
Na�Oh�only�uses�jang�-�soy�sauce,�doenjang,�gochujang�-�
fermented�using�traditional�methods�and�naturally�aged. 

 

Winter�2024�
�
�
�
�
�
�
Homemade�Tofu�with�Aged�Soy�Sauce�
차가운�수제�순두부�
�
Buckwheat�and�Mugunji�Jeon�
Salad�of�Today’s�Harvested�Lettuces�
묵은지�메밀전과�오늘�수확한�채소무침�
�
�
�
�
Chilled�Hand-Pulled�Somyeon�in�Lightly�Fermented�Kimchi�Broth�
Braised�Octopus�and�Beef�Tendon�
김치말이국수,�문어�숙회,�도가니�
�
�
�
�
Jinjitsang�
진짓상�
�
Grilled�Jeju�Beltfish�with�Golden�Queen’s�Rice�
Spicy�Winter�Seafood�Stew�with�Pollock�Roe�and�Cod�Milt�
Bellflower�Root�Muchim,�Seaweed�Gyeran�Mari�
제주산�갈치구이와�매운알탕,�향미밥,�더덕무침,�매생이�계란말이�
�
or�
�
Galbijjim�Finished�Over�Charcoal��
Hanbang-Style�Beef�Short�Ribs�Braised�in�Aged�Soy�Sauce�
Chestnut�and�Thistle�Sotbap,�Preserved�Maesil�Geotjeori�
한방�숯불갈비찜,��밤곤드레솥밥,�매실�겉절이��
�
or��
�
Pheasant�Mandu�Soup�with�Freshly�Milled�Rice�Cakes�
Assortment�of�Seasonal�Namul,�Kkakdugi�
꿩만두떡국,�제철모둠나물,�깍두기�
�
�
�
�
Winter�Hwachae�of�Jeju�Citrus,�Naju�Pear�and�Pomegranate�
겨울화채�-�제주�감귤,�나주배,�석류��
�
�
�
�
�
�
S$78/Person�
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Korean culinary terms
https://hyundai.com/sg/naoh/glossary

Korean Artisan Collaborators

Anseong Jumul  안성주물    

AREA+  에어리어 플러스

blueoculus  이정배   

Craftmoon  윤세호

CYS  자유석

DHWOODWORKS  염동훈    

Dangozai  단고재     

ENDURU  강희성   

Galsantogi  갈산토기    

Grigo Glass Studio  윤태성    

Hu’s Silk  허씨비단

     

  

Hot Glass Studio  정정훈

h’soban  화소반 

JL Contemporary  정은진    

Leesle  리슬    

Made In Mind  밈 

Minji Kim  김민지   

N.Glass  김헌철

Sangmin Lee  이상민

Jiseungmin Ceramics  지승민  

Yunjin Kim  김윤진    


