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“Tavola’ Table Buffet Only Lunch)

Baked Octopus and Salad
ZolFolet M=

Bisque Sauce Pasta with Shrimp or Margherita Pizza
A5 2ERQ] HlASH 220 shAE B vpE A 2l vi

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

W 110,000

/291 7|F



Prix Fixe Lunch W 50,000
W 55,000
W 60,000
Soup of the Day

959) fm

Seafood Salad
SAHE A=

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
L5 gAE

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 Chowder Soup
FALE 2T S (H]o] A AT o], S AE go}Al

Seafood Soup
FAE X (TreA o] (e

W 28,000

W 32,000

W 28,000

W 28,000

W 9,000

W 13,000

W 17,000



Salad

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

Caesar Salad with Bacon chips W 22,000
AA A= (o] AH ] W7 of], @ AEZ|ofal)

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

Seafood Salad W 32,000
LR e (ool |24

Beef and Mushroom Salad W 32,000
& 37]9k viA A =(4a7]: 554

Flatbread Pizza

Arugula Salad Pizza with Ricotta Cheese W 32,000

SEEEECEERES BRI

Margherita Pizza W 30,000
ut2A|2jel ZHEH = gz}

Beef and Mushroom Pizza W 35,000
& 17], WA Z2H&127]: 3F4h



Pasta & Risotto

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

Rigatoni with Bacon, Mushroom and Cream Sauce

gold, WAl A2 F7tEY (Ho] 1 A W7o, 2 AE| o)

Truffle Cream Sauce Rigatoni with Jamon
3HES 259 EYEZ Y429 frtEY (3R AT Q1A

Beef Tenderloin Spaghetti
with Squash, Eggplant and Tomato Sauce

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

Clam and Shrimp Fettuccine with Olive Oil Sauce
2, A2 B W B 0 220 HEAY)

Spaghetti Aglio e Olio with Langoustine
A7 LBl L &2l AutAE

Bolognese Spaghetti
| EAA AU E (4237]: 554

Bisque Sauce Pasta with Shrimp

N2 AEQ] HIAT A2 ufAE}

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

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

Squid ink Risotto with Baked Octopus
T 2018 254 HE RE (Ul Ao gi=ih

W 32,000

W 28,000

W 32,000

W 29,000

W 27,000

W 27,000

W 27,000

W 30,000

W 32,000

W 32,000

W 32,000



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 45,000

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 W 100,000

Truffle Flavored Baked Octopus
S ) T8 g

Soup of the Day

959) f

Langoustine Pasta
A7HA akAEr

Green Salad with Orange, Grapefruit
ouA} A2 Sl T s

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

Tiramisu and Fresh Fruit
Ejefolso} Alkg 7}el

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

Abalone and Asparagus with Caviar
Aol FE< HR} ofAvfebAL

Clam Chowder Soup
Y 29 2 (do] 2|}l Mo, e AEZ] o)

Pan Seared Sea Scallop and Risotto
2 olo} ol

Caesar Salad
AR A=

Korean Beef Tenderloin Steak

39 ohy o]

Pecan Pie and Cheese
" Ztuto) el 2| =

Coffee or Tea
Av B 2}

YA ol - 29l W7]of R AER|of 2317 Y A - fjat

W 130,000

Country of Origin : Bacon - Spain - Belgian * Austrailian, Beef and Beef Sauce - Domestic



Chef’s Tasting

Marinade Shrimp and Pan Seared Sea Scallop
steldol A5 Bat ol

Vegetable Soup with Pine Mushroom

Aol P Be o) Sx

Vongole Pasta
29 ukAet

Yuzu Dressing and Apple Green Salad
TR REREREIS

Australian Beef Tenderloin Steak and Asparagus
TFAE M 2|0 A9} ofATtEtA A

Cheese Cake and Fresh Fruit
A= Alo|AL} AAE 7

Coffee or Tea
A9 E= 2}

YA 1 237 Y - BRY

Country of Origin : Beef and Beef Sauce - Australia

W 110,000



