
ANTIPASTI APPETIZER

INSALATA ESTIVA  � 22
Mixed salad, asparagus, artichoke, mushroom, cherry tomato,
olive, parmesan tuile, balsamic dressing

BURRATA CAPRESE   � 22
Burrata, heirloom tomatoes, basil, balsamic baby onion

GRANCEOLA  � 24
Crab meat, avocado, tomato, chive, mixed salad,
lemon dressing

TONNATO  � 24
Sliced roasted beef sirloin, tuna mayonnaise sauce,
caper berries

SECONDI MAIN

PESCE AL FORNO  � 38
Steam-baked sea bream, potatoes, cherry tomatoes,
olives, basil, clam emulsion

FILETTO DI MAIALE � 42
Black pork tenderloin, bacon, mushroom, baby potatoes,
fennel and garlic sauce

GUANCIA DI MANZO � 42
Braised beef cheek in red wine sauce, saffron polenta

TAGLIATA (160g)  � 54
Grilled Australian grain feed striploin, rocket leaves,
roasted cherry tomatoes, Parmigiano Reggiano, balsamic vinegar

PIZZA

MARGHERITA  � 22
Tomato sauce, mozzarella, basil, extra virgin olive oil

CINQUE FORMAGGI  � 25
Mozzarella, smoked fior di latte, gorgonzola,
Parmigiano Reggiano, ricotta

DIAVOLA  � 26
Tomato sauce, mozzarella, basil, chorizo ibérico, olives

TRIFOLA � 28
Stracciatella, mushrooms, black truffle cream, parsley

PROSCIUTTO � 30
Parma ham, mozzarella, Parmigiano Reggiano, tomato,
rocket salad, balsamic cream

PIZZA DUE GUSTI� 32
Half and half with choice of your 2 favorite

PRIMI PASTA & RISOTTO

We serve fresh pasta for all dishes.

BOLOGNESE � 24
Tagliatelle, Australian beef, classic bolognese sauce

VONGOLE   � 26
Spaghettini, clams, cherry tomatoes, peperoncino, basil

NORCINA	 � 26
Pappardelle, black truffle, Korean ground pork, creamy truffle sauce

RAGÙ DI ANATRA� 30
Fettuccini, duck ragù, black truffle, Parmigiano Reggiano

FRUTTI DI MARE   � 32
Linguine, lobster tail, clam, mussel, squid, prawn, tomato sauce

FUNGHI   � 26
Risotto, mushrooms,
aged 24 months Parmigiano Reggiano, parsley oil

DRINKS

Pink lemonade� 8
Honey grapefruit ade� 8 
Tomato basil ade� 8
Strawberry cream soda� 8
Coca cola, Coca cola (Light / Zero), Sprite, Fanta� 6

BEER

Wild Wave, ‘Park Hyatt Busan Edition’, � 12
Craft beer, Busan, Korea (Draft 380ml)

Peroni, Italy (Bottle 330ml)� 12

WINES BY THE GLASS (150ml)

Sette Cascine, Batasiolo, Prosecco Brut� 14
Pinot Grigio, D.O.C, ‘Masianco’, Masi, Veneto� 14
Gavi di Gavi D.O.C.G, ‘Granée’, Piedmont� 20
Chianti D.O.C.G, Tenute Rossetti, Toscana� 14
Rosso di Torgiano D.O.C, Rubesco,� 18
Lungarotti, Umbria

LIVING 
ROOM

Italian

Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
VEGETARIAN DAIRY FREENUT FREEGLUTEN FREE SPICY




