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APPETIZER

CAPONATA BRUSCHETTA
Grilled chiabatta, vegetable caponata,
Burrata, black truffle

CHEF'S HEALTHY SALAD

Garden lettuce, quinoa, seasonal vegetable,

avocado, vinaigrette

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

Add grilled chicken, prawn
or smoked salmon

BURRATA MOZZARELLA
Tomato salad, rucola, basil, jamon

Soup

MUSHROOM SOUP
Black truffle, Parmesan

LOBSTER BISQUE
Lobster medallion
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24,000

25,000

26,000

+7,000

28,000
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28,000
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PASTA

TOMATO RICOTTA PASTA
Fusilli, eggplant, homemade ricotta,
tomato, basil, Parmesan

SQUID INK PASTA
Spaghetti, yellow tomato sauce,
cuttle fish, clam

TRUFFLE WHITE RAGOUT PASTA
Tagliatelle, norcina black truffle, onion,
Spanish pork white ragout, Parmesan

LINGUINE LOBSTER PASTA
Linguine, Canadian lobster,
cherry tomato, garlic, herb

SANDWICH

CROISSANT SANDWICH
Basil pesto, oven dried tomato,
zucchini, mozzarella

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

GRILLED BEEF BUR GER
Australian beef,

tomato, lettuce, U.S. bacon,
red onion, cheddar
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All sandwiches are served with your choice of salad or French fries.
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GRILLED BEEF BURGER CLASSIC CL.UB SANDWICH
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SINACK
TRUFFLE FRENCH FRIES

GRILLED OCTOPUS
Octopus, squid ink, fennel, herb salad,
tomato salsa

KOREAN FRIED CHICKEN

Pickled vegetable salad, sweet chili sauce

CRISPY FRIED FISH AND CHIPS
Tartar sauce

DEEP FRIED SEAFOOD
Korean squid, soft shell crab,
prawn, aioli, lemon

COLD CUT PLATE

Selection of assorted artisan cold cuts,
pickles, bread

CHEESE PLATE
Selection of 5 imported cheeses,
truffle honey, dried fruit

20,000
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25,000
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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

STRAWBERRY BINGSU 75,000
Strawberry sorbet ice, strawberry, Kingsberry,
condenced milk, strawberry sauce, mint,

gold powder

Add dark chocolate fondue +10,000
DESSERT
CHEESECAKE 18,000

Amarena cherry, mascarpone cream

TIR AMISU 14,000
Mascarpone cream, espresso

CREME BRULEE 18,000
Berry coulis

SEASONAL FRUIT 20,000

BUSAN MILMYEON PANNA COTTA 20,000
Vanilla cream, camellia jelly, pear compote,
mandarin gel
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STRAWBERRY AFTERNOON TEA & CHOCOLATE FONDUE SET (FOR TWO)

(WEEKDAY 2:00 PM - 5:30 PM / WEEKEND 2:00 PM - 6:30 PM)
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STRAWBERRY & DARK CHOCOLATE FONDUE

SELECTION OF SAVORIES
Crab meat salad

Homemade cured smoked salmon tartar

Meat pie

SELECTION OF SWEETS
Strawberry roll cake
Strawberry heart mousse
Strawberry cookie chou
Vanilla macaron

HOMEMADE SCONES

ADD PREMIUM SPREADS (100g)
Organic orange marmalade
White wine jelly

Rosé champagne jelly

SELECTION OF TEA
English breakfast, Darjeeling,
Earl Grey, Assam

SELECTION OF COFFEE
Americano, Café latte,
Cappuccino, Decaffeinated coffee

SEASONAL DRINKS
Strawberry ade
Strawberry orange spianner

120,000

+10,000
+12,000
+14,000

+5,000
+5,000
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PREMIUM EVENING SET (FOR TWO)
(WEEKDAY 6:00 PM — 10:00 PM / WEEKEND 7:00 PM — 10:00 PM)

T AR, AL 2o o, AelZEY 7, Pan fried scallop, sous vide octopus,

EntE AALS &9 afihE A =@k vt cauliflower purée, tomato salsa seafood salad
FfujotE =9 FAIA] B EELE, Smoked salmon tartar with caviar,

T BT AYAH baked brioche, sour cream

3F2FMB3 £117] B 2EE, Australian MB3 beef tartar,

T HEET EH EHE baked brioche, black truffle

A% B Créme briilée

A 7 gEE Seasonal fruit tart

S 28 229 HE Classic chocolate profiterole

Zu|d o] B Yy HE 2¢) (WA 88 1 7] /7 #<d 27) 3 165,000 / 205,000
PREMIUM EVENING DINNER SET (WITH ONE MAIN / TWO MAINS)

T T 74 MB3 9ht F4l (100g) Grilled Australian MB3 Wagyu beef tenderloin (100g)
= CHOICE OF BEVERAGE

FTaE 7 VIRGIN COCKTAILS

gz g vho] &2l Wzl K3 E Raspberry violet, Virgin mojito

LA BEERS

9= stol A Kloud, Heineken

7He) <) COCKTAILS

s ey, vk E Pink lady, Margarita,

<= A=, ol 7] g Old fashioned, Daiquiri

=2k 9421 (150mr) GLASSES OF WINE (150ML)

2021 Sauvignon Blanc, Woven Stone, Ohau, New Zealand
2020 Cabernet Sauvignon, Gnarly Head, Delicato Family Vineyards, California, USA

&3 1 E ARy ol A HALF BOTTLE OF CHAMPAGNE +80,000
NV Louis Roederer, Brut Premier, Champagne, France
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PRIMIUM EVENING SET
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