Beverage List Room Service Menu

Red Wine Breakfast 06:00 ~ 12:00 * =4 HiwT B ME (GIUH/ZY =2 271
E— Lunch&Dinner 12:00 ~ 24:00 (Last Order 23:30)
Cuvee Dissenay Cabernet Sauvignon (France) | C|=L{|0] ZHi|2U| AH|= 30,

Cuvee Dissenay Pinot Noir (France) FH| C|=|0| I|=t=0t 30,

Apple Tree Flat Shiraz (Australia) OIEZ E2| 284 #2t= 40,

Santa Rita Reserva Merlot (Chile) AtE} 2|E} 2|M|2H} BR 50,

White Wine

Cuvee Dissenay Chardonnay (France) TH| C|=U|0| AF2E L] 30,

Weemala Riesling (Australia) @22t 2|52 40,

Island Easter Sauvignon Blanc (Chile) OUZHE O|AE AH|= S22t 40,

Beringer Founders Estate Sauvignon Blanc (USA) H|2IX O}2EA O|AH|O|E AHls &2 70,

Cloudy Bay Sauvignon Blanc (New Zealand) S22 H|0| AH|= E2F 70,

Champagne & Sparkling

Purita Moscato d'Asti (France) H2|Ef RATIE CIAE| 40,
La Pyramide Brut (France) 2t O|2l0|E E&] 45,
La Vieile Ferme Reserve Rose (France) 2} H|0J|0|S HIE 2|Me 2x| 60,
Moet & Chandon Imperial Brut (France) 2SlI&AIS 140,
UE{X| L 2AEK] QLY
Veuve Clicquot Brut (France) E|E Z2|2 23| 160,
17|, A7 X127, HROER), 2% Y 92, S5, tF U 150, A, M
Beer A, ZHRZ, M=, ST &E), S50t EOLE, OfEIE 52 AXIE RLUE = e
E— 1 2 Le{X7t Qe nMEAME ol2] DEst=AlZ | HiZfuch
Kloud Z2t= / Terra H|2t 7, _
Heineken 5to|W|Zll / Tiger Et0|7 8 Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab,
. . Shrimp, Squid, Shellfish(including Oyster, Abalone, and Mussel), Peach, Tomato and Sulfites can cause
Jeju Wit Ale X 2IE of|d 9, . , . , ,
allergic symptoms. Please let us know in advance if you have food allergies or dietary.
Jeju Pellong Ale ®|IZE HEZ o 9 -
AL | EERIEESE, IROER) - BLUA | QEINZE C Z24H | 180 1 =29 0ft |
Soft Drink AT SRA | ATY| 2] O2A | ATY| O SA  SFA | HI| L 2UA | #EA
- HE[(ATZ| @ Ol=4t / AXIEE UL | H0]Z4 @ FAHATQIM SUM QAEZ|OR) | AT
Sprite. AZ2{0|E 4 [ ¢ QBAETA, GRMCA | SHIS0]  2RIOlA | BIOREHRIII) B | AAIKI(SE
Coke =2t / Zero Coke M= Zat 4, 07|, SfX|T7) ¢ AL | EE0] W A | ABSS T S | E| L LA
Perrier Mineral Water H|2|0]| O|U{|Z A 5,
' . - (=Xe]JNC=1
S.Pellegrino Sparkling Water At Big|32| M EbAL 7.
Acqua Panna Natural Mineral Water OF20} IH_t & O]H|2F A4 7, QITOHH ?0 é% st



Oriental Specialities
Breakfast 06:00 ~ 12:00 * =A| o=t He HMZ
(ollAl/ 2 =2 =71
Menu Lunch&Dinner 12:00 ~ 24:00 (Last Order 23:30) Beef Bone and Cabbage Soup with Steamed Rice
ARE 271X ZH|E

Lobster, Seafood Hot Pot

Salad SAEL siE S|
Tomato Caprese 17,
Buffalo Mozzarella Cheese and Tomato with Basil Olive Oil Fried Rice Stuffed with Omelet (One Choice of Beef or Shrimp) 19,
ENHE (I3 HZE omiat x| = EOlE, HIE 222 22 2O20[|A (417, MR F ME)
Chef’s Salad 17, Nasi Goreng (Indonesian Style Hot Spice Shrimp Fried Rice) 23,
ZRHIE M LIA| D3 (l=HIAJoM THESH AP 227

Phat Thai (Thai Style Shrimp Fried Rice Noddle) 23,
Soup & Sandwiches THEO| (EH2Al MQ BS =24)
Truffle oil Mushroom Cream Soup 17, Lobster, Abalone, Seafood Ramen 22,
EYE 22 40| 38 £ ZHAH X5 sl 2tH
Chef’s Special Club Sandwich o5 Lobster, Abalone, Seafood Rice Cake 27,
R EM MELIX| HAE M5 siE HE0|
Cheese Hamburger with French Fries 27, Pizza & Snhacks

= L ZRHE A
Dried Snack Platter 28,
. . 022tz Z2iH
Pastas & Main Dishes
Margherita Pizza 29,

=
Arrabbiata Penne Pasta Of2A| 2|t m|X}

Of2tH|Otch HIL| THAE} Gorgonzola Pizza 29

- T2o=a) IR
Aglio e olio Pasta v=@E:} ojxt

ot 2 1
o3|Q 22| IHAE} Seafood Quesadilla 30,

sliitE A0}

Seafood Spaghetti (One Choice of Tomato Sauce or Cream Sauce)
SIS ATHAE| (ROHE, 38 AA = M)

Fried Chicken and French Fries 30,

& Talo|= |71t HXIEH

Beef Tenderloin Steak and Assorted Grilled Vegetables 53,

AT17| OFAl AE|O|S9 BE 20| O Fruit and Cheese Platter 40,

U x| = SeHE

Beef Loin Steak and Assorted Grilled Vegetables 53,

A7) 2USA] AH0|Z9} RE 720] OFf Chopped Steak %0,

Fillet of Beef Cubes and Vegetables and French Fries
2717| Qb OFxl S ZXHHEE

All prices are in South Korean Won, including 10% VAT.
A7 ZHS 10%9] HIZ0| ZEHE ZoHRIL|C

[== o [= = =



