
Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.

VEGETARIAN DAIRY FREENUT FREEGLUTEN FREE SPICY

ANTIPASTI BUFFET WITH SEASONAL INGREDIENTS  65
Choice of PASTA & RISOTTO or PIZZA

ITALIAN APPETIZER BUFFET

SECONDI

Upgrade to any MAIN 

POLIPO
Traditional braised octopus, potato, caper, tomato, black olive

DRINK

Pink lemonade, Honey grapefruit ade, Calamansi Orange, Strawberry soda  8 
Coca Cola, Coca Cola (Light/Zero), Sprite, Fanta  6

Wild Wave, ‘Park Hyatt Busan Edition’, Craft beer, Busan, Korea (Draft 380ml)  12

WINE BY THE GLASS (150ml)
Batasiolo, Sette Cascine Prosecco Brut, Italy  15

Pinot Grigio Delle Venezie, D.O.C.  Masianco’, Masi, Veneto, Italy  18
Sauvignon Blanc, Woven Stone, Ohau, New Zealand  19

Riesling, Auslese, Moselland, Germany  20

Chianti Classico D.O.C.G., ‘Peppoli’, Marchsi Antinori, Italy   21
Cabernet Sauvignon, Gnarly Head, Delicato Family Vineyards, California, USA   23

Domaine Vincent Bouzereau, Bourgogne, France   26

PIZZA

MARGHERITA  

QUATTRO FUNGHI 
Four kinds of mushroom, Mozzarella

PRIMI PASTA & RISOTTO

MACCHERONCINI CON RICOTTA 
Fresh Macheroncelli, eggplant, homemade ricotta cheese, 

tomato, basil, Grana Padano

LIVING 
ROOM

TAGLIATA DI MANZO (120g)       +30 
Grilled Australian Wagyu beef striploin MB3, rucola, Grana Padano, balsamic vinegar aged 15 years

+10

LINGUINE ALL’ ASTICE +15 
Fresh linguine, Canadian lobster, cherry tomato, herb, garlic 

SPAGHETTI POSILLIPO 
Fresh spaghetti, clam, zucchini, cherry tomato, 

garlic,peperoncino, rucola

RISOTTO CON ZUCCA 
Parma ham. Sweet pumpkin, Parmesan

CINQUE FORMAGI
Smoked scamorza, mozzarella, gorgonzola, ricotta, Grana Padano

San Marzano tomato, mozzarella, basil

      SALAME PICANTE  
San Marzano tomato, Napoli  salami, mozzarella, peperoncino

        COSTOLETTE DI AGNELLO (160g)    +20 
Grilled New Zealand lamb chop, cherry tomato, carrot, zucchini, truffle mashed potato

Italian




