DINING ROOM WEEKEND BRUNCH

BEVERAGE
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Enjoy a vast variety of dishes from our buffet, including fresh sashimi, a wide . _ 5
variety of seafood, cold cuts and cheeses, a charcoal grilled beet carving station SetFe Cascine, Batz}smlo, Prosecco Brut, Italy
and three kinds of pass around dishes, served to your table and miss to indulge Ruinart, Brut, Reims, France 35
yourself in our dessert buffet. Buehler Vineyards, White Zinfandel, USA 16
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
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Chianti Classico D.O.C.G., ‘Peppol?’, Italy 21
ol WM AL = . Cabernet Sauvignon, Gnarly Head, USA 23
AR R 2 E ?{E]ESLIF"‘E #a17] WA Pinot Noir, Cloudy Bay, Malborough, New Zealand 28
Irish oyster (le}l% dnA@ lian beef b
shallot vinaigrette rilled Australian beef burger cocktail
French fries
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FBo| & Zo] @D . Aperol spritz Aperol, procecco, club soda
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Charcoal grilled octopus gblgﬁef: cutlet Park Signature
Korean pepper puste sanee, ) 2L A WETE WEA, AANE s, TelLe A, 2
green pea saad, green p EntE A0 E] V® Park Sunset Absolut vodka, pineapple juice, grenadine syrup, honey
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Grilled Australian lamb cho
Green pea puree, green pea cffl)ervil &, Apt, AL %EL 6 Chardonnay, Le Petit Etoile, France 60
chimichurri sauc:e, red wine’ sauce ’ Orange, Apple, Grapefruit, Carrot Zero, Anna Spinato, Italy 65
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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




