SWEETS

Purin “Creme Caramel”
Candied almonds, fresh berries, ginger

Chocolate Mousse

120:-

130:-

Baked chocolate mousse, miso & honey ice cream, crumble, cherries

Mochi

Ask your waiter for this week's flavors

Ice cream/Sorbet
Ask your waiter for this week's flavors

SWEET WINE

2021 Ceretto Moscato d’'Asti
Ceretto, Piemonte, ITA

2020 Beerenauslese
Domaine Wachau, Wachau, AUS

2018 L'eremita della Valpolicella
Ceretto, Piemonte, ITA

1 for 45:- | 3 for 105:-

55:-

GL | BTL
120:- | 520:-
155:- | 995:-
260:- | 1550:-

ARC



EAT KOREAN 795:-/p.p EXPERIENCE ARC

Sharing style main menu. Our signature! We recommend 3 courses per person

- General Tso style chicken Oyster “Nam Jim” /5/]75;_
- Highland bulgogi cattle fried sirloin Gold beach No3, fish sauce, chili, ginger

- Teriyaki baked pork belly

- Soft Shell Crab Tuna Tataki 195:-

Gari, fingerlime, sesame, cucumber, scallion
VEGETARIAN OPTION
- General Tso style fried tofu, broccoli, chili, coriander Yukhoe 195:-
- Terayaki portabello mushroom Shredded beef, kamebishi rice crisp, nashi
- Edamame fritters, gochujang sauce, sesame

_ Grilled avocado Pork & Kimchi Dumplings 185:-

Scallions, crispy chili, ponzu, daikon

BOTH OPTIONS ARE SERVED WITH THESE SIDES

Korean Steam bun | Pork belly 115:-
- Bao buns Kimchi, cucumber, kimchi mayo
- Red cabbage in a honey vinaigrette
- Soy marinated mungbeans Korean Steam bun | Veggie 115:-
- Mesculan salad Kimchi, cucumber, avocado, sesame mayo

- Arc's homemade kimchi

- Fermented cucumber with sesame & chili General Tso Style Fried Tofu 175:-
Broccoli, chili, coriander, rice

- Soy & sesame marinated mushrooms

- Sesame bulgogi dressing Bulgogi Glazed Sirloin Steak 270:-

- Fresh coriander sauce Highland Scottish cattle, nashi pear, mesclun salad, sesame & rice

Soft Shell Crab 175:-

Singapore style, mint, pak choi, coriander

Deep Fried Tonkatsu 195:-

Deep fried pork cutlet, black garlic, smetana, cucumber




