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In autumn,

we recover ourselves from the summer heat.

For winter,

we prepare our bodies with rich nutritions of autumn’s finest ingredients offer.
Experience rich flavors of Korean’s best nature

in harmony that our Chef prepared for special guests.

Executive Chef | A334] Jun Kwangsik
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Bicena is a wonder of Korean cuisine; our exemplary team creates
memories and build upon Korean history.

The nourishment we get is an essential part of everyday life,
therefore, we believe in cooking food honestly that delivers our best

energy to you.

The Bicena team seeks to recreate the notion love and truth within

Korean cuisine.

It was conceived with the idea of accepting the differences in each
person's food memories and sensibilities. Bicena believes in the
importance of every single ingredient. It is not about changing or
adapting, it is about carrying out the best dishes that are made

passionately.

Korean cuisine cannot be defined singularly. It builds upon all stories
and various Korean experiences. That tradition creates a humble

practice of deeply reflective food experiences.

Bicena promises to continue on the path of Korean cuisine that is

both truthful and personal.

Creative Director | 23]% Lucia Cho
Executive Chef | A3Z4] Jun Kwangsik
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Korean Cuisine

Chicken soup with red ginseng is cooked by simmering red ginseng for 48 hours
initially and adding the silky fowl and fresh abalone, chestnuts, dates, garlic, glutinous
rice and etc into the broth to boil again richly. It is served in the Kwangjuyo's special
heat-resistant magnet.

It is the best food for health that came from the notion of "The origin of medications

and food are same", which means what we eat becomes our medicine.

* The silky fowl is named after chicken with black bones,
it contains lots of protein but it doesn’t contain lots of moisture and fat.

- Red ginseng replenishes human body when energy is lost, and it is classified into
heaven grade ginseng, earth grade ginseng , and good grade ginseng according to

the ingredients after going through a thorough inspection.
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Ripened Fermented Sauce (Jang) Cuisine

Fermented sauce is a fruit of sincere patience and a wait for deep taste.
Fermented sauce cuisine made by precious soy sauce and the ripened seasonal
ingredients enriches the body with amino acids, sugar, organic acids and other good

ingredients. It is a seasonal delicacy that stimulates the taste and invigorates vitality.
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Wine Recommendation (2 Glasses) W 35,000

Pairing  §ommelier's Recommendation (2 Glasses) W 40,000

W 70,000
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Wine Recommendation (4 Glasses) % 85,000
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Wine Recommendation (4 Glasses) % 85,000
Pairing  Sommelier's Recommendation (4 Glasses) % 115,000
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Great Evergreen

S}
Chrysanthemum tea T &
Long Liberty
Mae-Nan-Guk-Juk(The Four Gracious Plants), an oriental painting of plum blossom,
orchid, chrysanthemum, and bamboo, is representative of hight principles, NE A
constancy and humility. Pure Innocence

Chrysanthemum is called as Guk, it is a symbol of Autumn.

It blooms during late Autumn by enduring the first cold weather.

Chrysanthemum tea is transparent and ranges from pale to bright yellow in
color, with a floral aroma. We have been drinking chrysanthemum tea
for a long time, it blows away the cobwebs from your brain,

relieves your mind and clean inside the body.
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Available only when order is made upon a reservation. Please request at least one day in advance.

(*Same day cancellation will be charged for the order.)

Amuse

Starts

Specials

(Jin-ji)

Desserts

Pine Nut

filling raspberries in pine nut veloute that is made from finely ground fresh pine nuts

Prawn

deep fried prawn coated with dried barley shrimps

Ogolgye (balck silky chicken)

black silky chicken with abalone cooked in hongsamired ginseng) stock

Persimmon

scooping out the flesh of the dried persimmon, cutting it into thin slices and filling it with chestnut stuffing

Yellow Peach or Milk
straining boiled yellow peaches a fine sieve, and boiling it again with starch and honey

milk and glutinous rice cake ice cream with blueberries

Heaven Grade Ginseng W 300,000
Earth Grade Ginseng W 210,000
Good Grade Ginseng W 160,000

All rates include 10% service charge and 10% tax.

Please let us know if you have any food allergies.
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Pre-theater Special Course

The course is for visitors of Charlotte Theater and Lotte Concert Hall.
(Please do show tickets. Valid dates for having the benefit are within 5 days before or after the concert date.)

