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Special Invitation to MOEGI
HRAZT/[EIFXFADHRIBIENRN

MOEGIRY45 58215
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HEO 23l & ME2 AMHE KRG

HIAE} 9718 22 M2 A|XH0f| SUSTAINABILITYS| |07} B{3H CH7FZHL LY.
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MOEGI means a new beginning in the eternal cycle of plants’ blooming and
withering when the buds come out all green.
Vista Walkerhill Seoul makes a fresh, new start with a concept of sustainability.

MOEGI & (¥ 5 hiSF P < B ]
FEY)DERIEIC BT BFTRIBEDEEKRL T,
SUSTAINABILITY (3565 RT8EM) DB A B - E XY I 4—D—EILOTHLWAEDTT,

MOEGIZ & TEHBYEE 5 2 & AVB# 8],
BIFF B T 1R aYAe [El,
LEHTIE RS L E B OBIE#ESUSTAINABILITYRY = X EHECHT.
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HIAEL /712 MS MOEGIOALS LA §117|, Q2| 17|, &, BiZ2X| (8, TE7}),

52 (3), €XI, 180, USEO, R, &S 0, ZHE A UL

£ A0 tioll LHXI7t ULA|AHLE EL5| HotA= HIF7F AOA|TH AR S0 A7 HEELICE,
If you are allergic to any ingredients in particular or wish to make a special order, please advise one of our staff in advance.
BYTLILF DB 255 Il EEINAXZa—D T VELIEA FEFICHRLDIFIZIL,

MREIREMBYII R R ER=FATEERRIE, BRI SIFEA L



AFHE T A2
JAPANESE LUNCH BOX
A T

BRESER

75,000
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e
Welcome dish
IINEK

TN

Mzl 25
Appetizer
EIEd

A_l_—\_f\—,l;
Bl >x

AHE 35 4=
Assorted sashimi
ZHOEED=RBED
BYEF3fhEE A

MLt g17] 50|

Grilled jeju john dory
AMNBE N OEEDRROBES
N BIEE

M2} Ofxlf 710|123

Braised shrimp and vegetable with egg sauce
BEETR

RAF R

7| g or SIR

2= & ZEAX|

Japanese-style steamed rice in earthenware or
Steamed white rice

Miso soup and japanese pickle
IREFAAHCEREF T IEEK

DRPE & EY)

BEATRIR or Kk

AHAKE7 &BEIEX

HMIXI0| & HZ
Zenzai(red bean) and fruit
TATVEEEHDRY)
¢T SRR & BYEF KR



20|7] 710 M|7| g2z
LUNCH COURSE - MOEGI
MOEGIE&E
MOEGI IFRH}HE e
H
A M 3|
=24
Al A
2010|14 F&E7ts
MINIMUM ORDER OF TWO
225 EDEXATEE = 4
=m0 A LLE

120,000

e
Welcome dish
HEL

N

A e
Clear soup
ZEH O
ENEENEP)

Mz 2
Appetizer

_\_I_—O_\—,O/—
EIES

HE 55 4=
Assorted sashimi
SHOEHED AFERKD
BY & 4 &8 7 5i

E2t0] ofl0]E Zt=(217]: O|=4t)
Dry-aged beef katsu
ROATADTE—=THY
SHVFTFAFH

M2t 2K A Y 10|

Grilled shrimp and scallop with uni(sea urchin roe)
BECNILOERBES

JERAFIEAEAN B AEHF

7| 4l & EE= & 2R
Japanese-style steamed rice in earthenware with

Miso soup and japanese pickle

IMEAAERE T 1E

S -pa g =ty
Al AR
HIlRE7 & BIUBX

Ats2} HH| & A=t
Cherry blossoms mochi and fruit
TeBH & EEDRY)
FETE BT EEK R
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OF2|E} 74O MI]
Welcome dish
DINNER COURSE-ARITA BEL
BEAME o
ARITA fREK/E e aA 29
Appetizer

