LOUNGE
Dining & Drinks



ALL DAY DINING

APPETIZER

THE LOUNGE HEALTHY SALAD
Cherry tomato, black olive, red onion,
lettuce, balsamic vinegar dressing

CHICKEN SALAD
Korean grilled chicken, U.S. bacon,
crispy onion, herbs, sour cream dressing

CAESAR SALAD
R omaine heart, white anchovy, soft boiled egg,
U.S. bacon, crouton

Add grilled chicken or prawn or smoked salmon

CHEF’S DAILY SOUP

NEW ENGLAND CLAM CHOWDER
U.S. bacon, celery

PASTA

PENNE ARRABBIATA
Spicy tomato sauce, parmesan cheese

FETTUCINE BOLOGNESE
U.S. & Australian beef, parmesan cheese

SEASONAL SEAFOOD LINGUINE
Spicy tomato sauce, Korean squid,
Vietnamese webfoot octopus
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PRICES ARE IN KOREAN WON AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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ALL DAY DINING

SANDWICH

CROISSANT SANDWICH
Basil pesto, oven dried tomato,
zucchini, mozzarella cheese

CLUB SANDWICH
Korean chicken, U.S. bacon, egg,
tomato, lettuce

GRILLED BEEF BUR GER
U.S. & Australian beef,
tomato, lettuce, U.S. bacon,
red onion, cheddar cheese

ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF SALAD OR FRENCH FRIES.
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SNACKS

CRISPY KOREAN CALAMARI
Green tea salt, lime aioli

CRISPY FRIED FISH AND CHIPS

Tartar sauce

KOREAN FRIED CHICKEN

Garden herb, pickled vegetable salad
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DESSERT
CHOCOLATE TART

Vanilla ice cream, seasonal berries

BAKED CHEESECAKE
Berry compote

APPLE CRUMBLE
Vanilla ice cream

SEASONAL FRUIT
CHEESE PLATE

Selection of 5 imported cheeses,

truffle honey, dried fruit
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PREMIUM ICE DESSERT (10:00 AM — MIDNIGHT)

FOR TWO PEOPLE

RED BEAN BINGSU

Milk ice, Korean red bean,
Sweet jelly of green bean, vanilla ice cream,
rice cake, condensed milk, green tea powder

WATERMELON BINGSU

Milk ice, fresh watermelon,

watermelon sauce, watermelon jelly,
watermelon chocolate, cotton candy,
sunflower seed chocolate, condensed milk

MANGO BINGSU

Mango ice, fresh apple mango,
mango sauce, honeycomb chocolate,

condensed milk
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PRICES ARE IN KOREAN WON AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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MANGO AFTERNOON TEA SET (2:00 PM - 5:30 PM) 80,000

FOR TWO PEOPLE

AFTERNOON TEA SET WITH 2 GLASSES OF

100,000

NV LA PYRAMIDE, BRUT, VEUVE AMIOT, LOIRE, FRANCE

HOMEMADE SCONES
Strawberry jam,
clotted cream, butter

SELECTION OF SAVORIES

U.S. lobster with fresh mango salsa on brioche
Roasted U.S. beef sirloin roll,

ricotta cheese and mango balsamic pearls
Salmon sandwich with mango gel

Korean crab salad with mango panna cotta

SELECTION OF SWEETS

Mango passion fruit mousse
Mini mango éclair

Mango mille-feuille

Mango & raspberry panna cotta
Mango white chocolate cake

TEA SELECTION
English breakfast
Darjeeling

Earl Grey

Assam

Coftee or decaffeinated

Mango iced tea or Mango yuzu ade
Mango green tea smoothie
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LOUNGE DINNER SET (6:00 PM — 10:00 PM)
FOR TWO PEOPLE

SET WITH COFFEE OR TEA 60,000

SET WITH 2 GLASSES OF SPARKLING WINE 80,000
NV LA PYRAMIDE, BRUT, VEUVE AMIOT, LOIRE, FRANCE

SET WITH A BOTTLE OF WINE 135,000
2018 Moscato d’Asti D.O.C.G., Paolo Sarraco, Piemonte, Italy

2017 Chardonnay, Bourgogne ‘V.V.”, Maison Roche de Bellene, Bourgogne, France

2017 Pinot Noir, Bourgogne ‘V.V.”, Maison Roche de Bellene, Bourgogne, France

LOUNGE DINNER SET

Korean fried calamari, lime aioli sauce Ut o) B A 1} k) ofol &g A

Smoked salmon, sour cream, caper s 25 TAA], AbIAE, AlolH
Mini bbq U.S. & Australian beef burger vy vpe| S Ak & S5 A a17]) WA
Korean popcorn chicken, sweet chili sauce HRAERE S SR AT A9 E He] 4
2 kinds of dessert 2T HAE

KOREAN DINNER SET

Spicy Korean fried soy garlic chicken Sk 2] 7HF vhs A2 o] U4l 9E A
Mini prawn burger w1 A - A
Bulgogi meatball, spicy tomato sauce v EntE AAE HEQ A7) RER
Vegetable spring roll R ESSEaRA 2
2 kinds of dessert THY UAE
DESSERT DINNER SET
Dessert selection O+ E AaA
2 kinds of seasonal ice cream FT79] AAE ofol a9
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PRICES ARE IN KOREAN WON AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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