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A= SALAD

AH =9t dEF By =V SALAD WITH PITA BREAD 23,000
WAL, HY A= Hle] A Mango, pop grain, berry sauce

A7 A A A = CHICKEN CAESAR SALAD 31,000
A &, Z2 A v)arAl Ho] A, I FE, Korean chicken, cos lettuce, U.S. bacon, crouton,
TR AF 2] =) A A =] Parmesan, Caesar dressing

FX SOUP

A Zek9 == CAULIFLOWER SOUP 25,000
=23 EYE g2k X = Black truffle, Parmesan

TR YA FEF FRENCH ONION SOUP 28,000
AP =9, R 2 A= Sour dough, gruyére

XUR=E B SANDWICH

AFoPd M= AV CROISSANT SANDWICH 23,000
v H 2B QB AZXS EvlE, Basil pesto, oven dried tomato,

F71Y, Zapde} 2= zucchini, mozzarella

2 S99 =9 A CLASSIC CLUB SANDWICH 30,000
4k Far7], v =4k o), Korean chicken, U.S. bacon,

EntE, ¢, BAE tomato, lettuce, free range egg

o] & Aa7] WA GRILLED BEEF BURGER 34,000
SR A7), Bl E | A, Australian beef, tomato, lettuce,

vk o) 7, A Fyl Ay x| = U.S. bacon, red onion, cheddar

RENEYAE Mg s ke T3] ko] Z 3 Algg o

All sandwiches are served with your choice of salad or French fries.

CEEE o ERURgE ASF o6 FAE TG SESERE

VEGETARIAN * GLUTEN FREE @ NUT FREE DAIRY FREE SIGNATURE DISH
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GRILLED BEEF BURGER

294 29 A=

CLASSIC,€LUB SANDWICH
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VEGETARIAN * GLUTEN FREE

PASTA

FUSILLI BOLOGNESE
Fusilli pasta, Parmesan,
Australian Wagyu beef bolognese sauce

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

MAIN

WOOD WRAPPED SALMON 180¢g
Lemon, thyme, garlic, bearnaise sauce

STEAK FRITES
Australian MB5 Striploin 250g,
French fries, red wine sauce

SNACK

SIGNATURE BOX

Fried spicy fish cake, fried Korean chicken,

lobster Tteokbokki, seasonal fruit

LOBSTERTTEOKBOKKI

28,000

45,000

65,000

100,000

65,000

45,000

Lobster tail, cheese rice cake, fish cake, shrimp powder,
scallop, shrimp, red chili paste, fish cake soup

A5 e A
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SNACK

4% H1® SPICY FRIED FISH CAKE 10,000
o5y, g 991 ¢ Fried fish cake, chili powder seasoning
3}-o] BEEF PIE 11,000
FA A7), HE Ho|AEY ERLE, Australian beef, puff pastry, tomato,
, s, 9z el gt 9y, onion, garlic, paprika powder,
7t 1 oregano, cumin
= 42 HA TRUFFLE FRENCH FRIES 20,000
EYE, g2vik 2= Black truffle, Parmesan
flo]|= A FE = DEEP FRIED SEAFOOD 30,000
Qo] drof, Korean squid, capelin,
,obol &g Az dlE prawn, aioli sauce, lemon
Al ol 2~ FISH AND CHIPS 30,000
El2 A2 7AAE A Tartar sauce, French fries
e E A KOREAN FRIED CHICKEN 30,000
& Y=, A9 E Al b Pickled vegetable salad, sweet chili sauce
7 EYolE COLD CUT PLATE 35,000
St Z= A, Selection of assorted artisan cold cut,
B2e= pickle, bread
17]: ol g obat, 2~ H Q14h
AT ok X = A SELECTION OF 45,000
TA, = EUROPEAN CHEESE

Apricot jam, honey

A2 %014 o ERAREE AT o FAE PR RERERL
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SIGNATURE BOX & DRINK (FOR TWO) 90,000

Fried spicy fish cake, fried Korean chicken,
lobster Tteokbokki, seasonal fruit

BEERS
Kloud, Heineken

PUNCHES
Citrus, Tropical

g Ae CHOICE OF DRINKS
FUTE 7Y VIRGIN COCKTAILS

gh=w 2] vpol &3, WX B3 E, Raspberry violet, Virgin mojito,
Ay "d= Shirley temple

+10,000

76|
B2 9ol v, vt e,
=9 4=, tho] 7] ¢

COCKTAILS
Pink lady, Margarita,
Old fashioned, Daiquiri

+10,000

=22 2421 (150MmL)
2020 Macon Fuisse, Domaine Barraud, France
2021 Cabernet Sauvignon, Gnarly Head, Delicato Family Vineyards, California, USA

