SWEETS

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

Chocolate Mousse

115:-

120:-

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:-

65:-

GL | BTL
110:- | 490:-
145:- | 945:-
245:- | 1470:-

ARC



EAT KOREAN 795:-/p.p EXPERIENCE ARC

Sharing style main menu. Our signature! We recommend 3 courses per person
- General Tso style chicken Tuna Ceviche / 185:-
- Sechuan pepper fried sirloin Greens, wakame, yuzu sorbet
- Teriyaki baked pork belly
Yukhoe 195:-
VEGETARIAN OPTION Korean steak tartare, nashi, egg yolk, daikon kimchi
- General Tso style fried tofu, broccoli, chili, coriander ‘ . .
- Pulled jackfruit, roasted onions & coriander Pork & Kimchi Dumplings 165:-
- Edamame fritters, gochujang sauce, sesame Scallions, crispy chili & peanut oil, soy vinegar dipping sauce
Korean Steam bun | Pork bell 115:-
BOTH OPTIONS ARE SERVED WITH THESE SIDES . . . l. 4
Kimchi, cucumber, kimchi mayo
- Bao buns
- Red cabbage in an honey vinaigrette Korean Steam bun | Veggie 115:-
- Soy marinated mungbeans Kimchi, cucumber, pulled jackfruit, kimchi mayo
- Baby spinage in sesame vinaigrette
- Arc's homemade kimchi Rice Cake 185:-
- Cucumber in sesame, chili and garlic Mushroom duxelle, truffle, veloute
- Soy & sesame marinated mushrooms ) .
. . . Spicy Gochujang Rack Of Lamb 225:-
- Chili garlic emulsion . . . . .
. Arc’s mojo rojo, kimchi oui cucumber, sesame & rice
- Fresh coriander sauce
- Korean mojo rojo Chili Mussels 160:-

Fermented chili, thai basil, Coconut cream, Japanese milkbread

Deep Fried Tonkatsu 185:-

Spicy coleslaw, sesame, tonkatsu sauce & kewpie mayonnaise

Buttery kimchi udon noodles 175:-
Kimchi, mixed vegetables, sesame




