DINING ROOM

Steak & Seafood Grill

soup

oJYE 18 MHEQV@®D 16 EUOlE &3 13
PAE WEeEuNE, Bu gelu Hop) by =4 vy 3, wEl BulE, walEle) A2 G2
AA Y E ¢ 17 3 uk 15
2wl sl Q] wlstak o], Wk A, ErHjol ARE Abg, vAk wjol 7, EA) 2lae A=, ARE
;L% FYAE B/ T2 RS/ BRG] 37 A +6 AR 2o 17
5 Ely 25 T S AL, S, ok, g, e, gt
SAE 4017 ApizEt olol &, ARAEY, o E, AR
ol o, g s An
T FX 26
Mol S, A, elAl, Aolm, 2V a4l (A U Dessert
A4 S 2] fat U] @ 30
=279, uw M= Yyl PeENbE oliEe} v Seln 29l At who] (991 712) Ty 24
°HJJE}°IZ1 AEH 2o 71%) 50 = HES NE] 13
L& A (YD), AFAE ZHA Bk ), 8] S (ERAD iﬂﬂfﬂlim ]ﬂﬁLm‘; xe
i o e 13
A deb Abelo] Ag, Heke s $4 AW, BA
E 13
e, 229 wobEl A 2gE, updet ofol Ay
Ad 1L QVOD 13
]
Butcher's Cut vy
o] A kel ¢HA (180g) 65 o|=r4k Zeke] Ents 3 AF|o| A (1kg) 180
- o] =hAE Zakel B Ql 9 (1kg) 100
u Al 3T o] &= A
1=t 2etel 54 2209 70 u] 24k Teje] El® AE]o] 2 (5009 90
At §H9- QHA AT (180g) 75
sauce
A} 5O ELE= X +
Tl T RSH A 2209 80 4= o) 2 AEEPE R EEPINGIC)
(&% FUAE 9, vl H27] B9 PRESONT,
S AE oF ] (270 60 g HEE =2A . -
el 270 o e S 2w oHs 2 HE @
H2A 22 @
2 HAL AA 2%
A (500g) 70 ¥ %wa&@% EERE R =) o2z @V @D
Al E9-E 3k ¢of (180g) 46 - -
Side Dish
L=9] A (180
=1 A (1809 40 9] & ASC 91 SEAL HE (160g) +14
toldF A IY 29 71%) 150 280 7 Y& QVOD ago] ¢ A V@ +8
A e, o5 AL vlsal S, Al o] Sl w 2 A o] o7 7t @ A N2 2 RQV@D
A7 7% -2t
. Wlol: mA} [ WjS: Fua
Ry & A2 @ et
Set Menu A 100 Set Menu B 120

Zﬂ Ab SR @3 Yl @O

e, AelE Yy, PEErLE, dxEe} M Lon oo

EU}E Sz

uks A, TR BulE, WA} 2= 98E

u] At Take) gkl (30g) & AL Zake] S
AR, A ol Fa

L3S

o5 A (1500 & T3t

S.po] 7o A, b 1 v

gt=H|2] X =A 0|2

epzule] Aelo] 2y, vle HEE

(80g)

o] =

_l:lo

FRA 4307, AR ofol e, AR AT, opurkiE, AR, Aol 13 42, H

Sy x

=
4o,
=)
>
il
o
oF
K
o A‘h
ﬁ
N
)
£
i
\1
o
oX
I
)
ox

u|=AF w0 A 2] FEF A%, AT

22): 1kAL)

T

@ Azs wae @ 94
gjolm, 10%0] HAA 7} £




DINING ROOM

Steak & Seafood Grill

Appetizer

DINING ROOM GREEN SALAD @V ®®

Lettuce, cherry tomato, black olives, red onion, balsamic dressing
CAESAR SALAD 1Y

Romaine heart, anchovy, U.S. bacon, soft-boiled egg, focaccia crouton
Add grilled chicken / grilled prawn / smoked salmon
BEEF TARTAR TIMBALE

Australian beef round, saftron aioli, crostini, avocado, shallot,
caper, spicy sauce, chervil

SEARED TUNA

Sesame leaves pesto, bell pepper, frisée, chives, soy sauce dressing

JEJU BLACK PORK HAM & PEAR @®

Rocket, frisée, candied walnut, cherry tomato, extra virgin olive oil

APPETIZER SAMPLER (FOR TWO)