_\_l_—__\,'—i—/
EHPAS

_\_l_—._\—,./—
Bl >

il
M

n2
rlo
Hl

=ofi0] H2
Rock trout clear soup
HEOEITS

== =2
=] Z‘Z@/E/

0=
rx
fob

e
Assorted sashimi
FEOENED AFERED
KRt & e 5

TFolez  ZX| ofALIZIHA 20| F10]
Grilled hairtail-asparagus roll
KT TANTDHGES
EmEErE

nEs]
X6}
n

S5 &= MAE

Bamboo shoot tofu and steamed spring vegetables

BHREBFRORY)
MALBREDR

Fog  QAFIAM FAITEE(AL7|: O]=24AH
Osaka styled fried skewer

ARADER Y
HICEFR &
AAt A2 E0] Cf7|20] 09 & LRIEA|
Red sea bream rice and ochazuke(rice in seasoned tea water)
HEER HTRET
87 B IR &8
2010]At =2 7p 36 IR&EAIR
MINIMUM ORDER OF TWO _ - ol
22K S DX ATRE =4 E2I| 2N &
FR2AMBLE Strawberry mochi and fruit

BARBEERDRY)
180,000 BEHHKE



Ol 10| M| 7]

25
Welcome dish
DINNER COURSE - MINO HBEL

XRRE -

MINO R HHE o Ze|F S 2E Hx
Appetizer
BN ADE
RIS

il
M

n2
rlo
Hl

CHefat Okl B2
Clam and vegetable clear soup
e C EEEF RO

v FE=ED
P& A

0=
rx
To

HE 55 Y=
Assorted sashimi
FEIOHEED AFERED
BY 8 4 &8 5 57

Tolea  EZto] 0ol 10jet RIS E0 4=+10]
(&17]: 0=
Grilled dry aged beef and eel
ARATD  BILGES F4

KETF AT A, g8
ez HIRI] EFMEE
Boiled lobster with sesame
A7 R —FKE
Z FRIEZ AT
fdez HEMPL Slah 4H T177]0HA
Shrimp and white fish tempura
BB B (tBE BR)
SHIFETELT, B &
AA Bo7] Z2PY A 5F & IR EE= & 2K
Assorted sushi, lobster miso soup, and japanese pickle
S BOBEEE OUXI—RET BEOW
Vo T/ IS N — N SR N
e e R A RIS & AR & AR
2EHS DR )
BE2ABLLE =4 WX FE7|2|2F A -2

Green tea pie and seasonal fruit
230,000 HABED LEHORY
HEOR & BYEF KR



07| A H4
SUSHI & NOODLE SET

4T
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FEILEBEZXIISADEY R
MOEGI ET)#M5FEM or S zQ24

s
>

s

fo

75,000

g
Welcome dish
77

TN

ol E4 A
Chef's special sushi
LT URNES T
Sl

At} or &

Soba or udon
BZXor>CA
BHIUATRIR or KRk
FZEmEor BXMm

AHZEA
Seasonal fruit
ZEHORY
By &£k R



EM M3 YA
SASHIMI SET
HEDTHEE
HEEBRER

85,000

4

F0l2
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o
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sl

B
Welcome dish
1k

NG

A=AM 0]
Seasonal grilled dish
BEEHE
YefEeE

M2t ofdfl =X

Braised shrimp and vegetable dish
BEETR

REFEHTRR

S 63 i3]
Assorted sashimi
EHMOEHEDEDEHE
KoM A s A

57 S| or 2R
EHE= & LEAUX|

Japanese-style steamed rice in earthenware or

l

Steamed white rice

Miso soup and japanese pickle

IREIAACERE T IFAK

S - Paghi=ty)
HVA#RIR or Kk

HIlK&E7 & BIVUBXK

HMIXI0| & HZ ot
Zenzai(red bean) and fruit
TATVEHDRY)
AN =TI/ ES



TRELET 25
Welcome dish

GRILLED FISH SET J\EK

s e

BREBHER

4
T

0=
rx
ton

HE 25 du=
Assorted sashimi
ZHOENED ZREED
BY 8 4 &8 7 2%+

o
fo
o

MFF XI2HZA|
Sesame-tofu steamed egg
SRR IR DABIZA L
T EISEE

4Hm
oN
fo
o

Ofx Fl&
Vegetable tempura
FHHFRODRRS
SHNEER S

Sole A MM R0
Grilled seasonal fish
AEOFERZA
HEES

A4 7] EHIR or 2R
SN & YRUA
Japanese-style steamed rice in earthenware or
Steamed white rice