GLASSES OF WINE (150ML) +10,000

BE 99l ABOTTLE OF WINE
NV La Pyramide, Crémant de Loire, Brut, Veuve Amiot, Loire, France
2021 Pinot Grigio, Delle Venezie D.O.C., ‘Masianco’, Masi, Veneto, Italy
2021 Malbec, ‘1300°, Andeluna, Mendoza, Argentina

+40,000

PSSP = 5 = ) 5L L)
A 790 % S R Ra AT o FAF T

_ RERERL
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Dessert
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ICED DESSERT (FOR TWO)

MANGO GOLD BINGSU

Milk ice, Korean red bean,

mango sauce, mango ice cream,
edible gold, condensed milk, mint

MANGO GOLD BINGSU
& 2 CUPS OF COFFEE
Americano, Café latte,

Cappuccino, Decaffeinated coffee

MANGO GOLD BINGSU
& 2 GLASSES OF RUINART BRUT

ASF o6 FAE TG SESERE

SIGNATURE DISH

DAIRY FREE

75,000

95,000

115,000



P AR

MANGO GOLD BINGSU
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o] A1 A ofol 22y A
CHEF’S SIGNATURE ICE CREAM SELECTION
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A X o] A1 olo| A8 A=A CHEF’S SIGNATURE ICE CREAM SELECTION

ZZY 3 CHOCOLATE HEAVEN 19,000
ZF olol~ad, axF, 7], Chocolate ice cream, dark chocolate, cookie,
o]y, L o=, SFHE e dE Ax hazelnut, Oreo O’s, salted caramel sauce
g defo]E BERRY DELIGHT 19,000
gtz g ofol a9, A g, 9 ~EFX] 2 Raspberry ice cream, seasonal berry, pistachio,
ZFE P UE, g2 22 chocolate chip, mint, raspberry sauce
2~S9v] W SWEET BEE MANGO 21,000
Wil ofolA~a8 Wal xFE AW, Mango ice cream, mango, chocolate,
WNE W31 A fresh cream, mint, mango sauce
ofolx~ad & Ay 2 3 ICE CREAM & 2 CUPS OF COFFEE 42,000
ob| 2] 7}, 71| 2h], Americano, Café latte,
7HFA 5=, Y 7HeQ A Cappuccino, Decaffeinated coffee

A2 7217 o Fmanes A3 T FAE TS RETRRR

VEGETARIAN * GLUTEN FREE @ NUT FREE DAIRY FREE SIGNATURE DISH
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DESSERT

CHOCOLATE ROLL CAKE
Dark chocolate, fresh cream

GREEN TEA ROLL CAKE
Green tea, fresh cream

PECAN TART
Pecan, honey

BLUEBERRY CHEESECAKE
Blueberry, cream cheese

SEASONAL FRUITS

DESSERT & 2 CUPS OF COFFEE SET

ROLL CAKE & COFFEE
Americano, Café latte,

Cappuccino, Decaffeinated coffee

TART OR CHEESECAKE & COFFEE
Americano, Café latte,

Cappuccino, Decaffeinated coffee

ASF o6 FAE TG SESERE

DAIRY FREE

13,000

13,000

15,000

18,000

20,000

40,000

45,000

SIGNATURE DISH



A 790 % o ERURgE AT o FAF T RENER
VEGETARIAN * GLUTEN FREE NUT FREE ® DAIRY FREE SIGNATURE DISH



EREEE FRa wes EEE RS X FAF T o ATUA s
VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH



ZE 5 A ZHE EH AHE 2 Q)

ROAD TO THE SUN AFTERNOON TEA SET (FOR TWO)
(WEEKDAY 1:00 PM — 5:30 PM / WEEKEND 1% 1:00 PM — 3:00 PM, 2™ 3:30 PM — 5:30 PM)
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SPECIAL OFFER FROM VEUVE CLICQUOT

SELECTION OF SWEETS
Clementine Earl grey verrine
Pineapple honey mousse
Pavlova

Mango mousse bar

SELECTION OF SAVORIES
Shrimp burger
Leek corn cream cheese bagel

Salmon tart
Fruit salad

HOMEMADE SCONES

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

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

SEASONAL DRINKS
Iced mango latte

Iced honey chamomile
Pineapple ade

NV Veuve Clicquot Ponsardin, ‘Yellow label’, Brut, Reims

WINE BY THE GLASS (150ML)

AFTERNOON TEA SET WITH A BOTTLE WINE

A2 7217 o 2wa:

VEGETARIAN * GLUTEN FREE

120,000

+5,000
+5,000
+5,000

+28,000
+130,000
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