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ITALIAN ARFTERNOON BREAK
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BEVERAGE UPGRADE 14 71&
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WINE BY THE GLASS 241 (150ml) +10
Sette Cascine, Batasiolo, Prosecco Brut
Pinot Grigio, D.O.C, ‘Masianco’, Masi, Veneto
Chianti D.O.C.G, Tenute Rossetti, Toscana
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LIVING

ROOM

Italian

ITALIAN AFTERNOON BREAK

BRUSCHETTA BOARD WITH BEVERAGE FOR TWO PEOPLE 60

Blue lemonade / Honey grapefruit ade / Passion fruit ade / Strawberry cream soda / Coftee / Tea

TONNATO ®

Roasted beef, tuna mayonnaise sauce, truffle, Parmigiano Reggiano

POMODORO ®

Tomato, green olives, basil, anchovy sauce

SMOKED SALMON ®

Smoked salmon, caviar, red onion, caper berries, dill, sour cream

FUNGHI Y ®

Mixed mushrooms, cipollini onion, Parmigiano Reggiano

BEVERAGE UPGRADE PER PERSON

BEER +5
Wild Wave, ‘Park Hyatt Busan Edition’, craft beer, Busan, Korea (Draft 380ml)
Peroni, Italy (Bottle 330ml)

WINE BY THE GLASS (150ml) +10
Sette Cascine, Batasiolo, Prosecco Brut
Pinot Grigio, D.O.C, ‘Masianco’, Masi, Veneto
Chianti D.O.C.G, Tenute Rossetti, Toscana

ITALTAN COCKTAIL +15

Aperol spritz / Hugo / Italian summer punch

Pl//A

MARGHERITA YV @ 24

Tomato sauce, mozzarella, basil, extra virgin olive oil

QUATTRO STAGIONI @& 25

Tomato sauce, mozzarella, black olive, artichoke, cotto ham, mushroom

DIAVOLA & ) 26

Tomato sauce, mozzarella, basil, chorizo Ibérico, olive

PROSCIUTTO E FUNGHI @ 28

Tomato sauce, mozzarella, cotto ham, mushroom

PROSCIUTTO DI PARMA & 30

Tomato sauce, mozzarella, rocket salad, Parma ham, balsamic

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

DRINKS

COFFEE &+ TEA
Americano, Ristretto, Single espresso 8
Double espresso, Cappuccino, Caffe latte, Decaffeinated option available 9
English breakfast, Earl grey, Darjeeling, Chamomile, Mint, Green tea 8

BEER
Wild Wave, ‘Park Hyatt Busan Edition’, craft beer, Busan, Korea (Draft 380ml) 12
Peroni, Italy (Bottle 330ml) 12 ~

V 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.





