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KOREAN
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Spicy Seafood Soup with Soft Tofu
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Korean Beef bone soup with Dried radish greens
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Clear Soup made with Clams and Gelidium Amansii Extract
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Hangover Soup made with a Variety of Ingredients
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MY =4 & #Hu|Ql 252 F2
American Breakfast & Coffee and Daily Juice
(OverEasy, OverHard, Sunny-SideUp, Scrambled Eggs)
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LUNCH & DINNER
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Bibimbap with Spicy Marinated Crab
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Hangover Soup made with a Variety of Ingredients
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Oxtall Soup made with Korean Beef
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Set meal with Dried Croaker & Soybean Paste Stew
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up made with Korean Beef
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Premium Set Rice with raw fish in Season

(&0, £0|, 2 ME, A : 3LiLh (2E0] : A=A}

VAT Z3t
ML AN & HYFEZAX|(HiZFE, 1O

Z7t%  =Uith




Al AL
LUNCH & DINNER

R
Assorted Stir-fried Seafood with Rice
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Spicy Seafood Soup with Noodles / Spicy Seafood Soup with Rice
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Premlum Korean Beef Burger
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Dessert
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Seasonal Fruits (4 varieties)
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melet rice with Korean Beef (Tomato Sauce or Demi-glace Sauce)
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per person
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KOREAN CUISINE
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Leaf Wraps with Stir-fried Spicy Pork & Roasted Tofu per person
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Steamed a variety part of Korean beef with Vegetables
(7] QK| AJEH, AX|, 2], ATHE]): B
(S LA R BHR ARS)

st K|opat ® HE (1AIZHH 02h W 250,000
Hot pot made with Korean beef thin flank
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CHINESE CUISINE
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Beijing-style deep fried Korean beef Strip Loin with sweet & sour Fruit Sauce
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Steamed Clams with Chinese Soy Sauce
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Hong Kong-style Stir-fried Korean beef Tenderloin & Tomato
(ai7] 2L B

VAT gt
MU AD & B ZEZAX|(HIZE, I - LAY




AERC
A LA CARTE

WESTERN CUISINE
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Ricotta Cheese Salad with Prosciutto per person
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Salad with Burrata Cheese per person
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Cheese Flatter
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Deep Fried Chicken with fried Shishito Peppers
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Tteokbokki with Fried Cuttlefish
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Arugula Zambong Bor Pizza
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Gorgonzola Cheese Pizza with Fried Garlic Chips
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Tteokbokki with Fried Cuttlefish
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Dumplings made with Gangwondo's Potato
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Black Bean Sauce Noodles with Seafood
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BEVERAGE

71| Coffee

ol A& Espresso
OtH| 2|7} Americano
F}&X| = Cappuccino
7}H| 2| Cafe Latte

G XA I Dutch Coffee
£ HI2HE| Dolce Latte
(Only Iced)

A} Tea

XtA 8 jasmin Pearls

dago| 2|XE Earl Grey Reserve
2 |20ty Loyal Chamomile
A& ®X| Crimson Punch

O 3= MZKL Ginseng Ginger Tea
QXKL Citron Tea

MLl =EA Fruit Juice

EOLE FA Tomato Juice
QAX| FA Orange Juice
Arap A Apple Juice
1}ol0fZ FA Pineapple Juice

EFAFZ2 & Carbonated Drink

=2} Coke

H 2 Z2} Coke Zero
A I 2}0|E Sprite

gl 2|0l Perrier
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W 15,000
W 15,000
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BEVERAGE

WHISKY

BLENDED WHISKY

Royal Salute 38Y (700ml)
Johnnie Walker Blue (750ml)

SINGLE MALT WHISKY

Macallan 18Y Double Cask (700ml)
Macallan 15Y Double Cask (700ml)
Macallan 12Y Sherry Oak (700ml)
Balvenie 16Y French Oak (700ml)
Balvenie 14Y Caribbean Cask (700ml)
Balvenie 12Y Double Wood (700ml)
Glenmorangie 18Y(700ml)

BRANDY

Remy Martin X.O (700ml)

LAGER BEER

B O 2= (350m|) Bottled Beer

DRAFT BEER

0l 2 7{(300cc) Erdinger
A 2(300cc) TSINGTAO

25
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=2t 17 (375ml) Hwayo 17

28 25 (375ml) Hwayo 25
512 41 (375ml) Hwayo 41

2 Qak 25 (375ml) llpoom Jinro Oak 25
T2 Oak 43 (375ml) llpoom Jinro Oak 43

W 3,800,000

W 880,000

W 1,300,000

W 660,000
W 370,000
W 870,000
W 550,000
W 350,000
W 590,000

W 720,000

W 10,000

W 16,000
W 16,000

W 45,000
W 45,000
W 62,000

W 45,000
W 62,000
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