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Oden, Korean Fish cake A1 & | 16
Wasabi mayonnaise, tagéte

Seabass ceviche o] AlH]A] | 19
Ponzu, pickled radish, buckwheat, sesame oil

Roasted onions %f3}-9] | 12
Parmesan-gorgonzola, balsamic vinegar réduction,
honey and roasted pistachios

Yukhué, Korean beef tartare, brioche braid <3] | 19
Aioli mayonnaise, parmesan, gochujang sauce

Scallops 7} H] HE] o] | 26

grilled scallops, sauce, cilantro

i Coarres

OMA Rice WE x=25 | 23
Beef chucks, poched egg, seaweed, sesame, marinated radish

Mulhué =3] | 30
raw fish, vegetables, spicy iced broth

Pan-Seared Duck Breast 2.2 | 36
Yuzu-kosho, wasabi shoot, pickled radish,
Potatoes millefeuille

Galbitang, Korean style stew ZH] % | 30
Shitaké, radishes, leeks, sweet potato noodles, celery

Octopus #©°] | 33
Kimchi chutney, pickled mustard seeds, seaweed rice

 esserts

Tomme aux fleurs cheese | 13
yuzu jam

N —

Oma lemon tart @& Ef2E | 12
lemon cream, merengue, lemon crumble, tagete

Mont-Blanc £ | 13

OMA’s Chocolate cake &===# 2] | 11




