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BREAKFAST
KOREAN
g HE =58 W 36,000

Spicy Seafood Soup with Soft Tofu
= =525 UL @telbl : ojFA, L2 (22 A0 : W E Al

AlEi7] gt ArE S W 36,000
Korean Beef bone soup with Dried radish greens
(A7) LA BER) (R4 : BUIA RSMA| 812 AL

5 84 nd= W 38,000
Seaweed Soup made with Abalones and Uni
(HE 2Ly

EVENT (33 ohd Thof)

e AH4E =% W 40,000
WhistlingRock’s Special Breakfast

WESTERN

ME =Y & 7net 259 FA W 43,000
American Breakfast & Coffee and Daily Juice

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

(RHRIZLZ] : AN|X] OJZAh

(FHRI D7) : HO[Z4 Q|=4F: AT QI OFYBE, 1 7|0f)



LUNCH & DINNER

Nz 2o oAk}

Vongole Pasta
(Zt2[d] : Ol=d, 224

20| o u A
Premlum Korean Beef Burger
A7~ ZLAE SIS

ot QM @ oalo| A (fjojagtA AR)
Omelet rice with Korean Beef (Demi-glace Sauce)

ST ~ LS Sk

B A5 A Flg

C urry Soup made with Korean Beef
207] » FUYM sl

o/

LA/%H} Kp2H} 8 X4t
Dried Tofu Skin Cha Soba & Sushi
(&% -

Clald: 2z

SECH 2|FHY
Starry Flounder Sashimi Rice Bowl

(B=Ce], 20 : FLih

VAT &
B (=LA & BY3=Z K| (B =,

ARILE

: A Q14 (F0f, OtLt, D E0f, S : FLfA

)

: =LY

A

—

)

W 32,000

W 40,000

W 45,000

W 45,000

W 50,000

W 46,000




LUNCH & DINNER
N s34

Noodles made with Pine nuts

W 38,000
£
(—/}\/ﬂ%‘ S0} 32 MT YYT0]

W 50,000
Noodles made with Pine nuts & Grilled short Ribs
(27] LA oh2)

B2 KB SA TH P

Stir-fried Korean Beef with Glass Noodles and Vegetables

(£37] : ZLIA B2)

W 45,000
X slE BE s HEY

Spicy Seafood Soup with Noodles / Spicy Seafood Soup with Rice
(U= =Uth (U289 HIEH) (7t2[d] : 0|24, Y= AL

W 45,000
Sl OjLt2| #2 e
Korean Beef Bone Soup made with Spring Parsley
(227] : FLIA &)

W 40,000
J/%Lr% $h2 83| vlwEkal EER Y

o) (R

Spring Greens Korean Beef tartare & Soybean Paste stew
(217] : 2LA

0= 2Lhah

W 45,000
FlEedE 6|8 SHl7| W 45,000
WhistlingRock-style Seafood Hot Pot
(=, 22 I CH2lH] - d24h (B8 5 SU4h

EE|ZH| daat HEw W 45,000

Set meal with Dried Croaker 8 Soybean Paste Stew

(FAM: E=4h) (FF  F ILf4h

VAT g}
B & HiZ=ZX|(H) 3=

AR

: =LY 4h
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A LA CARTE

KOREAN CUISINE

HZF SHX 234 MY & YA 18 S5 (1A1ZHH 6[2h 191 7|Z W 60,000

Leaf Wraps with Stir-fried Spicy Pork & Roasted Tofu per person
(EHRIZZ] - U4 (F5  THE FL4h 22! o|Y =& 7}5)
$Q BE SWAS (147HH o2 W 220,000

Steamed a variety part of Korean beef with Vegetables
(&3] : K|, AFEH, AX]|, ZH|, A0{E]) : LA 3H2)
(84 AU SHMF 2 ALB)

P

oyl
/ F0| st XpEHo] ME (1417 3082 H 0f|2k W 240,000
Stew made with Korean Beef Brisket and Webfoot Octopus
(A17]: SN 32) (FTO| : F24h

=58 F2 0 H2 82 BZ (1A1ZH 302 © 0|2 W 250,000
Clear Stew made with Octopus and Spring Vegetables
(BS =W (ZtaH] . 24

CHINESE CUISINE

o4 A EHT 8 SHE (1A1ZH © ofleh W 150,000
Steamed Sea Cucumber and Pork Valley with Yuxiang Sauce
(RHR|27] =LA

AFE A HiEFR XfO| (U B2 £2) (308 H ojoh W 150,000
Sichuan-style Stir Fried Seafood and Vegetables

(AT7]: FLIAF SH2) (= : 2Ly

(k2] : o= 4, LAY (22T 0] : HIE LA

42 =% Y5 (402 oY ¥ 160,000
eep fried Korean beef Strip Loin with sweet & sour Fruit Sauce
B4t B2

VAT L&t
B(=Uth & BIFZX|(HZ=, DE7t2 . ZLjAh




gz

A LA CARTE
JAPANESE CUISINE
WEZEE 22 MH|H (302 H o2k 1 71= W 33,000
Deep Blue Fantasy per person

(CHEO] - 2T 2ldh (Zha[H] - i) (HE - FUsh

L

MufL = F (2A1Z A 0|2k 121 7|& # 100,000
Japanese-style Spring Course per person
v ®ME 28 (2% ol FE 7I5)

v X7t 88
mHXet 2.2
v AlA}
v CIME

(R, Zof 1 FUIA (AD7] : BLIAF 32 (ThRHO] - AT QIAN

=

WESTERN CUISINE

= X= E9H W 100,000
Assorted Cheese Platter

BE HHH|F Z2E (1A17F 302 © 02 491 7|1&E W 260,000

+ MO AZF T8 W 300,000
Ultimate BBQ Platter
(&07] ;=L AF 5h2) (BHX| 7|, M2 . ZLjAh (FZHH| ;- LA E AN

