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ANTIPASTI BUFFET WITH SEASONAL INGREDIENTS 60
Choice of PASTA & RISOTTO or PIZZA

PRIMI rasta & risotTo Pl//A

We serve fresh pasta for all dishes. MARGHERITA V @
BOLO GNESE @ Tomato sauce, mozzarella, basil, extra virgin olive oil
Tagliatelle, Australian beef, classic bolognese sauce
® CINQUE FORMAGGI Y ®
NORCIN A Mozzarella, smoked fior di latte, gorgonzola, Parmigiano Reggiano, ricotta
Pappardelle, black truffle, Korean ground pork, creamy truffle sauce
Y
\
SPAGHETTINI Al GAMBERI ) DIAVOLA @)
Spaghettini, prawn, tomato, garlic, peperoncino, basil pesto Tomato sauce, mozzarella, basil, chorizo ibérico, olives
RAGU DI ANATRA TRIFOLA Y
Fettuccini, duck ragu, black truffle, Parmigiano Reggiano Stracciatella, mushrooms, black truffle cream, parsley
s
FRUTTI DI MARE ® ® J PROSCIUTTO ®
Linguine, lobster tail, clam, mussel, squid, prawn, tomato sauce Parma ham, mozzarella, Parmigiano R eggiano, tomato, rocket salad, balsamic cream

FUNGHI Y ® ®

Risotto, mushrooms, aged 24 months Parmigiano Reggiano, parsley oil

SECONDI

Upgrade to any MAIN (except TAGLIATA) +10
PESCE AL FORNO ® ®

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

FILETTO DI MAIALE ®

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

GUANCIA DI MANZO ®

Braised beef cheek in red wine sauce, saffron polenta

TAGLIATA (160g) ® +20

Grilled Australian grain feed striploin, rocket leaves, roasted cherry tomatoes, Parmigiano Reggiano, balsamic vinegar

DRINK

Pink lemonade, Honey grapefruit ade, Tomato basil ade, Strawberry cream soda 8
Coca Cola, Coca Cola (Light/Zero), Sprite, Fanta 6
Wild Wave, ‘Park Hyatt Busan Edition’, Craft beer, Busan, Korea (Draft 380ml) 12

UNLIMITED BEVERAGE PACKAGE
Wild Wave, ‘Park Hyatt Busan Edition’, Craft beer, Busan, Korea 30
NV Sette Cascine, Batasiolo, Prosecco D.O.C, Brut, Italy 30

\/ 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.





