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“Lunch Tavola  Table Buffet W 110,000
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Smoked Salmon Salad
Ao} A=

Octopus Olive Oil Pasta or Margherita Pizza
2ol &Y shAEt B wh2A et 97

Australian Beef Escalopes with Hot Vegetable

& oFE 25 T4 ¢ ooz

Daily Dessert
259 YAE

Coffee or Tea
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Country of Origin : Beef and Beef Sauce - Australian



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

Soup of the Day

959) fm

Baked Octopus and Salad
20| o] A=

Roasted Leg of Chicken or Pasta
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Australian Beef Rib Eye Steak
T4 S 2H 0l A

Australian Beef Tenderloin Steak or Sea Bream
E54 9 A¥jo] 2 Ei E0) o]

Daily Dessert
259 YAE

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



Appetizer

Sea Scallop with Caviar and Camembert
Awlojel A2 25 A A 7ol

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

Hot Vegetable with Endive and Asparagus
ArtolBel opAntEtAAES HE2Q B ok

Truffle Flavored Baked Octopus
S2HA T Fof 7o

Soup

Soup of the day

259 $2 (H107] K439

Seafood Soup
Bake 2 Zhe ol =D

Seafood Chowder Soup
SAHE AT - (Ho  AH|Ql 7o L AE 2|oR)

Pizza

Arugula Salad Pizza with Ricotta Cheese

o)me A28 25 FIeh MYE 77}

Margherita Pizza
ol A ze s vg

Beef and Mushroom Pizza
2|317], M4 g2 A 117 : ZF4h

W 28,000

W 32,000

W 25,000

W 28,000

¥ 9,000

W 17,000

W 13,000

W 35,000

W 32,000

W 35,000



Salad

Mozzarella Cheese and Tomato with Basil Pesto W 20,000
Eoheol ul s AEE 25 RAE A=

Caesar Salad 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

Smoked Salmon Salad with Apple, Caper W 30,000
A3}, Foloig A5 BAA0] AP

Side Dishes

Australian Beef Tenderloin Chop Steak (250g) W 60,000
T QM R AH 0|3 (A9t A7) 554

Sausage and Fried Chicken Wing W 45,000
Sl T 2AJA] Fo] (AL = iAL, §a7] iU

Fruit and Cheese W 30,000
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Gambas Al Ajillo W 30,000
s



Pasta & Risotto

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

Bacon and Mushroom Cream Sauce Fettuccine
Ho]A, WAl TPAhA0] HEXY| (Ho]A : AH| 9] o] @ AE g0}

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

Vongole Pasta
B3 ghxgl

Spaghetti Aglio e Olio with Baked Octopus
ol dE2 ZTe AuE

Bolognese Spaghetti
| EAA AU E (4237]: 554

Bisque Sauce Pasta with Shrimp
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Abalone Risotto with Seaweed Fulvescens
o] A BIE (2

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

Porcini Mushroom Risotto with King Prawn
9o Lol ZEZY WA FRE (B YD

W 32,000

W 29,000

W 32,000

W 32,000

W 30,000

W 29,000

W 27,000

W 30,000

W 35,000

W 35,000

W 35,000



Beef & Fish

Beef Escalopes with Hot Vegetable (150g)

Be oplE B 4 G AABRI (240 417 BFY

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 (500g)
U= £ QL AH|0|A (AT, H37]im|=4h

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)

Sauteed King Prawn with Chili Sauce
2] 229 9 49 7o)

Roasted Leg of Chicken Steak

§a17] o)A (Fa7] =il £4i3 4

W 56,000

W 68,000

W 62,000

W 72,000

W 42,000

W 32,000

W 35,000

W 35,000



Dessert

Assorted Seasonal Fresh Fruits
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Haagen-Dazs Vanilla Ice Cream
sHAlck= vhd e} ofo] AT Y

Affogato
O}EZ7IE

Homemade Tiramisu
Elgtu]4 A9

Cheese Cake
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Coffee & Tea

Americano
ol g7t

Decaffeine Americano
tj7}| ¢l o g7}k

Café Latte, Capuccino
e

Decaffeine Café Latte, Capuccino
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Herb Tea(Chamomile, Mint, Lipton Tea, Green Tea)

SHE e, YE, HEH, 54

Hot

Ice

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 6,000
W 7,000

W 5,000
W 6,000



Dinner Set A

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

Soup of the Day
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Anchovy Pasta
ol zH] ZkAEL

Ricotta Cheese Salad
2| FE} A= A=

Australian Beef Rib Eye Steak
TFAE A LHeR

Fresh Fruit and Macaron
L ECER ]

Coffee or Tea
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W 100,000

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



Dinner Set B W 130,000

Pan Seared Sea Scallop and Caviar
Jhelu] o]} 7Aulo}

Seafood Soup with Abalone
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Pan Seared Sea Bass and Vermouth Sauce
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Arugula Jamon Salad
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Korean Beef Tenderloin Steak
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Tiramisu and Fresh Fruit
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Coffee or Tea
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Country of Origin : Bacon - Spain - Belgian * Austrailian, Beef and Beef Sauce - Domestic, Rice - Domestic, Jamon - Spain, Sea Bass - Chinese



Chef’s Tasting W 110,000

Smoked Salmon and Tamato Salsa
FAAoIe} EohE 21}

Seafood Chowder Soup
E 2] 2 (Mol : 258, W7ol 22220}y

Vongole Pasta
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Caesar Salad
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Australian Beef Tenderloin Steak and Asparagus
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Cheese Cake and Fresh Fruit
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Coffee or Tea
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Country of Origin : Beef and Beef Sauce - Australia, Rice - Domestic, Bacon- Spain* Belgian* Austrian