Miso soup and japanese pickle

INESUNG I N E S =P N

S -Pa g =ty
HIVAIRIR or Kik

HIlRE7 & BIUBX

1=

HEYS
Seasonal fruit
ZHDERY)
AYEEK R

n

75,000



=7e 84 25
DONBURI
(RICE BOWL DISH) SET
A S0
Rk
BRERES
Beed
7olQ g
Al A
S Al

75,000

e
Welcome dish
IINER

N

HE 25 du=
Assorted sashimi
ZHOENED ZREED
BY 8 4 &8 7 2%+

MFF XI2HZA|
Sesame-tofu steamed egg
SRR IR DABIZA L
T EISEE

M 0]
Grilled fish
FHDOBEIA
jey=E|

7t= or §H or §117| FES MH
(BAXI7]: LHL)

H8= & E2UA|

A choice of toppings(katsu or tempura or chicken)
miso soup and japanese pickle

Y RFRFHDOFHS1IDFER

DRPE 18R]

VEFEHE or SIVFARUT or SYAF IR IE—
HA%7 & HIUEX

HEYS
Seasonal fruit
ZHDERY)
AYEEK R



SASHIMI SET
& DHRE
HhEEBaRER

135,000
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To0lQz

1=

25
Welcome dish
IINER

\ed

M4 E7] 0]
Grilled jeju john dory
FHDITA

NG REE

SIAT AT} OFAE EXAA
Steamed white fish with vegetable

HERDBEEL
HERGRF

=ci0] 7H2tOFA|, A Ofxff FlE d4aA
Rock trout and vegetable tempura
HEDSZIT FRHA
SHIFSREMIT IR

2| & EM 7E M3
Assorted sashimi
SEOEEDELEHE
Svina =Yy
E714H]E or EIY
e = & UEUX]

Japanese-style steamed rice in earthenware or

0!

Steamed rice

Miso soup and japanese pickle
IREZIA AR F T2l EEAK
HxXY) BOY)
BHIVAERIR or Kik
A0E7 & BIUBEX

MIXI0| & AHIH Y
Zenzai(red bean) and fruit
FTATVKERDRY)
ANSE RIS



MM X|2|HH] HAl i. as
Welcome dish

FISH HOT POT SET 3k

BiEES DR N

BEIRER e s st

Assorted sashimi
ZEHOEEO =KD
e EB A

Tolez ‘44 0|
Grilled fish
ZEHOBEIA
je=E|

du2e  X2[HH & SH
Fish hot pot and udon
5D &S A
BER & BEME

1z
>

57] ©H[E or S

UA=dx]

Japanese-style steamed rice in earthenware or
Steamed rice

Japanese pickle

IRZIAACEREFTIZEK &IBEY)
HIUARIR or Kik & HIUER

1z

HIXI0| & HZ
Zenzai(red bean) and fruit
FAITVRKEEDRY)
] T RRRATEL KR

{o

125,000
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SASHIMI
sR5

&k EQE MM3|(RAEA) 200,000
Chef’s sashimi special (including lobster)

HEREROEDE(OTRY—T)

BHRTIREE R (EEF)

DE MM3| 150,000 ZHX| BHALS|(7pcs) 190,000
A selection of sashimi Tuna toro sashimi
BREBDEDOEHE ArODR S

TisE&aR EieBKELXER
HIGZ7IXH2]1(1.3kg) 310,000 X S43|(7pecs) 140,000
Lobster sashimi Tuna akami sashimi
OJ7ZX9—0ER 5 DR F

hiFrE&E R EeEaEERR

DE S 4M3] 120,000
Assorted white sashimi
HEAEOSREEDEDLE
=)

i sla M= 100,000
Sliced white sashimi
BHERADEED

=kl

M= 93,000
Abalone sashimi
OB
tEd s



D
LS
0]
GRILLED DISH
BE
KIS

HFSEIEXH BHE| <10](1.3kg)
Grilled lobster with butter
O7ZXY—DNT—fE
ERE AT

HME HE 0] 100,000
Grilled abalone with butter
i ONY—hE

EREt G

M 2= 50| 110,000
Grilled live red snapper
[ESE D5t =4

KGR

330,000

2= 410 90,000

Grilled semi-dried red snapper
EfO—&FL

JEEE &

20)17] SXMIAA T 0]
Grilled eel with special sauce
SHEFDHES

iyl

80,000

2~ F2Ct2 10|
Grilled silver cod
REEDB I
JESREE &

65,000

HEMM 0] (A7D

Grilled seasonal fish(market price)
ZED W54 (B¥d)

