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et 9127 +35

4-COURSE

ANTIPASTI Appetizer ofs]E}o] #]

CARPACCIO DI CEFAL
$0] 123490 ® @
Mullet, caviar, jalapefio pepper, dill,
chevil, lemon herb oil
ol Anloh, debvls a5, 9,
IR e RS

PASTE Pasta 5 2=E} (% 1)

TAGLIOLINI E FRUITTI DI MARE
datE 9o drE @Kk
Fresh egg tagliolini, mussel, prawn, squid,
clam, scallop, garlic, Italian parsley
A gy, 3 A, 240,
27N, B, vk, o] gelel

or

RISOTTO D'ORZ0O CON
GAMBERI AL POMODORO
A EvtE B HAE@®
Barley risotto, shrimp, green pea,
mascarpone, tomato bisque sauce
ne gaE A T,
72| X 2, BERRE B 22 a2

DOLCE Dessert 1A E

TIRAMISU
Eehl 5
Mascarpone cream, ladyfinger, espresso
ol e e B e R R L B P B Bt B

TONNATO
THE Q@ @%
Traditional Italian style roasted Hanwoo beef sirloin,
caper berry, mustard, tuna mayonnaise sauce

olgeloly oz F& F B4,

Aol wlg], MaE =, A vfou= ~x

PASTE Pasta 31~}

LINGUINE ALL' ASTICE
o A7 AT @
Linguine, lobster tail, cherry tomato,
dill, garlic, bisque sauce
BAM, Hay e, B ERE,
9, whs, Wl A

MAIN COURSE (¥ 1)

CONTROFILETTO DI MANZO
ALLA GRIGLIA
% 74 B9 EHROD
Korean Hanwoo beef sirloin, grilled artichoke,

braised baby carrot, peppercorn sauce
Tl B9 54, 1ol 78 obelz,
e vy g, e
or
DENTICE ALLA GRIGLIA
280 T EQ @ *
Grilled sea bream, green pea purée,
fennel, lemon herb vinaigrette

el T En|, $HEE ),
A, & B v Oy E

DOLCE Dessert t]AE

LIMONCELLO;CAKE
g AT Aol =
Limoncello, mascarpone cream, vanilla, pistachio
AR, vpeyke sl a8 vhdel AR Q.

Our chefs are pleased to accommodate requests related to food allergies or special dietary requirements. Please inform our staff of any such requests in advance.
SAo G 2717F oAl BE i A AoA g FA17] vhgy

V VEGETARIAN (X)) GLUTEN FREE (§) NUT FREE (F) DAIRY FREE _§ SPICY ¢ SIGNATURE DISH

AR 226 e Atk 2y AE TR o gt PEIEE
n], @Al Mel:SiAl / A7) AL e / RS / DR E A

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

471 7ML 13 A d9jeln, 10% #7HA1E ZRdun, SARE FHEA) oy






