Korean Restaurant GODAM
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To our valued guests who have food allergies
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Crustaceans Egg Peanut Nuts Fish Buckwheat / Wheat
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Please inform us on any food allergy or food intolerance you may have to assist your needs.
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Godam means ‘classy and clarity” in Korean, is a Korean restaurant at the Commodore Hotel Busan. oo s 2o
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We are trying to present the unique taste of Korean Cuisine.

Ranging from family gathering to the time you spend with precious people,
Experience the best service and gourmet food from the charming
'Godam' with the traditional Korean atmosphere and modern interior.
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Early reservation orders are available and the menu can be changed by circumstances.
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All prices are inclusive of 10% VAT.
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We are trying to present the best Korean cuisine with Healthy seasonal ingredients and all sincerity.

Appetizer

Main 1

GODAM

Godam means ‘classy and clarity’ in Korean.

W65,000

Nuts and vegetable salad
Nuts and fresh vegetable salad with fermented sauce

Porridge and watery Kimchi
Porridge boiled with traditional method and lactic ferments watery Kimchi

Appetizer made with seasonal food
Various seasonal vegetables added sweet and sour sauce

Deep fried shrimp and ginseng
Crispy taste of Deep fried shrimp and ginseng

Braised Abalones
Braised abalones seasoned bamboo salt

Pan—fried Rockfish

Pan—fried Korean rockfish pickled bat salt with sweet and sour sauce

Four — Season Tea

Seasonal tea refreshing your mouth

Main 2

Desserts

Grilled Matsutake and Beef Ribs

Grilled marinated beef ribs added mushroom scented pine

Special Side dishes

Tasty side dishes with natural flavor

Bibimbap
Bibimbap added five—colored vegetables and red—pepper paste

Soybean paste stew
Stew with fermented soybean paste and tasty stock

Korea traditional rice cake and beverage
Korean traditional rice cakes and drinks filled with Four—Season



Appetizer

Main 1

SODAM

Sodam means ‘plenty of food and it looks delicious” in Korean,
We are trying to present the best Korean cuisine for gourmets, cooking for a long time with all sincerity.

W55,000

Nuts and vegetable salad
Nuts and fresh vegetable salad with fermented sauce

Porridge and watery Kimchi
Porridge boiled with traditional method and lactic ferments watery Kimchi

Appetizer made with seasonal food
Various seasonal vegetables added sweet and sour sauce

Sashimi
Sliced raw fish with tender taste

Three — colored pancake
Pancake cooked with ingredients in season

Braised Abalones
Braised abalones seasoned bamboo salt

Four — Season Tea

Seasonal tea refreshing your mouth

Main 2 Korean native cattle food
Grilled marinated beef with soybean sauce

Fish dishes

Tasty side dishes with natural flavor

Special Side dishes

Tasty side dishes with natural flavor

Savory boiled rice
Rice boiled in an iron pot

Organic vegetable soup
Soup cooked a long time with seasonal ingredients

Desserts Korea traditional rice cake and beverage
Korean traditional rice cakes and drinks filled with Four—Season



DAON

Daon means ‘hope that happy you are” in Korean,

We are trying to present the best Korean cuisine for gourmets, cooking for a long time with all sincerity.

Appetizer

Main 1

W45,000

Nuts and vegetable salad
Nuts and fresh vegetable salad with fermented sauce

Porridge and watery Kimchi
Porridge boiled with traditional method and lactic ferments watery Kimchi

Appetizer made with seasonal food
Various seasonal vegetables added sweet and sour sauce

Sashimi

Sliced raw fish with tender taste

Deep fried shrimp and vegetable
Crispy taste of Deep fried shrimp and vegetable

Four — Season Tea

Seasonal tea refreshing your mouth

Main 2 Korean native cattle food
Grilled marinated beef with soybean sauce

Fish dishes

Tasty side dishes with natural flavor

Special Side dishes

Tasty side dishes with natural flavor

Savory boiled rice
Rice boiled in an iron pot

Organic vegetable soup
Soup cooked a long time with seasonal ingredients

Desserts Korea traditional rice cake and beverage
Korean traditional rice cakes and drinks filled with Four—Season
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Broiled Korean Sliced Beef with Vegetables
ZH|to] g4 W 25,000
Grilled Beef Short Ribs
ZHg 34 W 25,000
Steamed Beef—Rib Stew
=S W 20,000
Stone Bibimbap
neET W 20,000
OX-tail Stock Soup with Korean Ginseng
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Beef Bone Soup with Beef Rib and Cabbage
W 20,000
W 16,000
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Fresh Abalone Porridge
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Grilled Abalone with Salt

55Tl
Broiled Red Sea Bream with Salt

ghat-ol

Broiled King Prawn

SA ]
Smoked Salmon

=
Pan Fried Mung Bean Pancakes

Seafood Bean Pastesoup

W 48,000
W 30,000
W 30,000
W 27,000

W 22,000
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A% / Korea Traditional Wine
51a

Hwayo

Bz

Bokbunjaju
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Soljungmae
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Bekseju

Aok

Cheonnyeon Yaksok

W= / Beer
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Ashahi
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S84/ Drink
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Coke

Apolet
Sprite

ANAFA (EOE / 719 / 294])
Freshly Squeezed Juice ( Tomato / Kiwi / Orange )

W 35,000

W 15,000

W 13,000

W 12,000

W 13,000

W 12,000

W 5,000

W 5,000

W 3,000

W 3,000

W 11,000