B &0 3 8F (BI41Y)



S0

g2

TEMPURA

= O|4H| £4 100,000

Deep fried abalone in seaweed

7DD
p:: PN b

HFXZE #IE2 75,000

Lobster tempura
SHYE AT

CHAl £1Z2  60,000
Snow crab tempura
ATALHZDORIZD
St B

M<S ElZd 45,000
Prawn tempura
BEDRIRS
SHNEARHF

S17|§12 40,000

Chicken tempura
EHEDERHT
JHIEXSEY

OFx{ £|Z 30,000
Vegetable tempura
FROXI5
SHVEBR S

Thzoge| S5 £l

Fried tofu

HITHAER
HIEEE

AZEE 7D

30,000

Seasonal tempura(market price)

SEID R 35 (FF)
SHYERSEF (BIH)



$2

HH| 2]
JAPANESE HOT POT
ok 25

A SREE

20001 =&E7ts
MINIMUM ORDER OF TWO

22D LDIEATRE
FER2A UL

&>
G
X2
BRAISED DISH

P

07| AH[A A7|0p7| HH|(AT7]: L4 $2) 150,000
(17| 3=7tA] 100gH 60,000 / 1212 120g 70,000)

Special suki-yaki hot pot

(60,000 per 100g for adding meat/ 120g for 1 person 70,000)
BT ERS

FhEF AT RTF ZRRTF

TO7| AWM AFEALE HH[(A DT FL4L §12) 150,000
(17| =7tA| 100gH 60,000/ 1212 120g 70,000)

Special shabu-shabu hot pot

(60,000 per 100g for adding meat/120g for 1 person 70,000)
FRELPRLPA

kS PIBR SRR (T

oM =& 75,000
Braised sea bream with soy sauce
DM REE

£ o & Sk

HEMM =& (A7)
Seasonal braised fish(market price)
FHI DR A (KRR H)

E IR AT e EEE (YY)



207 EM 3|EE 100,000
Sashimi rice

g2 [E @ B

ek EIR

20j|7| EMAA X0 HEF  85,000(5t0t2]) 115,000(5t0t2| HE)
Grilled eel on rice(whole or whole&half)

EEF (—Aor—2&F)

kg SiR(—Ror—R¥)

207] AL QEEEA 7[E2 BAHEH WAL= AAS O AH[SHA| §441 FItots A=
Y710 2-LF-207| SXH7A| A= BSHO0| L £ =

1A
=)
=
H
5
njo
e
rr
B

HMEZ= 100,000

Rice porridge with abalone
B35

)=

on

A77I0F]| FEH AT ZLHA
Suki yaki on rice

TEIPEH

FERFRAEIR

2) 60,000

r

Ze|d EM S0 §HE @8 50,000
Broiled raw eel on rice

INFRH

i hEBiEa SR

M 5124 Bt 45,000
Prawn tempura on rice
X

HIEAREF =R

UZS AE Z7I"H] (A7)

Japanese-style seasonal dish in earthenware(market price)
H A R 2= 5 0D &5 88 (B i)

AREHARIR (BFH)



=
H&

NOODLE DISH
1]

b

X} AHF 40,000

Green tea soba(cold)

