Beverage List Room Service Menu

Red Wine Breakfast 06:30 ~ 12:00 * =4 M=ot He XS CI2H/ZY =2 27
- Lunch&Dinner 12:00 ~ 24:00 (Last Order 23:30)

Apple Tree Flat Shiraz (Australia) O E2| S22t $2t= 50,

Cuvee Dissenay Cabernet Sauvignon (France) #{H| C|=H|0] 7H{|2U| AH|s 60,

Cuvee Dissenay Pinot Noir (France) F{H| C|=LU[0] I|.=50} 60,

Santa Rita Reserva Merlot (Chile) AtE} 2|E} 2|X|=H} 22 60,

White Wine

Weemala Riesling (Australia) |2z} 2|52 50,

Cuvee Dissenay Chardonnay (France) it C|=L|0| AFZ2 =L 60,

Beringer Founders Estate Sauvignon Blanc (USA) HIZ2IX| THR2EHA O|AHO|E AHls &2 79,

Cloudy Bay Sauvignon Blanc (New Zealand) 22F2E H|0| AH|= 22t 95,

Champagne & Sparkling

La Pyramide Brut (France) 2t m|2t0|= E2 55,
La Vieille Ferme Reserve Rose (France) 2t B[00 HIE 2|2 22X 70,
Moet & Chandon Imperial Brut (France) B2&AIS 140,
Veuve Clicquot Brut (France) H|2 Z2|3 22| 160,
Louis Roederer Collection 242 (France) 20| 23| Zi2IM 242 160, olaix| 2 SIAKK| OHA
Beer H17|, 417|, H#HX|27|, HR0OIER) 7 oY, G2, =5 T L TS50, A, M2,
e N, ZNR(Z, Ms, ST ZE), S50t EOIE, O 52 YaiXE |fLE + Uon
Kloud 22tRE / Terra H|2t 9, 1 2| LeX|7E U= 0HGM M= 0f2] YEsiFAZ | HIZLICH
Heineken sto|u|7il / Tiger EFO|7H 10, _
. . Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab,

Jeju Wit Ale &I 2E o] 12, ) ) . ) )

Shrimp, Squid, Shellfish(including Oyster, Abalone, and Mussel), Peach, Tomato and Sulfites can cause
Jeju Pellong Ale X|F HiE oY 12, allergic symptoms. Please let us know in advance if you have food allergies or dietary.
Soft Drink A ZUAE | BEZRIEIR, 2ROER) © ZUR | @B - 324 | D50 1 =29 ofdt |
7 ATT| S| AT 2| 0l | ADY| ot S L S | HT] 0 ILAE | EA
Sprite AZ2I0|E WEN(ADT] - O=AF / AXIE LAY | HI0Z @ A=FAAT QM UM QAEZ|OR) | AT
Coke 22} / Zero Coke X2 22} B | HIO{RH(=HXITZZ]) - ZLAE | ANXIE
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Perrier Mineral Water H|2|0f| O|L{|2F Az
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S.Pellegrino Sparkling Water At Bl2{| 12| 3 EFAL
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Oriental Specialities

Breakfast 06:30 ~ 12:00 * =4 071t E= HMZ
(oll2Al/ g =2 £71)
Menll Lunch&Dinner 12:00 ~ 24:00 (Last Order 23:30) Beef Bone and Cabbage Soup with Steamed Rice
ARE 274X ZH|E

Lobster, Seafood Hot Pot

Salad 2AEL SHE Sl
Tomato Caprese 20,
Buffalo Mozzarella Cheese and Tomato with Basil Olive Oil Fried Rice Stuffed with Omelet (One Choice of Beef or Shrimp) 23,
EOIE 7t22|| HEZ Azt X[ =2t E0LE, HIE 22|82 2 QLOZI0|A (AT, MR S AMEH)
Chef’s Salad 23, Beef Brisket Udon with Fried shrimps 25,
FHIZE M= A= MPEH S

Mixed seafood Rice with Mara Sauce 25,
Soup & Sandwiches ot2t siats et
Truffle oil Mushroom Cream Soup 20, Lobster, Abalone, Seafood Ramen 25,
E2iZ Y 950| 37 41 BAH TS siE S
Chef's Special Club Sandwich 27 Lobster, Abalone, Seafood Rice Cake 32,

- ZIAE XME = W
T M MEQIR| =& TS ohiE B0l

Cheese Hamburger with French Fries 30, Pizza & Snacks
X|= AL 2R

Dried Snack Platter 32,
OrEQts Z2hH

Pastas & Main Dishes

Margherita Pizza 30,

Arrabbiata Penne Pasta =W EiUgTIbN,

OfZH|OfL; HIL| THAEF Gorgonzola Pizza 30

o nEon=Ea) ajx
Aglio e olio Pasta n=2Eat Ijxt

OoF < 1
222 22|29 TAE} Seafood Quesadilla 32,

siiAE AIATIOF

Seafood Spaghetti (One Choice of Tomato Sauce or Cream Sauce)
SiatE ALMAE| (E0HE, I AA = MEH)

Fried Chicken and French Fries 32,

4 Z2j0|= X|Z 10t ZXEH

Beef Tenderloin Steak and Assorted Grilled Vegetables 59,

AT17| OFAl AE|0|29} BE 70| O Fruit and Cheese Platter 45,

dut x| = S2HE

Beef Loin Steak and Assorted Grilled Vegetables 59,

A7) 2EA AH[0|Z9} RE 0] OFf Chopped Steak %6,

Fillet of Beef Cubes and Vegetables and French Fries
AT7] kel OFxH S22t ZXIE A

All prices are in South Korean Won, including 10% VAT.
7| U2 10% 2] MZ0| et FAUHULICE



