La Famiglio

10% VAT is included,
10%:9] Aol Z3Hsjo] geriet.



“Tavola’ Table Buffet Only Lunch) W 110,000

/291 7|F

Caprese Basil Salad
7hZ A vhd A=

Clam and Shrimp Fettuccine with Olive Oil Sauce

270, A2 ke d SE|E ol a0 B AY]

Australian Beef Escalopes with Hot Vegetable

H2olE 259 74t b ol adm=

Daily Dessert
259 YAE

Coffee or Tea
79 = 2t

BAA] 1 2T7|9 AA - 524

Country of Origin : Jamon - Spain, Beef and Beef Sauce - Australian



Prix Fixe Lunch W 50,000
W 55,000
W 60,000

Soup of the Day

959) fm

Smoked Salmon and Salad
FA|dloje} Al

Roasted Leg of Chicken or Pasta
317 o] EL shaet

Australian Beef Rib Eye Steak
TFAE S LHe2

Australian Beef Tenderloin Steak or Sea Bream
E54 o] A¥jo] 2 EE Eo)7o]

Daily Dessert
259 HAE

Coffee or Tea
A" E= 2}

YA gar] B ge -l £a7]9F A - 4L 0] - okt

Country of Origin : Chicken and Chicken Broth - Domestic, Beef and Beef Sauce - Australian, Sea Bream - Taiwan



Appetizers

Sea Scallop with Roasted Pecan, Apple, Camembert
72 Tz A, A2 729 Bt ol

Abalone and Asparagus in Balsamic Sauce
ghabe] 22 0] ABa} opAukElA A

Beef Carpaccio with Truffle Oil and Arugula
2282 259 EYE F9| 7] 7120R] 2 (H17] : TFA

Truffle Flavored Baked Octopus
S2HA g Zoltol

Soups

Soup of the day

250 x (F17] ST

Seafood Soup
e - (Aol =4

W 28,000

W 32,000

W 28,000

W 28,000

W 9,000

W 17,000



Salad

Mozzarella Cheese and Tomato with Basil Pesto W 20,000
Eoheol wiAs|AES RS RAde A2

Caesar Salad W 22,000
A A= (o] AH2l, Wr]ef, e AER|opah)

Arugula Jamon Salad W 28,000
229 518 MHE (513 v

Seafood Salad W 28,000
LR e (ool |24

Smoked Salmon Salad with Apple, Caper W 28,000
Attt Alojw & ZEQ A Ae] A=

Flatbread Pizza

Arugula Salad Pizza with Ricotta Cheese W 32,000

EECHESEENES S SRR

Margherita Pizza W 30,000
nt2 A el ZHE = 9z}

Beef and Mushroom Pizza W 35,000
H17], 93 TRHE 7 B



Pasta & Risotto

Seafood Spaghetti with Tomato or Cream Sauce
EWE B 37 &2 sihE giE (R ol =4

Hamburger Steak and Rose Sauce Rigatoni

7 LH 0|9} BA RS 27EEY (317 354, HA 7] =i

Rigatoni with Bacon, Mushroom and Cream Sauce

HlolZ, A I f7EEY (Ho]:AH|Yl, W7o, LAEZoM)

Beef Tenderloin Spaghetti
with Squash, Eggplant and Tomato Sauce

3l A8 AEQ BEulE AA oFA] uhAE} (A7) AN

Spaghetti Bolognese
| EdA AU (42327]: 534

Clam and Shrimp Fettuccine with Olive Oil Sauce

270, A2 B W S22 2l o] HEAY]

Spaghetti Aglio e Olio with Langoustine
7K gEle &eo AuA g

Rose Sauce Fettuccine with Sea Urchin

4AE 25 2AL2 HEAY

Abalone Risotto with Seaweed fulvescens
olgo] % B2 (4R

Seafood Risotto with Rose Sauce
ZA| 229 FAE FRE (B IZUAL 2Fe A of (Ej=AD

Porcini Mushroom Risotto with King Prawn
fo-Fo|E AEQ ZEAY HA FRE (B YD

W 32,000

W 28,000

W 28,000

W 29,000

W 28,000

W 27,000

W 27,000

W 28,000

W 30,000

W 30,000

W 30,000



Beef & Fish

Beef Escalopes with Hot Vegetable (150g)

