LOUNGE
Dining & Drinks



ALL DAY DINING
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APPETIZER
HEALTHY SALAD 22,000

Cherry tomato, black olive, red onion,
lettuce, balsamic vinegar dressing

CHICKEN SALAD 26,000
Korean grilled chicken, U.S. bacon,
crispy onion, herbs, sour cream dressing

CAESAR SALAD 24,000

Romaine heart, white anchovy,
U.S. bacon, crouton

Add grilled chicken, prawn +7,000
or smoked salmon

CHEF’S DAILY SOUP 13,000
SEAFOOD CHOWDER 20,000

Scallop, prawn, bell pepper, onion,
potato, celery, carrot, garlic chip, green oil

PASTA

PENNE ARRABBIATA 22,000
Spicy tomato sauce

FETTUCINE BOLOGNESE 24,000

U.S. & Australian beef, parmesan cheese

SEASONAL SEAFOOD LINGUINE 30,000
Spicy tomato sauce, Korean squid,
Vietnamese webfoot octopus
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ALL DAY DINING
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SANDWICH
CROISSANT SANDWICH

Basil pesto, oven dried tomato,
zucchini, mozzarella cheese

CLUB SANDWICH

23,000

30,000

Korean chicken, U.S. bacon, free range egg,

tomato, lettuce

GRILLED WAGYU BURGER
Australian beef,

tomato, lettuce, U.S. bacon,

red onion, cheddar cheese
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ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF SALAD OR FRENCH FRIES.
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SNACKS
CRISPY KOREAN CALAMARI

Green tea salt, lime aioli

CRISPY FRIED FISH AND CHIPS

Tartar sauce

OREAN FRIED CHICKEN
Pickled vegetable salad

CHEESE PLATE

Selection of 5 imported cheeses,
truffle honey, dried fruit

32,000

25,000

25,000

25,000

45,000
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DESSERT

BAKED CHEESECAKE 15,000
Mixed berry compote, chocolate

VANILLA CREME BRULEE 15,000
Seasonal fruit, mint, brown sugar

MANGO ECLAIR 15,000
Mango sauce, vanilla macaron

SEASONAL FRUIT 16,000

PREMIUM ICE DESSERT FOR TWO

RED BEAN BINGSU 45,000
Milk ice, Korean red bean,

sweet jelly of green bean, vanilla ice cream,

rice cake, condensed milk, green tea powder

WATERMELON BINGSU 55,000
Milk ice, fresh watermelon,

watermelon sauce, cotton candy,

condensed milk

MANGO BINGSU 65,000
Mango ice, fresh mango,

mango sauce, vanilla macaron,

chantilly cream, jasmine leaf
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A o ZEE E] AE (22]) 90,000
SUMMER AFTERNOON TEA SET FOR TWO (2:00 PM - 6:30 PM)

FHlolE A~F HOMEMADE SCONES

=47 AW EZREE A%, HE Strawberry jam, clotted cream, butter

Aol B g AleEd SELECTION OF SAVORIES

HE B o g ZEHY AT 5013t Lobster roll with squid ink brioche,

H2H F cocktail sauce

FHlol= TAldAoE BEQ Black sesame bagel sandwich with

SAx} Hol = M= A homemade smoked salmon

g2uf 3 @ E AME9 A Parma ham open sandwich

29 E AgA SELECTION OF SWEETS

Y TRl E F 2 Coconut pineapple mousse

gRlo & e Pineapple lamington

e X2 Fa Melon cheese mousse

d& v Lemon madeleine

I 2B Q. wiEd Pistachio madeleine

k=g 47 Raspberry choux

= R Dark chocolate choux

B A TEA SELECTION

A BEHAE &Y, English breakfast, Darjeeling,

A 2#o], oy Earl grey, Assam

A u A COFFEE SELECTION

opvl gl 7}, 7t 2hu), Americano, Café latte,

FFEA] 5, Y 7hE Q1 A I Cappuccino, Decaffeinated coffee

T E Milk tea +5,000
T 39 gy Custard cream latte +7,000
P e R Plum virgin mojito +8,000
La Pyramide, Crémant de Loire, brut, Veuve Amiot, Loire, France +10,000
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LOUNGE EVENING SET FOR TWO (7:00 PM - 10:00 PM)

AT & 2k A E SET WITH COFFEE & TEA 100,000
g A TEA SELECTION

YA BEHAE TOEY, English breakfast, Darjeeling,

A 28 o], o Earl grey, Assam

79 A COFFEE SELECTION

ofbw 2] 7}z, 7HH| 2, Americano, Café latte,

7HEA =, B 7] A 5] Cappuccino, Decaffeinated coffee

ZHH D A E SET WITH COCKTAIL 120,000
A SUNSET

EEAT, FIER 2 T2, AY A Y Bokbunjaju, Cointreau, lime juice, sugar syrup
slo] E ol WHITE LADY

BAH ] W 10, FIEZ, HE F2, Tanqueray No.10, Cointreau, lemon juice,

A A AFE white egg foam

SET WITH A HALF BOTTLE OF CHAMPAGNE 180,000

NV Louis Roederer, Brut Premier, Champagne, France

olHIIE EnlE F2HAS ZEQ A A= Crab salad with avocado, tomato, black truffle

npaksl F Al AR A H, HF HAREE, Smoked salmon tartar with
FNulolE &7 FA| o] Ef2EE crispy cracker, sour cream, Dijon mustard, caviar
HHAES] gt2nt i 229 g 24F X =, Parma ham crostini with baguette, Parma ham,
Al Fgo]| 25 29 v 2n) 3 32 ~ElY rocket leaves, Parmesan cheese, balsamic glaze
AP Y AEo WE Itulil X =, Arancini with saffron risotto, butter Parmesan cheese,
E2UA & W Fe BEvfE 225 HAEQ oFgbA Y Bolognese & spicy tomato sauce
olgzt M-S S #HE EEE Lemon tart with Italian meringue
Ad B FEHE AEQ] HHAE Panna cotta with seasonal fruit purée
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