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In autumn,

We recover ourselves from the summer heat.

We have prepared seasonal ingredients with abundant

nutrition and essences for winter.

Experience rich flavors derived from the harmony of

natural sources and the Chef's special techniques.

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 | 34] Jun Kwangsik
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| HEE | Pure Innocence

house wine 1 glass (white or red)
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Pre-theater Special Course
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Wine Pairing W 95,000 (S Glasses)
W 135,000 (7 Glasses)
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Wine Pairing W 95,000 (5 Glasses)
W 135,000 (7 Glasses)
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Amuse

Starts

Mains

Specials

(Jin-ji)

Add

Desserts

| HEE | Pure Innocence

house wine 1 glass (white or red)

Pomegranate Sikhye

sikhye (sweet rice punch), made with pomegranate and non-glutinous rice fermented in barley malt

Pine Nut Dough

pine nut dough filled with chestnut paste, served in thick pine nut extract

Fish Noodles

noodles made with fish and squid, served in savory anchovy stock

Deep Fried Prawn

prawn coated with dried barley shrimp

Dry-aged Striploin
striploin, wet-aged for 30 days then dry-aged, grilled with sun-dried sea salt

Rice & Soup

daily milled rice & soup, cooked with curled mallow and bean paste in clam stock

or Chicken Mushroom Rice +20,000

rice cooked in chicken stock, topped with chicken and mushrooms

Jerusalem Artichoke Ice Cream

ice cream made with roasted Jerusalem artichoke

Dried Persimmon Sujeonggwa

marbles composed of ground dried persimmon, served in sweet punch infused with cinnamon and raw sugar

Chestnut Cake
cake filled with softly mashed up chestnut

W 120,000

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.)

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

Please let us know if you have any food allergies.



AFZ | 1)1l | Mother Nature Lunch

Starts

Add

Mains

Specials

(Jin-ji)

Desserts

Wine

Pairing

Pomegranate Sikhye

sikhye (sweet rice punch), made with pomegranate and non-glutinous rice fermented in barley malt

Pine Nut Dough

pine nut dough filled with chestnut paste, served in thick pine nut extract

Fish Noodles

noodles made with fish and squid, served in savory anchovy stock

Deep Fried Prawn

prawn coated with dried barley shrimp

Stuffed Abalone +25,000

gently cut abalone, steamed in traditional soy sauce and filled with beef and mushrooms

Fermented Abalone +50,000

fresh abalone fermented in soy sauce, made with 14 ingredients

Duck Bulgogi
duck breast, dry-aged for 10 days, grilled and served with shredded deodeok

or Seasonal Fish +15,000

seasonal fish dry-aged in nuruk salt, gently steamed and served with steamed leek

or Dry-aged Striploin +20,000
striploin, wet-aged for 30 days then dry-aged, grilled with sun-dried sea salt

Rice & Soup

daily milled rice & soup, cooked with curled mallow and bean paste in clam stock

or Chicken Mushroom Rice +20,000

rice cooked in chicken stock, topped with chicken and mushrooms

Dried Persimmon Sujeonggwa

marbles composed of ground dried persimmon, served in sweet punch infused
with cinnamon and raw sugar

Chestnut Cake
cake filled with softly mashed up chestnut

W 50,000 (2 Glasses)
W 75,000 (3 Glasses)

weekday “WZZ-000—> W70,000
weekend W77’OOO



22 | HE | Light of Life Dinner

Amuse  Pomegranate Sikhye

sikhye (sweet rice punch), made with pomegranate and non-glutinous rice fermented in barley malt

Pine Nut Dough

pine nut dough filled with chestnut paste, served in thick pine nut extract

Starts Deep Fried Prawn

prawn coated with dried barley shrimp

Stuffed Abalone

gently cut abalone, steamed in traditional soy sauce and filled with beef and mushrooms

Duck Bulgogi
duck breast, dry-aged for 10 days, grilled and served with shredded deodeok

Add Seasonal Fish +20,000

seasonal fish dry-aged in nuruk salt, gently steamed and served with steamed leek

Fermented Abalone +50,000

fresh abalone fermented in soy sauce, made with 14 ingredients

Mains Dry-aged Striploin
striploin, wet-aged for 30 days then dry-aged, grilled with sun-dried sea salt

Specials  Rice & Soup

(Jin-ji) daily milled rice & soup, cooked with curled mallow and bean paste in clam stock

or Chicken Mushroom Rice +20,000

ice cooked in chicken stock, topped with chicken and mushrooms

Desserts  Jerusalem Artichoke Ice Cream

ice cream made with roasted Jerusalem artichoke

Dried Persimmon Sujeonggwa

marbles composed of ground dried persimmon, served in
sweet punch infused with cinnamon and raw sugar

Chestnut Cake
cake filled with softly mashed up chestnut

Wine W 95,000 (5 glasses)
Pairing W 135,000 (7 glasses)

W150,000

*only available on weekdays

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

Please let us know if you have any food allergies.



-8} | 4#% | Long Liberty Dinner

Amuse  Pomegranate Sikhye

sikhye (sweet rice punch), made with pomegranate and non-glutinous rice fermented in barley malt

Pine Nut Dough

pine nut dough filled with chestnut paste, served in thick pine nut extract

Starts Deep Fried Prawn

prawn coated with dried barley shrimp

Stuffed Abalone

gently cut abalone, steamed in traditional soy sauce and filled with beef and mushrooms

Duck Bulgogi
duck breast, dry-aged for 10 days, grilled and served with shredded deodeok

Mains Seasonal Fish

seasonal fish dry-aged in nuruk salt, gently steamed and served with steamed leek

Dry-aged Striploin
striploin, wet-aged for 30 days then dry-aged, grilled with sun-dried sea salt

Add Fermented Abalone +50,000

fresh seasonal seafood products fermented in soy sauce, made with 14 ingredients

Specials  Chicken Mushroom Rice & Soup

(Jin-ji) rice cooked in chicken stock, topped with chicken and mushrooms & soup,
cooked with curled mallow and bean paste in clam stock

Desserts  Jerusalem Artichoke Ice Cream

ice cream made with roasted Jerusalem artichoke

Dried Persimmon Sujeonggwa

marbles composed of ground dried persimmon, served in sweet punch infused
with cinnamon and raw sugar

Chestnut Cake

cake filled with softly mashed up chestnut

Wine W 95,000 (5 Glasses)
Pairing W 135,000 (7 Glasses)

W 180,000

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

Please let us know if you have any food allergies.