VAT Z st
(T & BIF=ZX| (B2, DET712 . LAY




off th= AlTHE
Seafood Egg Soup

M< 2tE & MEE
Rape Roll Salad made with Shrimp

2L+ AHo|3
Sablefish Steak

ot d'drolet ETM A urAr
Grilled Marinated Korean Beef with Soybean Paste Stew

CINE
Dessert

¥ 140,000

VAT =%t
MU&W$ﬂ |(HHi 2=, =78 = L A
H= UL (Z Ao : HEGA
(2117 i%“dﬁn 2o E 24k

EC
¢



2 o= 3 AR AR
Chilled Vegetables with Korean Beef, Seafood and Pine Nuts

AbAlO] 3F
3 Varieties of Sliced Raw Fish in Season

Meaae SoM HEH
Steamed Sea Cucumber and Abalones with Special Sauce

2w
Cleanser

Mz & E|Z (3t OHM AE|0|A & BAE)
Surf & Turf (Steak made with Tenderloin & Lobster)

C|XHE
Dessert

W 170,000

VAT =gt
B(FU A & B K (B, 22 THR 2L A
(227]: Y B2 (1= : i
(LSO, Zof, 2HOf : LAY (BHA] : AT QlAh
Gial] : bj 24t 21



1P

START HOUSE MENU

MAIN DISH

nES L IR E LT
Deep Fried Chicken with fried Shishito Peppers
(51|-—_117| . %LHﬂ')

LR EER|S 23
Potato Pancake served with Seasoned Acorn Jelly Sallad

s S 2 D%}
Arugula Zambong Bor Pizza
(EHRIZLZ] : &E LA

Solot Haat 2a A
Seasoned East Coast Hored Turban with Noodles

QYo 4 =Hx0|
Tteokbokki with Fried Cuttlefish
(LAO] : ZLlrh

ZEUE AR O
Gangwondo's Potato Dumplings
(EHR[ 7] =LA

FOOD

MY Ymot ZYE ZAXHE
Buckwheat Noodles with Potato Dumplings
(HHA27] =LA

VAT E3h

B(mULh) & B A X|(H) 3, D72 LY A

W 70,000

¥ 60,000

W 60,000

W 60,000

W 55,000

W 35,000

W 35,000
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BEVERAGE

71| Coffee

O] A= 3|4 Espresso
OtH| 2| 7} Americano
71X k= Cappuccino
7t 2HE| Cafe Latte

E XA 1] Dutch Coffee
=M 2HE Dolce Latte
(Only Iced)

Xl Tea

X281 " Jasmin Pearls

Y 0] 2|XE Earl Grey Reserve
B2Y |2 0tY Loyal Chamomile
A7& HA| Crimson Punch

Oz WZ% Ginseng Ginger Tea
XL Citron Tea

Matel =A Fruit Juice

EDOIE F2 Tomato Juice
L#IX| FA Orange Juice
Atab F=A Apple Juice
HRIOHE A Pineapple Juice

ElMZ2 8 Carbonated Drink

2} Coke

M2 &2 Coke Zero
2 ZEL0|E Sprite
2|0 Perrier

W 15,000
W 15,000
W 15,000
W 15,000
W 15,000
W 15,000

W 15,000
W 15,000
W 15,000
W 15,000
W 15,000
W 15,000

W 20,000
W 20,000
W 20,000
W 20,000

W 5,000
W 5,000
W 5,000
W 8,000




I

BEVERAGE

WHISKY

BLENDED WHISKY

Royal Salute 38Y (700ml)
Royal Salute 21Y (700ml)

Balentine's 30Y (700ml)
Balentine's 23Y (700ml)
Balentine's 21Y (700ml)
Balentine's 17Y (700ml)
Balentine's Masters (700ml)
Balentine's 10Y (700ml)

Johnnie Walker Blue (750ml)
SINGLE MALT WHISKY

Macallan 18Y Double Cask (700ml)
Macallan 15Y Double Cask (700ml)
Macallan 12Y Double Cask (700ml)

Balvenie 21Y Port Wood (700ml)
Balvenie 16Y French Qak (700ml)
Balvenie 14Y Caribbean Cask (700ml)
Balvenie 12Y Double Wood (700ml)

The Glenlivet 21Y (700ml)
The Glenlivet 18Y (700ml)
The Glenlivet 15Y (700ml)
The Glenlivet 12Y (700ml)

Glenmorangie 18Y (700ml)

LAGER BEER

ZtA Bl (350ml) Bottled Beer

DRAFT BEER

HFO| 2l 77 Bl £H(300cc) Weihenstephaner
H 2 (300cc) TSINGTAO

27
2la
2t 17 (375ml) Hwayo 17

2t 25 (375ml) Hwayo 25
2t 41 (375ml) Hwayo 41

."_1

mewe ue
oHoH oy

L2 Oak 25 (375ml) llpoom Jinro Oak 25
LI2 Oak 43 (375ml) llpoom Jinro Oak 43

VAT Est

W 3,800,000
W 830,000

W 3,000,000
W 1,100,000
W 700,000
W 500,000
W 220,000
W 130,000

W 880,000

W 1,300,000
W 660,000
W 370,000

W 1,500,000
W 870,000
W 550,000
W 350,000

W 1,400,000
W 680,000
W 400,000
W 300,000

W 590,000

W 10,000

W 18,000
W 18,000

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

W 45,000
W 62,000
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