LOUNGE
Dining & Drinks



ALL DAY DINING
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APPETIZER

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

CHICKEN SALAD
Korean grilled chicken, U.S. bacon,
crispy onion, herb, sour cream dressing

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

Add grilled chicken, prawn
or smoked salmon

CHEF’S DAILY SOUP

SEAFOOD CHOWDER
Scallop, prawn, bell pepper, onion,

potato, celery, carrot, garlic chip, green oil

PASTA

FUSILLI CON RAGU BOLOGNESE
Fresh fusilli, Wagyu beef Bolognese,
Grana Padano cheese

SPAGHETTI POSILLIPO
Fresh spaghetti, clam, zucchini,
tomato, garlic, peperoncino, rucola

MACCHERONCINI ARRABIATA

Fresh maccheroncini, spicy tomato sauce,

peperoncino

SIGNATURE DISH
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ALL DAY DINING
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SANDWICH

CROISSANT SANDWICH 23,000
Basil pesto, oven dried tomato,
zucchini, mozzarella cheese

CLUB SANDWICH 30,000
Korean chicken, U.S. bacon, free range egg,
tomato, lettuce

GRILLED WAGYU BURGER 32,000
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 25,000
Green tea salt, lime aioli

CRISPY FRIED FISH AND CHIPS 25,000
Tartar sauce

KOREAN FRIED CHICKEN 25,000
Pickled vegetable salad

CHEESE PLATE 45,000
Selection of 5 imported cheeses,
truftfle honey, dried fruit



A E DESSERT
T A=Al A BAKED CHEESECAKE 15,000
g FELE, 258 Mixed berry compote, chocolate
nide}l Z 8 2y VANILLA CREME BRULEE 15,000
AA Y, FIE, 242 det Seasonal fruit, mint, brown sugar
a1 o Z2 o] MANGO ECLAIR 15,000
Wi A vpdE) vkgbE Mango sauce, vanilla macaron
AA Fd ooy SEASONAL FRUIT 16,000
Zejn|g) ool A E(2 <) PREMIUM ICE DESSERT FOR TWO
ZH RED BEAN BINGSU 45,000
U ofo] 2~ Uik T, Milk ice, Korean red bean,
TN 7Y, vhd e} ofo] a9, sweet jelly of green bean, vanilla ice cream,
], A, 2 99 rice cake, condensed milk, green tea powder
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AUTUMN AFTERNOON TEA SET FOR TWO
(WEEKDAY 2:00 PM — 5:30 PM / WEEKEND 2:00 PM — 6:30 PM)
ZHo]= AF HOMEMADE SCONES
97] A, SEHE A%, 1Y Strawberry jam, clotted cream, butter
Molx g A=A SELECTION OF SAVORIES
g A 3 = Lobster sesame ink roll
ol FAde] e Q47 Homemade smoked salmon brioche
AL g3 TFA A Tonnato with slow roasted Australian
A A2E HE EUE beef striploin, tuna sauce
29 E AdX SELECTION OF SWEETS
AR AL 2| = A o] A Apple cinnamon cheesecake
Aol EAelA Earl Grey roll cake
2} I ~EFA] Q. o= Green tea pistachio dacquoise
Clgees Chestnut choux
%E ub 3]G Al Sweet pumpkin financier
A M TEA SELECTION
AFYA HEHAE S, English breakfast, Darjeeling,
A 2 o], o} Earl Grey, Assam
A3 A=A COFFEE SELECTION
O]’”ﬂ‘j/]ﬂ‘i 7+ 2, Americano, Café latte,
FHEA =, Y7+ Q] A5 Cappuccino, Decaffeinated coffee
1 E Milk tea +5,000
) 7k E]r“] Pecan latte +5,000
s.Hl ol Y Pumpkin Einspanner +7,000
7+ /\‘Tq Persimmon smoothie +8,000
La Pyramide, Crémant de Loire, brut, Veuve Amiot, Loire, France +10,000
VEGETARIAN . GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH
V' anzen O zna v BERRTE @ axran Az o
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LOUNGE EVENING SET FOR TWO

(WEEKDAY 6:00 PM — 10:00 PM / WEEKEND 7:00 PM — 10:00 PM)
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SET WITH A HALF BOTTLE OF CHAMPAGNE

SET WITH COFFEE & TEA 100,000
TEA SELECTION

English breakfast, Darjeeling,

Earl Grey, Assam

COFFEE SELECTION

Americano, Café latte,

Cappuccino, Decaffeinated coffee

SET WITH COCKTAIL 120,000
SUNSET

Bokbunjaju, Cointreau, lime juice, sugar syrup
WHITE LADY

Tanqueray No.10, Cointreau, lemon juice,

white egg foam

180,000

NV Louis Roederer, Brut Premier, Champagne, France
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Crab salad with avocado, tomato, black truftle

Smoked salmon tartar with

crispy cracker, sour cream, Dijon mustard, caviar

Parma ham crostini with baguette,

rocket leaves, Parmesan cheese, balsamic glaze

Arancini with saffron risotto, butter Parmesan cheese,

Bolognese & spicy tomato sauce
Lemon tart with Italian meringue

Panna cotta with seasonal fruit purée

SIGNATURE DISH
FAE T RERERE
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