DINING ROOM WEEKEND BRUNCH

BEVERAGE

T A= B9 2] B3] WEEKEND SEAFOOD BRUNCH BUFFET 130
o] o] (64 - 124) CHILDREN ( 6 - 12 years) 65 AFAQ1 & 9421 F-A| gt 9| 7] A] Free-flow champagne & wine package 70
of#f o] FkA g/l S AT R 4 F AF YT
HolE22 A 2w 3714 wQl 28] 9 AAE FAE B ) CUAE H¥ 2 Enjoy free-flow wines from below selections.
=& 29 ¥ 71 Agol e ntdE thefdt 48 &4 § sy Wine By The Glass
Enjoy a vast variety of dishes from our buffet, including fresh sashimi, a wide Sette Cascine, Batasiolo, Prosecco Brut, Italyl 15
variety of seafood, cold cuts and cheeses, a charcoal grilled beef carving station Ruinart, Brut, Reims, France 35
and three kinds of pass around dishes, served to your table and miss to indulge Buchler Vi . White Zinfandel. USA )
yourself in our dessert buffet. uchler Vineyards, White Zinfandel, U 6
Pinot Grigio Delle Venezie, D.O.C., ‘Masianco’, Masi, Italy 18
TABLE SERVING MENU Sauvignon Blanc, Woven Stone, New Zealand 19
Riesling, Kabinett, Dr. Loosen, Mosel, Germany 20
HolEZ Al 35 = 37HA Wl 2.8 ojdo] Hl 28 17k A9 Malbec, ‘1300°, Andeluna, Argentina 15
Three kinds of main dishes, served to your table A choice of main dish for children Chianti Classico D.O.C.G., ‘Peppolt’, Italy 21
Cabernet Sauvignon, Gnarly Head, USAI 23
£2o| 79 2ol @D g T FEAF 237 WA Pinot Noir, Cloudy Bay, Malborough, New Zealand 28
AFG A SFT AYE, AT & A A Cocktail
Charcoal grilled octopus Grilled Australian beef burger B
Korean pepper paste sauce, French fries v E—A]' ZRAR, A .‘Zl.‘i 10
green pea salad, green pea shoot Mimosa Procecco, orange juice
AR PN O E A2 ol E, 2=, It 12
o) & mhgylo] = To:EH:rL@ Fish and chips Aperol spritz Aperol, procecco, club soda
gt 4, WA I E, S8 -
Miso marinade black cod . Park Signature
Leek puree, pickled mushroom, herb EvE Z\.ﬁ}ﬂ]]ﬂ V® I AA QEFE REF) gl E FA adHud Ay, & 12
Tomato spaghetti Park Sunset Absolut vodka, pineapple juice, grenadine syrup, honey
ol T B 9ol = glo] 1 L BhorE FAk o] T4 AEF 10
TE FAFA Aujdg AA Juice Wild Wave, ‘S.H. Park Hyatt Busan Edition’ draft beer
Grilled Australian lamb chop - - -
Mint couscous, chimichurri sauce L JA], Ab, AR, 6 Non-Alcoholic Sparkling Wine (750ml)
Orange, Apple, Grapefruit, Carrot Chardonnay, Le Petit Etoile, France 60
Zero, Anna Spinato, Italy 65
471 7HA2 17 eheloln | 10% FHAlE T gAlRE F7EA] ok T VAT ) F=9 Liks @ Ane ik @ AE ok ¢ AU A o)

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

VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE

SIGNATURE DISH






