
Executive Gourmand –  
Bapsang Special (밥상 스페셜) 



9 COURSE FEAST 

A tantalising Korean fusion menu highlighting the cuisine's balance of flavours and textures. 

Korean Fish Cake 
Savoury minced fish seasoned with soy, sesame 
oil, honey, and rice wine.  

Kimchi 
The traditional Korean side dish of salty and 
spicy pickled cabbage. 

Crispy Fried Baby Anchovies 

Crunchy stir-fried dried anchovies in a 
sweet and savoury sauce. 

Marinated Octopus Tentacles 
Tender 24 hours marinated octopus tentacles 
in a homemade concoction of soy sauce, chilli 
oil, honey, sesame oil, mirin and roasted 
sesame. 

Braised Lotus Root 
A sweet-savoury side of sliced lotus root 
slow-braised with mirin, tataki soy & 
nori(dried edible seaweed).  

Soy Garlic Chicken 

Drummette 
Tender chicken drummette tossed in a 
delicious marinade of soy sauce, garlic  
and honey. 

Gochujang Noodles 

Japanese soba noodles tossed in homemade 
gochujang paste consisting of Korean bell 
pepper paste with sweet soy sauce, sesame 
oil and chilli oil. 

Black Pepper Short Plate with 

Gohan 
Juicy short plate beef glazed in a spicy 
homemade black pepper sauce and sesame 
served with Japanese rice. 
 
LOW CARB OPTION AVAILABLE: Konjac 

Slow-Braised Tomato 

Boneless Chicken 

Or 

Grilled Miso Butter Salmon 
Pan-seared Norwegian salmon fillet marinated 
in miso butter and served with Japanese rice. 

Mixed Mushroom Risotto (Veg)  
A creamy risotto using Carnaroli rice 
sauteed with fresh mixed mushrooms, 
onions, ground garlic paste and cheesy 
Grana Padano. 

Or 

Mochi 
Japanese rice cakes made with short-grain 
Japonica glutinous rice shaped into rounds with 
delicious fillings. 

*Menu changes may be subjected to chef's discretion and availability. 

LEAVE A REVIEW 

Succulent boneless chicken pieces braised in  
a flavourful blend of homemade tomato salsa,  
mushrooms, vegetable mirepoix, thyme, bacon  
bits and mashed potatoes. 

Or 

Menu by Chef  KT Yeo 

Eugene Gan is a professional chef  
who specialises in contemporary 
 fusion cooking, currently leading  

menu planning and engineering as 
Esseplore's in-house Chef. 

Menu by Chef  Eugene Gan 


