LOUNGE
Dining & Drinks



ALL DAY DINING
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APPETIZER
CHEF'S HEALTHY SALAD

Garden lettuce, quinoa, seasonal vegetable,

avocado, vinaigrette

CLASSIC CAESAR SALAD
Cos lettuce, U.S. bacon, crostini,
Parmesan cheese, Caesar dressing

Add grilled chicken, prawn

or smoked salmon

BURRATA MOZZARELLA

Tomato salad, rucola, basil, jamon

CAULIFLOWER SOUP

Black truffle, Parmesan cheese

LOBSTER BISQUE

Lobster medallion

PASTA
FUSILLI CON RAGU BOLOGNESE

Fresh fusilli, Australian beef Bolognese,

Grana Padano cheese

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

MACCHERONCINI ARRABIATA

Fresh maccheroncini, spicy tomato sauce,

peperoncino
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ALL DAY DINING
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SANDWICH
CROISSANT SANDWICH

Basil pesto, oven dried tomato,
zucchini, mozzarella cheese

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

GRILLED BEEF 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.

SNACKS
KOREAN CALAMARI

Anchovy mayonnaise sauce

CRISPY FRIED FISH AND CHIPS

Tartar sauce

KOREAN FRIED CHICKEN
Pickled vegetable salad

CHEESE PLATE

Selection of 5 imported cheeses,
truffle honey, dried fruit
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DESSERT
CHEESECAKE

Raspberry sauce, seasonal fruits

RICOTTA PEAR CAKE

Vanilla ice cream, pistachio

CHOCOLATE MOUSSE

Mandarine sauce, citrus salad

APPLE PIE (FOR TWO)
Vanilla ice cream, cimamon,
caramel sauce, pistachio

SEASONAL FRUITS

PREMIUM ICE DESSERT (FOR TWO)

RED BEAN BINGSU
Milk ice, Korean red bean,
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sweet jelly of green bean, vanilla ice cream,

rice cake, condensed milk, green tea powder

HONEYCOMB MILK TEA BINGSU

Milk tea ice, honeycomb, cheesecake,
caramelized pecan, chantilly cream
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FESTIVE AFTERNOON TEA SET (FOR TWO)

120,000

(WEEKDAY 2:00 p.m. - 5:30 p.m. / WEEKEND 2:00 p.m. - 6:30 p.m.)
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HOMEMADE SCONES
Strawberry jam, clotted cream, butter

SELECTION OF SAVORIES

Truffle profiterole, wine jelly
Homemade smoked salmon brioche
Australian Wagyu beef tartar
Seasonal fruits

SELECTION OF SWEETS

Candle red velvet cake

Christmas tree brownie

Santa Claus strawberry yogurt mousse
Cream cheese snow flake

Bi che de Noél

TEA SELECTION
English breakfast, Darjeeling,
Earl Grey, Assam

COFFEE SELECTION
Americano, Café latte,
Cappuccino, Decaffeinated coffee

FESTIVE DRINKS
Cinnamon latte
Tiramisu latte

Cherry snow smoothie

Mulled wine
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LOUNGE EVENING SET FOR TWO
(WEEKDAY 6:00 p.m. - 10:00 p.m. / WEEKEND 7:00 p.m. - 10:00 p.m.)

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

YA BEHAE &Y, English breakfast, Darjeeling,

o 1ol opit Earl Grey, Assam

79 A COFFEE SELECTION

ofw 2] 7}, 7HH| 2, Americano, Café latte,

7HEA =, H 71 A T Cappuccino, Decaffeinated coffee

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

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

BAH ] W 10, FIEZ, P 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

olH 7L, EntE EYES FEQ A Y= Crab salad with avocado, tomato, black truffle
Hpabek F A ALY A9, U F HAEE, Smoked salmon tartar with

FMulolE &7 FA|do] Ef2EE crispy cracker, sour cream, Dijon mustard, caviar
A Eo] ojgg|Qt ut=nt 3 2 A9, Parma ham crostini with baguette,

gt 2AF 2] = dhaty] Fglo] 25 &9 AR 2E|Y  rocket leaves, Parmesan cheese, balsamic glaze

ALZ @ g A HE et X =, Arancini with saffron risotto, butter Parmesan cheese,
E2UA & W Fe EvfEAAE Z2EQ oFghX Y Bolognese & spicy tomato sauce
olgzt M-S S HE EHEE Lemon tart with Italian meringue
A B FEHE AEQ] HHAE Panna cotta with seasonal fruit purée
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