22| AHF 50,000

Duck meat soba

X REX
ERZRME RS RS +XRE

SIZX}2 Al 42,000
Tempura soba(cold)

xX3

HIERFZLE

71 AHF 40,000
Clear soba

NbE-+ 3
BAFEIRH

E|ZI AH 45,000
Tempura soba
XISEZX
HYFFRZRIRE

2HHS E|Z AH} 45,000

Jumbo shrimp tempura soba
KBEDRISEEX
HVERETF2RE

207 EM SE0 AH 50,000

Raw eel soba
NFEEZ
Y BiEEFERE

ATI|(ZLHA 3H9) AHE 45,000

Beef (korean hanwoo beef) soba

FREX
FRFZRE

7I1H S 30,000
Japanese clear udon
MISEA
AASEM|

521 9E 45000
Tempura udon
XI55 A
HYFSEZM|

tHH| = 50,000
Hot pot udon
MFESSCA
WFSLHE



=
T

SOUP
T

7S

et 5t2=2 20,000
Clear clam soup
FEDEH

Xi5iER

Chet &= 20,000
Clam miso soup
DS

XEKED

HfX|2h 2% 20,000
Boiled clam miso soup

EH DIRIG T

BR{FRED

MMA BRI 20,000
Special miso soup with fish
3010 1-by

BRAKXEZ

X =& 20,000

Miso Soup with Sesame Tofu
R

KKRER

A &EZ= 60,000
Crab miso soup
Bkt
IEEERET



210

APPETIZER

EIFH
TR

Q4| 72HY 15,000
Steamed egg

FBEEL

HRXBEE

MAHY 50,000
Sea urchin roe
Sl

#SREFT

DS Z=3| 45,000
Assorted vinegared seafood
BEFEEDY)

B TIRERR

AT x35| 25,000
Sea green moss
HI<HEE

B

o8 52l 25,000
Ginkgo nut

&I TIRE

HIFIRE R

4t0rE 15,000

Grared fresh yam with egg
AR33

LLz55+

= ZIX| 15,000
Japanese pickle
RYBRDEDE
ZERGES

Supex ZIX| 20,000
Supex kimchi
SupexF*LF

Supex FHEAH

CHA| giOr2| 80,000
Snow crab (half)
THVWE(RS)

AEREE (FR)

CHA| stOf2] 160,000
Snow crab (whole)
FHULE (—#F)

AEEE (—R)

ozt (A7
Roe(market price)
vl w & (: i)

& F (B31)

FHH|0  (AI7H
caviar(market price)
¥+ £ 77 (K i)

& FE& (BHh)



HI FA

TEPPANYAKI COURSE

I AA

TEPPAN COURSE

#HRa—X FRa—X
HIRES HIREZR
1EE= Za|% EM MBs
Green salad Chef salad
J)=>S4 STIORREY TS
BRI AT

AZE HxiLe

HZE 35 4zl

Assorted sashimi

Appetizer ZHOEED =D
AHDBIH BY 8% 4 & 5 37+
NS
g g2
Clam clear soup
oatQl SA(ATI|: 0124 A DI
prime sirloin X4aE7)
12 B e 7
Prime +2&H sistE 2E 0|
Assorted grilled seafood
BRI S
Ol F3H FE1 TR /B
Garlic fried rice
AUy o542 519 oMl g 541 5 Me
ErIViR (AT7|: 2L 5H)
a choice of korean hanwoo beef sirloin or
Tenderloin
AZRIA BETFYY—O1YFlEY—01>
Seasonal fruit S EENorEFIERF IE—
ZHDRY)
INEEVIES 7HAH|AH}
Janaese clear soba
aNE=E5
BT mE
AHZELA
Seasonal fruits
FEHDRY)
/S

90,000 170,000



&

_ T =
TEPPANYAKI (A LA CARTE)
FIRRIHES

FAHR A o

ol

) 90,000

N

S 180g(2117]: SLHA
Sirloin 180g

o i b %

HTESH

oh

O 180g(A117]: L&t
Tenderloin 180g
b u e 0%

SEER

) 95,000

[

71E E210] 00| HIZ  (Al7})
(£117]: O0|=4H)

dry-aged beef (market price)

RSATA DT E—7(FIR AR P (B fil)-
FAGR (BH))

HISH7HXH(1.3kg) 330,000
Lobster

OJ2%y—

FEAF

OHIZIZ  (AI7H)
(EHXI7]: AT[Q1LE)
iberico (market price)
1 AV BB (B i)
RECFIIEIER (BT1T)

