SEATTLE

ME RO RESTAURANT

KOREAN KITCHEN WEEK

50/person
FIRST

delicata squash jook, chrysanthemum, chili oil, pepita gf v
or

brussels sprouts, rice cake, shishito pepper, spicy pork sauce, almond ¢f

SECOND

duck breast skewer, leek, blood orange, broccolini, doenjang hoisin ¢f
or

korean style beef carpaccio, asian pear, mu, chajogi dressing ¢f
or

maitake mushroom, seasoned namul rice, soybean stew reduction 4fv

THIRD

braised pork belly, kimchi broth, fresh apple kimchi,
pickled kohlrabi gf

or
kalbi bavette steak, satsuma sweet potato,

cauliflower cheddar puree, kimchi perilla salsa gf
or

marinated tofu, pumpkin sauce, carrot green pesto,
gochujang honey glazed carrot 4f v
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