakkaisan, niigata

B ol =M
(500ml)
meibo yowanotsuki, aichi

service charge and government taxes additional

bottle

580

195

185

65

52

180

155

135

92

000

000

000

000

000

000

000

000

000



4 il

ginjo

bottle
im0 230 000
kikuhime kayoukikuzake,
ishikawa
i Ty Mg B ETIR 115 000
minenohakubai kagayaki,
niigata
EE FIEFEL R 95 000
masumi kaden tezukuri,
nagano
VA A TI 52 000
(180ml)
hakkaisan, niigata
L K
junmai
APRH RLFE 5 199 000
kubota koujyu, niigata
TH ORRIE MK RS 110 000
kouden tokubetsu, kyoto
— J Jek FERIACOKRTE E K 105 000
ichinokura tokubetsu, miyagi
R #E (LB MOKE A 100 000
tengumai yamahai zikomi
tokubetsu, ishikawa
SHH B 98 000
sasara tsuki, yamagata
F AR AD 52 000
(300ml)
maroyaka, kyoto
KB fEw@sd AxX—270 » 52 000

7 I (250ml)
ozeki hana awaka sparkling,
junmai, hyogo

service charge and government taxes additional



N B

honjozo

ARH T3 #R

kubota senjyu, niigata

BHRETF HH KX
A

shutendouji amakuchi
kyouonna, kyoto

PR R E

karatamba, hyogo

—AKE o L &I
ippongi denshin tsuchi,
fukui

5% Bt

sochu

WwWWhb o 7T Ra #E
H

iichiko flasko, oida

ARG 59T A 7
i

awamori urizun, okinawa

EiTF—n F 5H
bizan gold, kyoto

service charge and government taxes additional

bottle

110 000

928 000

89 000

85 000

310 000

105 000

92 000



small plates from “namu’s kitchen”

of A (X2 7]:= L)

KN O A LR Y — X

ginger mirin glazed porkbelly,
japanese plum sauce

29 000

M= HEFO
fifs > N H — g X
abalone teppanyaki,
shoyu, mirin, daikon
32 000

Fofaet ®d
THT T TDORED
namu’s foie gras tempura,
yuzu miso dipping sauce

36 000

2fOlAHHE, OFX, A&
MO ERE X
harumaki spring roll,

king crab & vegetables
26 000

H7 84
SONLHT
chicken karaage,
wasabi scallion mayonnaise

22 000

2ojel =M

bin&EDOMBIRT
vinaigrette marinated ice fish,
dried red pepper, roasted leeks

28 000

service charge and government taxes additional