Amuse

Starts

Mains

Specials

(Jin-ji)

Desserts

house wine 1 glass (white or red)

Pine Nut

filling raspberries in pine nut veloute that is made from finely ground fresh pine nuts

Prawn

deep fried prawn coated with dried barley shrimps

Mushroom
mushroom muk that is made by finely grinding mushrooms is steamed

and served with steamed eggs and chicken broth

Blackthroat Seaperch or Striploin Beef
gently grilling blackthroat seaperch matured in Hwayo makgeolli, and served with wild parsnips

grilled striploin beef seasoned with Bicena signature sauce

Rice & Soup

daily milled rice served with barley bean paste soup

Persimmon

scooping out the flesh of the dried persimmon, cutting it into thin slices and filling it with chestnut stuffing

Yellow Peach or Milk
straining boiled yellow peaches a fine sieve, and boiling it again with starch and honey

milk and glutinous rice cake ice cream with blueberries

W 110,000

All rates include 10% service charge and 10% tax.

Please let us know if you have any food allergies.
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Amuse Pine Nut Snow Crab

filling raspberries in pine nut veloute that is made from finely ground fresh pine nuts
Snow Crab (daegac is interpreted as bamboo crab in Korean) was named after bamboo because the crab’s legs look like bamboo joints.

It is said that even a king would suck the meat out of its legs, unmindful of his respectable position,

Starts Prawn
because it was so tasty. You can get snow crab with its low-fat, light, and easy-to-digest content in a stone pot.

deep fried prawn coated with dried barley shrimps
Taste the vitality of the sea in an excellent and flavorful stone pot dish,

which contains plenty of snow crab meat on rice that is cooked in the thick and rich broth of snow crab skin,
Mushroom

. . . . white radish, kelp, spring onion, and garlic.
mushroom muk that is made by finely grinding mushrooms is steamed > XCIP, SPrINg ’ &

and served with steamed eggs and chicken broth / / e = A\?j\\)\

Mains Black Pork or Blackthroat Seaperch+10,000 or Striploin Beef+20,000 A?:/ =
steamed black pork marinated in doenjang(soybean paste) \\,\’m/ \\\:‘///

gently grilling blackthroat seaperch matured in Hwayo makgeolli, and served with wild parsnips

grilled striploin beef marinated in soybean sauce

Specials  Rice & Soup or Snow Crab+20,000 or Buckwheat+5,000
in-fi or Ogolgye (balck silky chicken) heaven grade ginseng +152,000 earth grade ginseng +108,000 good grade ginseng +58,000
daily milled rice served with barley bean paste soup

cooking the rice with snow crab skin, white radish, and kelp broth, and served with crab meat on top to add flavor
fresh made buckwheat noodles with cold hanwoo(korean beef) brisket broth

black silky chicken with abalone cooked in hongsam(red ginseng) stock

Desserts  Persimmon

scooping out the flesh of the dried persimmon, cutting it into thin slices and filling it with chestnut stuffing

Yellow Peach or Milk
straining boiled yellow peaches a fine sieve, and boiling it again with starch and honey

milk and glutinous rice cake ice cream with blueberries

Add Abalone or Blue Crab #50,000

fresh seasonal seafoods fermented in soy sauce

Wine Recommendation (2 Glasses) W 35,000
Pairing Sommelier's Recommendation (2 Glasses) % 40,000

W 70,000

All rates include 10% service charge and 10% tax. Please let us know if you have any food allergies.



Amuse

Starts

Mains

Specials
(Jin-ji)

Desserts

Add

Wine

Pairing

Pine Nut

filling raspberries in pine nut veloute that is made from finely ground fresh pine nuts

Prawn

deep fried prawn coated with dried barley shrimps

Abalone

making cuts on softly steamed abalone that is gently steamed in a traditional soy sauce,

and filling it with beef and mushroom stuffing

Mushroom
mushroom muk that is made by finely grinding mushrooms is steamed

and served with steamed eggs and chicken broth

Blackthroat Seaperch

gently grilling blackthroat seaperch matured in Hwayo makgeolli, and served with wild parsnips

Striploin Beef

grilled striploin beef seasoned with Bicena signature sauce

Rice & Soup or Snow Crab+20,000 or Buckwheat+5,000

or Ogolgye (balck silky chicken) heaven grade ginseng +152,000 earth grade ginseng +108,000 good grade ginseng +58,000
daily milled rice served with barley bean paste soup

cooking the rice with snow crab skin, white radish, and kelp broth, and served with crab meat on top to add flavor
fresh made buckwheat noodles with cold hanwoo(korean beef) brisket broth

black silky chicken with abalone cooked in hongsam(red ginseng) stock

Persimmon

scooping out the flesh of the dried persimmon, cutting it into thin slices and filling it with chestnut stuffing