M= 100,000
Abalone

fth

A< 50,000
Shrimp

BE

KEF

7t2|d] 35,000
Scallop

A3z

=

X4l OFxf 30,000
Choy sum vegetable
FDTE

5

BEHA 35000
Assorted mushroom
FDCDEHEDE
HiREL

2= O0Fxf 35,000
Assorted vegetable
HRoERbEahE

(R T

0= =% 15,000

Fried rice with garlic
H=IvI 312
EFAVIR



DINNER

ALl 712E FA LOF M|

SUSHI COURSE OMAKASE

EFEHEET EFEFHtEET
EEER SARBERAESR

110,000

i =0 Z2|E&9
H8A off Z S MEYLC
UASLEH
The chef offers you the exquisite tastes of
seasonally fresh dishes with the finest quality
ingredients (this service is available at the
sushi counter)

HSHBEESNCHFELEDOBMICS I TIDED
ZADTR EDKRETIREWLET (FR/N
—THBLLENDVIEITET),

e SR EUERVHTEF B HERMEIE, BHE MK
BOEENERER (NRFAE) .

Ze|d O7A|
Omakase
RAERSFHE
SHEEFEERER

200,000

2|1 E4 L01FHA|
Omakase special
HAERS EDERHE
HESAHESRER

250,000




e
SUSHI

ICEFD

&5

Zg|&toz|oje AAl 120,000
Assorted sushi

EICED

ik sREE]

Ze|Z EM IO S
80,000 /120,000
Seafood on rice
BE55L

BEEEIR

07| =E07] 50,000
Dried seaweed roll (hootomaki)
AEF

BEERE

ZX| E2 & Ao} ZIxH 40,000

Tuna toro & dried seaweed roll with

Scallion
RFLAIES
EIREELERBELERE

x| =4t 15,000
Dried seaweed roll with tuna
BB

BB EEERE

TR X A=% 10,000

Dried seaweed roll with pickled radish

EHMEBEET
B MEEFRE

SHAIA =8 15,000
Dried seaweed roll with umesiso
BMLEEZ

BFBELETE

Q0| =" 10,000

Dried seaweed roll with cucumber
holEEF

HNBEERE

g% ZE% 10,000
Dried seaweed roll with gourd
DATESES
HEBEERE

ez 30,000
Otoro

)
EHRBKER

FrE 28,000
Jutoro

hr3
EEaFER



PSS
SUSHI

IcEFD

&5

ZtX| 20,000

Tuna

F<ARE
L&

=0 12,000
Sea bream
=R

=]

S0 12,000
Sea bass

g

)=z

80 12,000
Yellow tail

]
hea

204 12,000
Flatfish

*tH

mRO&

20{ X|=2{0] 13,000

Flaffish tail
ZADDH
ROGEE

AAHY 30,000
Sea urchin roe
Sl

HSREFT

ok 21,000
Herring roe
BoF

BaF

ALY 16,000
Salmon

-y

=X&

XIA|€ 30,000
Kuruma shrimp
BHiBE

ZEHF

ZMS 15,000
Sweet shrimp
HiBE

AL

AMS$ 8,000
Shrimp

BE

KHF

st&x| 10,000
Japanese needle fish
E3p=}

stx|] 6,000
Cuttlefish
Phunh
INELE

A= 6,000
Egg
EF

BE

HME 15,000
Abalone

it

oOjZx74 20,000
Ark clam

yiN=!

Eft

mWxXJl 20,000
White ear-shell
»%H

L

SHIXIJ 20,000
Northern clam

A

g 4R

gt 20,000
Large clam
IEFE<SH

ets

2tXt 11,000
Scallop
W5 H

B

20 12,000
Octopus
e

g8

i1s 10,000
Mackerel

Tj

ta

M0y 7,000
Gizzard shad
ciE7e

B

Xzo0| 7,000
Horse mackerel
i3

wZ

(ME3E]

2=F0 15,000

Freshwater eel

i

B
XED

&

HICIE0| 13,000
Saltwater eel

INF

ey

CHAHA 20,000
Snow crab meat
X714 H=

EENRN

H71X§ 10,000
Mantis shrimp
L»C

L



