LIVING
ROOM

Italian

ANTIPASTI hmieror#

INSALATA ESTIVA <Q14F2te}l o| AEHE V@
Ui Y opAmtelAA otE]RI, WA, AE] EntE, &4,

shoal §19, Al Sy

BURRATA CAPRESE §-2t8f 7FZ A VO @

Rape A=, oo kg, uhal, Wby uy oks

GRANCEOLA I&tA4&# ©®

AL, oh7bE, EnfE, olH, wi A i =4

TONNATO EUyE ©@
OFAl Al EAE WX 54 3] ufay| R oA Ao|H HF
(2317]: 3FAF 7 23] YokAD

PRIMI| st2g & g2

oY BE TPAEHS WHS A E T
BOLOGNESE E2Y/A &

gejordld], A517], FH4] E2UA AL
(&a317]: BZ2A

VONGOLE =3 ®@®

2 AEY, 27, BEEE, HEEXx, v

NORCINA *:=Z2X4 @
shredd), 2o 2eE, o AR, 2 agans

(HAZ7] = HAD)

RAGU DI ANATRA 2+ t] ot Ez}
AEAY, o8 37, B E2E, sau|Koke fxohe X2
(eE]a7]: =4h

FRUTTI DI MARE ZZ¥| t] o} @® »

A, wag mel, 2, B, 00, AP, EubE ax

FUNGHI 7] Y@ ®
UaE, WA, 24709 S48 TEn) ok HAohe A2, e 29
e E0)

24

24

24

26

26

30

32

26

Pl//A s

MARGHERITA "w2A g€ V@

EubE s wAet A=, uhd, A ase v 29E oY

CINQUE FORMAGGI ¥ Z=nr17] V¥ ®
madel 2, £A% go2 o gy, 12aEe} A=,

g2 ] zjobw gA ok X2, 2|t 2=

DIAVOLA tot&e @ »

Eule a2 wxpdE 22 v 2z oHjglE, &olE

(G R RES I

TRIFOLA EglZg} v

sEspxoldd A2, M, B EAE Y, Bae

PROSCIUTTO Z2#E®

22

25

26

28

30

au} gl pxEe X2, ga2n)jope Hzjoke X2, EulE 2719) e Wk 52

(= aL7]: ojhelorih)

P1ZZA DUE GUSTI 9z} Fof FLAE

St & B WA, WA 5 2] Al

SECONDI 23

PESCE AL FORNO A & 22 @®
A wo), gA PEEuhe, ol v, 2o oEd oo

(=] A

FILETTO DI MAIALE Zd & t] ulo|dd ®

SHA] A, Ao, A, A, Al dE

(&A1 SufaL /ol nlsia
GUANCIA DI MANZO ¢txjoF ¢ gtz ®

gl =okQl ol FQ AgA, AbZe E/llE
(223171 Sat &)

TAGLIATA 2ot} (160g) @

el Fg TR ABEA, ZAY, T PLEE,
shEu]Kjofie dxobe X2, WAby A%

(&317]: BFAD

DRINKS <=

B3 F =0 =
Y AE ofo|=
ErlE i ofo]=
g7 29 4t

27} 29}, 27} 23} (BFOIE / AlR), AetolE, gt

BEER

otdedolr, ‘ut= SIE R4 oo A,
I ZE AW FAF (380ml)
#H=zY, olgz o} (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

T4 @ AR FET @ HAE TS e %

32

38

42

54

O\ O O OO0 oo

12

12

14
14
20
14
18



LIVING
ROOM

Italian

ANTIPASTI appeTiZER

INSALATA ESTIVA VY ®

Mixed salad, asparagus, artichoke, mushroom, cherry tomato,
olive, parmesan tuile, balsamic dressing

BURRATA CAPRESE V@ ®

Burrata, heirloom tomatoes, basil, balsamic baby onion

GRANCEOLA @®®

Crab meat, avocado, tomato, chive, mixed salad,
lemon dressing

TONNATO @®

Sliced roasted beef sirloin, tuna mayonnaise sauce,
caper berries

DRIMI PASTA & RISOTTO

We serve fresh pasta for all dishes.
BOLOGNESE ®

Tagliatelle, Australian beef, classic bolognese sauce

VONGOLE ® ® »

Spaghettini, clams, cherry tomatoes, peperoncino, basil

NORCINA®

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

RAGU DI ANATRA

Fettuccini, duck ragu, black truffle, Parmigiano Reggiano

FRUTTI DI MARE ®@ ® »

Linguine, lobster tail, clam, mussel, squid, prawn, tomato sauce

FUNGHI Y ®®

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

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

PROSCIUTTO ®

Parma ham, mozzarella, Parmigiano Reggiano, tomato,
rocket salad, balsamic cream

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

SECONDI maix

PESCE AL FORNO ® ®

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

FILETTO DI MAIALE ®

Black pork tenderloin, bacon, mushroom, baby potatoes,
fennel and garlic sauce

GUANCIA DI MANZO ®

Braised beef cheek in red wine sauce, saffron polenta

TAGLIATA (160g) ®

Grilled Australian grain feed striploin, rocket leaves,

roasted cherry tomatoes, Parmigiano Reggiano, balsamic vinegar

DRINKS

Pink lemonade
Honey grapefruit ade
Tomato basil ade

Strawberry cream soda

Coca cola, Coca cola (Light / 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

\/ VEGETARIAN GLUTEN FREE (& NUT FREE (¥ DAIRY FREE _s SPICY

Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
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