
SUPPER CLUB AT

An Evening of Korean Eats 

SNACK TRIO
 

Burrata
Hiramasa

Korean Beef Tartare

FIRST COURSE
 

Manduguk
shrimp, bone broth, anchovies, green onion, sesame

SECOND COURSE
 

Poached Halibut
dashi, smoked oyster, sesame, sea lettuce

MAIN COURSE
 

Duck Leg 
galbi honey gochujang glaze, duck cruller

DESSERT
 

Yuzu and Green Apple Petit Gâteaux

By  Chef Jiho Kim (Joomak Banjum (New York), Michelin-starred The Modern (New
York)  & Chef James Hackney

March 24th & 25th, 2023


