Beverage List Room Service Menu

Red Wine Breakfast 07:00 ~ 12:00 * ZA] Hiwi HE XS (OIr/2Y =2 27
. Lunch & Dinner 12:00 ~ 24:00 (Last Order 23:30)
Apple Tree Flat Shiraz (Australia) OiE EZ2| Z81 #2t= 50,

Cuvee Dissenay Cabernet Sauvignon (France) 60,

| CI=H|0] ZHH| 24| AH|E

Cuvee Dissenay Pinot Noir (France) #H| C|=[0] I|=50} 60,

Santa Rita Reserva Merlot (Chile) AtE} 2|EL 2|M|2H HE 60,

White Wine

Weemala Riesling (Australia) &[22t 2|&2 50,

Cuvee Dissenay Chardonnay (France) | C|=L|0]| AF2 =L 60,

Cloudy Bay Sauvignon Blanc (New Zealand) 95,

=2RE 1|0 Al S

Champagne & Sparkling

La Pyramide Brut (France) 2t O|2t0|E E&] 60,
La Vieille Ferme Reserve Rose (France) 2 H[0f|0]| H|IE 2|XME 2X| 70,
Moet & Chandon Imperial Brut (France) 28l & A= 150,
Veuve Clicquot Brut (France) E|E 22|37 EF 170,
UX| 2 BMK] QLY
Beer 7| A07| x|, HROER), 2% 02, €2 25 U5 L, 280, A, MR
Q0| TR, T2, B L), 240} E0tE, OIS S LBIXIE LY 4 U
Kloud Z2}RE / Terra H|2t 9, 2 9l LBiRP7} Q= DM Dl2] LasHFEAl7| BrRiUC
Helneken 6|‘0|L‘||5ﬂ| 10’ Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab, Shrimp, Squid,
Jeju Wlt Ale x_”%:_ _?_lE O'HOEI 1 2’ Shellfish(including Oyster, Abalone, and Mussel), Peach, Tomato and Sulfites can cause allergic symptoms,
Please inform us in advance of any food allergies or dietary restrictions.
Jeju Pellong Ale XM H=E ol 12, -
A LA | OHIRZRIEISR, IRIER)  FUA | F0INE C FF4 | 150 =29j0[4t
AT7| S| AT ZH] OlFA | AT ok S SR | HT| - Lt
Soft Drinks DEFLRIATY| 1 S5 / FHXITY| C BUAY | BI0JZ : QABAHATIOIAL HIOITAL OlURMEAY
THE(EHXIT7]) © FLhet | Ffol=F(SH17]) @ A=A (St Jiof=dh Ef=al) | A FLiat
1= s : A = Al
Coke Az_al_ | Zero Coke I‘”E Az_al_ 6, T UL | FRO|  HIESN | Jt2E[EX; 0 S=4
Sprite AZZI0|E 6,
Perrier Sparkling Water H|2|0f] Et 6, g\fmw T =L N



Breakfast 07:00 ~ 12:00 * ZA! oj=E He M2

M (olrl/ S =2 =271

enu Lunch & Dinner 12:00 ~24:00 (Last Order 23:30)

Salad Asian Specialties

Fresh Mozzarella Tomato with Basil Olive oil 22,

A OmfEE} X|ZQF EOLE, HIR! 22|12 2 Korean Beef Bone Soup with Cabbage 29,
o o =N XF

Chefs Salad 22, AlZ SR sliE=

M= EM MpE Abalone and Seafood Hot Pot 30,

= sfl= =Hh~|

Soup & Sandwiches

Omelet Rice (Choice of Beef or Shrimp) 25,

Truffle oil Mushroom Cream Soup 23, QOEO|A (ATT| NS = AEH)

Eoiz 9 950| 33 41

Jeju Sweet Pumpkin Cream Soup 23, Abalo_ne and Seafood Ramen 23,
= o M= o2 2ie

MIFE CtsEh 32 AT

Chef's Special Club Sandwich 29, Abalone and Seafood Tteokbokki 29,

M= EAM ME=Q)x| M= oilE HEOo|
— | — ——

Pasta & Main Dishes Pizza & Snacks
Jambon Arugula Pizza 32,
Seafood Aglio e Olio Pasta 28, = 23aa} ok}
SiAtE 2|Q 22| OAE
sirs Eele =2 AR Margherita Pizza 32,
Seafood Spaghetti (Choice of Tomato Sauce or Cream Sauce) 28, of2 72|t o|x}
SHALE ALMAE| (E0HE, 32 AA = MEH
e FAE] (=0t < ) Boneless Fried Chicken & French Fries 32,
oot 220|= X|Z! & XY
Beef Tenderloin Steak 150g (Served with Bread & Salad) 65, Seasonal Fruits 45,
AT7| OrAL AEO|Z 150g (AIF tih & MP{E) A&
Beef Ribeye Steak 190g (Served with Bread & Salad) 62, Charcuterie & Cheese Platter 45,
A17| US4 AH|O[Z 190g (AX i & M=) AREHIZIQ 2E X|= ZalE]
Jeju Specialties Set Menu
Grilled Silver Hairtail Set Menu 35, Boneless Fried Chicken & French Fries + 2 Beers (355m) 42,
22tx| 70| Hhat oo 220|= X7 & HAFZ + 23 270 (355m)

All prices are in South Korean Won, including 10% VAT.

71 M2 10%2| Mig0| 22ete FHULIC,



