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Italian

ANTIPASTI appeTIZER

MISTICANZA YV ®

Mesclun, ricotta, grilled mushrooms, olives,
balsamic vinegar, croutons

BURRATA CAPRESE Y®®

Burrata, heirloom tomatoes, basil, balsamic baby onion

ORATA ©@

Sea bream carpaccio, citrus, fennel, sour cream,
red onion, almonds

TONNATO ®®

Sliced roasted beef sirloin, tuna mayonnaise sauce,
caper berries
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DRIMI PASTA & RISOTTO

We serve fresh pasta for all dishes.
CARBONARA ®

Spaghetti, bacon, egg yolk, Pecorino Romano,
black pepper

BOLOGNESE ®

Tagliatelle, Australian beef, classic bolognese sauce

VONGOLE ®® »

Spaghettini, clams, cherry tomatoes, peperoncino, basil

NORCINA®

Pappardelle, black truffle, Korean ground pork, creamy truffle sauce

SCOGLIO ®® »

Linguine, lobster tail, scallop, squid, prawn, tomato sauce

FUNGHI Y ®®

Risotto, mushrooms,
aged 24 months Parmigiano Reggiano, parsley oil
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MARGHERITA VY ®

Tomato sauce, mozzarella, basil, extra virgin olive oil

CINQUE FORMAGGI Y ®

Mozzarella, smoked fior di latte, gorgonzola,
Parmigiano Reggiano, ricotta

DIAVOLA ® »

Tomato sauce, mozzarella, basil, chorizo ibérico, olives

TRIFOLA Y

Stracciatella, mushrooms, black truffle cream, parsley

FRUTTI DI MARE ®

Tomato sauce, fior di latte, prawns, squid,
sustainable Wando abalone
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SECONDI mamn

PESCE AL FORNO ®®

Steam-baked sea bream, potatoes, cherry tomatoes,
olives, basil, clam emulsion

PORCHETTA ®

Crispy pork belly, fennel seeds, garlic, baked leek,
chard, oven-baked potatoes

OSSOBUCO ®

Braised veal shank, saffron polenta, gremolata

TAGLIATA (180g) ®

Grilled Australian Wagyu beef skirt steak, rocket leaves,
roasted cherry tomatoes, Parmigiano Reggiano, balsamic vinegar
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DRINKS

Pink lemonade

Honey grapefruit ade

Tomato basil ade

Strawberry cream soda

Coke, Coke Zero, Sprite, Fanta

BEER

Wild Wave, ‘Park Hyatt Busan Edition’,
Craft beer, Busan, Korea (Draft 380ml)
Peroni, Italy (Bottle 330ml)

WINES BY THE GLASS (150ml)

Sette Cascine, Batasiolo, Prosecco Brut

Pinot Grigio, D.O.C.,‘Masianco’, Masi, Veneto
Gavi di Gavi D.O.C.G., ‘Granée’, Piedmont
Chianti D.O.C.G., Tenute Rossetti, Toscana

Rosso di Torgiano D.O.C., Rubesco,
Lungarotti, Umbria
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YV VEGETARIAN (X) GLUTEN FREE (& NUT FREE (&) DAIRY FREE _j SPICY
Prices are in 1,000 Korean won and include 10% government tax. No service charge applies.



