DINING ROOM

Steak & Seafood Grill
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WEEKEND BRUNCH - PREVIEW DINING ROOM
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Enjoy our weekend brunch and experience a selection of signature dishes from our Dining Room menu. A variety of

individual plates served Omakase style to offer you a new dining experience. Do not miss out to indulge yourself
at the end of your meal from our signature dessert buftet.

S 2 BEVERAGE
WINE PAIRING
2 GLASS 30 3 GLASS 60
WHITE | 2020 Sauvignon Blanc, Woven Stone, Ohau, CHAMPAGNE | NV Ruinart, Brut, Reims, France
New Zealand WHITE | 2020 Sauvignon Blanc, Woven Stone, Ohau,
RED | 2020 Malbec, ‘1300°, Andeluna, Mendoza, Argentina New Zealand
RED | 2020 Malbec, ‘1300°, Andeluna, Mendoza, Argentina
WINES BY THE GLASS 150ML
CHAMPAGNE AND SPARKLING
NV Sette Cascine, Batasiolo, Prosecco Brut, Italy 15 Ay d “zr‘ DRAFT BEER 330ML
NV Ruinart, Brut, Reims, France 35 o}= ‘ol t]w)’ 15
WHITE WINE Ark ‘Upper Deeper’, Korea
2020 Pinot Grigio Delle Venezie, D.O.C., ‘Masianco’, 18
Masi, Veneto, Italy EHFS- & SOFT DRINK
2020 Sauvignon Blanc, Woven Stone, Ohau, New Zealand 19 27} 2}, glolE, A=, ~ o] E 3
2020 Riesling, Auslese, Moselland, Germany 20 Coca Cola, Light, Zero, Sprite
RED WINE
2020 Malbec, ‘1300°, Andeluna, Mendoza, Argentina 15 —Zr_"_‘_JUICE
2017 Shiraz, Cape Mentelle, Margaret River, Australia 20 owA, AT}, A= 10
2020 Cabernet Sauvignon, Gnarly Head, 23 o | frui
. . . . . range, apple, grapefruit, carrot
Delicato Family Vineyards, California, USA
2019 Domaine Vincent Bouzereau, Bourgogne, France 26
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Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.