Yellow Peach or Milk
straining boiled yellow peaches a fine sieve, and boiling it again with starch and honey

milk and glutinous rice cake ice cream with blueberries

Abalone or Blue Crab w50,000

fresh seasonal seafoods fermented in soy sauce

Recommendation (4 Glasses) W 85,000

Sommelier's Recommendation (4 Glasses) ¥ 115,000

W 150,000

Dinner

Abalone

<Ja San Eo Bo> (The Book of Marine Biology) by Jeong Yakjeon introduces abalones as “Bok Eo (if),” which “can be eaten raw
or cooked because its meat is sweet.” Abalone is a food ingredient that has been prestigious since the ancient times
because it is said that Qin Shi Hwang of China ate it for longevity. It is always included in a healthy food diet because

its high-protein, low-fat content has rich nutrients that are absorbed well in the body.

Bicena’s Abalone Dumplings are created by making cuts on gently steamed abalones in soy sauce, and filling them with
beef and mushroom stuffing. It is a special and rare dumpling dish that uses precious abalones as dumpling skin.

Bicena’s Abalone Dumplings can be enjoyed by your mouth as well as your eyes.
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All rates include 10% service charge and 10% tax. Please let us know if you have any food allergies.
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Amuse Pine Nut

filling raspberries in pine nut veloute that is made from finely ground fresh pine nuts

Starts Abalone

making cuts on softly steamed abalone that is gently steamed in a traditional soy sauce,

and filling it with beef and mushroom stuffing

Mushroom
mushroom muk that is made by finely grinding mushrooms is steamed

and served with steamed eggs and chicken broth

Mains Blackthroat Seaperch

gently grilling blackthroat seaperch matured in Hwayo makgeolli, and served with wild parsnips

Blue Crab
scooping out the meat of the blue crab that was baked covered in salt

and being steamed again with Korean mint leaves for soft texture

Striploin Beef

grilled striploin beef seasoned with Bicena signature sauce

Specials  Spow Crab or Buckwheat
(Jin-ji)

cooking the rice with snow crab skin, white radish, and kelp broth, and served with crab meat on top to add flavor

fresh made buckwheat noodles with cold haniwoo(korean beef) brisket broth

black silky chicken with abalone cooked in hongsam(red ginseng) stock

Desserts  Persimmon

scooping out the flesh of the dried persimmon, cutting it into thin slices and filling it with chestnut stuffing

Yellow Peach or Milk
straining boiled yellow peaches a fine sieve, and boiling it again with starch and honey

milk and glutinous rice cake ice cream with blueberries

Add Abalone or Blue Crab 50,000

fresh seasonal seafoods fermented in soy sauce

Wine Recommendation (4 Glasses) % 85,000

Pairing  Sommelier's Recommendation (4 Glasses) W 115,000

W 190,000

or Ogolgye (balck silky chicken) heaven grade ginseng +152,000 earth grade ginseng +108,000 good grade ginseng +58,000

Dinner

Blue Crab

Blue crab is the type of crab that Koreans like the most. Since the ancient times, it has been cooked in various ways,
such as being steamed, seasoned, salted, and braised. Blue crab contains minerals, including zinc, calcium, and iron,

so it is good for growth, while its taurine component is excellent for liver detoxification.

This dish is inspired by the braised blue crab dish from Gyeongsangnam-do, which is characterized by
its thick broth that is boiled with Korean mint leaves and starchy water.
After the tasty autumn blue crab is baked in salt to increase its flavor,

the crab meat is scooped out and steamed again with zucchini to achieve Bicena’s unique taste. —
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The broth made with Korean mint leaves is sprinkled on tender blue crab to stimulate one’s appetite. /«)\;Y}-N
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All rates include 10% service charge and 10% tax. Please let us know if you have any food allergies.
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Room Minimum Charge No Show Room Cancellation Policy Corkage
lunch dinner  lunch dinner 19%A 100% 109 / per bottle
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Service Hours lunch 11:30 - 14:30 / dinner 18:00 - 22:00 T +82.2.3213.1260-1
e b 2YY R 300, FHYLEEY 81%  81F 300 Olympic-ro, Songpa-gu, Seoul, Korea