Eeofilg BB A0H] AALRI (a0} 237]: 554

Korean Beef Tenderloin Steak (150g)
UL FHe- SH AH|O| A (A2} A a17] iS4

Australian Rack of Lamb (3pc)
SEAF ofzhu] o] (Aol oF| SR

Bone in Steak (400g)
o)Ak 291 AF|o] A (a4l 237] ]S4

Pan Seared Sea Bass with Black Olive Ragout

29 ge|ng A5 Bof To] (5o FFAY

Pan Seared Sea Bream with White Sauce
Slo|E AA9| Tu|Fo] (mn] i Tigkih)

Side Dishes

Australian Beef Tenderloin Chop Steak (250g)
SFA M AE|0|A (A8} A a17] 54

Sausage and Fried Chicken Wing
Sl HAT AR Fo] (A7) WAL Har]i=u4sh

Fruit and Cheese

AR T3} X =

Gambas Al Ajillo
s

W 56,000

W 68,000

W 62,000

W 65,000

W 42,000

W 32,000

W 60,000

W 40,000

W 30,000

W 30,000



Dessert

Assorted Seasonal Fresh Fruits

AR 2E AE 4

Haagen-Dazs Vanilla Ice Cream
sHAlck= vhd e} ofo] AT Y

Affogato
O}EZ7IE

Homemade Tiramisu
Elgtu]4 A9

Cheese Cake

e HE!

Coffee & Tea

Americano
ol &7t

Café Latte
Ssfeiy

Capuccino
FHEA =

Herb Tea(Chamomile, Mint, Lipton Tea, Green Tea)

SEE R, YE, HEE, =3}

Hot

Ice

Hot

Ice

Hot

Ice

Hot

Ice

W 11,000

W 10,000

W 9,000

W 9,000

¥ 9,000

W 5,000
W 6,000

W 5,500
W 6,500

W 5,500
W 6,500

W 5,000
W 6,000



Dinner Set A ¥ 90,000

Marinaed Shrimp with Fruit Salsa
TG A hdo] = Y-

Soup of the Day

959) f

Anchovy Pasta
ol zH] ZkAEL

Ricotta Cheese Saladt
2 FEf A2 A=

Australian Beef Rib Eye Steak and Red Wine Sauce
TS 2HO|AS} HE oYl A

Cheese Cake with Vanilla Sauce

apdel o] x|z Ao]2

Coffee or Tea
A9 E= 2}

YA+ Sha17] WS T, A7) W A2 -S4

Country of Origin : Chicken and Chicken Broth - Domestic, Beef and Beef Sauce - Australia



Dinner Set B

Pan Seared Sea Scallop with Herb, Jalapeno Salsa
5|8, Gekj At shelu] o)

Vegetable Soup with Pine Mushroom

Aol P Bhe o) Sx

Steamed Abalone with Saffron Risotto

AP P 2ES 2 A2

= =T

Arugula Jamon Salad
T2 ks A=

Korean Beef Tenderloin Steak

39 ohy o]

Tiramisu with Vanilla Sauce
vpdal iAol gt

Coffee or Tea
Av B 2}

AR ¢ 3HE - 299, AX7] W A - Al

Country of Origin : Jamon - Spain, Beef and Beef Sauce - Domestic

W 125,000



Chef’s Tasting W 100,000

Smoked Salmon and Tamato Salsa
FAAoIe} EohE 21}

Seafood Soup with Abalone

B S Yo e 2

Pasta with Shrimp and Clam
A0} 2AZ WS W ket

Caesar Salad

AR A=

Australian Beef Tenderloin Steak and Onion Brulee
P SEE RS

Cheese and Fruit
x| Z9} 7+

Coffee or Tea
A9 E= 2}

YA 1 237 Y - BRY

Country of Origin : Beef and Beef Sauce - Australia



