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SALAD

CLASSIC CAESAR SALAD 26,000
Cos lettuce, U.S. bacon, crouton,
Parmesan, Caesar dressing

Add grilled chicken, grilled prawn +7,000
or smoked salmon

soup

PUMPKIN SOUP 25,000
Sourdough crouton, sautéed pumpkin, feta

FRENCH ONION SOUP 30,000
Sourdough, Gruyeére, Parmesan

SANDWICH

CLASSIC CLUB SANDWICH 30,000
Korean chicken, U.S. bacon,
tomato, lettuce, cage-free egg

CLASSIC BEEF BUR GER 34,000
Beef patty, tomato, lettuce,
U.S. bacon, red onion, cheddar

PARK HYATT BUSAN 36,000
SIGNATURE BURGER
Beef patty, U.S. bacon, cheddar, kimchi bun,

sautéed cream mushroom, Sriracha mayonnaise

BEEF STEAK SANDWICH 38,000
U.S. prime sirloin, cornichon, Arugula,
red onion jam, whole grain mustard mayonnaise
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All sandwiches are served with your choice of salad or French fries.
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PARK HYATT BUSAN SIGNATURE BURGER
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PASTA

SPAGHETTI CON RAGU DI FUNGHI 32,000

Porcini mushroom cream sauce,
Grana Padano

SPAGHETTI BOLOGNESE
Bolognese sauce, Grana Padano

MAIN

WOOD WRAPPED SALMON 180¢g
Lemon, thyme, garlic, béarnaise sauce

STEAK FRITES
Australian MB5 Striploin 240g,
French fries, red wine sauce
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32,000

75,000

110,000

RENERE
SIGNATURE DISH



Z AIM &
ZH ] E@®
YR FE R AT 5
o A

P E ok, 24, 25914

goE FROID ()

HayH Ay, A= W, o5, *H—r,

A}5- 291, wlek 7]’ﬂ‘ﬂ], A3, o FEa
(A1t 7k B]: = gah)

AZYA wA2® )

W o} % HA, Sl e 4,
g o], A4 9l

(Hgk 7wl 4t

JEEECE Z7E 73

3
VEGETARIAN GLUTEN FREE

SNACK

TRUFFLE FRENCH FRIES
Black truftle, Parmesan

KOREAN FRIED CHICKEN
Pickled vegetable salad, sweet chili sauce

SELECTION OF EUROPEAN CHEESE
& COLD CUT PLATTER

Selection of assorted artisan cold cut,
apricot jam, honey, walnut

LOBSTER TTEOKBOKKI
Lobster tail, cheese rice cake, fish cake, shrimp,

20,000

30,000

36,000

45,000

shrimp powder, silk scallop, red chili paste, fish cake soup

SIGNATURE BOX 65,000
Fried spicy fish cake, fried Korean chicken,

lobster Tteokbokki, seasonal fruit
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Dessert
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ICED DESSERT (FOR TWO)

MATCHA BINGSU 80,000

Jeju organic matcha milk ice, condenced milk,
green tea ice cream, edible gold, chestnut,
green tea mochi, Korean red bean

MATCHA BINGSU & 2 CUPS OF COFFEE 105,000

Americano, Café latte,
Cappuccino, Decaffeinated coffee

MATCHA BINGSU & 125,000
2 GLASSES OF RUINART BRUT
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CHEF’S SIGNATURE ICE CREAM SELECTION
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CHEF’S SIGNATURE
ICE CREAM SELECTION

CHOCOLATE HEAVEN 21,000
Chocolate ice cream, dark chocolate, cookie,

hazelnut, Oreo O’s, salted caramel sauce

BERRY DELIGHT 21,000
Raspberry ice cream, seasonal berry, pistachio,
chocolate chip, mint, raspberry sauce

SWEET BEE MANGO 23,000
Mango ice cream, mango, chocolate,

fresh cream, mint, mango sauce
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DESSERT

DARK CHOCOLATE PISTACHIO CAKE

Dark chocolate, fresh cream, pistachio

BLUEBERRY TART
Blueberry, fresh cream, egg

MONT BLANC CAKE

Chestnut, vanilla cream, meringue

CHEESECAKE

Seasonal fruit, cream cheese

SEASONAL FRUIT

DESSERT & 2 CUPS OF COFFEE SET

TART OR CAKE & COFFEE
Americano, Café latte,

Cappuccino, Decaffeinated coffee

CHEESECAKE & COFFEE
Americano, Café latte,

Cappuccino, Decaffeinated coffee
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13,000

15,000

15,000

18,000

20,000

42,000

48,000
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SHAKESPEARE’S GARDEN AFTERNOON TEA SET
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SHAKESPEARE’S GARDEN AFTERNOON TEA SET (FOR TWO)
(WEEKDAY 1:00 PM —5:30 PM / WEEKEND 1* 1:00 PM — 3:00 PM, 2" 3:30 PM — 5:30 PM)
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An autumn-exclusive menu inspired by <Writers Revealed — 500years of Literature and Art from Shakespeare Onward>
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SELECTION OF SWEETS

Chestnut choux
Vanilla cream, dulcey chocolate, hazelnut

Citrus tart
Orange, lime zest, white chocolate, chantilly cream

Raspberry financier
Raspberry, raspberry cream, jelly, gold, rosemary

Mont blanc matcha parfait
Chestnut, chestnut cream, matcha cream, crumble

SALAD
Arugula, quinoa, feta, spinach

SELECTION OF SAVORIES

Brie cheese sandwich
Rosemary focaccia, brie, jambon,
basil pesto, apple jam, brown cheese

Mushroom choux
Black sesame choux, mushroom duxcell, ricotta,
Parmesan, truffle

Smoked salmon tart
Smoked slamon, caper, beet gel, caviar, sour cream

HOMEMADE SCONES
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SELECTION OF COFFEE
Americano, Café latte,
Cappuccino, Decaffeinated coffee

SELECTION OF TEA

YA BEHAE TS, English breakfast, Darjeeling,
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Earl Grey, Assam

SELECTION OF MILK TEA
Earl Grey vanilla milk tea
Cacao nib balck milk tea

SEASONAL DRINK UPGRADE
Matcha cherry latte

Tegerine yogurt blended
Persimmon ade

Fig & banana juice

+5,000
+5,000

+5,000
+5,000
+5,000
+5,000
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SIGNATURE BOX & DRINK (FOR TWO)

mj g o 5 F A, Sk o H A, Fried spicy fish cake, fried Korean chicken,
Hay o], AE 3y lobster Tteokbokki, seasonal fruit
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SET WITH MOCKTAIL®)

gl = u] 2] vlo] ¥l Raspberry violet
/2] ¥ Shirley temple

H 7l 53] E Virgin mojito

SET WITH BEER
=2}9-= Kloud
3Fo] vl 4l Heineken

SET WITH COCKTAIL +10,000
v} 7}2] B} Margarita
t}o] 7128 Daiquiri

SET WITH WINE BY THE GLASS (150ML) +10,000

2022 Sauvignon Blanc, Villa Maria Private Bin, Marborough, New Zealand
2021 Cabernet Sauvignon, Gnarly Head, Delicato Family Vineyards, California, USA

SET WITH A BOTTLE OF WINE +40,000
NV La Pyramide, Crémant de Loire, brut, Loire, France

2023 Pinot Grigio, Delle Venezie D.O.C., ‘Masianco’, Masi, Veneto, Italy

2022 Malbec, “1300°, Andeluna, Mendoza, Argentina
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