Seared tuna, Jeju black pork ham & pear, beef tartar timbale
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soup

TOMATO SOUP 13

Garlic chip, sundried tomatoes, mozzarella, crouton

BUTTERNUT PUMPKIN SOUP 15
Nuts, U.S. bacon, smoked ricotta, crouton
SEAFOOD CHOWDER 17

Scallop, prawn, fish, bell pepper, onion, potato, celery, carrot

Dessert

APPLE PIE (FOR TWO) T¥ 24
RASPBERRY CHEESECAKE 13
Raspberry chantilly cream, berry compote

JEJU HALLABONG MOUSSE 13
Jeju hallabong chantilly cream, brown crumble, yuzu sorbet, red sorrel

CHOCOLATE FONDANT 13
Meringue, chocolate nougatine, green tea crumble, vanilla ice cream

SEASONAL FRUIT @ VY @@ 13

Charcoal Grill

Butcher's Cut vy

U.S. PRIME BEEF TENDERLOIN (180g) 65 U.S. PRIME BEEF TOMAHAWK (1kg) 180
U.S. PRIME BEEF BONE IN RIB (1kg) 100
U.S. PRIME BEEF SIRLOIN (220g) 70 U.S. PRIME BEEF T-BONE (500g) 90
KOREAN HANWOO BEEF TENDERLOIN A (180g) 75
sauce
.
KOREAN HANWOO BEEF RIB EYE A" (220g) 80 RED WINE JUS @ BARBECUE @
PEP A R TT
AUSTRALIAN RACK OF LAMB (270g) 60 GREEN PEPEERCORN JUS @ GARLIC HERB BUTTER @
MUSHROOM SAUCE @ BEAN PASTE @
WHOLE ATLANTIC LOBSTER (500g) 20 CITRUS BEARNAISE @@ CHIMICHURRI @V @@
CEDAR PLANK SUSTAINABLE SALMON (180g) 46 - -
Side Dish
WHOLE DAILY MARKET FISH (180g) 40
GRILLED ASC WANDO ABALONE (160g) +14
DINING ROOM MIXED GRILL (FOR TWO) 150 ROASTED VEGETABLES @ V@@ KIMCHI FRIED RICE @ +8
iust:i/rﬁble al?]jlo?le, A{lar‘l}tli-c‘]lobster, daily market fish, U.S. beef sirloin, TRUFFLE MASHED POTATO ® GRILLED MUSHROOM V@
’ ’ FRENCH FRIES STIR FRIED GREEN BEANS ® YV @ @
MACARONI & CHEESE @)
Set Menu A 100 Sef Menu B 120

JEJU BLACK PORK HAM & PEAR ®®

Rocket, frisée, candied walnut, cherry tomato, extra virgin olive oil

TOMATO SOUP

Garlic chip, sundried tomatoes, mozzarella, crouton

U.S. PRIME BEEF TENDERLOIN (80g) &
U.S. PRIME BEEF SIRLOIN (80g)

French fries, red wine jus
or

GRILLED DAILY MARKET FISH (150g) & PRAWN

Oven roasted vegetables, garlic herb butter

RASPBERRY CHEESECAKE

Raspberry chantilly cream, berry compote

BEEF TARTAR TIMBALE

Australian beef round, saffron aioli, crostini, avocado, shallot, caper, spicy sauce, chervil

BUTTERNUT PUMPKIN SOUP

Nuts, U.S. bacon, smoked ricotta, crouton

SEARED TUNA

Sesame leave pesto, bell pepper, frisée, chives, soy sauce dressing

U.S. PRIME BEEFTENDERLOIN (100g) & ATLANTIC LOBSTER
Truffle mashed potato, red wine jus

or

U.S. PRIME BEEF TENDERLOIN (100g) & SNOW CRAB

Truffle mashed potato, red wine jus

JEJU HALLABONG MOUSSE

Jeju hallabong chantilly cream, brown crumble,
yuzu sorbet, red sorrel

\/ VEGETARIAN (¥) GLUTEN FREE (@) NUT FREE () DAIRY FREE ¥y SIGNATURE DISH

* PRICES ARE IN 1,000 KOREAN WON AND INCLUDE 10% GOVERNMENT TAX.
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