;\e f\?

BREAKFAST
KOREAN
s BHE =5F W 35,000
Spicy Seafood Soup with Soft Tofu
{#s =F2C5F) UL (Zrels] : oj=ih, 24 (L 2F0 : HEFM)

V’.‘j% 3Ltz dld= W 38,000
Bean Sprout Hangover Soup with Abalone
(H=, 2d0 : mUth

Mej7| st AbE S W 35,000
Korean Beef bone soup with Dried radish greens
AT7]: BUA BH2) (82 1 ZLA REMF SR AFE

=

5 8AE 095 W 38,000
Seaweed Soup made with Abalones and Uni
("= =LfLh

EVENT (& ¢hd Tl

N mane ang oy za W 40,000

WhistlingRock’s Special Korean Breakfast

WESTERN

MY =4 & Hujet 259 FA W 42,000
American Breakfast & Coffee and Daily Juice

(OverEasy, OverHard, Sunny-SideUp, Scrambled Eggs)

(BAX| 27| : AA|X] O]=Ah)

(RHR[27] : #|O]H =4k AH|Ql OFHME, HT[0f)

B A & B K| (EE, DETLR B 227] DA 3D
(84 R REMF| S ALB) (R : O 2Uj4h
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A A
LUNCH & DINNER

E

O /2

Nag 8 axt gae gaje nar
Aglio e Olio Pasta with Abalones & Scallops
GERETI

Za|0|Q Q17
Premium Korean Beef Burger
(A37] : 2L )

MN/en ezE a7 i
Cream Pasta made with Black Truffle

et Ot R OBIO|A (EOLE AA, HjOjd8tA AA = 1)
Omelet rice with Korean Beef (Tomato Sauce or Demi-glace Sauce)
(A1) FL A 32

N oy =24z waie 191 7)%
Salad made with Summer Truffle per person

(FHAIZLZ] - O] Q=4 : AH|QI, OfYEE, iI7|0f)

59 417| AZ 7}
Curry Soup made with Korean Beef
(aR7] : ZLYA B

#
N ag uesa ave 52
Cold Udon made with Green Tangerine & Assorted Fried Seafood
(0] : ih

BE4 9g Fof gt
a g style Rice Bowl topped with Freshwater Eels
(U=FO|, 20 : FLYLh

=2| 0| 3|t
Premium Set Rice with raw fish in Season
(80], =0|, 2, ML 20| . ZLj4h (E O - Q& | A|Oh

VAT Z st
H(DLHAY) & HYZ=AUX|(HiE, D272 =L 4h

W 38,000

W 40,000

W 42,000

W 45,000

W 35,000

W 42,000

W 43,000

W 55,000

W 60,000




A A
LUNCH & DINNER

B EH g

Stir-fried Glass Noodles and Vegetables with Rice
(HE ZUAh (217] 2L )

gH ols BE s Faw
Spicy Seafood Soup with Noodles / Spicy Seafood Soup with Rice
(B =L (ZRF0 : HEL) (7t2|8] : 0|24 =i

7t 24
Noodles made with Pine nuts

718 Zt=x 0t 5t ZH| 0|
Noodles made with Pine nuts & Grilled short Ribs
(A7) LA BER)

L ZEYI 2T Ha HUg
Seasoned Soybean Paste with Freshwater Snails &
Young Summer Radish Kimchi Bibimbap

(&7 =LA ohe) (F& : OHE 2 U4h

HZEA o2 )|
Jeju-style Seafood Earthen Pot
(R ZLAY (7}2]H] - QEAY (2 - O 5 204D

e ma| B
Oxtail Soup made with Korean Beef
(7] =LA o R) (S FL A REHAE| 3H AFE)

He|=H| F4ar BEw 7Y
Set meal with Dried Croaker & Soybean Paste Stew
(BA  B2MN, E2 I 2L

VAT Zgt
2EU) & BFEAX|(E)F, DXILZ : FLIAY

W 45,000

W 45,000

W 38,000

W 50,000

W 42,000

W 45,000

W 45,000

W 45,000




2
A LA CARTE

KOREAN CUISINE

HZF SHX 2E4 B & CHaL 12 S5 (1A1ZE H o2 191 7|= W 60,000

Leaf Wraps with Stir-fried Spicy Pork & Roasted Tofu per person
(FHR 7] S (F5 : & SLAh 29! 0|4 =B 715
UL EZHRE Bl B XY (U EAA) 402 H 02 W 110,000

Soy Sauced Chicken Wings Fried with Rice Flour
= mUAh (BIHR = Ah

e g STES (1M H o2 W 200,000
Steamed a variety part of Korean beef with Vegetables

{(&317] 2 LR|, AR, AX|, ZHH|, ADE]) : SLYA 82y

(84 R 2EUT s ALS)

e st AT E ME W 250,000
(ZHESE, DN29¢ &b & 1) (1412 308 H o2k

Braised Korean Beef Tail Stew with Oriental Korean medicine

(| gedilR], AR ¢ =FLAL She

o

CHINESE CUISINE

(] X=

2t £% Y5 402 H o2 W 150,000
Beijing-style deep fried Korean beef Strip Loin with sweet & sour Fruit Sauce
(=37] Lt ok

| =
[

AFE A R UESFO (1412 H o2 W 180,000
Sichuan style Fried Freshwater Eels with Hot and Sour Soy Sauce
(=T : =LhLh

Lj\/’-;-"% ELE (1AIZE T o9 W 180,000

Fried Lobster with Sweet and Spicy Sauce

VAT Z#
B & BRI, DRIHR - F LA




eEZER
A LA CARTE

JAPANESE CUISINE

20| Mu[H 120 7|&
Ceviche made with Flatfish per person

(80 : =L

g x| M e SIEHES (A7 o2
Clear Seafood Soup made with alive small Octopus and Abalone
(R =LY (Ph2le] QR AN (K] S=A

HIE &% HA AZ H ofeh
Stone Pot Rice Set Meal
v =0 B

191 7| &
per person
(22 ol F& 7I5)
HE ArAO] 35 F7F (1918)
(E0 =ULh (FA] - Am Q)

v F780]| o|AHjo}|
v B HET 0]
=t

v CNE

(R, MA0| : LA (22| FLA 342) (£0] : Q=N

—

WESTERN CUISINE

IREHE B|3E K= M=
Ricotta Cheese Salad with Prosciutto
(FNX| 27| ZEHE 0|24

121 7|&
per person

HElE} X|= Mg
Salad with Burrata Cheese

191 7|=

per person

DEX=
Cheese Flatter
(EHRI7] . TR2LH5E O|=F4Ah

A% X E THRF0[QF T2 OFxf (1A]ZH H 0f| 2%
Well Grilled Korean Beef Striploins & Vegetables
(A7) 2L 3H2)

DESSERT

AR Y 45

Seasonal Fruits (4 varieties)

190 7|18
per person

c LA

W 30,000

W 240,000

W 100,000

W 30,000

W 30,000

W 30,000

W 100,000

W 240,000

W 15,000




HEIZ7} 7l =g|H| M2{=
Bottarga Caprese Salad
Ot EOER} OREE} X| =2 OtE Maic

HE AfA|O] 35
3 Varieties of Sliced Raw Fish in Season
K& MM AFA|O|

Al LE off &t
Braised Stuffed Sea Cucumbers made with Prawns
=LA S OO M{RA S CEHE0 F 7 siatad

$t2 okd 10|} XMW 7| HEAH
Grilled Marinated Korean Beef with Soybean Paste Stew

CIHE
Dessert

¥+ 150,000

VAT =gt
WU 8 HIZ K| (2, RETHR R LA
~Lpo1 S AN (CHREO] - AT QI AN
7] 2L B9) (BH  OIE SLHAY



TEELRIEE S
3 types of Amuse-Bouche
37tA FF2 A2 ot HAE

7||Jél- AEAI] AIT
Soup made with Crab and Shark Fin
H A AkA DO A2 EXE 0|2 AL

o ——

HHE ALAO] 43
4 Varieties of Sliced Raw Fish in Season
A MM ALAD]

o Qraat 712 Ofxy

Korean Beef Tenderloin Steak with Grilled Vegetables
o2 2rel AH 0|2 T2 Of XY

SR HE M

Stone Pot Rice & Dishes made with Seasonal Fish

CIHE
Dessert

¥ 180,000

VAT =38!
B (=LAl & Hi = X|(HY 2=, 072 =LA
(0] . FLYAh (CFRO] . A Q1A
(A107] ;=LA B2



I

START H
\4/1 5.

MAIN DISH

St A B pn Bt Ed

&aﬁ‘a

Deep Fried Chicken with fried Shishito Peppers

(5t27]: 2Lk

XM EER 2 2K
Tteokbokki with Fried Cuttleflsh

FEc S 2 nx}
Arugula Zambong Bor Pizza
(X 22] : EE TLLh

g ERTES
Shaved Milky Ice with Mango

SHA| F| 1} = 20|
Tteokbokki with Fried Cuttlefish

FOOD

AN REEHE 7 Kb
Black Bean Suce Noodles with Seafood

(227]: I 82 (22 of

HIEHA

VAT Z st

(=L & Hi==

2% (b=, 2

"“‘\E: IR

RILR LAY

W 70,000

¥ 60,000

W 60,000

W 60,000

W 55,000

W 35,000



BEVERAGE
71| Coffee
Ol A2 Espresso W 15,000
OlH| 2|7} Americano W 15,000
7t5 X = Cappuccino W 15,000
7t 2HY Cafe Latte W 15,000
CI XA Dutch Coffee W 15,000
M2t Dolce Latte W 15,000
(Only Iced)
X}l Tea
Xt2 21 = Jasmin Pearls W 15,000
EI8 0] 2|ME Earl Grey Reserve W 15,000
BEY AN20Y Loyal Chamomile W 15,000
A& = HX| Crimson Punch W 15,000
L= ‘82X Ginseng Ginger Tea W 15,000
XX} Citron Tea W 15,000
MY FEA Fruit Juice
EOLE FA Tomato Juice W 20,000
LHX| FA Orange Juice W 20,000
At3} F=A Apple Juice W 20,000
TI0fZF FA Pineapple Juice W 20,000

EFAFE & Carbonated Drink

&2} Coke W 5,000
H =2 &2} Coke Zero W 5,000
2T 2}0|E Sprite W 5,000
H|2| 0] Perrier ¥ 8,000
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I | |
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L : ]

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

O (350ml) Bottled Beer

DRAFT BEER

ol & (300cc) Erdinger
A2 (300cc) TSINGTAO

>

T
T
}

kot
Fo

t2 17 (375ml) Hwayo 17
t2 25 (375ml) Hwayo 25
t2 41 (375ml) Hwayo 41

fOb ot ot

me
o
a]
Hu

ol
=

ol
=

FI2 Oak 25 (375ml) llpoom Jinro Oak 25

=
R 2 Oak 43 (375ml) llpoom Jinro Oak 43

O o

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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